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Riboflavin (mg) 12 11 14 12 14 13
Niacin (mg NE) 15 11 13 11 13 14
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Folate (ug DFE) 400 200 240 200 240 248
Vitamin B12 (ug) 2.4 2 2.4 2.0 2.4 53
Pantothenate 5 55 A8 5 _ 5
(mg)
Biotin (ug) 30 45 50 50 - -
Vitamin (mg) 100 80 100 85 100 87
Minerals
Calcium (mg) 1000 700 680 566 674 436
11
0,
Zinc (mg) 1 0% 7.0 8.8 7 9 8
22%
Manganese (mg) 3 35 3.8 38 - -
lodine (ug) 150 90 130 95 130 -
Selenium (ug) 60 23 28 23 28 -
Molybdenum (ug) 45 17 25 22 26 -
Nutrient NRV-NCD 2015
CODEX 2005 2015
EAR Al RDA 2011
(6 ) (18 )

Sodium (mg) 2000 3500 2900 - 2956 (DG) 3917
Sa'turated fatty 20 _ 16 _ _ 16
acids (g)
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Niacin (mg NE) 15 11 13 11 12 14
Vitamin B6 (mg) 13 1 13 11 13 1.7
Folate (ug DFE) 400 200 240 193 232 279
Vitamin B12 (ug) 24 2 2.4 19 2.3 6.1
Pantothenate 5 55 48 5 B 5
(mg)
Biotin (ug) 30 45 50 48 - -
Vitamin  (mg) 100 80 100 82 96 108
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Calcium (mg) 1000 700 680 568 679 501
11
Zinc (mg) 14 30% 7.0 8.8 7 8 8
22%
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Molybdenum (ug) 45 17 25 21 25 -
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Protein(g) ‘ 75 44 54 68
Vitamins
Vitamin K (ug) 70 148 - 223
Thiamin (mg) 1 10 12 15
Riboflavin (mg) 11 11 13 15
Niacin (mg NE) 11 11 13 15
Vitamin B6 (mg) 1 11 13 1.7
Folate (ug DFE) 200 196 235 282
Vitamin B12 5 20 24 6.1
(ug)
Pantothenate 55 5 B 5
(mg)
Biotin (ug) 45 49 - -
Vitamin ~ (mg) 80 83 98 109
Minerals
Calcium (mg) 700 570 681 502
Zinc (mg) 7.0 7 9 8
Manganese (mg) 35 3.7 - -
lodine (ug) 90 94 129 -
Selenium (ug) 23 22 27 -
Molybdenum 17 1 25 -
(ug)
2015
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- - - 15
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US ( )

NZ

Daily Reference Values
(DRVs)

total fat, saturated fat,
cholesterol, total
carbohydrate, dietary fiber,
sodium, potassium, and
protein.

Reference Daily Intakes
(RDIs)

Daily Value (DV)

Daily Reference Values
(DRVs)

total fat, saturated fat,
cholesterol, total
carbohydrate, dietary fiber,
sodium, and protein.
(potassium  RDI

Reference Daily Intakes
(RDIs)

Daily Value (DV)

Reference Standards
fat, the sum of saturated
fatty acids and trans fatty
acids, cholesterol,
carbohydrate, fibre, sodium,
potassium

Daily Values (DVs)

Daily Values (DVs)

%Daily Intake
energy, protein, fat,
saturated fatty acids,
carbohydrate, sugars,
dietary fibre, sodium

Recommended Dietary
Intakes (RDIs),
Estimated Safe and
Adequate Daily Deitary
Intakes (ESADDIs)

DRVs RDIs DRVs RDIs
“Health Canada’s Proposed
a CFR. ¢ (9) Changes to the Daily Values |,,
Daily Reference Value|, .. . ” ) ¥ - Food Standards Code,

. Vitamin A Federal Food and Drug Regulations|(DVs) for Use in Nutrition o

Vitamin A 21 CFR ] - L Standard 1.2.8 Nutrition
- Register Vol. 79, No.41, p (CR.C, c. 870)", Labelling N X "
(8)Reference Daily Information Requirements
Intake 11981 B010011 Food Standards Australia
' TABLE 2 D.01.013 TABLE | “Health Canada’s Proposed
Food, ) New Zealand FSANZ
) . D.02.006 TABLE | Changes to the Core Nutrients|
Drug&Cosmetic Act in ) . (2014-10-30)
2001403(r)(2)(G) Declared in the Canadian
Nutrition Facts Table”
RDI .
. : Population- Y%E:

4 Pighest ROA Recommended Dietarn weighted RDA. D

RDI highest National : y highest RDA RDIs(RDA):
) highest Al Intakes (RDIs) ’

Academy of Sciences onulation-coverage highest Al 19

NAS RDA pop 9 RDI

approach

sa Adults and children 2 4 Persons 2 years of age or |Persons 4 years of age or Adults and children over 4

years

older

older

years

2000 calories based

2000 calories based

2000 calories based

2000 calories based

8700 kJ (2100 kcal) based

50 g 50 g N/A N/A 50 g
65¢g 65¢g 65¢g 65 g (35% of energy) 70 g 30% of energy
20¢g 20g 20 g* 20 g (10% of energy) 24 g(10% of energy)
N/A N/A N/A 2 g (1% of energy) N/A
300 g 300 g 300 g N/A 310 g(60% of energy)
2400 mg 2300 mg 2400 mg 2300 mg 2300 mg
3500 mg 4700 mg 3500 mg 4700 mg N/A
N/A N/A N/A 100 g (20% of energy) 90 g(17.5% of energy)
25¢g 28¢g 25¢g 28 g (Optional declaration)|{30 g
300 mg 300 mg 300 mg 300 mg N/A
A 5000 U 900 g RAE 1000 RE** 900 REA 750 g RAE
D 400 IU 10 pig 20 g 5 g 15 g (600 1U) 10 pig
E 301U 15 mg 10 mg 15 mg 10 mg a-TE
K 80 g 120 g 80 g 120 pg 80 pig*
B1 1.5 mg 1.2 mg 1.3 mg 1.2 mg 1.1mg
B2 1.7 mg 1.3 mg 1.6 mg 1.3 mg 1.7 mg
20 mg 16 mg NE 23 NE 16 mg NE 10 mg
B6 2.0 mg 1.7 mg 1.8 mg 1.7 mg 1.6 mg
400 g 400 g DFE 220 g 400 jug DFE 200 g
B12 6 g 2.4 g 2 g 2.4 g 2.0 pg
300 g 30 g 30 g 30 g 30 g
10 mg 5 mg 7 mg 5 mg 5.0 mg*
C 60 mg 90 mg 60 mg 90 mg 40 mg
1000 mg 1300 mg 1100 mg 1300 mg 800 mg
18 mg 18 mg 14 mg 18 mg 12 mg
1000 mg 1250 mg 1100 mg 1250 mg 1000 mg
400 mg 420 mg 250 mg 420 mg 320 mg
2.0 mg 0.9 mg 2 mg 900 g 3.0 mg*
150 g 150 g 160 g 150 g 150 g
2.0 mg 2.3 mg 2 mg 2.3 mg 5.0 mg*
70 pig 55 pg 50 Mg 55 Mg 70 g
15 mg 11 mg 9 mg 11 mg 12 mg
120 g 35 g 120 g 35 g 200 pag*
75 Mg 45 g 75 Mg 45 g 250 pg*
3400 mg 2300 mg 3400 mg 2300 mg N/A
N/A N/A N/A N/A N/A
550 mg 550 mg N/A 550 mg N/A
712 * the sum of saturated

1-3

fatty acids and trans fatty

acids

** 1 RE = 1 pg retinol
1RE=6 Mg B-

carotene

*Estimated Safe and
Adequate Daily Dietary
Intakes (ESADDIs)




EU

Reference Intakes

Nutrent Reference
Values for different

Nutrient reference

nutritions for purpose |Values (NRV) 2005 2015
of Nutrition Labelling
National Food Safety
Standard,
General Standard for
(EU) No 1169/2011 the Nutrition Label of 2
ANNEX XIIl, PART A, B Plfe_packaged Foods, ! 2014~ (2005 (2015 )
Mihistry of Heallth of the 201
Peaple's Republic of
China.
EU YE: 6
FAO/WHO 18
RDA Al , 18
RDA
ADULTS 4 3 6 18
8400 kJ/ 2000 kcal |2000 kcal/ 8400 kJ | 8400 kJ 2000 kcal |[N/A 2100 kcal 2200 kcal
50 g 60 g 60 g (13% of energy) |55 g 75 ¢ 8lg
70 g 60 g < 60 g (27% of energy) |51 g 559 62 g
20¢g 20¢g <20¢g 15¢g N/A 16 g
N/A N/A N/A N/A N/A N/A
260 g 300¢g 300 g (60% of energy) 330 g 320¢g 320 g
6 g (salt) 2000 mg 2000 mg 2000 mg 3500 mg 2900 mg
2000 mg 2000 mg 2000 mg 3500 mg 1800 mg 2800 mg
90g N/A N/A N/A N/A N/A
N/A 25¢g 25¢g 25¢g N/A 19¢g
N/A 300 mg <300g 300 g N/A N/A
A 800 pig 800 jugRE 800 jgRE 700 gRE 450 pig 770 g
D 5 Mg 5 g 519 5 Mg 5.0 Mg 55 Mg
E 12 mg 14 mg oa-TE 14 mg ox-TE 11 mg o-TE 8 mg 6.3mg
K 75 g 80 g 80 g 70 g 70 g 1509
B1 1.1 mg 1.4 mg 1.4 mg 1.2 mg 1.0 mg 1.2 mg
B2 1.4 mg 14 mg 1.4 mg 1.4 mg 1.1 mg 14 mg
16 mg 14 mg 14 mg 15 mg 11 mg 13 mg
B6 1.4 mg 14 mg 1.4 mg 1.5mg 1.0 mg 1.3 mg
200 g 400 g DFE 400 pg DFE 400 g 200 g 240 g
B12 2.5 Mg 2.4 g 2.4 g 2.4 g 2.0 pg 2.4 g
50 g 30 g 30 g 30 g 45 g 50 g
6 mg 5 mg 5 mg 5 mg 5.5 mg 4.8 mg
C 80 mg 100 mg 100 mg 100 mg 80 mg 100mg
800 mg 800 mg 800 mg 700 mg 700 mg 680 mg
14 mg 15 mg 15 mg 12 mg 7.5 mg 6.8 mg
700 mg 700 mg 700 mg 700 mg 1000 mg 900 mg
375 mg 300 mg 300 mg 315 mg 250 mg 320 mg
1mg 1.5 mg 1.5 mg 0.8 mg 0.6 mg 0.9 mg
150 g 150 g 150 g 150 g 90 g 130 g
2 mg 3 mg 3 mg 3.0 mg 3.5 mg 3.8 mg
55 Mg 50 pg 50 pig 55 Mg 23 Pg 28 Hig
10 mg 15 mg 15 mg 8.5 mg 7.0 mg 8.8 mg
40 g 50 g 50 g 50 g 30 g 10 g
50 Mg 40 Mg 40 Mg 25 Hig 17 Jg 25 Hig
800 mg N/A N/A N/A N/A N/A
3.5 mg 1mg 1 mg N/A N/A N/A
N/A 450 mg 450 mg N/A N/A N/A
* salt=total sodium ><2.5 * 2:2 g:gg
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FAO
FAO/WHO 2004 WHO
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e [FAO/WHO ]
FAO/WHO/UNU
FAO Technical Report “Food Energy - methods of analysis and conversion factors” (FAO Food and Nutrition Paper 77, 2003)
FAO/WHO 2005
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CCFH
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2007 2008 European Journal of Clinical Nutrition
FAO/WHO 2009
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WHO
WHO
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[ ]
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CAC/RCP 1-1969

WHO

CRD4
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AOAC2009.0
/
NUGAG
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CCMAS CCMAS
Decision tree

e [FAO/WHO ]

WHO

WHO 2011 9

2010 5 WHA World Health Assembly
WHO NUGAG A
D
NUGAG 2011 11
2012 2013

Nutrient Profiling WHO Nutrient Profiling

o | ]
40 Nutrient Reference Value: 10 10
pragmatic approach
6.3 ( )
10
2
AOCSCelh-05 Type ll AOAC 996.06
TFA Type Il

e [FAO/WHO ]
FAO/WHO FAO/WHO Joint Expert Meetings on Nutrition: JEMNU



WHO CCNFSDU WHO NCD

WHO WHO 2012 2013
2012 12 2013 British Medical Journal: BMJ

WHO Nutrition Guidance Expert Advisory Group: NUGAG Diet and Health SFA

TFA 2013 3
e [ 36 ]

CAC GL 08-1991 CCFL
NRV-NCD
NRV NRV CCFL
5/8
CAC GL 2-1985 NRV / 5/8
o [ ]
WHO Nutrition Guidance Expert

Advisory Group: NUGAG

e [FAO/WHO ]
WHO NUGAG  Diet and Health 2013 3 10 SFA TFA

WHO 2013 20 Nutrition Profiling
WHO Statement of Follow-up Formula 2013 7

NCD pNRV 7
CAC-GL9-1987 5 3
Ready-to-use food UNISEF UNISEF  WFP Ready-to-use food
UNISEF
EU



(AACCI 32-50.01)A0OAC 2011.25) Typel CODEX STAN 234-1999

AACCI 32-45.01 Typel AACCI 32-50.01
Type | AOAC 2009.01
Type IV AACCI 32-45.01 AOAC 2011.25 Type IV AOAC 2011.25
AACCI 32-50.01
e [FAO/WHO ]
WHO WHO Nutrition Guidance Expert Advisory Group: NUGAG  Diet and Health WHO
2014 11 19 21 2 ICN2
WHO NUGAG Diet Health Subgroup 2014 9

NCD
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[ ] 1 100
3
o 25 (2003 H15 11 )
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1)
2)
small unit quantity
15%
( )
4.2 child-resistant package 5.9
CAC
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o 26 (2004 H16 11 )
27 CAC 2004 7 5
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FAO/WHO
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WG
1) FAO/WHO
2) FAO

3)WHO

4

56
8 28
FAO/WHO

1988
2005 (2006) ( )

8

(Draft Report of the 26t Session of the CCNFSDU, APPENDIX 11, 2004)

11
1.2
1.3
1.4

2.1

3.1
3.1.1

3.1.2
3.1.3
3.2

3.2.1

3.2.2

Preamble
Scope
/
2.1
Definitions
potency
Composition
FAO/WHO

15

(a)

(b)

reference intake values

(CODEX STAN 146-1985)

small unit quantity

FAO/WHO

3.1.1

/ FAO/WHO

reference intake values
PRI(Population Reference Intake) RDA(Recommended Daily Allowance)




4.1
4.2

5.1

5.2
5.3
5.4
5.5
5.6
5.7
5.8
5.9
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1-1979

Codex-Stan 1-1985, Rev 1-1991

/

NRVs

CAC/GL




24 (2002 H14 11 )
6
6
6
3
25 (2003 H15 11 )
FAO 1%
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26 (2004 H16 11 )
27 5
3.6 3.7 4 8
6
27 2005 H17 11
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A
(CCFAC)
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25

(2002 H14 11 )

Drafting Group

WG

WG

GSFA(

WG

(2003 H15 11 )
WG

CCFAC
12

Section
Section 5

2003
WG

JECFA
CCFAC

JECFA

(Preamble) Section

Section




o 26 (2004 H16 11 )

Section-A
27 CAC 5
WG 3.1 3.1.1 3.1.2 3.1.33) b)
3.1.3a) ( ) b)
WG
4
2004
(
2005 6
6
Section-B
2.1 2.1.1
3
o 27 2005 H17 11
Section-A
WG ESPGHAN 14
(IEG) 3
1) 2
2)WG
3) /
( )

WG

Annex |l

CRD1

WG

(GUL)

Annexl|

6.25




2

Section-B

(

1)

2)

15

)

(IDE)

3
ESPGHAN
A
WG
1,1
6

(EDA)

3%
ESPGHAN
ESPGHAN EC

WG

)

CCFAC

WHA 55.25

1.2

9.6.1

6.36

6.38
/
6.38
3% 5%
/
(
CRD1 WG

CODEXSTAN180-1991 4.4.1

6.25

2006




1.4
3.2.1
ENCA
EC
WG
9.6.4
CODEXSTAN180-1991
B A
o 28 (2006 H18 11 )
Section-A
ad hocWG
(CRD1)
3.1 a)
6.38 5.71
3.2
(ARA) DHA
DHA
1(
1

29

( ILCA,IBFAN) 1.4
2.1.1
A
/ 3.1.1
3.2.1
2
JECEA
B
A 95 9.5 9.5
A 964
45.3
A B
CAC 5
3
625
WG
(DHA) DHA (GUL) 0.5%
GUL 1.0% ARA DHA
)
IEG( ) 4

8 30

3.1.2

32.3

9.6.5




Section-B

( 4 ) WG
12
JECFA 12
12 A) 3( B) CCEA( JECEA
8 30 CAC
™ /
WHO/FAO
WHO

EC 10

CAC
o 2 2000

20, 100, 200 ppm
CAC

AOAC 2001

o 24 (2002 H14 11 )
WG 2003 3

o 25 (2003 H15 11 )

24 7

WG R5Mende FLISA
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o 26 (2004 H16 11 )

CCMAS( ) CCNFSDU R5Mende
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he detection

28

CCNFSDU 2 6.2
of the hould be at leat 10 m glute product on a dy
27 2005 H17 11
CCMAS R5
WG( ) 2
( 6)
28 (2006 H18 11 )
20mg/kg
2.13) 20mg/Kkg
2.1b) 2.1c) ( ) 100mg/kg
“Standard f r f ods f r special dietary uses intended or people with ce ac disea es"
6
29 (2007  H19 11 )
”Standard for Foods for Special Dietary Use for Persons to Gluten”
Standard for Gluten-Free Foods
20mg/kg
100mg/kg

20-100mg/kg

20-100mg/kg
31 CAC (2008)
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Nutrient Compounds
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3
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Uses Intended

Use by |
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5 30
(2007 H19 11 )
CAC 5
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D 10mg 100mg
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2002 5 CCFL

1997
o 22 (2000 )
Fibre Dietary Fibre
o 23 (2001 )
IDF
/ NAS 2002
7
o 24 (2002 H14 11 )
7
( )
National Academy of Science NAS Dietary Reference Intake for Energy, Carbohydrates, Fiber, Fat, Protein and Amino-Acids
(Macronutrients) (2002)
Total Fiber Dietary Fiber Functional Fiber
Dietary Fiber
Functional Fiber
2
o 25 (2003 H15 11 )
WG
EC

2001.03
100
100
WG

o 26 (2004 H16 11 )




(@]

27
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added fiber

EC
3 10

27

(2005 H17 11

( )10
DP10

raw material

(2006 H18 11

27
@

10

Source,

Properties

EU

High

1.59/100kcal

()

44

Properties

(CRD19)

2006

7

food




19 WHO

The 27th CCNFSDU definition:

“Dietary fibre means carbohydrate polymers with a degree of polymerization(DP) not lower than 3 which are neither digested nor

absorbed in the small intestine. A degree of polymerization not lower than 3 is intended to exclude mono- and disaccharides. It is not
intended to reflect the average DP of a mixture. Dietary fibre consists of one or more of;

Edible carbohydrate polymers naturally occurring in the food as consumed;

carbohydrate polymers, which have been obtained from food raw material by physical, enzymatic or chemical means,
synthetic carbohydrate polymers.*

o 29 (2007 H19 11 )
WHO 11 10 13NGO  12NGO Codex
WHO European Journal of Clinical
Nutrition (Volume 61, Supplement 1, December 2007)
WHO
WHO
7 6
o 30 (2008 H20 11 )
WHO
100g 39 100kcal  1.5g
daily reference value 10
o 31 (2009 H21 11 )
3 8

1 AOAC 985.29 AOAC 991.43




AOAC 994.13

37 B-D-
AOAC 2000.11
2002.02

AOAC 2001.03

AOAC 992.28

AOAC 995.16
AOAC 2001.02

AOAC 997.08

999.03
AOAC
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1)
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FAO/WHO 2005
(20056 H17 11 )
CX/NFSDU 05/27/10
Section 1: Overview of Scope and Terminology of Risk Analysis for CCNFSDU

Section 2: Roles of Risk Assessor and Risk Manager, and Use of Risk Communication
Section 3: Risk Analysis Models for Application to Work of CCNFSDU

2003
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(2006 H18 11 )
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(CAC/GL 1-1979, Rev. 1-1991)(CAC/GL 23-1997, Rev. 1-2004)
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6. Totality of Evidence

6.
Proposed Draft Annex to the Codex Guidelines for Use of Nutrition and Health Claims: Recommendations on the Scientific Basis of Health
Claims at Step 3 (CX/NFSDU 07/29/6 September 2007, Appendix 2)

o 30 (2008 H20 11 )
/ CAC
e 9/ /

Standards and Related Texts Adopted at Step 5/8 (with omission of Step 6 and 7)
Recommendations on the Scientific Basis of Health Claims (Annex to the Guidelines for Use of Nutrition and Health Claims -CAC/GL
23-1997) ALINORM 09/32/26 Appendix V
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26

27

28

EC

29

2004 H16 11

1988

FAO/WHO

1)
2)

EC

2005 H17 11

WHA 56.23
NRV 1988
WG
NRV
(2006 H18 11 )
(2007  H19 11 )
EWG
NRV
NRV

NRV

NRV

NRVs (Nutrient Reference Values)

FAO/WHO
2005
FAO/WHO
36
NRV

2006

NRV

NRV

NRV

NRV

NRV

FAO/WHO

FAO/WHO

NRV

WHO

NRV

NRV

CAC




o 30 (2008 H20 11 )

NRV
/ WG FAO/WHO
o 31 (2009 H21 11 )
36 NRV; Nutrient Reference Value
I
FAO/WHO
| 5
CAC/GL 2-1985
NRV Il
NRV 2004 FAO/WHO
IOM
NRV
Il
o 32 (2010 H22 11 )
NRV 7
1 1 NRV
2 NRV INLgg UL
3 NRV 36 NRVs NRV 19
65 19 50
4 1l 8 34
o 2011/

Standardsand Related Texts Adopted at Step 8
Annex to the Guidelines for on Nutrition Labelling: General Principle for Establishing Nutrient Reference Values of Vitamins and Minerals for
General Population ( CAC/GL 2-1985) ALINORM 11/34/REP, REP11/NFSDU Appendix |1

10

( )
o 32 (2010 H22 11 )
NRVs 4




NRV 1 2
NRV FAO/WHO
NRV DRIs
2 NRVs-NCD
”Convincing or Probable” EU  ”Convincing/Generally Accepted”
”Convincing” ”Probable” [ ]
3 NRVs-NCD 1 UL IOM
Acceptable Macronutrient Distribution Range AMDR
4
33 (2011 H23 11 )
NRVs-NCD
4
1 NRVs AMDR
2 NRVs-NCD WHO
“Probable” “Probable” “Convincing”
EU “Convincing”
3 “Convincing” “Generally Accepted” “Probable”
“Probable” “Probable” [] 2
5
34 (2012 H24 12 )
( ) NRV 4
NRVs-NCD
4
1 NRVs-NCD Convincing/Generally accepted Probable evidence 1  Preamble
NRVs-NCD “Convincing”  “Probable”
2 3 General Principles for Establishing NRVs-NCD WHO “Convincing”
GRADE Grading of Recommendations, Assessment, Development and Evaluation
NRVs-NCD “Convincing” GRADE “Convincing”
3 WHO 2002 WHO/FAO 2008 FAO/WHO “Convincing Probable
Possible Insufficient” 2009 WHO WHO “High Moderate Low Very low”
FAO/WHO FAO/WHO Joint FAO/WHO Expert




Meetings on Nutrition: JEMNU GRADE

4)NRVs-NCD GRADE “Convincing”
GRADE
5) 5/8 36 2013
e 2013/ 5/
REP13/NFSDU Appendix I11
NRVs NRVs-NCD
1 NRVs NRVs  NRVs-NCD CCFL
2012
NRVs NRVs-Requirements NRVs-R  NRVs-NCD
CAC/GL 2-1985
2 NRVs-R  NRVs-NCD
2.6 NRVs 3.4 41
CCFL 36
e 2013/ 5/
REP13/NFSDU Appendix IV
11 o 31 (2009 H21 11 )

6-12

“complementary”  ““supplementary
CA /GL8-1991

o 32 (2010  H22 11 )
“formulated complementary foods”
3
o 33 (2011  H23 11 )
CRD1
SCOPE

WHA54.2 2001
DESCRIPTION 6 24




2002 WHO

CAC/RCP 55-2004

CAC/RCP

51-2003
5 35 CAC 35
o 34 (2012 H24 12 )
6.5 ANNEX 6.5.1
nutritive sweetener
ANNEX
CX/NFSDU 11/33/8 ANNEX RNIs INL98 EAR  RNI70
50
36
e 2013/
Guidelines of formlate conprementary foods for older inrants and young children (CAC/GL8-1991, Revised in 2013). REP13/NFSDU
Appendix I
o 28 (2006 H18 11 )
o 29 (2007 H19 11 )

CCFL




74-1981
Part

CODEX STAN

29 (2007 H19 11 )
30 (2008 H20 11 )
WG
31 (2009 H21 11 )
32 (2010 H22 11 )
PartB
WHO
WHO

34
33 (2011  H23 11 )
34 (2012 H24 12 )
WHO B

stunting

WHO CX/NFSDU 12/34/10

CAC

scope
wasting

WHO

CODEX STN 74-1981

WHO child growth standards




35 (2013 H25
WHO

SD SD SD

WHO

B
36 (2014 H26

11

11

2/3

WHO

SCOPE

WHO




o 26

o 27

2004 Hle 11

NRVs (Nutrient Reference Values)

1988 FAO/WHO
FAO/WHO 2005 2006
FAO/WHO
[CX/NFSDU 05/27/4]

VITAMINS MINERALS
Vitamin A Mcg Boron* Mcg*
Vitamin C or ascorbic acid Mg Calcium Mg
Vitamin D Mcg Chloride* Mg*
Vitamin E* Mg TE* Chromium* Mcg*
Vitamin K* mcg* Copper Mg
Vitamin B, or thiamine Mg Fluoride* Mcg*
Vitamin B, or riboflavin Mg lodine Mcg
Nicotinic acid, nicotinamide or niacin | Mg Iron Mg
Vitamin Bg or pyridoxine Mg Magnesium Mg
Folic acid or follate Mcg Manganese Mg
Vitamin B,, or cyanocobalamin Mcg Molybdenum* Mcg*
Biotin* Mcg* Phosphorus* Mg*
Choline* mg* Potassium* Mg*
Inositol* mg* Selenium Mcg
Pantothenic acid* Mg* Sodium* Mg*

Vanadium* Mcg*

Zinc Mg

)
4
2005 H17 11
NRV NRV

FAO/WHO

FAO/WHO

NRV
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EC
1)
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o 29
EC
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o 31

WHA 56.23

NRV
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(2007 H19
(2008 H20
NRV
(2009  H21

1988
WG
1 )
6
1 )
EWG
NRV
NRV
NRV
1 )
/
1 )

36

36

NRV

WG

NRV

NRV

NRV

NRV

WHO

NRV

NRV

CAC

FAO/WHO

NRV; Nutrient Reference Value
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FAO/WHO

NRV
NRV 2004
NRV
Il
32 (2010 H22 11 )
11| 8 34 CAC
P 2011/
1
NRV
2
3 4
33 (2011 H23 11 )
1 WHO/FAO
2010
2
3 WHO 1998
4 28
5
6 WHO NRVs
NRVs

FAO/WHO

NRV

PubMed

IOM

NRVs

NRV

NRVs

NRVs

2005

/

/

CAC/GL 2-1985

NRVs

FAO/WHO




o 34 (2012 H24 12 )

NRVs / 4
1 2012 2 7 NRVs
potential NRVs: pNRVs
2 pPNRVs NRV-NCD
NRV-NCD
3 pNRVs WHO/FAO RNIs K B, B, Bs By,
pNRV 5/8 36
e 2013/ 5/8
REP13/NFSDU Appendix V11
4 WHO/FAO RNIs potentially unsuitable ADEC
pNRV
5 JEMNU WHO/FAO WHO/FAO
FAO/WHO
6) NRVs EU EFSA
2015
7) pNRV
pNRV
8 WHO/FAO RNIs Institute of Medicine: IOM Dietary Reference Intakes: DRI
pNRV
9 RASB (Recognized AuthoritativeScientific Body)
RASB
2 2
RASB
1
10)
A E
11 ADEZC
NRVs-R / NRV NRV-R RASB

NRVs

12 pPNRVs 5/8




PROPOSED DRAFT ADDITIONAL OR REVISED NUTRIENT REFERENCE VALUES FOR
LABELLING PURPOSES IN THE CODEX GUIDELINES ON NUTRITION LABELLING

(Step 5/8)

Proposed Draft NRVs

Vitamins and Minerals | NRVs -R
Vitamins
Vitamin K (ug) 60
Thiamin (mg) 1.2
Riboflavin (immg) 1.2
Niacin (mg NE) 15
Vitamin B6 (mg) 1.3
Folate (ug DFE) 400
Vitamin B12 (ng) 2.4
Pantothenate (immg) 5
Biotin (ug) 30
Minerals
Calcium (mg) 1.000
Todine (ng) 150
Conversion factors for niacin and folate equivalents
Vitamin Dietary equivalents
Niacin 1 mg niacin equivalents (NE) = 1 mg niacin
60 mg tryptophan
Folate 1 ng dietary folate equivalents (DFE) = 1 ng food folate
0.6 ng folic acid added to
food or as supplement
consumed with food
0.5 ng folic acid as
supplement taken on an
empty stomach
i K B, B, B By,
2013/ 5/8
REP13/NFSDU Appendix VI
o 35 (2013 H25 11 )
NRVs / 4

Recognized Authoritative Scentific Bodies: RASB
NRVs INL98 A, D, E, C, Mg,Se,Fe,Zn,




RASB NIHN NRVs 2005
NIHN  HP 2010 19-50
INL98
1) bioavailability  absorption
2) WHO/FAO RNIs potentially unsuitable NRV-R
NRV-R
3) NRV-R WHO/FAO  Daily Intake Reference Values (DIRV ) 0.83g/ kg/day WHO/FAO
reference mean adult body weight 60kg 50g/day  0.83><60kg 37
4) Recognized Authoritative Scientific Body WHO/FAO
1
1 37
5) C NRV-R 2014
- NRV-R 201
6 NRV
o 36 (2014 H26 11 )
NRVs /
RASB Recognized Authoritative Scientific Bodies 6
6 RASB NRV-R C 100mg 11mg 30 14mg 22 6019
4519 3mg
5/8 38
EFSA
2015 A D E
( 2/3)
( )
o 32 (2010 H22 11 )
NRVs 4
5 2
NRVs NRV FAO/WHO
DRIs
6 NRVs-NCD




”Convincing or Probable”

EU  ”Convincing/Generally Accepted”

”Convincing” ”Probable” [ ]
7 NRVs-NCD 1 UL IOM
Acceptable Macronutrient Distribution Range AMDR
8
33 (2011 H23 11 )
NRVs-NCD 4
1 NRVs-NCD
2008 FAO/WHO FNP 91
2002 FAO/WHO TR 916
2 NRV NHF
WHO
FNP 91 10
2,000kcal 8370kJ NRV 22 20 NRV 20
3 NRV 2,000 NRV / CAC 2012
CCFL
34 (2012 H24 12 )
NRVs-NCD
1 SFA 20g/2000kcal/day 2000mg/day 5/8
NRVs-NCD SFA
NRVs-NCD WHO
2 SFA SFA  NRV-NCD 20g/2000kcal/day
SFA  NRV SFA  NRV
SFA SFA NCD
WHO
3 SFA NRVs ”Convincing”
SFA
NRVs WHO
4 WHO (WHO Nutrition Guidance Expert Advisory Group: NUGAG
SFA TFA
209 SFA  NRV-NCD WHO 2000mg
NRV-NCD WHO 2012
5 SFA20 / 2000mg/ NRV-NCD 36

35




) 2013/

REP13/NFSDU Appendix V

35 (2013 H25 11 )
NRV-NCD 37
36 (2014 H26 11 )
NRV-NCD 3,500mg

CAC/GL 2-1985 3.4.4.2 5/8

EU 2015 NRV-NCD
27 2005 H17 11
28 (2006 H18 11 )
29 (2007  H19 11 )

CAC/GL09-1987
1987 1989
1991 philosophy

non-nutrient bioactive substances

31 (2009 H21 11 )

FAO/WHO

32 (2010 H22 11 )

CAC/GL09-1987




33 (2011 H23 11 )
CRD2
CRD2
3
34 (2012 H24 12 )
3
35 (2013 H25 11 )
e 201 /
36 (2014 H26 11 )
8
24 (2002 H14 11 )
FAO Harmon ation of Energy Conversion Values 2002 12 2003 2




25

o 25 (2003 H15 11
() o 32 (2010 H22 11
CODEX STAN 156-1987
CODEX STAN
156-1987
o 33 (2011  H23 11
20
CODEX STAN 156-1987
o 34 (2012 H24 12
WHO World Health Assembly: WHA WHA 39.28
WHO
o 35 (2013 H25 11
FUF
WHO WHO statement on follow-up formula “information concerning theuse and marketing of follow-up
formula”
WHO
o 36 (2014 H26 11
WHO 2013
CCNFSDU eWwG

pWG




eWG CODEX STAN 156-1987 2
6 36
12 3.1 3.3

2 eWG/pWG 3 CCNFSDU37
/3

(6)

o 25 (2003 H15 11 )
WG

o 26 (2004 H16 11 )

L1 111

1 -CH2-CH2-
DF
For the purpose of the Codex guidelines on Nutrition Labeling and other related Codex Standards and Guidelines, trans fatty acids are defined as all
the geometrical isomers of monounsaturated and polyunsaturated fatty acids having non-conjugated interrupted by at least one methylene group

carbon-carbon double bonds in the trans configuration.

o 33 (2011 H23 11 )

o 34 (2012 H24 12 )
WHO SFA TFA NUGAG

NUGAG




24 (2002 H14 11 )
WG 2003 3
25 31 CAC
24 (2002 H14 11 )
FH( )
1979 CCFH FAO/WHO
35 CCFH 2003/5 CCFH CCNFSDU
29 (2007  H19 11 )
30
EWG CCMAS
30
34 (2012 H24 12 )
CODEX STAN 74-1981 CCFA
35 (2013 H25 11 )
ISDI International Special Dietary Foods Industies:
Yy O VitE
General Standard for Food Additives (CODEX STAN 192-1995)Preamble
CODEX STAN72-1981
36 (2014 H26 11 )

eWG




CODEX STAN 72-1981

GSFA
CODEX STAN 72-1981 GSFA
GSFA
o 27 2005 H17 11
28 CAC DPAS
EAO WHO
W O FAO CCNFSDU
(CRD23)
1)DPAS
2)DPAS EAO WHO
3)DPAS
4)
2006 7
o 28 (2006 H18 11 )
29
B.CCNFSDU i reque to con der the following pro a io

1Nutrition Labelling
1. Develop Nutrient Reference Values for nutrients that are associated with both increased and decreased risk of noncommunicable diseases.

2 Nutrition Claims

2.1 Develop conditions for nutrient content claims for trans-fatty acids and include restrictions on both saturated and trans-fatty acids in the
conditions for both nutrient content claims and comparative claims for saturated fatty acids and trans-fatty acides.

3. Production and Processing Standards regarding the Nutritional Quality and Safety of Foods

3.1 Review the need for guidelines intended for governments on the use of sound nutrition principles in the production, processing and formulation
of foods based on the population nutrient intake goals of 2002 Expert Consultation(Diet, Nutrition and Prevention of Chronic Diseases, The
Report of Joint WHO/FAO Expert Consultation: WHO Technical Report Series N0.916)

NRV CCFL

IDF




(@]

29

30

31

32

(2007
28
1NRV

2)

1)
2)

3)
4)

CCNFSDU

*

*

WHO

(2008

(2009

(2010

H19

NRV

(NRVs)

H20

H21

H22

11

11

11

11

35

)

)

)

)

NRV

(2007) 5

28

(WG)  WHO

NRV

NRV NRVs NCD

NRVs

WG




NRV

2 NRVs
28 (2006 H18 11 )
(
3.4)
( 3.2 3.3 3.4)
31 (2009 H21 11 )
2007
8 34 (2012 H24 12 )
Biofortification IFPRI
A
IFPRI
35 (2013 H25 11 )
IFPRI
Biofortification
36 (2014 H26 11 )
1/2/3
36 (2014 H26 11 )
CCFL
NUGAG 6 CCMAS
CAC/GL23-1997
NUGAG
TFA
TFA CCMAS
IDF ISO/IDF 2015




NUGAG CCMAS

o 35 (2013 H25 11 )
Standard for foods for special dietary use for persons intolerant to gluten(CODEX STAN118-1981) kamut
khorasan wheat

o 36 (2014 H26 11 )
Ready-to-use
UNICEF Ready-to-use UNICEF

CODEX STAN 118-1981
CCMAS

CAC/GL 10-1979

EPA DHA NRV
International Alliance of Dietary/Food Supplement Association: IADAS EPA DHA NRV-NCD

1/2/3
CODEX STAN 118-1981
KAMUT khorasan wheat
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Codex (CCMAYS) Codex
(Codex )
CCMAS Codex

CCMAS
CCMAS
CCMAS

Codex

(CCMAS )




Codex

Codex

Codex
Codex

(CCMAYS)
Codex

(Codex )

Codex

CCMAS
Codex



1)
CCMAS

CCMAS

Codex
Codex

Codex

AOAC AOCS NMKL IUPA

CEURACHEM

HP 1SO
Codex
Codex

Codex
CCMAS

CCMAS
Codex
URL
http://www.codexalimentarius.org/

2015 2 36
CCMAS

2

CCMAS

CCMAS



3)CCMAS
CCMAS

CCMAS

C D.
1)
CCMAS
3 CCMAS 2015 2 23
2 27 (

)
53 EU

13

CCMAS

3
(Endorsement of Methods of Analyss
Provisonsin Codex Standar ds)

(Tempe)

(CCASIA)

CCMAS
1SO
1211|IDF1:2011
CCASIA
IDF( )
(applicability)
applicability
CCMAS
CCASIA AOAC
983.23
CCMAS (AOAC
983.23) 1SO 1211|IDF1:2011
( )
1
CCMAS
1



(CCPFV)

(CAC/RM 46-1972)

1SO90-1:1977

(1SO 8106)

CAC/RM 46-1972
CODEX STAN 234

RM
Codex

CCMAS

CCMAS

CODEX STAN 234-1999
CODEX STAN 234-1999
CCMAS

RM

RM
CCMAS
7
CCASIA
( ) 35
CCMAS
TypelV
Typel
Codex

Typel TypelV (



Codex

Typel
Typel
Type |
TypelV
Typel
CCMAS
Codex

Codex

(CCCF)

CCCF
CCCF
Codex
CCMSA Codex

CCCF



provision)

CAC/GL-50

Codex

CCMAS

(CCFO)



35 CCMAS

AOAC

1SO 8968-1|I DF 20-1/2:2001
1SO 8968-1|IDF
20-1:2014

AOAC 991.20

AOAC 991.20

( 2

(identical)

AOAC

991.20
(equivalent)

35 CCMAS
(CCFFP)
(CODEX STAN 292-2008)

CCFFP (toxic
analogue)
(paralytic
shellfish toxity)
2
2014 CODEX STAN
292-2008 CCMAS
AOAC 959.08(

; MBA)  AOAC 2011.27(

RBA) TypelV

CCMAS



CCMAS

37 MBA
type
36 CCMAS MBA TOR
RBA (term of reference)
36 CCMAS
Type IV
[ TOR]
MBA
TypelV
(
)
Codex
Type IV
MBA
MBA TypelV
EU
MBA RBA Type (
v Type )
v MBA
CCMAS Codex

CODEX STANZ234-1999



MBA
2
Type Codex
Type Codex
p. 63(21th
ed.) Principles for the establishment of codex

methods of analysis

The methods are primarily intended as
international methods for the verigication of
provisions in Codex standards. They should be
used for reference, in calibration of methods in
use or introduced for routine examination and
control purposes.

CAC/GL  70-2009

laboratories use specific methods of
analysis, which have been endorsed by the Codex
Alimentarius Commission (CAC) or use methods
of anaysis which comply with performance
parameters which have been

10

endorsed by the CAC when they are available.
Otherwise, methods must have been vaidated
according to the requirements of the CAC.

36 CCMAS

MBA

MBA
CCMAS Type IV

CCMAS

(Proposed Draft Principles for the Use of
Sampling and Testing
Food Trade: Explanatory notes)

in International

(CACI/GL83-2013)

2013

(testing)



document)

CCMAS

35

35

CCMAS

CAC/GL50
GAC/GL50
2013
36 CCMAS
CCMAS (
Codex web
(information CAC/GL50
CCMAS
35
Codex
Codex
step 5/8

CRD17

11

CCMAS



EU Principlel
Principle 3
[ The respective concepts to
caculate  measurement  uncertainty  and
measurement error of sampling and testing
procedures should be agreed] [Probability of
wrongly accepting or wrongly rejecting a lot or
consignment can never be entirely eliminated
because of the uncertainty of measumerment due
to both the sampling and testing procedure] 2

Principle 1
Principle 3

measurement uncertainty and
measurement error of sampling and testing
procedures uncertainty  of

measurement due to both the sampling and testing

procedure

EU

(uncertainty arising

from sampling)

CCMAS

12



35

CCMAS
5 Type |
/ 36 CCMAS
(Discusson  Paper on  Deveopment  of
ProceduresGuiddines  for Determining
Equivalency to Typel Methods)
Type
| Typel
1)
2) Type |
34 CCMAS
(IAM) Typel
35
CCMAS Type
) 2
) Typel
1)
2)
Type |
/
36 CCMAS 5 2)
Type |
35 CCMAS Typel
A

13



method which determines a value that can only
be arrived at in terms of the methods per se and
serves by definition as the only method for
establishing the accepted value of the item

measured.

Typel

Type |

(Discussion Paper on Criteria Approach for

Methods Which Use a * Sum of
components)
34 CCMAS
35 CCMAS
5
CCFFP (toxic
analogue)

14

35 CCMAS

36 CCMAS

CCMAS



7
CODEX STAN 234-1999

(Review and Update of Methods in
CODEX STAN 234-1999)
33 CCMAS

Codex

Codex
34 35 CCMAS
CCMAS TOR

CODEX STAN 234-1999

CODEX STAN 234-1999
1

Codex
CODEX STAN 234-1999

TOR

15



CODEX STAN 234-1999

Codex
(CCGP)
Codex
Codex
CODEX STAN 234-1999
[ TOR]
CODEX STAN 234-1999 Codex
(CCNFSDU)
Codex
CCMAS Codex
CODEX STAN 234-1999
CCMAS
(ACAC AACC
NMKL IDF 1SO )
Codex
CCMAS

Codex

Codex

CCMAS

9
(Other Busnessand Future Work)

PCB
(Method for non-dioxin like PCBsin
food)

PCBs

PCB

PCBs
Codex
CCMAS

16



CRD4
CRD4 Codex
CRD
Codex
PCBs PCB
PCBs
ECD
GC
PCBs
PCBs
Codex
CCMAS

209

17

2)

1) 36
CCMAS

CCMAS

CCMAS

CCMAS Codex

3) CCMAS



CCMAS

CCMAS

Codex

Codex

CCMAS

(CCMAS )

18

E

36 CCMAS

) 36 CCMAS



Adoption of the Agenda

Matters Referred to the Committee by the Codex Alimentarius Commission and Other Subsidiary Bodies

Endorsement of Methods of Analysis Provisions in Codex Standards

A |-

Proposed Draft Principles for the Use of Sampling and Testing in International Food Trade: Explanatory
notes (at Step 4)

(83}

Discussion Paper on Development of Procedures/Guidelines for Determining Equivalency to Typel
Methods

Discussion Paper on Criteria Approach for Methods Which Use a *  Sum of components

Review and Update of Methods in CODEX STAN 234-1999

Report of an Inter-Agency Meeting on Methods of Analysis

[{e] Koo} LN} Kop]

Other Business and Future Work

Data and Place of Next Session

36 CCMAS
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e

(measurand) *

(tuevalue)*

CAC/GL 72 Guidelines on analytical teminolog y
*M easurand: Quantity intended to be measured
**True value: Quantity value consistwith the defin i on of a quantity

T T —

primr ysample

D

@ﬂc:lc:e

(Ho=(10,2)

3
-8, 12

64 9.6 8 12 96 144




Q prim ysample
\ﬁ> L

™

(Mo=@0,2)
s
can.12
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£ RSD2N -
o4 8 v .
(decision criteri a)
10
[} ® [} ®
1] 1] 3 ™ 1] 7
B . (T
] [ I 3
B [ ] ]
3 1 1 1
( ) (
)
2 ( 0.15) ( 0.2)
- ADI
65.65kg
b et

22

Primary sample
primary sample

~ r ) primary sample
- ( )
Code x SR —
.
3
( 4)
- 0001
( )
0.05215123..... 0.05
P ——
0.15
3
0.001
( )
( ) ( )

65.66 kg 65.67kg
6566 kg
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1

1S Q1705

ISONEC17®5 2005

54,5

5451

5453

/
(cr oss-sensiti vity )
3
« 8 )
ISO/E C 17025 ISO/IEC G uide2s

]

25

JIS Q17025
ISOAEC 17025 2005

CAC/GL27 (1997)
GU DELINE SFOR THE ASSESSMENT OFTH EC OMPETEN CEO F

TE STINGL ABCRA TORIESINVOLVED IN TH E IMPORT AND EXPORT
CONTROL OF FOOD

1)ISO/EC 17025

2)
3) Codex

4)
4 -




ISOAEC 17025 1999 2005
R =3

1SO/IEC 17025
( )

CAC/GL 27

CAC/G L 70-2009
GUIDE LINE S FOR SETTLING DIS PUTE S OVER
ANAL YTICAL (TEST) RESULTS

CAC/GL83(2013)
PRINC IPLESFOR THEUSE OF SAMPLUNG AND
TESTING IN_INT ERNATIOAL FOOD TR ADE

1)
2)
3)
4)
5)
6)
7)

g TEEI

CAC/IGL 70-2009
GUIDELINES FOR SETTLING DISPUTES OV ER ANALY TICAL (TEST)
RESULTS

1)CAC/GL27 2)
3) 4)Code x Codex

( )

CAC/GL83 (2013
PRINCIPLES FOR TH EUSE OF SAMP LING AND TEST NG IN
INTERNA TIOAL FO OD TRA DE

Sedim 1- Itodd in Paral

(affec ted pur ties)
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5

o

o
CodexPM

Codex PM
) Guife lines for & tabls fing

mwmle icyv alies for the critar ia
- SERBL RER R
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1
2)
3)

4)
(Methods perform ance criteria)

5)




Codex (Codex )

CCMAS Codex
(Typel)
(Typell
Type | Twelll
(Typelll
CCMAS ( )
elV
com s
TR—
Code x
Codex
Codex
Co dex
g omERaammen
19 11 15
( 1115001 )
2 12
( 1224 1)
20
9 2
( 0926001 )

<+

e mTitazesaes |

Codex
Codex
Codex Codex
Codex
P

Codex

CAC/GL 64-1995
PROTOCOL FOR THE DES IGN CONDUC TAND INTERPRETATION OF
METHOD S PER FORMANCES TUDIES

CAC/GL49 -2003
HARM ONIZED IUPAC GUID ELINES FOR SINGLE -LABORATORY
VALIDATION OF METHODS OF AN ALY SIS

Code x GL64

e ToTER R

Codex

Codex —

o

28




5( ) A ) [ 1
1 2 5 )
( 10ng /kg)
1

day 1 day 2 day 3 day 4 day 5

repeat 1 8.965 9.256 9576 9.524 1123

repeat2 9.275 9.854 8.978 9.876 1025

(n=10)
9.678/10*100= 9.8 (% )
el
9.678
= e L L
X X
ivwes s s ~,
Ve Vo =g+Ng? - -
a a
=4 Ve 0.1895% g 0434 ( RSD% ; 45)
a? Vee @® /N (080781 0.18956) /2
0.309125 a  0.5%0

=(P+a?)¥2=0.7062 RSDY% ; 7.3) 4 sizzsansomen

( ) 0.01m g/kg
(RSD) 20%
[:> 95% 0006 0014 mg kg
0002 mg Ag (0.01 1,96 x 0.002 mg /kg)
100%
0.01 mgkg 0.006 0.014 mgkg
( )

29



x = °
z[H— S
S si
= .
i
.
| A} L | o
I 4 |
e—
' 4q |
—_
S
ISO (1SO 13528 )

Ay TETER AR ma

g Eenasase e

q
5

e =Tassmsazenn

- TSR

30




MU

Non-negative parameter characterizing the dispersion of
the values being attributed to a measurand, based on
the inform ation used

VIM. International Voa b lary of M etrology
Bmicad @rer al coe pts mdas sod ded terms, 3" ad ition JCGM D 0

JIS Z 840-1, ISO/TS 21748-2004

(
( ) MU)
Measu rement Uncertainty (MU)
)
-
MU
MU
1
1)1 1
2) 11

MU

3)

31



MU 1

CAC/GL 542004
GUIDELINESON MEASUREMENT UNCERTAINT Y
w

D11 e anaory notes

Intr oduction
Itisimportant and require d by ISOAEC 17025 :1999 tha tanalysts are

awaeo f fheuncertainty associated with each analytical result and
estim ates thatuncertainty.  Food analysis labor atories are require d, for

Code x pur pose, to be in ¢ ontrol, use collaboratively tested or validated

me thods w hen available, and v erify their application before taking them
intor outi ne use. Such laboratories therefore have availabletothem arange
ofanalytical datawhich can be used toesimate their measurement
uncertainty.

e Tloameazema

MU 3

EURACHEM / CITAC Guide CG 4

Quantifying Un certainty in Analytical Measurement 3 eddtion 2012

MU
MU

MU

bottom-up (component-by-canponent) approach

top-down appro ach

( )
( )
b ottom-up a pproach
2)
3 )

top-down appr oach

32

MU 2

CAC/GL 59-1999
GUIDEL INES ON EST MATI ON OF UNCERTAINTY OF RESULTS

GLP(CAC/GL40-1993 )

e =Tissmsazenn

CAC/GL 83-2013

CAC/AL 83-2013

5.
S
() 3
=
) )
e EEmA MR T
My 1 (bottom-p approach)

Y=HX X Xy v X )

Y: X, X, X,




MU 1 (bottom-up approach)

U(Y(X X)) = | Oy x)? O] Ceu(x)?
iQn ian
Yy: X
u(y,x)=cu(x) x
A
B
¢ : ) Cad
o
( )
( )
T
MU
1
MU
[ 1 [ [ s [a [s
[ 1 oord omsy own| com7 oas|
I ooz owmd sowa] owws oas|
mg kg
:0.01mg /kg
106% (RSD% ):12.7% (RSD ¥ ):133%
MU
0.0014 mg/kg * 0.0028mg/kgy
MU
( 1mg /Ag)
A RSDH 10% B 20%
1
1
A B 1.0 mgkg
A 1.0£02mgkg (0.8 12 mgkg)
B8 10£04mg Ag (06 1.4 mgkg)

33

MU 2 (top-down approach)

MU

MU L

el Lo T T 10 fo Tl |
| o O W L O O B S L E

20

(
14.4% (RSD¥ )
MU

0.0015 mg/kg
0.003 mgkg

MU

Commision regulation (EC) No3 33 2007
Laing down the methods of sampling and analysis for the official control of the levels
of lead,c admium, mercury, inorgan ctin, 3-M CPD and benzo(a)py ene in foodstuffs

€.3.32 fitnes for-um ose approach

W here alin ited numbe offu Ily walidh tedm ethodso fad ysise xist. d ternatiel y, a
fitnes for-m ose approadi m ay be s ed to asess thes it il ty of the m ethal of andy sis.
M ethods suitable for offida | @ ntrol must g odice res ults with Stanch rAmes ur evert
une rtainties less than the maximum st di d m eas urem ent uncertainty @ lculaed & ing the
formula below

3MCPD




MU 2

CAC/GL 70-2009 Section 4 Analysing reserve sample

£5(U 2+ U212 v

CePR CAC/GL59  CCMAS
CAC/GL54 (Annex )

2 CAC/GL83

1)

3)

g BTN A e

e TR s
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MU 3
e w
R hip )

Situtin
w
Situion
ML w
Sitution
w
Siuain
Siudin 1 Sitatm 2 Sitatio 3 Sitato 4 M
P S—
1)
2)
3)
1) 3) case by case
case by case
( )




Codex CCCF
Codex WTO/SPS
Codex
CCCF
A.
A-1 SPS
WTO
A-2 Codex CCCF
CCCF
FAO/WHO Codex COP
Codex Codex
WTO/SPS
WTO
Codex

Codex




Codex

Codex

http://www.mhlw.go.jp/topics/idenshi/codex
/07.html
http://www.maff.go.jp/j/study/codex/

(2008), FAO/WHO
2

Vol.58, No.7

CCCF

, pp.31-39
8 9 CCCF . (2009), FAO/WHO
ML 3
GL Vol.59, No.7 , pp.35-41
: (2010), FAO/WHO
B. 4
B-1 Vol.60, No.8

’

, pp.33-41

(2011), FAO/WHO
5

Vol.61, No.7

FAO/WHO

’

, pp.35-45

: (2012), FAO/WHO
11 6

Vol.62, No.8 , pp.39-51

(2013), FAO/WHO
7

Vol.63, N0.9 , pp.47-62

(2014), FAO/WHO
8

Vol.64, No.10 , pp.17-33

C.
Codex

2014 10 2015
MRL

11

B-2 Codex CCCF 11
CCCF

CCFAC CCCF
JECFA

CCFA



JECFA PTWI

C-2 Codex CCCF 2014
ML ML
CCCF Codex
1
72 JECFA 2010
PTWI
4 CCCF Codex
ML
34
EWG
8
ML
ML 0.2 mg/kg
5/8 37
ML ML
9 cop
0.35mg/kg ML 5 EWG
38
ML
Codex FAO/WHO
CCCF
EWG



ML

GSCTFF

JECFA 2010

PTWI
CCCF

ML

JECFA

ALARA

ML

cut-off 5%

ML “

CCPFV

35

EWG

Codex

2012

73

CCCF

10 15
ML

as consumed "

EWG

ML

ML
8 5/8 38

TDS
Codex
Codex
1
3
DON
DON

Fusarium graminearum (Gibberella zeae)
F. culmorum
DON

DON ML
33 2010
CCCF

ML
ML



12

ML

ppm

SPS

Codex

2 mg/kg
1 mg/kg
0.2 mg/kg
12 36
8 38
2015 7 38
DON 11
14 5 21 0521001
CCCF ML
2 mg/kg
ML
Codex
SPS
Codex

=
A B CP 4
FB1 FB2 FB3 FBs4

FB1 FB:
FB1
(FB1+FB2) ML
32 2009
CCCF EWG
8
4000 p g/kg
2000 p g/kg
ML 37 2014
ML
JECFA 3
JECFA
2016
Codex
26

Codex



Codex
B Gi1 Go ML

AFB1

"destined for further processing"

15 pg/kg "ready-to-eat
(RTE)" 10 pg/kg 2
15 pg/kg
RTE
Codex
RTE ML
37 2014
CCCF EWG
9 RTE
ML 10 pg’kg
ML
ML
RTE
9 RTE
GSCTFF
/
raw
shelled peanuts raw-in-shell peanuts RTE

4 8 10 15

nglkg ML

JECFA
4
JECFA
2016
RTE
GEMS/Food
6
37
ML
EWG
EWG
9
2/3
EWG
ML
ML
EU
No

488/2014 2019 1 1

EWG
ML



EU ML

EWG
ML
ML
7
Codex GL
predatory fish 1 mg/kg
non-predatory fish 0.5
mg/kg CCFAC
GL
FAO/WHO
FAO/WHO

The Joint FAO/WHO Expert Consultation
Risks and Benefits of Fish
Consumption 2011

on the

CCCF
EWG

GL ML

WHO

CCCF
EWG
9 CCCF EWG
Albacore Bigeye tuna
ML
all tuna

ML 1 2 3 4 5 mgkg

EWG
ML
9 CCCF
ML
shark swordfish/blue
marlin
EWG
ML
EWG
ML
8
TAEA FAO
WHO
(1)Codex GL 2)



GL
3
(4) Codex GL

EWG
TAEA
9 CCCF
ICRP
9
8 CCCF
ML
CCCF
EWG
EU EWG
10
B1 A ML
CCCF
CCSCH
CCPR

ML /

EWG
EU
ML
EWG ML
/
EWG
/ ML
ML
EWG
ML
/
D.
(2014), FAO/WHO

8 ;
Vol.64, No.10, pp.17-33

E

CCCF



CCGP

28  CCGP
2002

2014 11 8

CCGP

CCGP
CCGP
CCGP

2014 4
28 CCGP



work management

CCGP
38
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



CCGP
5 6
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

OIE



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.



16

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



28 CCGP

28 CCGP
CCGP
FAO WHO

FAO/WHO

CCGP



26

1-2 1 Codex
Ms. Annamaria Bruno

1-3 2
Mr. Pisan Pongsapitch

1-4 1 CCFA

1-5 2 CCFH

26



1-1

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
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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 "%
BYOXMIONT, 2t
;’ézéﬂﬂ‘}’éﬂﬂtx‘(‘

a-F YD AD KR

BAPF IR
el g

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

HREADODISWIZHEEHF OB N

o
vy ae

eenia
N

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
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EMT 2R ENRE T S
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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)

a—FuU R - BEOARHK
D F oy P AMMILAR OISR TR
- WIOIL B ARED DO RBELSTIND

* REREDEHO, BELEMHROLHOWIE(SPS)
B

» MBOBRBKHE TR MY HBE

C oD LXK &.nit




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.

SRR I8 LT BE LRE

TREEFLOUTE RETIN DIAEES ADRE
P T A A S AT S
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

HEO&LE

A-FuoRAO BB L& H5 T OROBHILIRG-BE
AEERBORPEELART S0l £ TOMENBOLY
2=8G8. BEGHENT )L ARVLE FLoAGBMIZE
DI RIZIES N CACIRSE 1995)

1995F &Y, URVT PV ARI-TF U ASRBILBVTERE
ThTEL:

t

s

Al

kit

Codex standards

SPS

hygiene

microotganisms and toxins
agrochemicals (residues)
cortaminants

food additives

methous of analysis and
sampling

'

'

[

H

[

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

REELTHE~OBRE

'

'

i

t

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
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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

gy
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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

i

1
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t

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

'

1
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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

< 90 gg E X

F—tf—iwTESM
20028072 CARBBEUSE RSB OSR CH
BEH R 8RMnd0TER
Fp ey FEBEROT LRBLTOLOERY,
~ BELELRALAGEM
- WMRHGEUNTOERLBBRND
~ ROBBORA
L3513 BFAC R UWHOD B IR 5 s
ARGORAMBE BT RETE
- MERBALBLLME AN L
- BRFRLAABRTOAREH

i




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
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705 participants supported to lraining courses
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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...
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®

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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1

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.

R BREORELER

~ FAOMWHOMDRENBRR TS S5 L
~ 20054, Acceptance procedure® Bifi

~ BRAREIIEERONUBOERICR TS, a—~Fy
AR BEOERTEMELE a—

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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Conclusion
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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§}
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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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Joint FAQ/WHO Fuod Standards Pregromme
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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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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

Ca-~Fus R EREZ 063F Iz CODEX
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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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CCFAANDHEIE
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1964-1987 BRARMPER
1988-2006 AR RMMERYPUMS
2007-BlE R&FNYHR ERE: FE)

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)

oW N

CCFAMToF-EELRE - B4

019895 ERBFBLAFLINS) OHAIKSI(L
(CAC/GL 36-1989) ERE L EH
®19958 RRAEMMITHT O~ (GSFA)
(CODEX STAN 192-1995) BENELEH
O2005%F I—FyVARSENDSLEYHER
(CCFACYHSBMT BURI T+ DR
e T R AHGE T AY
ROTHY L ADERM(20124F)
*EETERALTOLAERENDICBRORB LM,
BRRBNBORERVEENBENHLEHITURMELE:
10,

BEOCCFAO X EEM

& RN T &— IRIB(GSFA)
OB FEMYERER)OEE

¢ HRFMBOERES L X5 L(INS)
DIEIE

s BRI RRKMHEOALRMMFIAE
GSFADKIEY HFEEDELE

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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®ADr 1985 Joined the MHW

®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

Committee on Food Hygiene eCct. 2004: Back to Japan, Senior researcher in the

CCFH) : TN o i Department of Safety information on Food & Diug
( F‘al'm? TOYOQFUKU, DVM, § (-D‘ OAﬂal 2008: Transferred to National Institute of Public Health,
S Joint Faculty of Veternary Medicine MHLW
i o ®Apri 2013. Professor, Jont Faculty of Veterinary Medicine.

aguchl Universily. Japan

in Sy dapan SJEMRA expert (£.sakazaki in PIF. Vibrio, MC)
ot i 110 b . ®CCFH pWG on Control of pathogenic Vibrio spp, WG co-
i his penentation are chair for the revision of chr%biolg ical criteria 'fnpfood, co-
chair of pWG and EWG for Control of parasites, co-chair of
pPWG and EWG for the Control of Histamine (CCFFP)
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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
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