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BEMENREN TRV ONERH Y R L
RITT R B WIREE 72 o T D, EFLO &
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ERENRD D20, AR TIE, BBEOR
S Z AT DFEEERH S DUGE TN T H T2,
LR (CCFH) XORSBMIHARE -
FRAEHI S (CCFICS) ToEmdEhm % £
¥, FAO/IWHO 76 OFMET RoNA A D
fiftr A E D = A MR R OERIZEIT S
KHL 2B PRI SR T 5 & & Bz RES
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B. WtFITik
FRE2HRDORELE, RETORES, &

FHIEEES (EWG) ThO= A2, CCFH

67

IZOWTIE JEMRA 225 DIEH A BB L
776

1 34EFE 1L, COVID-19 O®ET, [WiEh
LU N—F Y LML 720 | HEKROED
AT ISR E S L7 EWG O [E =2 A
v B O, BARNS O A MR, A
BRMEIERTO —E s, #ah oS 38,
WA EEAR IR D o & o b YEf M ONRAS ZERR
KN ET-DIFEN CThH o 72,

C. MEERRKOELE
C.1 CCFH

A4 5 52 [a] CCFH X COVID-19 @
7o, 202242 A 28 H (H) 2253 H 4 A

(@) KO'3H9H (OK) (2 "—F /L CH
sz,

F 7o, milEEE (CCFH51) LDARE, JRE)L
72 EWG |3 Guidelines for the Control of
Shiga Toxin-Producing E. Coli (STEC) in
Raw Beef, Fresh Leafy Vegetables, Raw
Milk and Raw Milk Cheeses, and Sprouts

GERE: 7V, EREEREEH: =2—Y—7
v R AL KED) (LR, TSTECEWG) &
9,) & Guidelines for the Safe Use and
Reuse of Water in Food Production (G&k



RV a T A EERIEITFY . T
—7 . EU, A > R, LLF WaterEWG &1 7,)
K OXHACCP @ CCP Decision Tree D&iT

(B EO—REHIOSETEED—E, 7
TN, KT 2T A VXA AROSA
nFERE. LT, IDTEWG] &£vv9H,) @
3OThbH,

C.1.1 STEC EWG

STEC {22\ Cix, EWG U —% —»1ERk
Lo ARIBER Sy N & R AL A o 7o 3L
iy 38 L OV Sprout @ Annex DJFREEIT® L.
CL2021/35/0CS-FH (2 X W EWG X > /3—
R La Xy FEERDY LIFoa X b
ERZ X LT,

ARIEFFIZONTIE, A RL,
Annex I Raw Beef {22 T
4.2Primary Production para 12 (2%} L. LA
Toa A MR LT,

[Substantive]
Control measures should be discussed in
CCFH after a scientific advice from
JEMRA is available.
The potential measures in section 4.2.1

should be in square Dbrackets since
scientific evidence seems insufficient.
Based on inputs from JEMRA, the

potential measures supported by low
degree of confidence should be deleted from
this draft. (In the other words, control
measures supported by high degree of
confidence should be retained in this
draft.)

Annex 2, Fresh Leafy Venetables (Z-2U T
Q2

EWG members to revise this annex to more

There was support from several

closely follow the Code of Hygienic Practice
for Fresh Fruits and Vegetables (CXC 53-
2003), e.g. Include Section 4 Packing
Operations and Section 5 Processing

Operations as control measures in one
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Section of Control of Operation with two
different sub-headings. However, CCFH
recently revised the General Principles of
Food Hygiene (CXC 1-1969) and revisions
may be needed in documents that are
based on the GPFH, including CXC 53-
2003. There is also a question as to
whether there is sufficient STEC-specific
control information to warrant an annex
on leafy vegetables. The EWG Co-chairs
recommend we not reorganize this annex
until after we obtain feedback from
JEMRA and we know whether the
structure of CXC 53-2003 will change.
Please provide input on whether the
format of this annex should be revised and
whether there i1s sufficient STEC-specific
control information to warrant this annex
in light of existing guidance in CXC 53-
2003.

ZxtL, ROz A FERH LT,

[Substantive]

Japan suggests that CCFH should
consider whether a new STEC specific
guidance should be developed after

feedback from JEMRA is available.

Japan proposes to ask for clarification from
Codex Secretariat whether they will
reformat the existing CXC-53 based on the
revised RCP-1 structure.

Q3 It has been suggested that the
guidelines address HACCP principles.
Specifically, an EWG member suggested
that the should
whether GHPs are sufficient at specific

guidelines indicate
steps of production to control STEC, and, if
not, provide examples of Critical Control
Points (CCPs) that could be considered. Do

you agree with that approach ? Please



provide input on whether a GHP or Good
Agricultural Practice (GAP) at a step
provides adequate control for STEC and
whether there are applicable CCPs.
kL, RO = A MERRH LTz,
[Substantive]
Japan agrees with that approach. CCFH
should ask JEMRA whether a GHP or
Good Agricultural Practice (GAP) provides
adequate control for STEC and whether
there are applicable CCPs.

Q4
here that growers should be looking at

It has been proposed that we add

and nearby
should be

considering a minimal distance, if possible,

distances between fields

animal operations, and
based on recent scientific studies and
publications. EWG members agreed that
we should ask JEMRA whether there is
to

recommendations for distance between

scientific evidence sup-port
fields growing leafy vegetables and animal
operations. CCFH mem-bers are requested
to provide information on this point (e.g.
existing recommendations or scientific
studies) for consideration by JEMRA

WXL, IO X R LT,

[Substantive]
Japan supports to ask JEMRA for scientific
evidence to support recommendations for
control measures where growing leafy
vegetables adjoining animal operations
(e.g. control irrigation water of grower,
prevention from contamination originated
in animal husbandry establishments,
depending on distance) or other measures
to prevent or minimize contamination from

animals.
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Q5. Should we indicate that fresh leafy
vegetables should not be harvested in
areas where animal faeces are found and
to evaluate the risk when other evidence of
animal intrusion is found? The EWG had
mixed opinions and questions such as the
size of the area (e.g., around/right next to
where faeces were observed? Or larger are-
as/field?), whether this was practical, and
the scope of vegetables which should not be
harvested (e.g. vegeta-bles which are
wild
contaminated by wild animal faeces).
WXL, o=z A FERH LT,
[Substantive]
Japan proposes to clarify the scope of

damaged by animals and/or

vegetables which should not be harvested
(e.g. vegetables which are damaged by wild
animals and/or contaminated by wild
animal feaces/hairs) when JEMRA inputs
are available

Q6: We plan to ask JEMRA to provide
advice on the role of testing of water to
control STEC in fresh leafy vegetables. We
will ask JEMRA on appropriate indicator
organisms and levels, as well as whether
testing for STEC is warranted and under
what Do
information relevant to this that you can
provide for use by JEMRA?

IZxfL, Doa Ay MR LT,

[Substantive]
Japan supports to ask JEMRA to provide

circumstances. you have

on the role and effectiveness of testing of
water to control STEC in fresh leafy

advice on
(e.g. E.coli,
turbidity) and levels, as well as whether

vegetables and scientific

appropriate  indicator
testing for STEC is warranted and under
what circumstances.



Q7:  Two versions of the first sentence of
paragraph 33 are proposed. Please provide
input on preferred wording.
kL, D= A MEfRHE LTz,

[ Editorial]
Japan proposed the following revised
of the first

"Microbiological testing of fresh leafy

version sentences.
vegetables and of water for primary
production for STEC is currently of limited
use due to low prevalence and low numbers
of STEC in fresh leafy vegetables or water.”

Q8 . Please provide input on whether the
first sentence in paragraph 34 should start
with “It 1is
recommended that,” or whether the first
2 sentences should be deleted, and the
paragraph start with the reference to CXC
53-2003.

IZXP L, D a A MR Lz,

[Technical]

Japan proposes to delete the first sentence

“Where appropri-ate” or

of para 34 and to just refer to CXC53, since
the guidance provided in the CXC53 is

applicable for STEC in leafy green
vegetables.
Q10 . Figure 1 - Most EWG members

supported adding steps such as planting,
irrigation, fertilizing and oth-er chemical
applications, harvesting, and field packing
at the production site to the flow diagram;
one member questioned the

of the

recommended deleting it. Please provide

however,

usefulness flow diagram and

input on whether the flow diagram should

be retained, and, if so, whether additional

steps from primary production should be

included.|Zxf L, kD=3 A F&fEH LT,
[Substantive]
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Japan supports the flow diagram should be
retained, with expanding the primary
production ( “Growing” ) section (e.g.

irrigation, fertilizing) on the flow diagram.

ANNEX 3. RAW MILK AND RAW MILK
CHEESES

5.1.1 Scientific knowledge

XL, kDA MEREE L,

[Substantive]
This approach of listing < scientific
knowledge » followed by <control

measuresy 1s a different format from the
one in other annexes.

For the drafting purpose, this approach is
interesting. However, use of the common
format is preferable, unless this annex has
specific justifications for the use of
different format. Japan proposes to remove
< scientific knowledge » part from this
annex after the drafting exercise and keep

it as Codex information document.

5.1.2. Control measures for STEC at the
dairy farm (ZxfL, RO A ME#EEHL
72

[Substantive]

Control measures should be discussed in
CCFH after a scientific advice from
JEMRA is available.

Based on inputs from JEMRA, the
potential measures supported by low
degree of confidence should be deleted from
this draft. (In the other words, control
measures supported by high degree of
confidence should be retained in this
draft.)

C.1.2 STEC |{Z%f3" 5 country comments
CL 2021/63-FH | £ % STEC (FIZx4 %
country comments Z=E 25 U7z A > ME


https://www.fao.org/fao-who-codexalimentarius/resources/circular-letters/en/

BT

EN NI

2. Objectives

GHP Based/ Hazard Based (2P L T
GHP/Hazard Based approach O IR % R D
BHICXVIEE LT,

(Technical) This should be modified for
consistency with the Annexes where GHP-
based and Hazard-based control measures
were deleted.

3.2 Use, para 14, 15

GHP/Hazard based ®3 X TCHlIEr% KD
FHIC X 0 RE

This paragraph should be modified for
consistency with the Annexes where GHP-
based and Hazard-based control measures
were deleted.

4 EF
Fresh leafy vegetable
A bzt Uiz,
( Substantive )
former definition since it is close to a
description on CXC53

vegetables

WZDWTIRD =
Japan supports the

-+ fresh leafy

intended for human
consumption without cooking.”
Indicator microorganisms D EFAH 2 D
REINTND E ZA FBIEOREREZROBNA
MHfERT Ha Xy Mg L,
(Substantive) Japan supports the former
definition since the scope of the former
definition is broader which covers the

status of food control system.

Sprout D EFH

Products obtained from the germination
of seeds collected before the development of
true leaves. The final product contains the
seed D 1% 2 “to be consumed without
cooking” DB AR OFAHIZ L VIR LT,

(Technical) The scope of sprouts should
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clearly state that they are intended to be
consumed without cooking since, in Japan,
(e.g.
mung bean sprout) is basically cooked

a kind of sprout called “Moyashi”

before consumption, and producers are
producing them, with the intention that

they are cooked before consumption.

X7 32 @ quantitative examples (Z-DUY
S

(Technical) Very limited quantitative
examples are included in beef and milk
annex. Japan proposes to ask JEMRA to
provide more quantitative examples based
on quick literature review published after
the last JEMRA meeting.

DX MRt LTz,

10.3.1 Industry responsibility

43. Industry has the [primary]
responsibility @ primary” % #ERid 50
(IZ2OWNWT

Japan supports to include “primary”
because CXG82-2013 describes “Food
business operators have the primary role
and responsibility for managing the food
safety of their products and for complying
with
aspects of food under their control.” & ®

A hEEHLU MERTD 2R L,

requirements relating to those

10.3.2 Regulatory systems

N7 45 T The competent authority
[should] [could] provide guidelines:--C,
should 7> could 2> 22\ T “should” %X
FrL 7=,

10.4.1 Industry (para 48)

L B = —3 558k Corrective action ™
FLERZIBNT D LD ICIRE LT,

F7-2> b r—/X decreasing TlE72<



loosing TIL7RW & DIETEA#H2% ., process
D &N step DIBMEIRE LT,

/X7 64 T PCR DHiZ “for example” ®
BRLEROBBEIZE VIR LT,

(Technical) To clarify PCR and WGS
analysis are examples since other methods
to determine virulence are introduced on

JEMRA report “Shiga toxin-producing

Escherichia coli (STEC) and food:
attribution, characterization, and
monitoring (MRA31).”

ANNEX 1: RAW BEEF

237 12 @ Control measures” (ZBH L
T, Oz A ML,

Control measures should be discussed in
CCFH after JEMRA report on STEC in
beef/milk is available. Based on inputs
from JEMRA, the potential measures
supported by low degree of confidence
should be deleted from this draft. (In the
other words, control measures supported
by high degree of confidence should be
retained in this draft.) Therefore, Japan
proposes to ask FAO/WHO to publish the
report as soon as possible.

7. VERIFICATION OF CONTROL
MEASURES AND REVIEW OF
CONTROL MEASURES

NTTIACBEL T, Rz A bafEtiL
72

Japan to add

Enterobacteriaceae as an example since it

proposes

is referred in the definition of indicator

microorganisms in the General Section.

ANNEX 2. FRESH LEAFY VEGETABLE
General comment & L CIRD = A b &1
HL7-,
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(Substantive) Japan suggests that
CCFH should proceed with this Annex
taking into consideration of the progress
of work on the General section and other
Annexes as well as JEMRA scientific
advice.

5.4 Cold storage

/X7 32 OILEHA “When appropriate,” %318
MT5Z 2 ROBHICEVIEZE LT,

to be consisted with Section 5.2.2.4 of
CXC53 and to ensure feasibility for small

productions.

Figure 1 Flow diagram (2B L TRD = A
Y NERH LT,
Japan supports the flow diagram should
be retained with modification as below.
(1) “Soil preparation” should be added
before “Planting” since this step is
relevant to control of pathogenic
microorganisms and it is referred on
JEMRA report MRAS37.
(2) Irrigation, Fertilizing and Other
chemical Applications don’ t flow one
direction and therefore these are
contained in a box named “Growing”
like the below.
Growing
May include:

+ Irrigation

+ Fertilizing

+ Other chemical applications

~ A~~~

Annex T REEAKLOZNEHEH LT
_.‘/'(‘

Section 5.1 [ZDOWTRD 3 A k&
L7,

Japan proposes to remove < scientific
knowledge » parts from this annex to align



with other Annexes.

5.1.2 control measures (Z-OVNT, KD =
A MEfRH LT,

Control measures should be discussed in
CCFH after JEMRA report on STEC in
beef/milk is available.

Based on inputs from JEMRA, the
potential measures supported by low
degree of confidence should be deleted from
this draft. (In the other words, control
measures supported by high degree of
confidence should be retained in this
draft.) Therefore, Japan proposes to ask
FAO/WHO to publish the report as soon as
possible.

/X7 51
Japan suggests moving this paragraph
after paragraph 5. of 1. INTRODUCTION.

C.1.3/k® EWG

CL 2021/64/0CS-FH (2 X v . EWG chair
KON co~chairs 23MER L72JRZEICxF L, RD
A MERH L,

[General comments] [Substantive]

Guidances in the draft document should
be based on science. Japan suggests that
the JEMRA inputs should be used as the
basis for the discussion in CCFH and that
the scope of the document should focus on
biological hazards where the inputs from
JEMRA are/will be available.

Throughout this
"chemical

document, a term

and physical

hazards/comtaminants" should be revised.

[General comments] [Substantive]
(With regard to the recommendations in
paral6, CX/FH 22/52/8)
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-ii, a) : main document

Japan supports to use the term
in this document. If the
term ‘drinking water’ is used in the other

‘potable water’

Codex documents, they should be replaced
with ‘potable water’ .
-ii, b) : Annex 1

Japan supports to replace par 5 to 36
by a cross-reference to CXC 53-2003 since
this document is complementary to the
existing Codex CoPs and intended to be
used in conjunction with them.

+ The national/local guidances, which
are the basis of examples, would be
revised in the future. Japan proposes to
replace the DTs/tables by references to
(and introductions of) each national/local
guidances, so that CCFH will be able to
deal with revisions of each national/local
guidances easily.

- Japan believes that examples of MC
should not be validated by JEMRA since
they are derived from national/regional

guidelines.

Objective [ZDWT, KD A2 &g
L7,

[Substantive] The practical guidances
and tools (including MCs) in the annexes
are extracted from existing national/local
They should be

mentioned as examples so that users of the

guidances. clearly

draft document can apply them in

accordance with the existing Codex
documents, taking into account local
conditions.

Japan proposes to replace "Develop" by

"Provide examples of' and to insert
"control measures including example" in
front of the term "microbiological



criteria" inthe 3rd and 4th bullets, parall.

Purpose and Scope (2D T, IRD T A
~ e L7z,

The
(including MCs) in the annexes

practical guidances and tools
are
extracted from existing national/local
They should be

mentioned as examples so that users of the

guidances. clearly

draft document can apply them in

accordance with the existing Codex
documents, taking into account local
conditions.

Japan proposes to insert "risk-based
control measures including example" in
of the

microbiological criteria" in paral2.

front term  "fit-for-purpose

Use |22\ T, RO A Fa#EH L,
The
(including MCs) in the annexes are

practical guidances and tools

extracted from existing national/local
They should be
mentioned as examples so that users of the

guidances. clearly

draft document can apply them in

accordance with the existing Codex
documents, taking into account local
conditions.

Japan proposes to amend the 2nd
sentence in paral3 as follows:

This document provides a risk-based
framework of general principles and
examples for making decisions on control
measures including example
microbiological criteria for fit for purpose

water...

[Substantive] Principles and Guidelines
for the Establishment and Application of
Microbiological Criteria Related to Foods
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(CXG21-1997) should be added in the list,
if this document provides guidance for risk

based example MC for water.

General Principle [Z2OW T, IRD 3T A
kR L7,

[substantive]As described in para 2 in
Annex 1, use of water is a part of overall
management strategy and should ensure
the safety of finished foods in conjunction
with other control measures applicable at
each step in the food chain.

Japan proposes to amend the 1st bullet
as follows.:

1. Use of water in conjunction with
applicable control measures at any stage of
food production should not compromise the
safety and suitability of finished foods for
consumers.

(To be consist with the purpose of GPFH,

"suitability" is inserted in our porposal.)

EFRICHOWNWT, kO A2 FEFEHLE,

« Japan proposes to delete the term
“Recycled water” in this document since
the differences between reuse water and
recycled water are not clear.

[substantive]

+ Risk assessment is defined in the
Codex Procedure manual. So to avoid
confusion, we proposes to use a new term
"Water risk assessment" throughout this
document and to define as follows:

Water Risk assessment: A systematic
examination to identify hazards determine
appropriate ways to prevent, eliminate the
hazard or reduce it to an acceptable level
when the hazard cannot be eliminated for
the purpose of determining fit-for purpose
water sourcing, use and reuse.

Or) A to

systematic evaluation



characterize risk and to determine risk
mitigation strategies to reduce the risk
within the acceptable level for the purpose
of determining fit-for-purpose water
sourcing, use and reuse,

[substantive]

« Throughout this document, a term
"water sourcing" is used without the
definition. Therefore, Japan proposes the
following definition: the act of identifying
food

particular water

and obtaining water for

production from a
sources, e.g. ground water, surface water,
captured water,

INT 221200V T, RO A ML
7

Japan proposes to delete Para 22 2nd
line.

Rationale: the 2nd line is outside of the
scope of Codex. According to the MRM GL,
the factors regarding practical feasibility
should be considered in selection of MRM

option.

Section 3. Decision Support System (Z-D
WT, ROz Ay hEEEH L,

[subsatntive] The practical guidances
and tools (including MCs) in the annexes
are extracted from existing national/local
They should be
mentioned as examples so that users of the

guidances. clearly

draft document can apply them in

accordance with the existing Codex
documents, taking into account local
conditions.

Japan prposes to insert

"example" infront of the term "DTs" in

para 27.

75

Annex | Fresh Produce

Purpose and Scope (22T, KD 3 A
Y hERE L,

The practical guidances and tools
(including MCs) in the annexes are
extracted from existing national/local
guidances. They should be clearly
mentioned as examples so that users of
the draft document can apply them in
accordance with the existing Codex
documents, taking into account local
conditions.

Japan prposes to insert "control
measures including example" infront of
the term "biological criteria" in para 3,
Annex1.

PRE-HARVEST USE OF WATER

Japan supports to replace par 5 to 36 by
a cross-reference to CXC 53-2003 since
this document is complementary to the
existing Codex CoPs and intended to be
used in conjunction with them.

In case para 5 to 36 are not replaced by
a cross-reference to the CXC53, Japan
proposes to amend para 9 and 20 as
follows, taking into account the
consistency with CXC53 and the
feasibility for small productions:

Para 9 : Reclaimed or wastewater:
before using reclaimed or wastewater for
crop irrigation, an expert should be
consulted to assess the relative risk---

Para 20 : Those responsible for the
water-distribution system, where
appropriate, should regularly carry out:--

Post Harvest Use of Water {22\ T, &



DA A MR L,

[Technical] Japan proposes to insert
"example" in the title of Fig 1, para37, to
clarify Fig 1 is just an example, not as a
general recoomendation.
and 43 can be
replaced by a cross-reference to CXC53
since they are same as CXC53 5.2.2.1 7th
and 8th bullet point.

[Technicallpara42

WATER RISK ASSESSMENT TO
DETERLMINE FIT FOR PURPOSE

v aF A FVIZ Water #2175 2
EEELI, o, ROIT A MEREL
7

[substantive]

+ Guidances in the draft document
should be based on science. Japan suggests
that the JEMRA inputs should be used as
the basis for the discussion in CCFH.

To be align with pp.31-33 of MRA series
33 provided by JEMRA, in Table 1, para 49,
"high should be
"potentially high risk/unknown risk", Also,

risk" replaced by
"potentially" should be added in front of
"medium risk" and "low risk" .

- Risk assessment is defined in the
Codex Procedure manual. So to avoid
confusion, we proposes to use a new term
"Water risk assessment" instead of "risk

»
assessment .

RISK MITIGATION/RISK
MANAGEMENT STRATEGIES (22T,
DA R Nt LT,

[Substantial]l The practical guidances
and tools (including MCs) in this annex are

existing national/local
should be

extracted from

guidances. They clearly
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mentioned as examples so that users of the

draft document can apply them in

accordance with the existing Codex
documents, taking into account local
conditions.

In the title, the term “control measures
including example” should be inserted in
front of “microbiological criteria” .

The

guidances, which are the basis of examples,

[substantive] national/local
would be revised in the future. Japan
proposes to replace the DTs/tables by
references to (and introductions of) each
national/local guidances, so that CCFH
will be able to deal with revisions of each

national/local guidances easily.

Japan proposes to delete the para 57 and
to make reference to the EU guidance with
a brief introduction as follows :
Commission  notice

Example: on

guidance  document on  addressing
microbiological risks in fresh fruits and
vegetables at primary production through
good hygiene (Official Journal of the EU, C
163, 23.5.2017)
The EU guidance includes an example of
“decision tree for determining necessity

and frequency of water testing.

[substantive] Guidances in the draft
document should be based on science.
Japan suggests that the JEMRA inputs
should be used as the basis for the
discussion in CCFH.

Japan proposes to delete para 59-60 and
to replace them by the Table 1 of the
JEMRA report (i.e. MRA 33) with some
amendments. Amendments on the Table 1
can include followings so that FBOs can
use this tool in conjunctions with other



tools in this draft document, taking into
account the risk level of water sources and
their local conditions:

- remove the column of “step 2 cross-
reference”

- remove the last two lines of “TARGET
RISK REDUCTION (RR)” and “Example”
by
rating” and add the introduction of Table

replace  “scores effectiveness
1 to parab8 as follows :

Example of effectiveness rating on risk
mitigation options is shown in the table
below.

Japan hopes that the risk mitigation
options in Table 1 will be added/fulfilled
during discussion in CCFH with additinal
information e.g. JEMRA’ s future work

[substantive]

The national/local guidances, which are
the basis of examples, would be revised in
the future. Japan proposes to replace the
DTs/tables by to (and
introductions of) each national/local
guidances, so that CCFH will be able to
deal with revisions of each national/local

references

guidances easily.
Japan proposes:
to delete the figure in para 62 and
paras 63-68;
to delete paras 70-72 ; and
- to delete the table and the footnotes in
para 73.

Annex II Fishery Products

Use [ZOW T, RO AL FaH#EH LT,

To be consistent with the main document
and the Annex 1, Japan proposes to insert
the term “is complementary to and” in
front of “should be used in...” .

EFRICHOWNWT, kDI A2 FEFEHLE,

Definitions of “acuaculture pond” ,

7

“hatchery” and “processing
should be deleted from the section

since it is not used in the Annex II.

plant”

- Japan suggests that the definition of
< fishery products€ and < fit-for purpose
water< should be consistent with CXC52
and that the decision on which definition is
more appropriate should be made after
inputs from JEMRA are fully available.

WATER USED AT HARVESTING AND
FOR ONBOARD PROCESSING AND
PRESERVATION [Z2OWT, IRDA A K
it L7,

Japan suggests that CCFH should start
discussion on the draft examples after
inputs from JEMRA are fully available.
Please refer to the general comments..

sources for use in the food chain) should
be described in each relevant annex, not in

the general part.

Cl4. AL 5BHBIZERT I TV
NTVA I BEBOHA XV AR~DF
A A b

LTz A ML,

»X7 1 Line 5

zoonotic agents @ norovirus & 5 D T,
zoonotic (Z[R & 72V, fi - T biological
hazards |Z{E#T 5 Z L Z_E LT,

N7 12

CXGO082 » NFCS miBMa L L7z,

X760 31TH

Risk management & & %75, food safety
and food control % risk management ®O—
HMEEZBNDHDT,

and management (including food safety

risk communication

and food control) , among others |ZfEIE %
R

NT 82 41TH Zhvb#ELEM



INT=LT W HT 2 01IFEEF TR S 720
»D T, food manufacturers % food business
operators |ZEHE X AR LT,

Annex II ® > v R —

risk item &I B, U AT IZIFTE
WR23E U5 L, food item &{EELT DD T,
item ZHIRT A2 L E2RELL,

C.1.5 CCP % ¥ & ¥ % 7= ¥ @ ¥ W ft
(Decision Tree) JRZR(& ML DO —RIFHI
(CXC 1-1969) DEBNZHRT HERIT AV
k

CL 2021/62/0CS-FH izxfLT. AT =

AV FeERT 320X E LR,

Q2 T2V T

Japan proposes the deletion of Q2 from
the Decision Tree, since this quiestion
isn’ t necessary.

Q3;

Japan proposes the following new
wording: "Will the control measures at
subsequent step will prevent or eliminate
the identified hazard, or reduce it to the
acceptable level?

Rationale: In order to follow the phrase
used in the Section 2 of the GPFH (e..g
Section 3.6).

Q4
Japan proposes to amend Q4.
The sentence “prevent, reduce or

eliminate the hazard to an acceptable level”
should replace with “prevent or eliminate
the identification hazard or reduce it to an
acceptable level” because of the following
reasons

78

« In CXC1-1969, the term
eliminate a hazard or reduce it to an

<«
prevent or

acceptable level” is used.

Thbb Q4 FRDO L IIBEEZRRET
%, “Can the control measures at this step
will prevent or eliminate the hazard or
reduce it to the acceptable level ?”

Annex IT (ZDOWT

DT ®» Q& %% DT L¥EIHDHT=0H, IR
DEI7pa A ML,

Japan proposes to conform question
numbers to decision tree. Since this
unconformity could cause confusions for
readers of this document. (editorial)

C.1.6.%5 52 [l CCFH &Rl

7 AV IREH, ECAREM & FajcY £
— NRE VAT LT LY B RO A
E L7z, £72. CCASIA L KEOEAIZHLS
Mtiz, £7=, DT ® WG OD#FEEDT T )L
EA—NTERZH LI, £DORNT,
52CCFH EHTIZfER S 4172 CRD3rev @ Q1
2 Yes 1270 6fl & LT

Below are presented some examples of
significant hazards controlled by pre-
requisites including those which require
higher attention:

1.

aureus can be kept at acceptable levels by

Norovirus, Hepatite A virus, and S.

washing and use of hands sanitizers

during food preparation;

2.

food industries and food services can be

The introduction of allergens in

prevented by controlling their presence in
raw materials and ingredients, while the
spread of allergens in FBOs can be
controlled by cleaning and sanitization;



and

3. The of sliced
cooked ham by Listeria monocytogenes can
be the
sanitizing the slicers.
B2, LN ORI DN TERIE I B o 72,

If the answer is Yes in Q2, it is necessary

contamination

prevented by cleaning and

to check if there is a subsequent step that
can control significant hazard (Q3). Before
establishing a CCP it is also important to
consider the subsequent steps to avoid
duplication of CCPs for controlling the
same hazard.

Additionally Q2 not mention if the
control measures is sufficient to prevent,
reduce, or eliminate the significant hazard
to an acceptable level as mention in Q4.

C.1.7. % 52 [8] CCFH L5t

FEREO XS EHERIC T R, 2%
Rt L7,

GEE S5 AL BMICERT LTV
ENTVAVEROIA L AR

A3 RSB W T AT v S5 THA X
ZENFIRENTZ, ZORIL, FENSDOE
RO D T-OFEIfF S, R S B LA
BEZXT, Torv—2, FUKOEU TEIE
BNRSNTZEZ A,

ZAVE TEROSET, @R E O R VA%
IZBWCEERAHE b RnE S Ei,
T RT LA TEBRICHW D EG T ETTF
EORENREN &R DR 0NE HEIEEKR
DD ASCENEEAF O SCE &l & OV EAE
DIENEDIZTRELDONLETINETH
KLU TETEY | 5l &k X £ O & B
LoD EXAL L7V, 7ok, ASE TRkE
BEICAT v 78 TORKEIREZBET 5
IOz, XFFLTELX RN,
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B 6 CCP_ZArE T 5 72 @ ¥ ¥4t
(Decision Tree) JRZE(£MfEAD %A

(CXC 1-1969) DUE)

F AT RIEBICBN T, D —RIFHI DU
FIEENTHUEE L L TRIRT A2 &End
BN, EwmSsnTE b o, fiE
(CCFH51)E&EIZB W TIX, HACCP mEZ
P Critical Control Point (CCP) % &
ET DD % XET DY — VT 5 Wk

(Decision Tree) UIANEI AT~ 7 5/8 IZHEA
7203, HIEHI AT v 72122 LRL, 77
DN, RV aT A VXA T RRE AN
BEST2DZ L ERoT, 51 BEIRE TOH
A A B E 2 Bl S T HIETRTIC B3 5 2
DORPYKIZHONWT, REHOSME L, &
EEMZTZEIRE 1 2 fF L& 2 A,
P& SCE T HIWR (F) MO ECEI
HACCP V—27 i — K (i) IZ2W\WTiX, &
ALY 2o, AE (CXC1-1969) @
HTOREGEMDHNELEONGTRILLT
VW, ZIVE TOREmIIB W T, T E T/
BEZ G2 TORMEFEFIT & - THF
LRIV IEHLT VAR D X5, 7]
REZR[R U IR L, T O A R HOXETH
HEDMGTHUL TCEXZEZATHLDLTE
D, gl & X RO Tl B L L=,
AREATREFREICAT v 7 8 TORIKE
RE®ETEE N HIUT, IFLTELX
RN,

WA 7 A, R, R E AL O
BEINTT =X, EYHRKERATT T M
2 B F 2 3 T SR pE % K G B (Shiga
toxin-producing Escherichia coli:STEC) D
EHROIZDDOHA FF7A VR

FH0ESGTHHUFEEL T2 L THES
M, BRI AR WT, RESNREE X
Ty 2A3NCELRL, WO THREINZT
J, 7TV A, =a—V—=F 2 REUKEEZ
EREIER T OEFFEETITBNT
JEMRA 76 DB 5% &M E 2 HERE %




BT D2 E&nTWzbo, JFRIL, &
LRI E T S—F DRIEEH > & Ex D
BICRR R B IR SR SCE S
FcoTEY, MHBEIGE T IXEDHFRE, (B
E T EREED AR SCEINI AL L O
HHF— R %> T\ 5D (A7 T v MEITKR

B 1@ SCEIVIZARIER) .
BT IFHEIE Tl S NI NAE O LR
LT ERD,

AEE Sy EOFWM R EROE
fEEEY) B3 R E I OV T BRI AR
ENfXECTCOI AL NEERICHBIE LT,

EOFRMEE, ELLOEALT
— A BEEIZONWT, ZTRHDORMMIZEBIT S
STEC EHIZET 2 A E IR D IH#RE
BiL L. Y EEEL JEMRA IZHH L=,

JEMRA ©7 4 — KX v 7 (#iE
LR 2RI, IO REICLERE
Ex1To7,

Tl BIEERSPOOREBIILTOLEE
D,

ARy & 2R S D R AE
L. AfEIF ORI OFE (F : EREEY
PR OESR, M EEERE OFERF) ITRHAL L,
AT v T FRE 2D B D 0NN THE)
e B R

B EIZOWT, FFlT, £D4H
T EEDOTERR. EREZEY I AT EE O R F
H W7y a 11 /AN — Ry —
EAW N7 r—F v — 8 WRNZEALLD
AT — A B E ORI DOV T | SERIZ A)
FafER R A v SRR A B TR
BT &,

AIRZEIZHOW T, MR HO—RAEEK
BEM T TROZEMELZ B E 2 S ERE O
HAR O FRME 2 ffefr LoD, STEC |ZHEER
OB E PR BB 2 04 T A
VINREEIND X O MERL LT,

B, AEXET LMoOADER, ALK
AR F— Xk4 % STEC A7 & B
EIZOWT, TBTEMRR) LtilicaivT
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WD T, BLRE R TR E T H JEMRA @
WMEELZHETHOMFAT LI LENEYTH
52 & ATBESCE OEREEY I FEIC O T
1%, BEER LTW% JEMRA 725 A4S
YR EIT 6T D STEC iy 708 sk &
BT AR E NE LN T BT
% LY L DS TRAL LT, F T
18 SCEM O LKL ONVEHLT — X0 L EHE
. FEEOEFRLE ICHOWTIE, oL D
AR b HRE L DS TRAL L 7-0,

IREE S BMAEICIBITIAIRERERKDME
AROBERICEET A N4 VRE
%51 MG THHUERL T2 ZLNEE
. R YaFdREemEEL, FU, TU~v
— 7, BEU KOS v FedtFER T 0E T
VESEER S DERIE S, EEERRITB W
TIE, ERLILEOERFIZOWTOEMm L
BEE 2 BMAEEICRIT D EEIKOMH K
OCEMERICET 204 R 74 VRENER
STz,
B EEHRS TEm S NTCNEO L
TULTDERD,

JRZEIE, SRR ERE L2 VAR
oy &l 2 OB SRR R EIZBE T D
TR CENL RS TEY  ATBICE T34
RPEY) AT B SCE IR ER L 2> T\ b,

FLICET B 3EIT JEMRA @
WEEZS TERT 5,
BAEEIE N OIL FRZLLTIZ DN Ta A
YR EREMET L LOEBEINTVD,

ARIFR R LK %ZE L T, “drinking
water’ TlE72< “potable water” &9 H
PBEMHT A NENE DD

HESCE T (EEEEEY) 1BV T,
AR LEA~OHAS RO, Sl TWn o 7
A B A O E Y — L O Bl 53 5)
MmE DD

TECET OKERG) ITBWT,
MFEDEBIMRDBEERE D 5 b EnviE Yy
A B ZADFIRFEZHOWTIEL JEMRA




DWEEEL/F T T 2 ENE )

ARIRZENZHOW T, BEAF O FE i #id % Ol 2
72 LETHDHDOT, 2o ZHYIHAES
HMLOOHNEDELSZKDLINXTHY
JEMRA OFRFHBIEIZESW TG & i
DDHRE LD TR LT, Fo, X5
B O — WA PE J OSSN T AR O Z kR
TS E 2 EEHEE OEIR O i & R L
OO N ARG DI RFEE L > THEL
LT TEH LT W A Z o R R O E ]
Wi — L OBIRBRES N TWDHA KT
A UPRESIND LD WEXL L=V,
7%, “potable water” &9 FHFEDM I
DWTIEXFFT 5, (B SCGE 1 OEREEEY
IZOWTIE, BEfE3CE (CXC53-2003) % 4H
HEZHRO L, NEOEEZXD L E LI, BE
7O ERD CEE S BT LTz KOEER
DHA X ADPIREITON T, BIRICGE
4 L ERIABI L Aol b, < ETHFE
FENEHTES HIR] THDHZ ENRFHEH
FICHEIND X OBIET L& & DY
TR LT, Eo, HECE T oKERE,
IZ2WTCIE, JEMRA O E4R5 - TG
TRE LD TR L2,

C.1.7 L AR— FERIR
LA — MR AT T LTz, E3EEE
DOLR—MILLTO@EY,

w5 AMICEILZBEMIERTLT Y b
TVLAERDEODHA T LV AE (AT v
7'7)

wEERS (LT, TEWG) & o,) 3
FiE2RERLTOTr~—o 15, FEN
HBOaA NEFIER LT TA XV AR
(CRD2) 22\ T, 2 A FORERIFIEL
SOHEMETH Y KX RMEITE - T\
WE DRI BB - T2%., 52CCFH (X2 D
CRD %Ki/ 5 757 2L il#EmalTo T
B HA MO 2 —F » 7 AETHHE

HEanTnWsHEED—EBMEEZHESTD,
“HAFTLR” D “TA RTA 7 (AR
LI- & DOWENT v~v— bbbt
EF

SR =

7y ROEFRICONT, HELZIT-/&LD
X5 L7z B WO E A BT 5 2 & O
BRI, Ham DGR, ERICEZTOD
ZLIREYTIEARWS L ZORRICHONT
LT 757 (T 74) & LTCER
T5H5ZETEELE,

BICERT 27U T LA 7 OIGROE
REMR O E T3 S — B M AT DN T
YT HA L

hoa—7 v 7 ALETHEHSATHDH
B O—BMEEROT-DIC,
fork | % [from primary production to
consumption | |ZEIET 5 H RKOREIZAE
L7z,

- 8T 6912, T v TREOLE IR E R
LT BEOELIBRLT 52 L TEEL
7

[from farm to

SR K O ARG RO AA DRIz DN
T

s NTT6ITBNT, HHROLAITZ ALY
—ThHhoHRXLEETH L

e RXTZ78 D “HFEOa PR BN
97 L— R EBMENHENAME TRV L
FRarv b 2ADEZENRNT EHH
Brd 2% &) BARDIRE
CFTFHT —Z BEEM B DR L
T2 9 AR DAE HRALA 1D T, EHEERT & L
TREYR L EORAREEL R LI DY
HEDDHTEDIZHO YR OLE % BiLT
% EV D HRDISE

AR LT,

VAV asla=/fr— 3
WSO A DTG A FrE T 5 FNADESL &\



5,35 88 DEAT Ly FHA ¥ Mzon T,
TS b W L DR L G FAT ThE
P B AR LTz L 25, OB

“HREMRGARITABERT O I EICAE L,

fHEsET

i v MU —Z R OBMOR] & LT,
77U AR EERy NY—2 (AFoSaN)
b LICEE L,

MEXEIL 7Y N7 vA 7T O=H0
VAN A
“BTIALY—=" LI FEIZONT, EE
DR ZOMRICE L TREN RSN
W, “source (Y —R)7 ICEEHZDH T LT

BB L,

AERm

CCFH52 1%, MMz L2 RBMICERT ST
T RTULATERDOIZDDOHA X AR F
CAC45 12, AT v 7 8 TORKEIRZFE S

ZEIWCBRELE,

i 6 CCP % R e 3 % 72 3 O ] b
(Decision Tree) JiZS(& fnfii D%l
(CXC 1-1969) DHGE) (AT v 7 4)

B iR O — R O SETEZE X AR GE
51 [E) S AICBWTIEL, HACCP O &EEEH
4. ¢ Critical Control Point (CCP) % k&
5D % XET DHY— )T H DA W

(Decision Tree, VAT IDTJ &vv95,) LIk
IR (R T v 7 518) ITHEATEN (%
D%, CAC44 TR S 7z), DT IEA
TYT2ICELRTIEERST,

SRIOEETIE. T TION R Y aT A,
AT KRONEAPERKR LT DT §

(CRD3Rev.1) IZEED&  EimmmfThoivi=,
Y% DT ZBI2HB W TR, mife L LT, SCHAEIZ
DT % CCP IREDT=DITHEHTE %Y —1
DOHIRTH D Z NGRS, ZHUTR ST
fitd DT XV —LETH->TH, CXCl-
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1969(2 7 v 7 7-J5Hl] 2-CCP DR ENIZFLid
SNTWD — R BN L2 L TV DR
VIIEHCTE 52 50N BmInz,
Q1 2>\ T
FEIE /2 Y — Rix GHP Tix72<, CCP ®
BHTECarytr—ATRELD 14T
P R=MEOERIZ L, 77 Vi, B
HER/NAP— R ThH-TH, HEWIZ CCP
DEBRFE L7050 TlE7e <. GHP kO
[F721XCCPIZk-~Tartr—E&nsic
LThH. B (extra) DIEENMLETHD &
[ L. CRD3 Rev.l ® Q1 IR+ 22 &
ICEHSITAERE LT,
Q2 (2O T
F 7P —3—D IDF RZFE0 6, Q2 7% No D
FFD Box D72/ ® “subsequent step” 1.
WMELE B2 NP — NIZ%4 % CCP X LD
RIDOAT TNl dZ bV HEHDT
“another step” TliEZ2W\EDOERNHE
N7=m, 77 Vninn, DT IFIREEZ AT v
TEICNEFIZEA T 20T, L CCP AL
FRORIOIE D IZHIUX, TTITRE S LTV
% DT, “subsequent step” DFEFE TR &
DEED D > T, dwmOfEF. L0 T
572, No DEFD Box &7 4 DAT v 7%
CCP 2 &E 5 i+ & ThD “L LD
2T, FER2ELT “HL, CCPA Q2 —
4 TRIE SNRWSE T, B R F B A& Elii
TOHROTRELITREZEEL HT-2
P R 21T 9 R&E LWV IERDPMZ 5
e,

Q3: Q3 ITME N & DREED RS NN T T
DG BE AP — R TRROE OBERE
Thbarbo—LILHnZ &, oo
AT S TEONY— RT3 5o & Bl
FERHLDINEHMICTHT-OMETH Y,
ZTDOLIBGE, BT L TWDH AT v 7
CCP 123 b3, =Rz ba—b
SNDHHDOAT 7N CCP L7 D &AM
Hol-, WL Q3% “Yes” AL



5D Box & “ED” 1% “OAT v 71 CCP
ThHrRETHL" LEELTHERTHZ &
WZAE LT,

Q4: 47— =D IS0 FEN 5. Q2 7 Yes
725, Q4 & No L[RIZETHZ LiTTERN
EDIFEDREINTZN. T TIN5, Q2 1%
F¥E D (specific) 72 EBE TR 3 & 5 7> & R
TWAHTET T, Q4 IZZF0OFEBFEII 00
EEWTWT, D ZRENRH Y KT D
ZEEFRVWEDORIEZERH T, Q4 HHIREIC
T 572, Q412 “specifically” & BT 5
Z L KU No &R L7256 O Box IZHER
4 Bl — ROz %0E L7=%.,. DT
DEMICRD,” LiBiLT 52 & THRE L.
728, CCP RET —7 2— b ORI & | Wrist
ERICEEEZTHZ LICEE LR,

F7o. BifEAEO BRI DF 2 7 Section
3.7 (FH2 : CCP ORE) (IS I Ok
EV— 27— Mgl T2EEZITH 2 L
WZHEE LT,

AT, UEERZ K2 (CAC45)
\ZAT v I BI8 COFMBERETHEDL Z LIThH
BT,

BET N, REEI, RZREL»ORE
ENTF X EPBRIROCRATF 7 MR
B 5 EBEREAEMEKXIEE (Shiga toxin-
producing Escherichia coli:STEC) DEEH D
EODHA FIAVIERE (AT v74)
EWG OEETHLTFT VN, KFEEED T
TUA, ma—U =T REOKEEZNREL
T, REEITH 50 BISE THHIERX LT 5
ZLTAESH, B 42 8] CAC THARIL
ZEEBALE, £, miRIEEIZEWT,
RESNTZFEEEAT v 7 23 1TELEL,
WO TRE L7 EWG 128\ T JEMRA
MWD EHEERE X, JREORIKE 4y
(General Section) & 3 >OfFHECE (14
DA, T AEfEIE P38 K O T AL OV
HTF—X) ODEEREER L, AT v 73T
TAY NERDIZZ L ARIEEHIZTONWT,
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HHIN7ma Ay P EBE 2 ZEERN
CRD4 & L Tz,
fEHINZa 2 Moik3&, EWG O 3k[FE
ERETHDAKED CRD4 L ONERTICHME S
NN —F ¥y VEEHREDFEwRE L L DT
CRD5 & LoD, HIZHA RT7A4 %
BT A7 DI ANAVLERNHLHEDY
A NER LT, 2OV A NERIZ, KES
IZBW ki S, AR SN FHHIZLL T O
LB,

ARETEM B EDERICHOWTIE
2 E B2 N2 TAE SNz, REFE
W~ A 7V —CRNEENDDITHONT
. A7 T 7 O RIGER NERD ETEME
SN TWeW=d, v~ 7 al ) — 3%
D—ERETRDAREMENH DN, b LE S T
WIBEATYH | ATA RTA4ORBRET S
ZENEBERLELOWEEOE & % THEIZER
SNHTHAHD &,

FAEREHOER I RSN 2
DOREDH B 2 RZaHIT, LS55 T 5
ZOICRDOBR TOREIEZMA TEE SN
7=
O AR IR AR O AERRR . T
JFAR D HEFE % AT HE & T~ D IREEDFEIZIC & 72
D135
O
LN
]

“Lapse” |ZfEHICEE LT W
“failure” IZEE#LZ 5
KIGE DS “total” ZHIFRT S
EDFNDOERITRED LBV
BEIN, T U TA XINTHFRAIZON
TUEATA BT A TS T o X T
A RENTFEROBPHGETH D | HAKCh
DTN ZEMZ T b DIFEENRN &%
DEFRIIf B CEICCREB SN LR
HEOWAND ST,

EHOFERIT, THLOHARLD
fAERIEL) (CXCH7-2004) IZHHED Z &,
40°C % W 2 7218 COMBSUIZ L & [F1%E
DR EFT D HETUE I TWBHHIT
PR Z &L ok e e s @fE~DF &iX



LABNWZ LR ERHEZEESREREIN
776

ZDIED, EHLDOF— X R ONEE
BREARGEITREO LB AEINT,
o, =LY 7 BREER O YRR O
EFRIIMEE I 2> 5 AEER B E S,
i HOERIIMBEZEEZMSL L CHERATE S
£ ARIEEATREM IS T D2 EnE
BEXhi,
. Control measure (EFLTER) 1T
SONWC AKTA FT 4 TIEIGHP ~—*%
[N — RR—2 | EXBETHZ L EEK
LTWAWnsH, HIBg L, BHIZ control
measure & Kih T DI EDAE I,

YR ET Y 7Y — T
HE7 Va6 ITHEEF LoD, FY —/Lid
NP — RO, $E5 X ITHERRIC B3 2% & 21
FEOELEFMT 272 DIZBHRE T 578,
AARDRBICESE | ERT —F DLV
RE Y= IVDRES E RN Y R 7 E R
LB ESNEEINTNDERET
HHEOHHEEMZL Z ENEEINT,
AT ARBRETIEET R AT v
2/ 3WE LRTIE, FIVEERE, 77
A, ma—U =7 REOKEZ KFZEER &
T 5 EWG ZRiET 5 2 & ARIEEH S K Ot
BEI~II OFEIELMEEIVATI U b
DIFRREIERZITH Z & ZDOFEIZ JEMRA @
B 2@ EE L Ea—95 2 & KEIS
A OEANCFE Uik - LFEFEEIC L 2 En
R3S (LLFTPWG) &V 95 ,) 2B L,
WEIEE THRIATLWMETIREERT 52 &

AR L,

BES AMEECRYIRERADEH
EROEHEAICETIHA FIA VER(RT
v74)

F 51 IS ATHBEEL T2 LNAR
SN, Ry aTdREHEEEL, TV, TV
~—7 ., EU kU1 v FeFEERE LTS
EWG RxE N7, EWG 2B\ TiX, &
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FOLEORREIZOWTOHERETIEE .
BMEEICE T DR KO A K O
HIZEET 24 R T4 VRENER S v,
JRZEIR, ARy & MHEIGE T (EfEEE
). MECET OKkE ®{iE) ., Zhnrb
TERR SN DB SCEIL (ALELE) 2> B S
nNTW5,

5 2CCFH T, EWG L~ THrES
Tof & I D FINIKET DA X R fRfit
T 5 Z & O FAO/WHO 7> 5 B2 7 RR
A AL RDDNBRENRFET HZ L aHLIC
A L7,

AAEESr (General Part)

“potable water” IZLARTIZER S TH D,
F 72, Codex LEIZBWTIAL AN ST
WHZ EEEE X, B XELKT

“potable water” &9 HiEEMHT S Z
EIZIRE LT,

fBCETD  EREEY

T T T 755 36 HHERFT D,
MERERSE - B2 oA TR #lE (CXC 53-
2003) | ~OMHESMRET D02 LTI,
EEITYE NS DNRT T T 7 iR 5
Z EIZFE LTz, 7238, FAO/WHO M AfER
FE K OB 32 DA PRI EER O T &
BEIIZET 2B PRI Z FEEI L Tl 0 |
STEC OFEPIZEHTHHA RT7A4 LV OHESR
DOAERRIZ BE U CAREREY 87 32 1T B9~ A E
(LTI TH D0 BT 5 JEMRA O
WS ENRHATEEIC 72 o 72 BRI CXC 53-
2003 DR LI A RUZ OV THRGE
THZEE LT,

W DM DIRE X U721 K OV T
B OB OHEHE, 12OV, FAED S IEE/MH
WOHAZ L APEDLEDTHNIE T DF|
eI D LR BBELEND, BESNTHIK
OV OB 1X, KB EHIZE > T D0
YT 5 N raBfRd 5 ECEER L
736 . CCFH52 3B S Tl b 2 ffEsr



95 2 LIZAE L .FAO/WHO & Eicik%
TV, NEKONLE ORGIZEBNTILEIS
HENCEZO L TEERET 528 & L,
FAO/WHO (Zxf L, BilIZRE3 % %Y
PERERR/ L B = — (critically review_) D3
KO E 7 v ZHEHEICE T D AR
R HEAE I ORI 2 245 Z L ITH L,
2O EIL. /YT 5872 D% FAO/WHO
WZxf L2 MR T 5 VW) L L E 2 —
HIKFET HZ LI TEH L, B pE/MM
T, BMEETERICIET Z L 72 <, W)
BIZEDE YT ZEHT 22 R TED
PZET LB E 2RI D2 LD ICEFET D
ZEIFTEL MM L, Fio,
7 59 DI AFE O BARME (specificities) (2
2SN TH FAOWHO IZX-»TlhEa—ah
HREEW)EDEORERIZK L, FAO @
RFET BB SIFA 7y &R LD
ELTZD AT . 2L DERRD Y RV EHRTEL
DHY, ZNHTRTELEFLZLLITHOVTE
KA IR T 2 2 LTS L o & R
L7, CCFH52 /%, JEMRA 7 7 k7 v b
DA ZRE L, M7 RS 2030
BERVGELMONERBEEREE A ET
51202 EWG O I[FFEE & FAO/WHO 723
%ﬁbfﬁ%%@bé LITAE LT,
fHECET  KERLE,
HREDESR
Fishery products
EmLIVEEHSNEa A P ESRBRL,E
FBIZOWTHFEZIT T2, MR EN G B
DRMBNRRENTZZ LA, CCFHA2 (X2
OFBEIZBE L, EWG Tkt L THRET 21T 9
EOBEETDHZLICARE LT,
Harvesting
CCFH52 13 3% MR
EWG THlfe L T17 9
B LT,
Fit for purpose water
CCFH52 %, HZERIZOWVW T MEEND
HIBR L, AR (General Part) CHERFT

DEFRIZBT D ki
FOEFETLHILILE
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ZEICRIE LT,
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Analysis and learnings from shared
experiences

QUESTION 1:

A) Did you use ICT to undertake

assessments of national food control
systems (NFCS) before COVID-19?

A. No.
B)

to use,

Have you used, or been requested
ICT to enable the conduct of
assessments in response to the COVID-19
environment (restrictions of movement)?

A. Yes.

C) If you use ICT, is it applicable
to:

a. Inspection/audit of the NFCS
only, i.e., at the domestic/national
level; or



b. Inspection/audit of exporting
country controls only: or

c. Both NFCS and
assessment/verification of exporting
controls?

A . Inspection /audit by importing
country X, of food establishments in
Japan which export their food products to
country X

Inspection /audit of food establishments

in country Y export to the food to Japan.

D) What benefits have been
identified for the use of ICT?

A. We can eliminate the cost of
travels, and reduce the time to carry out
inspection/audit. We can easily share the
evaluations of inspection/audits among

stakeholders.

E)
identified with the use of ICT? For

example, were there challenges with

What challenges/problems have you

legislation to support these approaches
A.Establishment of the Infrastructure for
the ICT in food establishments to enable
remote ICT audit/inspection

Security policy

Time difference between Japan and counter
part countries (e, g. North America,
Europe)

The amount and quality of information
obtained through ICT inspection/audit is
limited compared with the one from onsite

inspection/audit

QUESTION 2:
A)
having the scope of the document focus on
the use of ICT for:

Do the EWG members see value in
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i. Assessment of the NFCS, or part
thereof, at the domestic/national level
only; or

ii. Assessment of exporting country

controls only, or
iii. Both NFCS and assessment of

exporting controls?

A . III the use of ICT should be
considered as the alternative measure of
the onsite inspection/audit, not the
replacement of the onsite
inspection/audit, since case—by cases,
the onsite inspection/audit may be

needed.

Please include a rationale with your

response to i, ii and iii.

A. Especially when the travel

restriction is implemented, the use of

ICT is useful to evaluate domestic and

exporting countries’ NFCS

Are there any other considerations on the

scope of this document, related to the

use of remote audit and verification in

food regulatory systems?

A. The use of ICT is not the replacement
of the onsite inspection/audit, and

should be considered as a choice to

collection information.

3. Scope for preliminary assessment of
CCFICS texts

QUESTION 3:

A) Does the EWG consider there to be
additional CCFICS texts that should be
included or should any of the above be
excluded? Please include your suggested
additional texts and a rationale for

exclusion/inclusion of any texts



A. We think the five Codex documents
listed above are the good starting point
to review for the purpose of this

document.

4. Preliminary analysis of existing
CCFICS texts

QUESTION 4:

A) Does the EWG agree that the
discussion paper include examples of
CCFICS texts that identify gaps or
potential contradictions such as the
following example? If you agree, do you
have any additional content/texts to add?
If you disagree, please explain why?
Answer. Yes, we agree with the proposed
approach.

Please note: The co—chairs will develop
the preliminary analysis of Codex texts

for the EWG’ s endorsement during the

second round of consultation.

5. Development of complementary guidance
to CCFICS text

While the existing CCFICS texts may only

require minor amendment, if required at

all,

alternate assessment tools such as remote

to satisfactorily capture the use of
audit or inspection, it would be valuable
to develop complementary guidance on the
application of alternate assessment

tools.

As alternate assessment tools may be used
within NFCS and for

some of the

for two situations,
cross border trade,
considerations that need to be taken into

account may differ.
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The main pieces of existing CCFICS texts
cover the activities of assessment, such
as audit or inspection procedures and
assessment of National Food Control

Systems.

there is a need for CCFICS

to initiate new work in this area to

Nevertheless,

provide guidance
on remote audit or inspection as an
alternate assessment tool used by

competent authorities.

Development of specific guidance could
include principles and/or guidelines for
how these tools are applied both within
NFCS and for cross border trade, where

use of these tools is appropriate.

QUESTION b:
A)
enough case for the development of

If not, what additional

Do these paragraphs make a strong

guidance?
justification should be given?
A. Yes.

6. Conclusion <<or Recommendation for
New Work>>

QUESTION 6:
A)

content and steps outlined below? Are

Do you agree with the general

there any important aspects that should
be added to the conclusion? If so, please
explain.

HARDEZ : We agree with the general
contents and steps below.
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Question 1

The co—chairs note the organizations in
para 7 are identified in the project

document.

Are there other organizations that should
be included? Is there a more effective
way to catalogue the other organizations,
perhaps in an appendix or companion
informational document that can be
periodically reviewed/updated?

HARDMEZ : Usually, within Codex
documents, only FAO/OIE/IPPC/WHO/WTO and
ISO (for analytical methods) were
referred, but names of other
international organizations were seldom
referred. Therefore, we do not need to
list names of other international
organizations other than FAO in the
paraT.

Question 2

The co—chairs note that the project
document refers food fraud and fair
CCFICS recently
updated guidelines to address the issue
that food shall include feed for food

producing animals when related to food

practices in food trade.

safety. This was handled as a footnote
Should <{feed for food producing animals>
be included in these guidelines and if

so, should this be included as a

footnote?
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HADEZ -

of view, and intentionally contaminated

Yes, from One Health point
feed may contaminate animals which were
fed the contaminated feed.

Question 3

The co—chairs note that there is a
potential need for different type of
guidance that could address the concerns
for testing not just for quality and
safety but also identification, where

appropriate.

Is there a need for CCFICS to include
guidance related to identification test
methods in this document? Or should
CCFICS refer this to the relevant Codex
Commodity Committees to address the
appropriate identification test methods
in their standards (i.e., CCMAS).
HARDEZ : There are possibly various
types of frauds - it would be difficult
to develop a one—fits—all identification
method that could be useful. Further,
some frauds cannot be identified by
testing before suspecting incidents. The
scope of this work should be clear and
concise within the mandate of CCFICS.

Question 4:

Previously, CCFICS identified types of
food fraud which include but not limited
to: [adulteration] [addition]
substitution, dilution, tampering,

and

simulation, counterfeiting,

misrepresentation. These terms are

defined below.

The co—chairs note the Committee’ s
reservations related to scope (i.e.,
criminal activities), recognizing that

all food fraud have criminal activity



elements which is impacting the global
food supply and food safety concerns.
Criminal activity is not limited to

tampering/counterfeiting.

a) The co—chairs are seeking the views of
the EWG related to inclusion of these
terms as well as other relevant terms
that may not be included. As an example
these terms have been provided from the
EU co—chair:

Concealment: Hiding the low quality of

food ingredients or product.

Unapproved enhancement: Adding unknown
and undeclared materials to food products
to enhance the quality attributes.

A ARDEZE

oppose to include these terms. But in the

At this moment, we do not

later stage of the elaboration, we may
need to come back if we still need the
definitions of these terms. We do not
come up with other terms which should be
included.

b) The co—chairs are seeking the views of
the EWG whether the terms simulation,
misrepresentation and mislabeling should
be combined or remain separate

HARDEZ : They should remain separate.
Question 5

Please share your views on your
communication related to food fraud
incidents (i.e., government to
government; open access).

HARDEZ : Information on investigation
of criminal activity may not be shared
Para 21 is not clear. Does the sentence
refer to communication mechanisms for
reporting food fraud incidents between

Government to Government within the same
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country, or Governments to Governments
among different countries? And what are
the purposes of communication mechanisms
for reporting?

Question 6

The co—chairs are seeking the views of
the EWG related to the inclusion of this
section related to the cooperation an
exchange of information between importing
and exporting countries. It is noted
there are existing guidance related to
Principles and guidelines for the
exchange of information between importing
and exporting countries to support the

trade in food (CXG 89-2016).

1. Scope: food fraud and food fraud
suspicions

2. Obligation to notify and
obligation to react within a reasonable
timeframe

3. Designation of (single) food
fraud contact point(s) in each country
4. Data protection issues [including
brand identity, personal data or both?]
HAR®DEZ : We think these elements are
coverd by CXG89-2016.

C.2.8 IBRMRE - FAEHIEICIIT 5 Y
—ELTORL—HEY T ¢ /85
L—v v 7 OERAI(CXG 60-2006) | D
EWG

EWG O#FEE (7 AUH) 1bH, ROLXH
RERINEE . FIUTKT D RIEVER & 4%
L7z,

1. What do you consider as the role
of Codex principles and guidance in the
area of traceability/product tracing?

For example, to:



Clarify the different actors and
their roles and responsibilities

Identify the practical issues to
be addressed and the benefits of an
effective traceability system

Provide guidance on approaches to
traceability that consider current and
emerging practices to future proof the

text

H AR D[R,

source of the product and where

To facilitate finding the

contamination may have occurred in the
case of a foodborne illness outbreak or
contamination event.

To faster removal of the affected product
from the marketplace, and to reduce

incidences/cases of foodborne illnesses

2. What challenges do countries face
in implementing systems for
traceability/product tracing? Please
describe current practices in your
country.

For example,

Capacity and capability (e.g.
fraud investigation may require forensic
skills/techniques)

Collection and storage of
traceability information, including
ownership of data

Speed of access and accuracy of
data that is kept and made available,
which can be critical in outbreaks with
serious public health risks

Availability and cost of

technology to industry and regulators

HARD[EZ : In Japan, it is stipulated
under the Food Sanitation Act that food

business operators are encouraged to keep

records of information of both suppliers
for raw materials and wholesalers of the
products to be sold from the perspective
of ensuring food safety.

These records are used to respond and to
identify causative foods during
retroactive investigations for the event
of foodborne illnesses

In order to build effective and efficient
traceability/product tracing system, it
is necessary to strength infrastructure
for collecting and storing traceability
information, to improve the accuracy of
traceability information, to facilitate
cooperation among all parties including
FBOs and to establish legal framework to
support it.

3. Which of these challenges
identified in Question 2 should be

addressed in Codex guidelines?

AHARDMEZ : To improve the accuracy of
traceability information and to
facilitate cooperation among all parties

including FBOs

4. What information is important to
include in a guideline on
traceability/product tracing? Is the
format/structure of the current text
logical and helpful to the reader?
Noting that the format structure of
recent CCFICS texts include a preamble
purpose, scope, roles and
responsibilities, key principles, and
guidance on practical considerations to
implement a range of best practice

approaches and capacity considerations



HARDEZ © Japan suggests to keep the
current format and update contents of

existing sections as needed.

5. What characteristics or elements
are important in a traceability/product
tracing system to enhance
communication/information sharing between
countries? Are these adequately covered
in the current text?
For example,

Interoperability of systems

Access to systems and data
standardization, e.g., reporting format
containing accurate information related
to source, ingredients, batch/lot,
production dates

Contact details

HARDEZ : The current text (Principles
and Guidelines for the Exchange of
Information in Food Safety Emergency
Situations CXG 19-1995) already covers
the emergency response and information

exchange between countries.
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