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General comments

maximum

levels (MLs) action levels

Code of Practice on Good Animal

Feeding (CAC/PRP54-2004)

>

the Code of Practice on Good
Animal Feeding (CAC/RCP 54-2004)

CoP
34 “Chemical fertilizers,
pesticides and other materials not
intended for use in feed and feed

ingredients should be stored separately
from feed and feed ingredients to avoid
the potential for manufacturing errors

and contamination of feed and feed
ingredients.”

“contaminants”

“contaminants.”
Definitions for the
Purposes of the Codex Alimentarius in
the Codex Procedural Manual ,
“Contaminants means any substance
not intentionally added to food or feed

for food producing animals, which is
present in such food or feed as a result
of the production (including operations

carried out in crop husbandry, animal
husbandry and veterinary medicine),
manufacture, processing, preparation,




treatment, packing, packaging,

transport or holding of such food or feed,

or as a result of environmental
contamination. The term does not

include insect fragments, rodent hairs

and other extraneous matter.”

CCRVDF Codex

Committee on Contaminants in Food

ML

(CCCF) COPs
> , ALARA
occurrence data
CCRVDF
CCRVDF
JECFA

>
Specific comments (Response to the

additional guestions for the working group)

1. In consideration of relevant risk
management measures from feed to food

continuum, what type of standard should be
elaborated for addressing veterinary drug

residues resulting from unintentional
carryover in feed?

» As described in the general comments,

Japan supports option c-ii

“Modification of the existing Codex
code of practice (CAC/RCP 54 2004) to
specifically address the unintentional

carryover of residues of veterinary
drugs into feed intended for food

producing animals.”

2. What is the nature of the relevant data
that would be required for consideration for
setting standards in these unique situations
(e.g. monitoring data, GMP data)?

» A great number of monitoring data on
probability of carryover events and

concentrations of carryover in feed and
food (option a) would be needed. They
may be generated by national

competent authorities, academia or
industries.

3. What is the source of the required data,
methodology for detection of residues in feed
as well as food?

» Our preferences are; 1) data published
in peer reviewed journals, 2) generated

by national competent authorities; but

industry data could be considered if
generated through GLP.

4. Are there any procedural changes that
may be required to set these standards as
these situations may not meet the current
criteria for recommending MRLs (i.e., good
practice of veterinary drugs)?
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» Yes. The current procedures are not JECFA
intended for setting maximum levels

for intentional carryover in feed.

rd 2nd

applicability and appropriateness of
a scoring device on prioritization of

emerging issues EWG 1 EU
C- 23 CCRVDF JECFA
23 CCRVDF CCRVDF
RMR
5 RMR
RMR ( )
78 JECFA
ADI MRL
JECFA ADI
RMR CCRVDF
RMR RMR 1
2
3
RMR
1
JECFA 1 RMR
RMR
2 1 40

11 -



RMR MRL
( )
6.1 JECFA 81 JECFA

ADI ADI 0-10 pg/kg bw

MRL MRL
ARfD
JECFA
EU JECFA MRL 40
81 JECFA 5/8
JECFA MRL
ADI
JECFA 81 JECFA ADI
0-5 ng/kg bw
EU MRL
ARTD
2016 9 JMPR
JECFA ADI
MRL
EU WHO
ADI ADI
ARTD
ARfD MRL
ADI 40 5/8
WHO ADI
81 JECFA JECFA 81 JECFA ADI
81 0-0.04 png/kg bw
JECFA LOAEL 0.76 pg/ kg
JECFA 20 ARfD 0.04 pg/kg
MRL 40 bw
5/8 ARTD
JECFA
6.2
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MRL 4

JECFA
5
EU CAC/RCP
MRL 54-2004
EU
B
JECFA JECFA
MRL
concern form
MRL 4
JECFA
7.1
IFAH
GAP GMP
MRL
MRL
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(1) FAO WHO
(ii)

CAC/RCP 54-2004

FAO/WHO
/ 8 MRL
JECFA
CCRVDF
MRL
ALARA
18 2009 CCRVDF
MRL
MRL
FAO WHO
CCRVDF Terms of Reference MRL
FAO WHO
JECFA
CCRVDF
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MRL MRL

JECFA
JECFA
3
9 JECFA
MRL
MRL 1
40
MRL
JECFA
2017 3
Part A
JECFA
JECFA
ADI
JECFA
JECFA

-15-



Part A CCRVDF
JECFA
Part B JECFA
CCRVDF
systematic
literature review
JECFA
JECFA
HealthforAnimala JECFA
JECFA
)
JECFA MRL
ADI
10
i)
JECFA MRL
JECFA
iii) JECFA

HealthforAnimala
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2018 4

81 JECFA
CCRVDF
C-3 47 CCFH 48CCFH
CCFH
3 CAC/RCP 1-1969
HACCP
CAC/GL 71-2009
(CoHPFRV)
CCFH
CL
CAC/RCP 1-1969 HACCP
EWG
3 _
General Principles of Food Hygiene for+oed
Suitabilitr-and-Safety: Good Hygienic
Practices (GHPs) and Hazard Analysis and
JECFA Critical Control Point Systerm (HACCP)
Part B food hygiene Food
9 Suitability and Safety
“General
Principles of Food Hygiene” Good Hygienic
JECFA Practices (GHPs) and Hazard Analysis and
Critical Control Point System (HACCP)
JECFA
i) GHP
ii
) “Most GHP in general do not need a high
level of knowledge and skills” Bullet
CCRVDF .
point GHP
JECFA
Part A
11
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HACCP
“HACCP requires specific knowledge and

skills” Bullet point
EWG
“Since  HACCP requires specific

knowledge and skills, governments and
associations should provide
necessary support to
disseminations of the necessary knowledge

industry
facilitate

and skills for food business operators.”

26. The General Principles of Food Hygiene
for Food Suitability and Safety: Good
Hygienic Practices (GHPs) and Hazard

Analysis and Critical Control Point System

(HACCP) aims to:

- identify the good hygienic practices
applicable throughout the food chain
(including primary production through
to the final consumer) to provide food
that is safe and suitable for human
consumption;

GHP

GHP

“hygiene”.

GHP
Good Veterinary Practice

Good Agriculture Practice or

1. GHPs should ensure that food is
produced in a sanitary environment and
burden——introduction,
accumulation of

reduce the
presence, and

contaminants, whether hazardous or
not.

Burden

2. The implementation of HACCP, where
needed—and—feasible,
[phase/component] of the design of an

is the second

effective food safety control system.

and-feasible,
GHP
HACCP
HACCP

Good Hygienic Practices Prereguisite
programs Practice aiming specifically at
food hygiene, applied in the establishment
“practice”
PRP

“Prerequisite programs “
GHP

GHP  PRP

Corrective Action/Correction

Option A (based on 1SO 9000)
Corrective action [Action on the
process or the environment to
eliminate the cause of a detected
nonconformity and to prevent its
recurrence.]
Correction [Action to eliminate a
detected nonconformity.]

Option B (US)
Corrective action [Any action-taken
when a deviation occurs to correct
the problem, to segregate and
evaluate any food impacted by the
deviation and determine appropriate
disposition of the food, and to
identify the cause of the problem and
reduce the likelihood it will reoccur.]
correct-a-problem-when-a-deviation

-18 -



does-not-impact-the-safety-of thefood CoHPFFV

{e-g——recleaning——insanitary EWG 1
eguipment— before—production °

begins)} °
Corrective action  Correction 1SO ® Packer Post harvest treatment
post harvest
B Correction processing
B ] produce fruit and
vegetables
° FAO/WHO
review []
. °
HACCP plan A document prepared in 76 77 RTE FRV
accordance with the principles of HACCP Annex 1
. . RTE FFV
that describes the actions to be taken to
ensure control of significant hazards that Annex
. . ® 32 4
are-significantforfood-safety in the segment
of the food chain under consideration.
® 3.Primary production “3.5

Editorial comment

Documentation at primary production’
Hazard control measure Any action that can 131

be used_to prevent te-preventoreliminate o
address-a foed-safety presence of significant ° 120 140
hazard in a food or the environment or
occurring during the production process, or ° 146 RTE
reduce it to acceptable level er—reduce—itto 1
an-acceptable-level present-in-a food-or-the

. . ri z

pi , ite lovel in food 5
does-not-exceed-an-acceptable-level— °
® Packer Post harvest treatment
”significant” post harvest
processing
] roduce fruit and
Significant hazard A hazard identified by tabl P
vegetables
the hazard analysis as having to be g
o FAO/WHO
controlled by hazard control measures .
review []

hazard control measures PY
® 3213

40 80
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° AMR TF

° 77 RTE FFV
Annex 1
RTE FFV Annex
°
® 32 4
® RTE
1
® Sprout
°
39 11 CCFH
7

Questions for the EWG

Code of Practice for Fish and Fishery

Products

Histamine control guidance

Code
Code
Annex
CCFH
guidance  HACCP-based
Code

Code

FAO/WHO 2.3
(scombrotoxin fish poisoning

CCFFP

‘market name’; ¢ " (
(species)); ¢

A) 2.3

family genus

S
’

(2006-10 )

1) CCFFP

2) CCFFP “market name”

3)
CCFFP

1), 2), 3)
2.3 ,

Question 2: 1),2) 3)

?
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B) CCFFP B)
Salmonidae 2.3
salmon SFP-

CCFH
Question 3: Salmonidae 2.3 Code
footnote ?
Question 6: CCFH
C)
family
2.3
EWG
Question 4: Step3 CX/FH 16/48/3
Code
EWG
1
Code Code
A) Annex
48 CCFH
Code of Practice
for Fish and Fishery Products
Question 5: EWG

Histamine

market
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name

FAO
CCFH
3. Salmonidae
CCFFP Salmonidae
salmon SFP-like
salmon
EWG Salmonidae
footnote
salmon SFP-like syndrome
Histamine Control Guidance
Histamine Sampling Plan
1
S
1 2
2

alternative

Step3
CX/FH 16/48/7
C4 48 CCFH
48 CCFH
2
2016 9
CCASIA CCFH
[ ]
[ ]
1 °
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o 5 FAO
3 FAO WHO WGS
(a) FAO/WHO e WHO 2017
JEMRA WGS
WHO FAO CCFH WGS
JEMRA 2017
(Shiga toxin-producing 4 CAC/RCP
Escherichia coli: STEC) 1-1969 HACCP
e FAO 2016 7
FAO/WHO
WHO FERG 1 2 Good
Hygiene Practice CAC/RCP 1-1969
STEC 3 HACCP
CAC/RCP 1-1969
1
o 2 GHP CAC/RCP
1-1969
3
HACCP
e WHO WHO FAO
. 3 HACCP
HACCP 7
CCP
1S022000
PRP
validation
Whole Genome Sequencing; verification
WGS
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5

(CAC/RCP 53-2003)

47
ISO
CL
HACCP
CRDS8
1
GHP HACCP 5/8
GHP HACCP
° 2.1
CRD14
i) 2.2
[ ]
CRD14 (
)
GHP ° 2.2
HACCP
. CAC/GL 77-2011
culture ] 3.1.1
GHP cCCP CCP
° 5.2.2.2.1
i) 49
6
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CCFFP 39
CAC CCFH

CAC/RCP 52-2003

e FAO/WHO
Table 2.3
. /
Table 2.3
FAO
Table 2.3 FAO/WHO
SPF
20

e CAC/RCP 52-2003 GHP
HACCP

e CAC/RCP 52-2003

e FAO/WHO
Table 2.3

C-5 22 CCFICs

NZ

Measure by measure
WG

The concept of equivalence can be applied
when evaluating whether two or more
measures applied by an exporting country
achieve the same effect as the corresponding
measures applied by the importing country?
(measure by measure equivalence).
Alternatively it can be applied at the system
level when evaluating whether the overall
design and functioning of a food control
system, in whole or in part, is likely to
deliver a comparable overarching level of

consumer protection (systems equivalence).

For example, a measure by measure
assessment could be used to
objectively evaluate whether the

specified decontamination procedures

1 Section 6 of CAC/GL 56/2003
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or treatments achieve the regulatory

objective (e.0.

reduction in a defined food processing

system) of the importing country.

Whereas a system

assessment could be used to

objectively evaluate the

regulatory  system,

whether the policy setting, system
design, implementation, monitoring
and system review functions of the
exporting country system deliver a
of

consumer protection as the importing

comparable overarching level

country system.

2:NZ 31 37

No

42. As such it should be possible to develop
guidelines that are able to be used to
support equivalence considerations that
address both sanitary and other related

microbiological

equivalence

seafood

focusing on

technical matters as appropriate.

“equivalence” SPS TBT
SPS TBT
SPS equivalence
ALOP
Codex SPS

oThe definition of Equivalence of SPS

matters is :Equivalence is the capability of

different inspection and certification

systems to meet the same objectives.
CAC/GL 26-1997

oAnd the definition of ALOP is stated in
SPS agreement as: Appropriate level of
sanitary or phytosanitary protection - The
level of protection deemed appropriate by
the Member establishing a sanitary or
phytosanitary measure to protect human,
animal or plant life or health within its

territory.
SPS TBT
equivalence
SPS
2016 7 CCFICS
/
(
)
Yes
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?
Yes
?
Yes
Yes | If Yes,
please
specify
?
Key
area
reference
for 1-4)?
Yes Yes
9
2
(1)

PC

PC
“e-Cert
system”
Yes Yes
9
2
(2
Yes/No Yes/No
solutio
n
No Yes
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authent eCert project document
icity
12 editorial
integrit
y
D.
4 1.
Yes 1) . MyHACCP
HACCP
HACCP 22(7), 22-26,2016 7
2)
HACCP, 23(5),
50-55, 2017 5
3)
. 2017 p133-151
2
eCert , , , ,
ID, , , L JA
: ), HACCP PRP
(1S03166,UN/LOCODE), 2009-2015.
(1SO3166,UN/LOCODE), 112
Declaration(Statement), Page95(2016.10)
(Revision  number), (Name),
Inspection(Qualification Name), 3
( ), ),
( (
),
( )s )s HACCP,
(1SO3166,UN/LOCODE),
(1S03166,UN/LOCODE),
), ,
(System name, Class name), ,
, ( ID,
E.

2016 11
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