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No doubt, food is delicious... but, where does it come from?

Often, when we think of food, we usually envision its place of origin; for example: milk, 
cheese and beef come from cattle. Rarely do we think of all the processes that our food 

undergoes between the place of origin (the farm) and the final destination (our household). 

In fact, pretty much all food and drink that we consume on a daily basis involves some type 
of processing before it reaches us! Yes, even organic foods are processed in some fashion. 

Processing occurs with numerous products, including: fresh produce, dairy products, meats, 
seafood, breads, pastas, beverages, and simple ingredients such as flour and sugar.

The reality is that the majority of products sold in a grocery store today have  
been through some type of “food processing phase” before it appears  

on the store shelf, freezer or refrigerator! 

Who is Processing Your Food? is designed to trigger curiosity and to shed light  
on the processing phases of our food, and the people who help transform the  

raw materials into a consumable product! 

Learn more about a generally overlooked industry and WHO is required  
to make these processes safe and successful!

The Story Behind The Name… 
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1.1 Sector breakdown

The Seafood Product Preparation and Packaging Sector is defined by NAICS Code 3117. 

This sector is comprised of groups of establishments primarily engaged in the canning of seafood, 
including soup; smoking, salting and drying seafood; preparing fresh fish by removing heads, fins, 
scales, bones and entrails; shucking and packing fresh shellfish; processing marine fats and oils; and 
freezing seafood. Establishments known as “floating factory ships”, that are engaged in shipboard 
processing of seafood, are included. Herein referred to as the Seafood Processing Sector.1

There are no exclusions specified in the 2007 NAICS Canada Manual for this particular sector.2

1.2 Sector Snapshot

Number of Establishments: 681 in 2009

Size: About 11% of all food and beverage processing establishments in Canada

Employment: 21,057 employees
Over 80% of these establishments have fewer than 100 employees• 

Location: The majority of processing takes place in Nova Scotia, New Brunswick, Newfoundland 
and British Columbia

1.0 Introduction

The Food Processing HR Council (FPHRC) undertook a Labour Market Information 
Research Project of the Canadian Food and Beverage Processing Sector in order  

to assist firms to better forecast and plan for their business and HR needs. This report 
highlights the latest industry trends, detailed supply and demand analysis of workers, 

demographics, wage rates, age breakdown, recruitment practices, impact  
of newcomers to Canada, college/university enrolments and more.

The objective of this sub-report is to focus on the Seafood Processing Sector in Canada  
and to highlight its specific statistics and characteristics.

Most of the data presented in this document comes from Statistics Canada and  
the Employers Survey conducted in October–November 2010.

1 http://www.ic.gc.ca/cis-sic/cis-sic.nsf/IDE/cis-sic3117defe.html
2 http://www.ic.gc.ca/cis-sic/cis-sic.nsf/IDE/cis-sic3117defe.html
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3  In terms of number of establishment, “Other Food Manufacturing – NAICS 3119” has been included as one of the 10 sectors, yet was not 
included in the ranking of the establishments by sector.

Leading Companies:

High Liner Foods
One of North America’s largest marketers of prepared seafood • 

Freshwater Fish Marketing Corporation
Buys, processes and markets all freshwater fish caught for commercial sale largely in Manitoba, • 
but also in Saskatchewan, Alberta, Northwest Territories and Northern Ontario  

Canfisco
Based in Vancouver, BC, • 
The largest packer of canned salmon in Canada (under the Gold Seal label) and produces many • 
other fresh and frozen products, including herring

The Canadian seafood processing industry is a significant global player, with over 70% of total 
revenues being exported to over 80 countries world-wide, mainly to the United States, followed  
by China and Japan. 

1.3 Sector Profile

There were 681 establishments in the Seafood Processing Sector in 2009, which comprised 
10.6% of the Food and Beverage Processing Industry. While more than 80% employ fewer than 
100 employees, out of the total 681 establishments, almost 15% are classified as medium to large 
organizations. More than one third of these establishments are classified as micro organizations, 
only employing 1 to 4 workers. Amongst the 10 main subsectors of the Canadian Food and Beverage 
Processing Industry, seafood processing is ranked fourth in terms of number of establishments.3 

The Atlantic provinces and British Columbia are home to 81.7% of all seafood processing 
facilities within Canada. The Seafood Processing Sector is the only sector with its concentration 
of establishments outside the provinces of Ontario and Quebec. Major players in this sector are 
Cloverfleaf Seafoods, High Liner Foods, Blue Water Seafoods, Canfisco and Clearwater.

The trade balance surplus for this sector has generally declined from 2004 (1.7 billion) to 2010 
(923 million), however, it has maintained a positive balance throughout the years.

The total number of employees in the Seafood Processing Sector was estimated at more than 21,000 
in 2010, approximately 8.5% of the total industry’s workforce, and has decreased approximately 
23% since 2004. The workforce within this sector has seen a larger decline in comparison with the 
industry as a whole, which has seen a 5% decrease in the same time frame.

Overall, the number of employees being paid by the hour and the number of employees being paid 
a fixed salary have substantially declined from 2004 to 2009. Workers who were paid hourly wages 
have seen a moderate decline over the six year span seeing the largest drop of 12% in 2005. Whereas 
salaried workers have seen more substantial decreases of almost 45% in the same time frame.
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In 2008, the average total annual revenues for Small and Medium Sized Enterprises in the Seafood 
Processing Sector were $791.9 thousand, 60.8% of these businesses were profitable, whereas 
39.2% of firms failed to turn a profit.4 

1.4 Main Trends in the Seafood Processing Sector

“Canada has one of the world’s most valuable commercial fishing industries, worth over  
$5 billion a year and providing more than 130,000 jobs to Canadians. It is the economic mainstay  
of approximately 1,500 communities in rural and coastal Canada”.5

In recent years, economic insecurity has influenced the demand for processed fish and seafood 
products. However, the overall consumption of fish and seafood products in Canada has increased 
by 13.6% from 2002 to 2008, mostly due to fish and seafood (fresh and frozen) and freshwater fish 
consumption, all of which increased by 3.4%. 

This sector in Canada has grown steadily over the past 40 years and is on track to produce half 
of all fish consumed worldwide. Currently, aquaculture is present in all Canadian provinces and 
the Yukon. Similarly to fishing, aquaculture faces many challenges and has had to adapt to new 
economic realities: rising production costs, increasing environmental requirements, fluctuations  
in production, and the development of new markets.

Market and consumption trends 

In recent years, many changes have influenced dietary habits, including the consumption of 
processed fish and seafood products. Our aging population is paying increased attention to 
the health characteristics of these products, their freshness, variety and convenience (short 
preparation/cooking times). Consumers are also focused on benefits to health and well-being, 
origins, convenience, originality and innovation, and they are increasingly concerned about 
overfishing and the lack of sustainable development practices. 

Food in Canada, a 2010 Canadian Food Industry Report, claims that the bright spot for sales and 
profits in 2009 was prepared meals and food services. Safeway Canada won a Canadian Grand 
Prix award earlier in the year for its new Waterfront Bistro Shrimp appetizer collection; Loblaws 
Companies were similarly successful with their President’s Choice seafood appetizers.

In addition, the popularity of sushi has continued to grow in 2010, along with other raw fish 
preparations like ceviche and sashimi. More and more people are ordering ceviche at restaurants 
or making their own at home, as many retail chains are rarely without a sushi component in their 
ready-to-eat section. Even universities, hospitals and corporate offices are offering sushi as a quick, 
healthy and practical lunch option.

4  http://www.ic.gc.ca/cis-sic/cis-sic.nsf/IDE/cis-sic3117bece.html
5 Agriculture and Agri-Food Canada (www.ats-sea.agr.gc.ca/sea-mer/ind-eng.htm) 
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Sustainability trends

Sustainable seafood is definitely more than a trend, it is here to stay and will grow throughout  
the value chain. Sustainable supply chain solutions are becoming increasingly important for  
seafood restaurants and establishments as overfishing has the potential to threaten the viability  
of this industry6.

In the distribution market, Delhaize America7, a major food chain in the United States 
(1,600 supermarkets under the Hannaford, Sweetbay, Bottom Dollar Food and Food Lion banners), 
and others in Canada, such as Loblaws, Sobey’s, Metro and Wal-Mart, recently announced that they 
would operate under a new sustainable seafood sourcing program.

A new seafood policy has recently emerged in U.S. supermarkets, ensuring that suppliers do their 
due diligence in the protection of sea life. The new policy, effective March 31st, 2011, encourages 
local sourcing and requires suppliers to verify that their seafood products are coming from sources 
managed for sustainability, applicable to all seafood sold in stores. The program, which was developed 
in cooperation with the Gulf of Maine Research Institute, a non-profit marine science centre, requires 
all suppliers to demonstrate that their seafood products come from well-managed fisheries8.

Fisheries must demonstrate a detailed management plan, including plans to rebuild stock sizes 
within a specific timeframe if levels fall below target levels. They must also keep data to determine 
appropriate harvest levels or practices, implement monitoring and compliance measures in order 
to ensure that harvest levels are maintained within acceptable limits, and implement enforcement 
policies in order to ensure harvesters follow regulations and to prevent illegal practices and 
unreported harvests.

Environmental claims generated market share gains for regional brands and for those smaller 
processors that were able to have their claims verified. According to Mintel Menu Insights, in 2009, 
17% of claims for seafood products in the United States (vs. less than 5% in the previous year9) 
pertained to such environmental issues as sustainable harvests. 

In Canada as well, the Marine Stewardship Council (MSC) is a certification system for sustainable 
seafood. Based in the UK, the MSC “works with partners to encourage sustainable fishing 
practices”10. Increasingly, retailers are now requiring seafood suppliers to meet certification 
systems that seek to assure buyers that the fish has been sustainably harvested. Another seafood 
certification regime is Friend of the Sea, which also seeks to conserve marine resources, and is the 
only system that certifies both wild and aqua-cultured products; it follows the Food and Agriculture 
Organizations (FAO) fish products eco- labelling guidelines.

6 Article taken from Environmental Leader (www.environmentalleader.com/2010/07/16/seafood-industry-seeking-sustainable-solutions/).
7 Article taken from Environmental Leader (www.environmentalleader.com/2010/07/16/seafood-industry-seeking-sustainable-solutions/).
8 Article taken from Environmental Leader (www.environmentalleader.com/2010/07/16/seafood-industry-seeking-sustainable-solutions/).
9 Food in Canada, 2010 Canadian Food Industry Report (2010).
10 http://www.msc.org/
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2.1 Number of Establishments & Distribution by Region

The Seafood Processing Sector consists of 681 establishments, which represents 10.5% of all food 
and beverage manufacturing facilities across Canada. A large portion of these establishments (84.4%) 
employ fewer than 100 employees; which is moderately lower than the Food and Beverage Processing 
Industry at large (90%). This sector has a relatively high proportion of establishments, ranking fourth 
amongst the 10 other sectors within the Food and Beverage Processing Industry in Canada11.

Approximately 15% of organizations in the Seafood Processing Sector employ more than  
100 employees, which is noticeably higher than industry average of 9.9%. In comparison  
to other sectors in the industry, the seafood sector has quite a few establishments classified  
as large or medium sized establishments. About 8% percent of all large (500+ workers) food  
and beverage processing establishments in Canada, and almost 18% of medium establishments  
(100-499 workers), are from the Seafood Processing Sector.

Table 1:  Number of establishments (employers) in Canada by employment size:  
December 2009

Micro 
1-4

Small 
5-99

Medium 
100-499

Large 
500+ Total

Seafood Product Preparation 
and Packaging (NAICS 3117) 

254 321 100 6 681
37.3% 47.1% 14.7% 0.9% 100.0%

Total Food and Beverage 
Processing Industry

1,855 3,953 564 72 6,444

28.8% 61.3% 8.8% 1.1% 100.0%

Source: Industry Canada from Statistics Canada, Canadian Business Patterns Database, December 2009.

Unlike all of the other sectors, the Seafood Processing Sector has its concentration of establishments 
located outside of Ontario and Quebec. Seafood establishments are primarily located on the coasts 
of Canada; namely Nova Scotia, New Brunswick, British Columbia and Newfoundland and Labrador. 
A fair number of organizations are also present in Quebec, with 10.9% of all seafood processing 
establishments located there.

Notably, this is the only sector that has a dominant presence in the Atlantic provinces.

2.0  Seafood Processing Sector  
Presentation

11  In terms of number of establishment, “Other Food Manufacturing – NAICS 3119” has been included as one of the  
10 sectors, yet was not included in the ranking of the establishments by sector.
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Table 2: Number of establishments (employers) in Canada by region: December 2009

Source: Industry Canada, from Statistics Canada, Canadian Business Patterns Database, December 2009.

Total Food and Beverage 
 Processing Industry

7.8%

15.3%

3.8%

3.1%

2.4%

0.0%

5.7%

0.1%

32.4%

1.2%

25.0%

3.1%

0.1%

100.0%

500

989

242

202

155

1

369

4

2,089

76

1,609

202

6

6,444

Seafood Product Preparation and 
Packaging Sector (NAICS 3117)

0.2%

14.2%

1.2%

14.5%

13.7%

0.0%

34.9%

0.6%

5.4%

4.4%

10.9%

0.2%

0.0%

100.0%

1

97

8

99

93

0

238

3

37

30

74

1

0

681

Alberta

British  
Columbia

Manitoba

New  
Brunswick

Newfoundland 
and Labrador

Northwest  
Territories

Nova Scotia 

Nunavut

Ontario

Prince Edward 
Island

Quebec

Saskatchewan

Yukon 
Territory

Canada
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2.2 Trade Balance

Overall, the trade balance for this sector has generally declined from 2004 ($1.7 billion) to 2010 
($923 million), however, it has maintained a positive balance throughout the years.

Although the trade balance in the sector has consistently remained in a surplus, there have been 
quite a few fluctuations, mainly caused by decreased exports in some years. The most significant 
drop is seen in 2009, where the trade balance plummets from just over one billion dollars in 2008  
to $633.4 million in 2009 (almost 40%).

The exports have been slowly and steadily increasing between the period of 2004 to 2010, whereas 
imports have seen a drop in the same time frame. A noticeable trend seen in this sector is the 
constant up and down fluctuation of the dollar amount exported; every second year from 2004  
to 2010, the number of exports drop. 

Table 3: Trade balances (in millions of Canadian dollars)

Seafood Product 
Preparation and 

Packaging Sector 
NAICS 3117

2004 2005 2006 2007 2008 2009 2010

Total Exports 3,317.7 3,128.7 2,881.7 2,729.5 2,755.6 2,527.9 2,771.9

Total Imports 1,542.2 1,566.2 1,649.2 1,732.6 1,747.6 1,894.5 1,848.8

Trade Balance 1,775.5 1,562.6 1,232.5 997.0 1,008.0 633.4 923.0

Total Food  
and Beverage 

Manufactuting 
NAICS 311- 3121

2004 2005 2006 2007 2008 2009 2010

Total Exports 19,698 19,025 18,136 18,403 20,547 19,268 20,750

Total Imports 14,649 15,360 16,532 18,040 20,316 21,151 21,031

Trade Balance 5,049 3,665 1,604 363 231 -1,883 -281
Source: Industry Canada, Trade Data Online, Canadian Industry Statistics (CIS), from Statistics Canada.
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2.3 Number of Employees and Employment Status

This sector employs 8.5% of the total industry’s workforce. As seen in Table 4, employment in the 
Food and Beverage Processing Industry has been steadily declining since 2004. Employment within 
this sector, over the past 7 years, has seen a significantly greater decline of approximately 23% than 
that of the industry as a whole at about 5%.

The largest drop seen in employment in the seafood sector, was in 2005, in which the workforce 
decreased by 3,229 workers in one year (almost 12%). Since 2005, the number of workers 
employed in this sector has continued to go downhill.

Table 4: Table 281-0024 employment (SePh), unadjusted for seasonal variation, by NAICS Code

North American 
Industry Classification 

System (NAICS)
2004 2005 2006 2007 2008 2009 2010

Seafood Product 
Preparation and 
Packaging  
(NAICS 3117)

27,387 24,158 24,620 23,776 22,406 20,125 21,057

Total Food and 
Beverage Processing  
(311 + 3121)

263,303 256,447 257,547 252,907 250,500 247,881 249,560

Source: Labour Statistics Division, Statistics Canada. 
Source: Statistics Canada. Table 281-0024 

Table 5 observes employment amongst workers paid a fixed salary and paid by the hour, for the 
Food and Beverage Processing Industry and the Seafood Processing Sector as a whole. 

Overall, both employees being paid by the hour and employees being paid a fixed salary have 
substantially declined. Workers who were paid hourly wages have seen a moderate decline over the 
six year span from 2004 to 2009. Accordingly, the largest drop in workers paid hourly was in 2005, 
when the whole workforce dropped by 12%.

There have been significant decreases in the number of employees who received a fixed salary; from 
2004 to 2009 salaried workers declined by an outstanding 44%. Notably, the largest drop was in 
2009 in which the number of salaried employees was reduced by 1,877 workers, in total about 39%. 

There could be a variety of factors that have contributed to this significant drop in salaried workers. 
The sector restructuring, as a result of the recession, may have had an influence. The recession has 
had a significant impact on the sector, as Canada traditionally exports large quantities of seafood  
to the US; this has affected the decline in demand for seafood in midline restaurants.



Who Is Processing Your Food? 11

Table 5: Employment (persons)

Salaried employees  
paid a fixed salary

2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 48,934 57,307 57,341 54,708 53,183 41,515

Seafood Product Preparation 
and Packaging (3117) 5,302 5,451 5,309 5,120 4,835 2,958

Total Food and  
Beverage Processing  
(NAICS 311 + NAICS 3121)

55,905 63,583 65,668 63,434 .. ..

Employees paid by the hour  
by NAICS Code 2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 169,403 162,433 167,324 167,217 166,546 172,091

Seafood Product Preparation 
and Packaging (3117) 18,765 16,618 17,968 17,548 16,618 16,206

Total Food and  
Beverage Processing  
(NAICS 311 + NAICS 3121)

188,425 178,799 181,502 180,291 .. ..

Source: Statistics Canada Statistics Canada. Table 281-0024 
Symbol legend: ... Not available, F Too unreliable to be published

According to the Employers Survey conducted for the FPHRC in 2010, 29.3% of workers in the 
sector were employed on a full-time permanent basis. The Seafood Processing Sector has the third 
highest average number of employees per establishment at 106 (compared to 74 for the whole 
industry). Nearly seventy percent of the workers in this sector are employed either full-time or 
part-time on a seasonal/ contractual basis; the seafood sector has the highest proportion of workers 
employed on a seasonal/contractual basis in the entire food processing industry. On average, the 
industry as a whole has less than a quarter of its workers in seasonal/contractual positions. 

Due to the seasonal nature of the seafood industry, similar to other seasonal operations such as 
Seafood Processing, it is unlikely this sector will increase employment of workers on a full-time  
or part-time permanent basis.  
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Source: FPHRC, Employers Survey. 2010.

The following table illustrates the average number of employees per establishment and the 
type of employment by this sector. The Seafood Processing Sector continues to employ the third 
highest proportion of employees on average; however the sector has a significantly lower portion 
of employees who hold full-time permanent positions in comparison to the industry at large 
(29.3% vs. 72.5%).

Table 6: Average number of employees per establishment and type of employment by sector

Type of employment
Total Food  

and Beverage  
Processing Industry 

Seafood Product 
Preparation and 

Packaging Sector

Average number of employees:

Full-time permanent 53.7 31.1

Full-time seasonal/contractual 11.5 52.3

Part-time permanent 3.7 3.4

Part-time seasonal/contractual 5.2 19.3

Total 74.0 106.0

% of employment:

Full-time permanent 72.5% 29.3%

Full-time seasonal/contractual 15.5% 49.3$

Part-time permanent 5.0% 3.2%

Part-time seasonal/contractual 7.0% 28.2%

Source: FPHRC, Employers Survey. 2010.

Full-time 
permanent

29.3%

Full-time seasonal/ 
contractual

49.3%

Part-time 
permanent

3.2%

Part-time seasonal/ 
contractual 

18.2%

Full-time 
permanent

29.3%

Full-time seasonal/ 
contractual

49.3%

Part-time 
permanent

3.2%

Part-time seasonal/ 
contractual 

18.2%

Figure 1: Type of employment by establishment (average)
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2.4 Unionization

The Seafood Processing Sector is predominantly not unionized, with 76.8% of employers surveyed 
having no unions present within their organizations. Less than one quarter of organizations had 
existing unions, which is the same unionization rate as the industry at large (both respectively 
about 23%).

Amongst the organizations that had unionized staff, the proportion of staff unionized was mostly 
greater than 50% of the workers. Notably, 14.8% of organizations within this sector have unions 
in which 75%-100% of the workers are unionized, whereas some sectors included in the Food 
and Beverage Processing Industry do not have any large or predominant unions. The larger 
establishments in the Seafood Processing Sector tend to be unionized. 

Figure 2:  What proportion of your staff is unionized?

Source: FPHRC, Employers Survey. 2010.

Table 7: What proportion of your staff is unionized?

Sector
Proportion of Unionization

None 1-24% 25-49% 50-74% 75-100% DNK/DNA

3117 Seafood Product 
Preparation and 
Packaging Sector

76.8% 0.0% 1.2% 7.2% 14.8% 0.0%

Total Food and Beverage  
Processing Industry 75.1% 3.5% 5.0% 5.8% 9.1% 1.6%

Source: FPHRC, Employers Survey. 2010.

75-100%
14.8%50-74%

7.2%

25-49%
1.2%

None
76.8%

75-100%
14.8%50-74%

7.2%

25-49%
1.2%

None
76.8%
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2.5 Seasonal Foreign Workers

The use of seasonal foreign workers with a temporary work permit is very limited: 6.4% of 
organizations employ such workers. The Seafood Processing Sector employs slightly more seasonal 
foreign workers than the industry at large, however most organizations who do employ these 
workers indicated that less than a quarter of their workforce fit into this demographic.

Figure 3:  What proportion of your production workers are seasonal foreign workers with  
a temporary work permit? 

Source: FPHRC, Employers Survey. 2010.

Table 8:  What proportion of your production workers are seasonal foreign workers with  
a temporary work permit?

Sector
Proportion of Seasonal Workers

None 1-24% 25-49% 50-74% 75-100% DNK/DNA Mean

3117 Seafood 
Product 
Preparation 
and Packaging 
Sector

80.8% 16.0% 0.0% 0.0% 0.6% 0.0% 1.3%

Total Food and 
Beverage  
Processing 
Industry

84.1% 8.1% 0.2% 1.5% 0.4% 5.7% 1.7%

Source: FPHRC, Employers Survey. 2010.

DNK/DNA
2.6%75-100%

0.6%

1-24%
16.0%

None
80.8%

DNK/DNA
2.6%75-100%

0.6%

1-24%
16.0%

None
80.8%
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2.6 Facilities or Services in Aboriginal Communities

Eight percent of organizations within the sector have facilities or provide services in Aboriginal 
communities; this proportion is slightly higher than the industry as a whole (5.8%).

Considering the geographical location in which seafood facilities in Canada operate, 8% of 
establishments having some type of interaction with the Aboriginal communities is noteworthy. 
Throughout many of the other sectors classified under the Food and Beverage Processing 
Industry, employment of Aboriginal peoples within the Atlantic provinces has been extremely 
limited or non-existent. 

Figure 4:  Does your organization have facilities or provides services in Aboriginal communities?

Source: FPHRC, Employers Survey. 2010.

Table 9:  Does your organization have facilities or provides services  
in Aboriginal communities?

Sector
Answer

Yes No DNK/DNA

 Seafood Product Preparation and Packaging Sector 8.1% 86.6% 5.3%

Total Food and Beverage Processing Industry 5.8% 89.1% 5.1%

Source: FPHRC, Employers Survey. 2010.

Yes
8.1%

No
86.6%

DNK/DNA
5.3%

Yes
8.1%

No
86.6%

DNK/DNA
5.3%
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3.1 Gender Composition of Seafood Processing Sector Employees

The following tables demonstrate gender composition. This sector has one of the highest 
proportions of female employees in this industry; and is one of the only sectors with an evenly 
matched gender composition (51.6% male vs. 48.4% female). There is a prevalence of female 
workers in the Atlantic Provinces, namely New Brunswick and Prince Edward Island; other 
dominant female worker populations are Saskatchewan and Ontario.

Notably, the Seafood Processing Sector has two provinces (Saskatchewan and New Brunswick)  
in which the typical gender balance has been flipped. As per the industry average, typically 60%  
of workers are male and 40% are female; in the previously mentioned provinces, 60% of the 
workers are female and only 40% are male. 

Manitoba, Alberta, and Nova Scotia have the highest proportion of male employees from this sector.
 
Table 10:  Gender composition of the Seafood Product Preparation and Packaging Sector

NAICS Code Males Females

311 Food Manufacturing 58.6% 41.4%

Seafood Product Preparation and Packaging  
(NAICS 3117) 51.6% 48.4%

Food and Beverage Processing Industry (NAICS 311 + NAICS 3121) 60.1% 39.9%

Source: Statistics Canada. 2006 Census.

3.0  Seafood Processing Sector  
Employee’s Profile
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Table 11:  Gender composition of the Seafood Product Preparation and Packaging Sector  
by region

Province/Territory  Male  Female

Canada 51.6 % 48.4 %

Newfoundland and Labrador 54.5 % 45.5 %

Prince Edward Island 48.1 % 51.9 %

Nova Scotia 59.3 % 40.7 %

New Brunswick 40.3 % 59.7 %

Quebec 50.8 % 49.2 %

Ontario 47.5 % 52.5 %

Manitoba 68.6 % 31.4%

Saskatchewan 40.0 % 60.0 %

Alberta 64.3 % 35.7 %

British Columbia 54.3 % 45.7 %

Yukon Territory 100.0 % 0.0 %

Northwest Territories* N.A. N.A.

Nunavut* 60.0 % 40.0 %

Source: Statistics Canada. 2006 Census.

3.2 Age Composition

There is a predominance of workers (70.3%) who fall into the 25- 54 age group, similar to other 
sectors, within the Seafood Processing Sector. Older employees are found in a higher proportion 
in Saskatchewan, Manitoba, New Brunswick and Quebec. Younger employees are found in a higher 
proportion in Saskatchewan, Alberta and Prince Edward Island

Saskatchewan and Alberta appear to have high concentrations of younger and older workers. 
However, these proportions do not accurately compare the workforces in these provinces to that  
of other provinces as there is only one establishment in each province (Saskatchewan and Alberta), 
hereby causing the results regions to appear skewed. Other provinces in the below table are more 
accurately represented.

Quite a few provinces, on average 19.2%, appear to have a high proportion of workers over the 
age of 55. Consequently, these provinces are likely to struggle within the next decade as the baby 
boomers retire and the newer generations adopt their positions. Attracting and retaining a young 
workforce into entry level positions, may become a growing challenge for these regions.
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Amongst the other provinces, Prince Edward Island has a larger proportion of workers who fall into 
the 15-24 years of age category, about 22%. With a large proportion of young workers, this province 
may be able to balance out the similar proportion of older workers (19.6%) who will be retiring in 
the near future. 

Table 12:  Age composition of the Seafood Product Preparation and Packaging Sector  
by NAICS Code

15 – 24 
years

 25 – 54 
years

 55 years 
and over

311 Food Manufacturing 13.0% 73.5% 13.6%

3117 Seafood Product Preparation and Packaging 10.5% 70.3% 19.2%

Food and Beverage Processing Industry  
(NAICS 311 + NAICS 3121) 12.9% 73.6% 13.5%

Source: Statistics Canada. 2006 Census.

Table 13:  Age composition of the Seafood Product Preparation and Packaging Sector  
by region

Province/Territory 15 - 24 
years

25 - 54 
years

55 years 
and over

Canada 10.5 % 70.3 % 19.2 %

Newfoundland and Labrador 8.5 % 71.6 % 19.9 %

Prince Edward Island 21.8 % 58.5 % 19.6 %

Nova Scotia 8.5 % 73.9 % 17.6 %

New Brunswick 8.9 % 70.5 % 20.6 %

Quebec 10.5 % 69.3 % 20.2 %

Ontario 14.6 % 72.9 % 12.6 %

Manitoba 5.7 % 74.3 % 20.0 %

Saskatchewan 50.0 % 20.0 % 30.0 %

Alberta 41.7 % 58.3 % 0.0 %

British Columbia 12.8 % 69.3 % 17.9 %

Yukon Territory* 0.0 % 100.0 % 0.0 %

Northwest Territories* N.A. N.A. N.A.

Nunavut* 0.0 % 100.0 % 0.0 %
Source: Statistics Canada. 2006 Census.
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3.3 Employees’ Mother Tongue

Table 14 shows employees’ mother tongue. English is the mother tongue of 69.3% of employees in 
this sector, a proportion similar to that of the Food and Beverage Processing Industry as a whole. The 
proportion of French-speaking employees, most of whom are in the province of Quebec, is similar 
to the industry average. Nova Scotia has a high quantity of workers whose mother tongue is French 
(15.8%), which is an uncommon proportion in comparison to most other food sectors in the province.

Most provinces are predominantly English, and in some provinces English is the only Mother 
Tongue within the Seafood Processing Sector including Manitoba, Saskatchewan and Alberta 
(altogether about 10 establishments are located in these provinces). For the most part, other 
sectors within the Food and Beverage Processing Industry, located in these same provinces,  
have the same proportion of English speaking workers. 

British Columbia, by far, has the highest proportion of workers (11.5%) whose mother tongue  
is neither of Canada’s official languages. 

Table 14:  Employees’ mother tongue in the Seafood Product Preparation and  
Packaging Sector

English French English 
& French

Neither English 
nor French

311 Food Manufacturing 68.3% 28.3% 0.9% 2.5%

3117 Seafood Product Preparation  
and Packaging 69.3% 28.4% 0.4% 1.9%

Food and Beverage Processing Industry 69.1% 27.7% 0.9% 2.3%

Source: Statistics Canada. 2006 Census.
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Table 15: Employees’ mother tongue by region

Province/Territory English  French English & 
French

Neither English 
nor French

Canada 69.3 28.4 0.4 1.9

Newfoundland and Labrador 99.9 0.1 0.0% 0.0%

Prince Edward Island 94.6 5.4 0.0% 0.0%

Nova Scotia 84.0 15.8 0.2 0.0%

New Brunswick 23.7 76.0 0.3 0.0%

Quebec 7.9 90.3 1.8 0.0%

Ontario 93.5 1.0 0.0% 5.5

Manitoba 100.0% 0.0% 0.0% 0.0%

Saskatchewan 100.0% 0.0% 0.0% 0.0%

Alberta 100.0% 0.0% 0.0% 0.0%

British Columbia 86.8 1.3 0.5 11.5

Yukon Territory* N.A. N.A. N.A. N.A.

Northwest Territories* N.A. N.A. N.A. N.A.

Nunavut* N.A. N.A. N.A. N.A.
Source: Statistics Canada. 2006 Census.

3.4 Immigrants and Aboriginal Peoples

Table 16 shows the proportion of immigrants and Aboriginal peoples in the Seafood Processing 
Sector. The proportion of immigrants is substantially lower in the seafood sector when compared 
with the industry as a whole (10.1% vs. 26.7%).

Table 16:  Proportion of immigrants and Aboriginal peoples in the Seafood Product 
Preparation and Packaging Sector

Population 
Group

Total  
Immigrants

Immigrants 
2001–2006

Immigrants 
before 2001

Aboriginal 
peoples All others

311 Food 
Manufacturing 27.8% 5.8% 22.1% 1.0% 71.2%

3117 Seafood 
Product 
Preparation 
and Packaging

10.1% 1.7% 8.4% 2.6% 87.3%

Food and 
Beverage 
Processing 
Industry

26.7% 5.4% 21.3% 1.0% 72.3%

Source: Statistics Canada. 2006 Census.
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The highest proportions of immigrants are found in British Columbia and Ontario; the highest 
proportions of Aboriginal peoples are found in Alberta, Saskatchewan and British Columbia. Although 
immigrants and Aboriginal peoples make up only one-tenth of this entire sector’s workforce, every 
province either employs one group or the other, and some provinces employ both groups. 

Alberta and Saskatchewan have only a few establishments, thereby slightly skewing the results.  
The Atlantic provinces altogether tend not to have Aboriginal workers possibly due to a relatively 
low Aboriginal population. Similarly, there are also low immigrant populations in Atlantic Canada. 

Overall, the Seafood Processing Sector employs more Aboriginal peoples than the industry 
as a whole (2.6% vs. 1%). The higher number of Aboriginal workers employed in this sector 
demonstrates the positive progression of employers towards engaging increasing numbers  
of Aboriginal workers.

Table 17:  Proportion of immigrants and Aboriginal peoples in the Seafood Product 
Preparation and Packaging Sector by region

Province/
Territory

 Total
 Immigrants

 Immigrants 
2001–2006

Immigrants 
before 
2001

 Aboriginal 
peoples

All 
others

Canada 10.1% 1.7% 8.4% 2.6% 87.3%

Newfoundland 
and Labrador

0.1% 0.0% 0.1% 0.4% 99.5%

Prince edward 
Island

1.6% 0.0% 1.6% 0.6% 97.8%

Nova Scotia 1.6% 0.2% 1.4% 0.8% 97.7%

New Brunswick 2.7% 0.4% 2.3% 1.2% 96.1%

Quebec 4.8% 1.2% 3.6% 1.2% 94.0%

Ontario 41.2% 9.0% 32.2% 2.0% 56.8%

Manitoba 16.2% 5.4% 10.8% 5.4% 78.4%

Saskatchewan 0.0% 0.0% 0.0% 20.0% 80.0%

Alberta 0.0% 0.0% 0.0% 41.7% 58.3%

British Columbia 46.6% 10.2% 39.6% 11.7% 41.7%

Yukon Territory* N.A. N.A. N.A. N.A. N.A.

Northwest 
Territories*

0.0% 0.0% 0.0% 100.0% 0.0%

Nunavut* 0.0% 0.0% 0.0% 0.0% 100.0%
Source: Statistics Canada. 2006 Census.
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3.5 Average Earnings for Employees

The following Tables 18, 19 and 20 display average hourly earnings for employees paid by the 
hour, paid a fixed salary and weekly hours for employees paid by the hour. On average, 
employees within the Seafood Processing Sector who were paid hourly earned $16.82, in 2009; 
there has been a slight increase in the average hourly earnings since 2004. 

Employees in this sector who were paid by the hour, in 2008, were paid less than in the Food 
and Beverage Processing Industry as a whole ($16.30 vs. $18.14). In 2007, the Seafood Processing 
Sector ranked ninth for highest paying hourly wages out of the 10 sectors; Grain and Oilseed Milling 
was the highest paying ($28.23) and Bakeries and Tortilla Manufacturing paid the lowest hourly 
wages ($15.61)12.

Hourly earnings for salaried employees in the Seafood Processing Sector, in 2008, are significantly 
lower than those in the Food and Beverage Processing Industry ($27.01 vs. $30.27). Salaries increased 
significantly in 2006, to a peak of $28.00 per hour, however it has been generally declining since.

Incomes for workers paid hourly and salaried wages have consistently fluctuated between 2004 
to 2009. The earnings of workers rise and fall each year, comparable to the ups and downs that 
are seen in the seafood sector’s trade balance, mentioned earlier in this report. Such rises and falls 
could be caused by the general nature of the seafood industry, as the supply of sea life is limited 
and the demand for it is ever-growing; each year the Seafood Processing Sector is highly dependent 
on the re-growth and regeneration of our sea creatures and their ecosystems. To maintain and 
preserve our aquaculture ecosystems, the Canadian Government helps govern the harvesting  
of our large coasts to ensure the sustainability of this sector13.

12  “Other Food Manufacturing – NAICS 3119” has been included as one of the 10 sectors, and was included in the ranking  
of the establishments by sector.

13  http://www.dfo-mpo.gc.ca/fm-gp/sustainable-durable/aquaculture/sustainability-eng.htm
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The average number of weekly hours worked in this sector are similar to those worked in the Food 
and Beverage Processing Industry as a whole (approximately 34 to 35 hours).

Table 18:  Average hourly earnings for employees paid by the hour, including overtime 
(current dollars)

North American Industry  
Classification System (NAICS) 2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 16.21 17.63 16.24 18.09 17.44 17.66

3117 Seafood Product Preparation 
and Packaging 15.19 16.34 15.53 16.92 16.30 16.82

Food and Beverage Processing 
Industry (Average) 17.44 18.80 17.75 19.97 18.14 ..

Symbol legend: .. Not available, F Too unreliable to be published
Source: Statistics Canada, Table 281-0030

Table 19:  Average hourly earnings for salaried employees (paid a fixed salary), including 
overtime (current dollars)

North American Industry  
Classification System (NAICS) 2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 25.53 27.52 31.54 29.90 29.62 27.81

3117 Seafood Product Preparation 
and Packaging 21.46 23.06 28.00 26.34 27.01 25.02

Food and beverage processing 
industry (average) 26.77 28.29 31.48 30.31 30.27 ..

Symbol legend: .. Not available, F Too unreliable to be published
Source: Statistics Canada, Table 281-0036

Table 20: Average weekly hours for employees paid by the hour, including overtime

North American Industry  
Classification System (NAICS) 2004 2005 2006 2007 2008 2009

Food Manufacturing (311) 36.3 36.4 37.0 36.7 35.3 35.1

3117 Seafood Product Preparation 
and Packaging 35.2 34.6 34.4 35.3 34.8 34.5

Food and beverage processing 
industry (average) 36.1 35.6 36.0 35.9 35.6 ..

Symbol legend: .. Not available, F Too unreliable to be published
Source: Statistics Canada, Table 281-0033
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4.1 Human Resource Challenges

According to employers in the Seafood Processing Sector, labour cost is the most important 
challenge in the area of human resources (very important: 50.1%), followed by health and safety 
at work (45.2%), aging of the workforce (38.5%) and hiring new employees (34.4%). These 
results are consistent across the industry as a whole.

Figure 5: Is each of these a potential human resources challenge that may affect  
 your organization?

Source: FPHRC, Employers Survey. 2010.

4.0 Human Resources  
 Challenges

Results presented in this section come from the Employers Survey conducted 
in October-November 2010. From the total 411 survey respondents, 16%  
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on the responses from this particular sector. The survey results are  
indicative of trends and must be interpreted with caution.
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4.2 Human Resources Practices

HR Practices Currently in Use

In order to manage the human resources of their organizations, employers in the Seafood Processing 
Sector use a wide variety of tools and in a similar proportion to that of the industry as a whole.

Job and task descriptions, training and development programs, and new employee 
orientation programs are the most popular HR management practices used by over three-quarters 
of the organizations surveyed. Graduated retirement, career planning, and work enrichment 
programs seem to be practices that are not frequently used. 

Figure 6:  Which of the following human resource management practices do you currently  
use in your organization?

Source: FPHRC, Employers Survey. 2010.
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HR Practices Important for the Future

Employers who did not use a given HR practice were asked to indicate which practices were 
important for the future human resources development of their organizations. Training and 
development programs, new employee orientation programs, formal performance 
evaluation and goal setting and non-monetary incentives/benefits packages appeared  
to be of most interest to over half of employers surveyed for future HR development. 

Figure 7:  Would you consider this practice to be very important for future HR development  
in your organization?

Source: FPHRC, Employers Survey. 2010
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Incentive Programs – Attraction and Retention

Forty-three percent of employers surveyed used incentive programs to attract and retain staff, 
which is about the same as the industry average of 44%. When such programs are used, bonuses 
stand out (82.8%), followed by overtime pay (40.7%) and competitive salaries (40%).

Currently paid parking, paid time off for volunteering/charity work, telecommuting and meal 
vouchers are seldom used as a workplace perk (fewer than 5% use these perks), however, these 
might be affordable incentive options for employers in this sector to explore.

Figure 8: What incentive programs does your organization use to attract and retain staff?

Source: FPHRC, Employers Survey. 2010
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4.3 Recruitment

Occupational Perspective for Sector

A significant proportion of employers, between 56.5% and 87.4%, expect the number of employees 
to remain stable over the next three years for each type of occupation. Yet, employers expect  
an increase in the number of sales and marketing personnel and labourers.

There seems to be significant variation, in terms of perspective, regarding several occupations 
within this sector; however it is perceived that shipping and handling personnel, supervisors, 
higher management and office personnel will most likely remain stable in the coming years.

Figure 9:  Perspective of the Seafood Product Preparation and Packaging Sector for each type 
of occupation

Source: FPHRC, Employers Survey. 2010
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Methods of Recruitment

Employers in the Seafood Processing Sector rely primarily on employee referrals (45.3%), the 
Internet (40.1%), ads in the media (38.8%), local or provincial employment centres (34.3%) 
and résumé banks (34.1%) to recruit employees.

This sector currently uses a variety of recruitment methods, yet these methods may change in the 
coming years, in particular the use of internet recruitment. Employers may need to diversify their 
recruitment methods to attract increasingly skilled individuals.

Figure 10:  Ways to recruit employees in the Seafood Product Preparation and Packaging Sector

Source: FPHRC, Employers Survey. 2010
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Figure 11:  For each of these occupations, are you encountering difficulties now in hiring 
qualified candidates?

Source: FPHRC, Employers Survey. 2010

Figure 12:  For each of these occupations, do you expect to encounter difficulties in hiring 
qualified candidates in the next five years?

Source: FPHRC, Employers Survey. 2010
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Recruitment to Fulfill Labour Needs

Unlike other sectors, the Seafood Processing Sector is more likely to recruit under skilled workers 
including people with no formal education (89%) and students (80.7%) to fulfill their labour 
needs. Most employers also recruit workers laid off in other industries (59.4%), people with 
disabilities (55.8%), and people from visible minorities (55.4%)

Figure 13:  To fulfill your labour needs, have you recruited in the past, or are you  
currently recruiting?

Source: FPHRC, Employers Survey. 2010
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4.4 Staff Development and Training

Tools Currently Used in Employee Development Plans

The majority of employers in the sector currently offer CPR or Health and Safety Courses (80%) 
to meet their employee development plans, followed by direct consultation (51%). These two 
results are globally consistent within the whole industry.

Figure 14:  As an employer, which of the following tools do you currently use to meet your 
employee development plan?

Source: FPHRC, Employers Survey. 2010
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Beneficial Employee Development Tools for the Future

Looking forward, CPR or Health and Safety Courses (73.1%), direct consultation (51.8%),  
in-house seminars (49.6%) as well as further education/training (46.9%) are at the top  
of employers’ list with respect to meeting their employee development plans. 

Figure 15:  As an employer, which of the following tools would be of most use in the future  
to meet your employee development plan?

Source: FPHRC, Employers Survey. 2010
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Training Budgets

Compared to 2009, the training budget for 2010 was generally similar (56%) for organizations in 
the Seafood Processing Sector. For a third of the organizations, the anticipated training budget for 
2010 was either larger (18.5%) or smaller (15%).

Approximately 10% of those surveyed indicated that they were unaware of their training budget 
plans for 2010. In comparison to the Food and Beverage Processing Industry (24%), the Seafood 
Processing Sector (18.5%) has fewer plans to expand its training budget.

Figure 16: Compared to 2009, is the training budget for 2010 bigger, smaller or similar?

Source: FPHRC, Employers Survey. 2010

Similarly for the industry as a whole, most organizations in the Seafood Processing Sector spent 
less than $10,000 on training last year (approximately 72%). About 18% of processors within 
this sector are spending over ten thousand on training, in comparison to 26.5% for the Food and 
Beverage Processing Industry at large.

Table 21: Organizations’ budget for training last year

Budget Spent on Training
Total Food  

and beverage 
Processing Industry

Seafood Product 
Preparation and 

Packaging

Less than $5,000 36.9% 51.0%

$5,001 to $10,000 23.1% 20.9%

$10,001 to $50,000 17.1% 7.8%

$50,001 to $100,000 5.0% 6.1%

$100,001 to $500,000 3.4% 2.0%

More than $500,000 1.0% 1.9%

Included in the operation budget (internal) 2.7% 3.3%

DNK/DNA 10.8% 7.0%

Source: FPHRC, Employers Survey. 2010
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Number of Employees and Hours Spent Training

Over the next three years, nearly the half of employers expect the number of employees who will be 
trained to increase, and the other half of employers expect this number will remain stable. More than 
half of employers (53.0%) expect the average number of training hours per employee to remain 
stable, while 43.2% expect this number to increase.

One of the trends seen in training within the Seafood Processing Sector is a positive progression 
towards a trained workforce. This is observed through the plans to increase the number of employees 
trained and the increase in the hours in which they are trained for. 

Figure17:  Over the next three years, do you 
expect the number of employees 
who will be trained to increase, 
remain stable or decrease 
compared to 2010?

Source: FPHRC, Employers Survey. 2010

Figure 18:  Over the next three years, do 
you expect the average number 
of training hours per employee 
to increase, remain stable or 
decrease compared to 2010?

Source: FPHRC, Employers Survey. 2010
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Training Challenges

The main training issues facing over a quarter of the employers in this sector are accessibility 
outside big cities, insufficient offers in my region, and employee interest in training. 

Figure 19:  To what extent is your organization faced with each of the following  
training issues?

Source: FPHRC, Employers Survey. 2010
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Training Topics 

Food safety, quality control and refrigeration are the top training topics that employers in this 
sector consider very important. Environmental issues and learning tools to enhance innovation 
are also other prominent and wide spread training challenges facing this sector. 

Seventy-one percent of employers surveyed, indicated that refrigeration is an extremely important 
training topic, and is noticeably higher than the industry average of 52%.

Figure 20:  Is each of these a potential training topic in the food and Fruit and Vegetable  
processing industry?

Source: FPHRC, Employers Survey. 2010
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5.1 The Sector and Trends

There were 681 establishments in the Seafood Processing Sector in 2009, representing 10.6%  • 
of the Food and Beverage Processing Industry; more than 80% of these establishments 
employed fewer than 100 employees. 

“Canada has one of the world’s most valuable commercial fishing industries, worth over • 
$5 billion a year and providing more than 130,000 jobs to Canadians. It is the economic mainstay 
of approximately 1,500 communities in rural and coastal Canada”.14

In recent years, economic insecurity has influenced the demand for processed fish and seafood • 
products. However, the overall consumption of fish and seafood products in Canada increased 
by 13.6% between 2002 and 2008, mostly due to fish and seafood (fresh and frozen) and 
freshwater fish consumption, all of which increased by 3.4%. 

In recent years, many changes have influenced dietary habits, including the consumption of • 
processed fish and seafood products. Our aging population is paying increased attention to the 
health characteristics of products, their freshness, variety, and convenience (short preparation/
cooking times). Consumers are also focused on benefits for health and well-being, origins, 
convenience, originality and innovation, as well as pleasure, and they are increasingly  
concerned about overfishing and the lack of sustainable development practices.

The total number of employees in this sector was estimated at more than 21,000 in 2010, • 
approximately 8.5% of the total industry’s workforce. Employment within this sector, similar  
to the industry as a whole, has been steadily declining since 2004. 

In 2010, about one third of workers in the sector were employed on a full-time permanent basis. • 

The Seafood Processing Sector has the highest proportion of workers employed either full-time • 
or part-time on a seasonal/ contractual basis. On average, the industry as a whole has less than  
a quarter of its workers in seasonal/contractual positions.

The Seafood Processing Sector has the third highest average number of employees per • 
establishment at 106 (compared to 74 for the whole industry).

The sector has a higher proportion of female employees in comparison with the industry  • 
as a whole. 

Several provinces, on average 19.2%, appear to have a high proportion of workers over the age • 
of fifty-five. Consequently, these provinces are likely to struggle within the next decade, as baby 
boomers retire and processors will have to face the challenge to attract and retain new and 
younger worker to the industry.

5.0 Conclusion

14 Source  griculture and Agri-Food Canada (www.ats-sea.agr.gc.ca/sea-mer/ind-eng.htm).
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English is the mother tongue for close to 70% employees, a proportion similar to that of • 
the Food and Beverage Processing Industry as a whole. The proportion of French-speaking 
employees, most of whom are in the province of Quebec, is similar to the industry average.

The proportion of immigrants and Aboriginal peoples in the • Seafood Processing Sector is 
substantially lower than that of the industry as a whole. The employment of seasonal foreign 
workers with a temporary work permit is also very limited: more than 80% of organizations 
surveyed do not employ such workers.

Almost all employers have recruited or are currently recruiting people with no formal education • 
and students to fulfill their labour needs. 

With a mean value of 17.2%, the level of unionization in the seafood sector is higher than the • 
average of the Food and Beverage Processing Industry (13.4%).

In 2009, the average hourly earnings for employees • paid by the hour was slightly less than the 
industry average but there has been a slight increase in the average hourly earnings since 2004.

Hourly earnings for • salaried employees in the Seafood Processing Sector in 2008 are signifi-
cantly lower than those in the Food and Beverage Processing Industry ($27.01 vs. $30.27).  
Salary increased significantly in 2006, to a peak of $28.00 per hour, but has been generally 
declining since.

For all occupations, employers indicated that they are currently encountering hiring difficulties, • 
primarily for labourers, supervisors, skilled workers and operators, precision workers and 
technicians/technologists. Employers also expect to encounter difficulties in the next five years, 
mainly for labourers, skilled workers and operators, and higher level management.

Employers in the Seafood Processing Sector rely on employee referrals, the Internet, ads in the • 
media, local or provincial employment centres and résumé banks to recruit employees.

5.2 Human Resources Challenges

According to employers in the Seafood Processing Sector, labour cost is the biggest challenge  • 
in the area of human resources in the food and beverage processing industry, followed by health 
and safety at work, aging of the workforce, and hiring new employees. 

In order to manage the human resources of their organizations, employers in the sector use  • 
a wide variety of tools and in a similar proportion compared to the industry as a whole. Job  
and task descriptions, training and development programs, and new employee orientation  
programs are the most popular HR management practices used by over three-quarters of the 
organizations surveyed.



Employers who did not use a given HR practice were asked to indicate practices important • 
for future human resources development in their organizations. Training and development 
programs, new employee orientation programs, formal performance evaluation and goal  
setting and non-monetary incentives/benefits packages appeared to be of most interest  
to over half of employers surveyed for future HR development. 

Nearly half of the organizations surveyed use incentive programs to attract and retain  • 
staff. When such programs are used, bonuses stand out, followed by overtime pay and 
competitive salaries.

A significant proportion of employers, between 57% and 87%, expect the number of employees • 
to remain stable over the next three years for each type of occupation. Yet, one third of 
employers expect the number of sales and marketing personnel to increase, and about one  
third expect an increase in the number of labourers.

The majority of employers in the sector currently offer CPR or Health and Safety Courses  • 
to meet their employee development plan, followed by direct consultation. 

Looking to the future, CPR or Health and Safety Courses, direct consultation, in-house seminars, • 
as well as further education/training are at the top of employers’ list with respect to meeting 
their employee development plans. 

Compared to 2009, the training budget for 2010 was generally similar (56.4%) for organizations • 
in the Seafood Processing Sector. For a third of the organizations, the anticipated training budget 
for 2010 was either larger (19%) or smaller (15%). Like the food processing industry as a 
whole, most organizations in the sector spent less than $10,000 on training last year.

Over the next three years, nearly the half of employers expect the number of employees who  • 
will be trained to increase, and the other half of employers expect this number will remain 
stable. More than half of employers (53%) expect the average number of training hours per 
employee to remain stable, while 43% expect this number to increase.

The main training issues facing employers in the Seafood Processing Sector are accessibility • 
outside big cities, “insufficient offers in my region,” and employee interest in training. 

Food safety, quality control and refrigeration are the top training topics that employers in this • 
sector consider very important. 

The seafood sector’s five top training issues are: Food safety, quality control, refrigeration, • 
labeling (i.e. Canadian content and country of origin regulations), and machinery operation  
and maintenance. However, employers indicated that the following topics for training were  
also important, they are: new processes, environmental issues, waste water management,  
health food, food flavourings, and the need for learning tools to enhance innovation.
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