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28  CCGP
2002

2014 11 8

CCGP

CCGP
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CCGP

2014 4
28 CCGP
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CCGP
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1 28 CCGP
28 CCGP
8
4 CCGP
TOR 5 6
OIE
.
CCGP 11
8
8
2003 26
2005
2005 20 BST
MRL
29
CCGP
8
— 2014
11 8 c
26
CCASIA
Annamaria Bruno facilitated discussion
Mr Pisan Pongsapitch
28 CCGP 36

facilitated discussion
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CCGP TOR

acceptance

CCGP

FAO/WHO

CCGP

FAO
8
TOR
SPS
TOR
TOR
CCGP
TOR
26

TOR

TOR
CCGP

review and endorse

28 CCGP

WHO

CCGP

FAO/WHO

29 CCGP

OIE

OIE

OIE
OIE

OIE

28 CCGP

TOR

27

WHO
CCGP

28

37
CCGP
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WHO

FAO WHO
FAO WHO
OIE
2005

the Guidelines on Cooperation between
the Codex Alimentarius Commission and
Intergovernmental  Organizations in  the
Elaboration of Standards and Related Texts

WHO OIE

Joint development of International
Standards relating to relevant aspects in
animal production which impact on food
safety in collaboration with other appropriate
international agencies

WHA

OIE
) WHO

information document

reference informational

document
Database on
Processing Aids information

documents

2013 36
50
10
28 CCGP
FAO/WHO
WHO
CCGP
FAO/WHO
FAO/WHO
FAO/WHO
CCGP
CCGP
2014-2019
FAO/WHO

2002

2014 69






delegate

2 WHO V.
FAO/WHO delegate
2015
28 CCGP 28 CCGP WHO
37
37
FAO/WHO
delegate
29
CCGP
V. 1
2
37
36
delegate 28 CCGP
V. 11
1 delegate 2
2002
7
[officer
delegate 5 42
delegate 5
26
1
26
1 ALINORM (26) 03/26/11:Add. 1
5
38
5 5
2

delegate

2009 2014 FAGIWHO
2

1995

Add.
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Commodity Standards
Committee)

5

2008
2011

Executive Board
Standard Management Committee

the
Sub-Committee  on Programming,
Budget and Planning



TPP
34
WTO
no formal objection by more SPS
than one member present at the meeting
CCGP
21 CCGP
25 26 CCGP

Codex

3 2 Alimentarius Commission Codex

2014 11 8 http://pari.u-tokyo.ac.j p/event/smp141108_rep.ht ml



WTO/SPS
WTO/TBT

Thailand Experience on Codex Standards
Setting and Standards Implementation

CCFA
CCFA
CCFA
GSFA
CCFH
CCFH
CCFH
WTO

IT
OIE
IPPC
1SO
130
28 CCGP
28 CCGP

CCGP



WHO

CCGP
FAO/WHO
28 CCGP TOR
6
OlIE
10)
( 12)
CCGP
TOR
TOR FAO/WHO
OlIE
FAO/WHO
OlE
OIE
FAO/WHO
FAO/WHO
FAO/WHO
CCGP

CCGP



OIE

CCGP

delegate

delegate

facilitated discussion

C. 1. (2

2013

Rule XI. 1(b)(i) in
Criteria for the Establishment of Subsidiary
Bodies of the Codex Alimentarius
Commission
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28 CCGP
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FAO WHO
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1-2 1 Codex
Ms. Annamaria Bruno

1-3 2
Mr. Pisan Pongsapitch

1-4 1 CCFA

1-5 2 CCFH

26
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TPP
WTO SPS

2014 11 8 9:30-12:30

170



9:30 9:35

1 935 10:10 25 10
Ms. Annamaria Bruno
Codex
“ Codex Alimentarius Commission”
2 10:10 10:35 20 5

International Trade Negotiation and Codex

3 10:35 11:00 20 5
Mr. Pisan Pongsapitch

Thailand Experience on Codex Standards Setting and Standards Implementation

11:00 11:10

1 11:10 11:30 15 5

CCFA
Current trends in the Codex Committee on Food Additives (CCFA)

2 11:30 11:50 15 5

CCFH
Update of activitiesin the Codex Committee on Food Hygiene (CCFH)

11:50 12:20

Ms. Annamaria Bruno

Mr. Pisan Pongsapitch



12:20 12:25



international Symposium “international Harmonization
of Food Standards - The ] entarius

% World Health
%¥ Organization

C ODEX
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B

World Health
Organization

Codex overview

T TUOAORE

Qverview

Caodex overview

Hot issues in recent years and
present and future challenges

Conclusion: keys to suctess of
Cudux
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Codex is

Aresult: the Codex
Alynertasius - a coliection of
standards. guideines and
codies of practice
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Codex is CODEX resuits

An intorgovernmental
structure and process to
find a consensus on the
texts that make up the
Codex Alimentarius

Generst (GESA. GRCTF, labeskng, methods)
Lommadtios Group stendards
Residuss

Hygiene
Contamnation
Frevention

Frocipies
Certification
Inspaction
Risk analysis
Sampling

a—FyPR&lE

BAEMBRTHY, “the

Codex Alimentarius "%
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Codex unites Are Codex objectives still valid?
Food trade trend

2014

Multiple partners in a common

project to:

—~ Protect the health of consumers

~ Ensure fair practices in the food
trage

~ Promote cocrdination of ait food
starlards work undertaken by (GOs
and INGOs

~ Develop and maintain & coflection of
iniematonal food standards: the
Codex Alimentarius

1963

CODEX AiimEnTar
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Potential impact on 99% of world population

North America and
Bouth West Pacitic
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o
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Process and resuit

- Codex is information and exchange of nformaton

- Codex 13 an inlernational forum to negotate and
define standards

- Codex standards are not mandatory and each country
deades how 10 apply them

bt

- Cotex s1andards by themseives 4o not garantes 1004
safely. you need an effective food control system in
place

Tot &R

UPAR IRRTEY. MEOXRTHED
SPRERBL B BEERRT SO0 RRY
Lo —~ThTHS

I FuoR R BMGBRMTIIGC E0ES
EMT 2R ENRE T S

Lt

'

Jtii

D=FplR R BROBHNBARREERTELOT
A MR RGHRLAFLORENTINS

Nature of Codex Standards

- Codex slandards are non datory in nature
- Benchmark for harmonization in the WTO

= Agreement on Sanitary and Phylosanitary Measures
{§PS) for food safety

= Agreement on Techricat Barner to Trade (TBT)
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The SPS agreement 2, =

defines International standands, guidelines and
recommendations:

“for food safety, the standards, guideiines and
recommendations established by the Codex Alimentanus
Commission relating to tood additives. vetennary drug
and pesticide residies, co, . methods of
analysis and sampiing. and codes and guidelines of
hygienic practice”; (Annex A3 a))

CODEX Avintbning

SPSIBEL.
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BEA 3a)}

Role of science

- The food standards, guidelines and other recommendations
of Cadex Alimentanus shall be based on the prnciple of
sound scientific analysis and evidence, involving a thorough
review of alt relevant information, m order that the standards
assure the quality and safety of the food supply (CAC
decision 1995)

Since 1995 Risk Analysis has been implemented in Codex

i

CODEX A inmintes
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Codex standards

SPS

hygiene

microotganisms and toxins
agrochemicals (residues)
cortaminants

food additives

methous of analysis and
sampling

'

'
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H
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t

8T

- all not cavered by safety
standards (labelting. product
specifications, inspection.

certification ..}
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Hot issues in recent ye‘ar\s and present
and future chalienges )

CODEX Atimbn:agips » \’;y
EEDHRI A a—E,
BRELLTHE~ORE )\

g
CODEX ALIMEn Af: e

Current and future challenges
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Technical hot issues

- Gowth promolers S [ d
Processed cheese ~

Chlonne

Animal feeding

Labelling of GMOs

Revision of the Code of Ethics
- Note 161 in the GSFA

;

1

H

H

P sk b4 a—
RREM 5 \1.7 . ({g\d

- POLRF-X
Pt 4§
e
BEFHRRGHIGMOS ORF
GHERBO&IT

GSFAMERISY

1

t

'

'

Speed of standard development

The Codex procedhure allows to
create & standard in one year \
Few standards move siowly but
eventually get adopted

(2.9, definition for fibre, oranges. risk analysis
for govemments) 5 ~ 10 years

Very tew don't move but also no consensus
on stopping work > 10 years

Some are held at step 8 {currenlly only one)
Overall speed: 4.2 years for all work 3 5 years
for food safety matters
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Standards management -
improvements
- Joint Evaluation resulting n Critical Review funclion of
CCEXEC
- Executive Committee developed guidance for:
+ Monitoring the standards setting process

* Application of the Criteria for the Establishment of
Work Priorities

M- AEREEE B -RBA
— WHRAROIUFNN-LE A~ BRI U L R
BE%

- BETRRR[LUTOLAOEHERELL,
o - RRREIOLAOER
s EROBRBEREDIDOISAFIT7ER

CAC on consensus

~ Brochure tor Chairs on how 1o apply the concept of
consensus uniformly

Use of a facilitator

Satisfaction suvey (ncluding question on chatperson)
Problematic issues 1o be brought to the CCEXEC and
the informal meeting of chairs for appropriate action
Convening an informal meeting of chairs

Explore possibilities for developing a reference
document for delegates on consensus building

i
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Finding consensus /'
Wiy

i

Codex today works mainly by consensus
Building consensus can take time

Some votes in the past and recent &
present have been divisive

1t is the chairpersons responsibility to facililate
consensus and to rule when it has been reached

- Consensus in Codex does not have to be unanimy but
there is no definition

There is a common understanding bt some concem
that the concept is nol applied equally across
Committees

H
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Ownership and Participation
Crrical question n the 2002 Codex Evaluation
idiscuisions in several sessions of the Commission oa
possible solutions)

Strategies to foster ganarshy and partcpation include:
- Bestuse of witten cormments

~ Dynamic exchange oulside physical meetings

~ Reduce the number of sessions

- FAG ant WHO develnpment capacty activites in
developing countres

Carhosting of Codex se3sions should be contnued

'

Mentonng mechanisms thiough inlra-regional
caoperation

Timety distnbution of documents in the offictal
languages
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Participation
how we have grown ...

1963 (CACH): 30 countries and 120 delegates
2014 (CAC37Y 171 Members, 28 Observers and more than
600 delegates
Codex Members and Observers (as at October 2014)
* 186 Members (185 Members countries and 1 Member
Organization)
* 224 Obyervers (62 1GOs, 157 NGOs, 15 UN)

1

1
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Host governments + co-hosting

B E + A FREERE

No. of Members Attending the
Commission sessions (1963-2014)

BMERBICHETLINEBROHK
(1963~20144)

AR AR CRBRIR s ae

Codex Trust Fund

Some data
~ 2003 launched (2004 first year of aparation)

1

12 ysars duration vath graduat progression to self-support (end in
2015}

Entirely donor supported (USS 18,770,007 from 15 Member
countries and the European Commission as at Dec 2013)

Total eligtble countrigs: 151 {between 2004-2013) 79 countries
eligible for support in 2014 {99 countries graduated 1o end 2013)

1,942 participants from 134 countnies to Codex meebtngs

[

'

705 participants supported to lraining courses

CODEX & it ar
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Sustainability of scientific basis of the
work of Codex

Ta identify pricritias at international levet

Definition of possidble scope of the work and use o be gven 1o
results

s of risk hod based on
the Codex principles for risk analysis

Avallabitity and quality of data
Resources
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Advancement in IT technologies...

piak]

ITR#IZE ITHiE

®

1963 2013

Private standards

- Concem 1o many members as compliance! certification was
difficult. especially for developing countries.

Need (o see how private standards relate to Codex standards.
Codex s(undmds shomd o bonchmarks for these prvate
n of food safety
provisons shouid be based on Codex standards.

Forum to address the legal implicabons of private standards is
the WTO 8PS committes

- Study lo analyse the role. cost and benefits of private
standards especially with respect 1o the impact on developing
countries
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Advancement in IT technologies. ..
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implementation of standards and
monitoring

- FAQ/MWHO capacity development programmes
- Acceplance procedure eliminated 2005

~ FAOMWHO Cootdinating Committees review useinon-
use of Codex Standards based on replies from members
of the region.
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CODEKX AuiMiniad

Keys to the success of Codex

Member driven
Consensus decisions

Transparency — website -
observers

Flexible procedure atiowing all to
comment

Science! nisk based food safety
standards
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Thailand ts A Kitchen of the World

Thailand produces
food for domestic
consumption and for
international trade.
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Food Production, lmpoet & Expert of Thationd ond Jopon

Export of Thai agricuitural and fosd commodities
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Export of Thai agriculturol and foed commoditias (bn§}

2009 platd 20t 2012 2413
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Road Map of Food safety

Coodd sately standards
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Food Control System in Thailand

* Single policy - Simgle standard
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Food Quality and Safety Strategy

Frinciple . Ensuring high quality and safe food to pratect consumer
health and to facifitste domestic/international trade

Food
Standard
+ Quuatisy
- tafety
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STANDARDS FOR FOOD CHAIN

GMP Product standard
HACCP (Safety & Quality)
Hygiene of food
service

GAP

Codex is always important as reference standards
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Food Quality and Scfety: e
Key Factors ;

National Stondard Development
Standards implementation/enforcement
Application of risk analysis principles
Education ond communication (governments,
academia, industries, farmers, consumers)

Active participation in Codex and other

isternational meetings
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Codex Standard Setting Procedure
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o | A
wenws - Thailand and Codex  Acks

:» Codex established since 1963 CODEX

izYeor 2013 is the Codex Golden Jubiles Year

Thailand is one of 3 thet became the

member of Cades ishiment in 1963

Thailand Codex Co
Golden Jubilee o T

cotetrrated Codox

vy 2013
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Working Process for Codex Standard
Setting of Thai CCP

Governing
bodty and
poticy wetting

% e
« Govemments (Agricuiture. Haarth. Trase, Consumes Protections
« Acadamics Experts

+ Industries

« CCP Thaiand as Sectatarial
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Codex Contact Point of Thailand
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Participation in Codex Standard Setting

2 Provide written comments

Participate and provide comments in
Commission;/Committee /Task Force

Participute in working grovp {physical felectronic}
Prepare discussion paper for setting
new standard proposed to Codex
How Committee;/ Task Force Physical
working group mestings
Adopt Codex standards as

notional stondards
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Thailand host and co-host several
Cod i

Hon

]

Co-host
s 34™ CCFH i 2001 {with USA}
28" CCNSEDU in 2006 (with Germany)
o 20" CCRICS in 2013 {with Auvstrolia)
18™ CCFFY in 2014 (with Mexico)
19" CCASIA in 2014 {with Japan/in Tokyo}
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Draft Codex Standards initiated by Thailand
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Adoption ot Codex Standards as
MNational Standords

Thailand has adopted Codex Standards as national
stancards e.q.
Codex Generc! Principles of Food Hygiene + Annex oa HACCP
Working Principter for Risk Analysis for Application In the
Framawork of the Codex Alimentarius
Principles for the Estoblishment and Application of
Microbiological Critena for Foods
Principles for the Risk Analysis of Foods Derived from Modetn
Biotechnology
Guidelne for the Condixt of Food Safety Assessme
of Foods Dotivad from Recombinant-DNA #lons
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Adaptation of Codex Standards as @

National Standards ol

Thailand has adapred Codex Standards to nationat
standards, such as
« Guidelinos for the Production, Processing, Labelling and
Marketing of Orgonically Produced Foods
« Principles for Traceability / Product Tracing as o Tool
Within a Foed Inspection and Certification System
= Code of Practice for Fish and Fishery Products
= Code of Hygienic Practice for Fresh Fruits and
Vegetables
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Summary

Thailand was o member of Codex since
establishment in 1963

+ Active participation in Codex working processes

at global, regional and notionat is on exceptional
learning experience

Adoption and implementation of Codex
standards including the application of risk analysis
principles have been beneficial to consumer
protection and enhancement of domestic and
international food trades
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Establishment of Thai Pesticide MRLs

Agricultural Std.
Committee
Approved label = GAP
“r
i
Data i.e. Codex MRLs
Supervised Trial. other
nationai MRLs
@
a
MRIL - Recommendation

MRI Adopuon
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Thank you!

Pisan Pongsapitch
www.acfs.go.th
pisan@acfs.go.th
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Current trends in the Codex Committee
on Food Additives (CCFA)

Kazuhiro Sakamoto
Food Safety and Consumer Policy Division
Food Safety and Consumer Affairs Bureau
Ministry of Agriculture Forestry and Fisheries (MAFF)

Terms of Reference of the CCFA
. To establish or endorse maximum levels
. To prepare priority lists for risk assessment
. To assign functional classes to food additives
. To recommend specifications of identity and
purity
5. To consider methods of analysis for food
additives
8. To consider standards or codes for related
subjects
1964-1887: Codex Committee on Food Additives
1988-2006: Codex Committee on Food Additives and

Contaminants
2007-: Codex Committee on Food Additives (host: China)
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019895 ERBFBLAFLINS) OHAIKSI(L
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Achievements on Food Additives
®1989: Class Names and the International
Numbering System for Food Additives (INS)”
(CAC/GL 36-1988) - continuously revised
81995 General Standard for Food Additives
(GSFA) (CODEX STAN 192-1995)
— continuously revised
®2005: Risk analysis principles applied by the
Codex Committee on Food Additives and
Contaminants — Risk analysis principles applied
by the Codex Committee on Foosd
(2012)
* Food additives are listed with their identification

number, functional class and technological purpose.

Important Agenda items of
Recent CCFA

®Establishment of food additive
provisions (Schedules) of the General
Standard for Food Additives (GSFA)

®Revision of the International Numbering
System (INS) for Food Additives

®Alignment of the food additive
provisions of commodity standards to
the relevant provisions of the GSFA
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Trigger for Developing the GSFA

® Agreement on the Application of Sanitary and
Phytosanitary Measures referred:
» Codex standards as the international standards for
food safety (incl. food additives)
» Codex standards should focus on provisions that
are essential for consumer protection
» Codex standards should be based on scentific
principles
® To include the general principles for the use of
food additives already adopted by Codex
® Need for more horizontal approach
® Food additive provisions of commodity standards
- General standard on food additives covering all

foods

(BE T I F VI AR COD Rk e RO BRe
(CAC/GL 36-1989)

1. Acidity regulator 15.Flour treatment agent
2. Anticaking agent 16.Foaming agent
3. Antifoaming agent 17.Gelling agent
4. Antioxidant 18.Glazing agent
5. Bleaching agent 18.Humectant
6. Bulking agent 20.Packaging gas
7. Carbonating agent ~ 21.Preservative
8. Carrier 22.Propellant
9. Colour sz‘gaismg agent
s ot 24.Scquostrant
10‘&&’3%?[ retention 25 Stabilizer
11.Emulsifier 26.Sweelener
12.Emulsifying salt 27.Thickener

13.Firming agent

General Standard for Food Additives

@ Contains;
~The general principles for the use of food
additives
~Only those food additives for which Acceptable
Daily Intakes (ADIs) have been recommended
by JECFA
~Only technologically justified food additive
uses
»Maximum use levels of food additives
established for food categories
® Covers all foods {not only standardized foods
but also non-standardized foods)

14.Flavour enhancer
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(Reference) Food additive functions in Codex
(CAC/GL 36-1989)

1. Acidity regulator 15.Flour treatment agent
2. Anticaking agent 16.Foaming agent
3. Antifoaming agent 17.Gelling agent
4. Antioxidant 18.CGlazing agent
5. Bleaching agent 19.Humectant
6. Bulking agent 20.Packaging gas
7. Carbonating agent 21.Preservative
8. Carrier 22 Propeliant
9. Colour 23.Raising agent
10.Colour retention 24.Sequestrant
agent 25 Stabilizer
11.Emulsifier 26.Sweetener
12.Emulsifying salt 27 Thickener

13.Firming agent

14.Flavour enhancer

Active Participation of Japan

® Previously, the Japanese Delegation requested
use of many food additives without limitation, but
did not show data |

@ Submission of comments on technologicat
justification and maximum use levels to electronic
working group if the food additive in question
presents no appreciable t;eanh risk to consumers

® Submission of comments on the use of food
additives in Japan consistent with the rule of
procedure for establishing food additive provisions

® Submission of comments for correctly listing the
function of food additives
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Advantage of participating in the
establishment of GSFA

@It will be easier for us to understand food
additive provisions/standards in other
countries/regions if we comprehend the
content of the latest GSFA

® Food additives provisions/standards in other
countries/regions may become consistent with
those in Japan, if the use of food additives in
Japan is reflected in the GSFA

® There is no need for Japanese manufacturers
to change manufacturing procedure of foods
for export

For further information

the 46" sess;on of the CCFA
2 'tzmu Orginputido ML

>(,¢ xatmentanus rwi‘m,’ aonhine/does

i (Codex Alimentarius website)

OGSFA online (Prov:smns are searchable by food
additive):

cralimeniariug neliasisonline/adda
1 (Codex Alimentarius website)
CExplanatory material for GSFA (Japanese):

mafl oo ip/ishokusan/seizopdiicodex.

(The MAFE website)
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Thank you for your attention!
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®Oct 1697 Frst CCFH meeting (as the Export Seafood
auddor In the Veternary Samitation Division)

Update of activities in the Codex ®0ct 1999° Secondment to the WHO Food Safety Department,
JEMRA secretariat
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®Proposed Draft Code of Practice for Low-
Moisture Foods

®Proposed Draft Guidelines for the Control of
Nontyphoidal Salmonella spp. in Beef and
Pork Meat

®Proposed Draft Guidelines on the Application
of General Principles of Food Hygiene to the
Control of Foodborne Parasites

®Potential newwork: Revision of the General
Principles of Food Hygiene (CAC/RCP 1-1869) and
its HACCP Annex
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®to provide guidance on preventing, inactivating, or
minimizing the presence of foodborne parasites
that present a pubiic health risk

®applicable to all foods from primary production
through consumption, for the control of foodborne
parasies.

®GPFH format

®The Section 3 (Primary Production) is subdivided
into four food categories, i) Meat, i) Milk and milk
?roducts ii) Fish and fishery products, iv) Fresh
tuits and vegetables, and v) Water.,
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Active Parlicipation of Japan
@ Before 2004, imited contribution from the Japanese
Delegation.

-
@ Japan led the pWG for Vibrio document, because we
have enough data, experiences and information to

control Vibrio spp.

@ Japan co-chaired the pWG of the revision of MC
document and finalized the revision with support from
many member countries, and graduatly got confidence
from many countries. including US.

@& Now Japan co-chars pWG for drafting Parasite control
document. Hope we can finalize it soon, so that we

can start a new work on the control of VTEC in beef

THEBHYMESTENEL,
Thank you for your attention.

Email: toyofuku@yamaguchi-u.ac jp

® Obtain the latest scientific information

® Control measure in Japan may be included in the
Codex documents

® it will be easy for us 1o understand control measures
implemented in other countries/regions. and help us
to identify appropnate coniral measure(s) which we
can introduce in Japan,

& Obligation as a developed country

® A probability of acceptance of Japanese
interventions may be increased




26

2002
1 42 2002 25 2003 26
26 ALINORM (26)
03/26/11:Add. 1 Add. 5 38
26
2005
2005

20

5
ALINORM (26) 03/26/11:Add. 1 Add. 5

FAO/WHO

CODEX ALIMENTARIUS COMMISSION ALINORM (26) 03/26/11:Add. 1

CAC(26) ALINORM 03/26/11: Add.1

1 Report of the EVALUATION OF THE CODEX ALIMENTARIUS AND OTHER FAO
AND WHO FOOD STANDARDS
WORKNOttp://www.fao.org/docrep/meeting/005/y7871e/y7871e00.htm
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