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2 Matters Referred by the Codex Alimentarius Commission and/or other
Codex Subsidiary Bodies to the Committee

3 Matters arising from the Work of FAO and WHO (including JEMRA)

4 Information from the World Organisation for Animal Health (WOAH)

5 Guidelines for the Control of Shiga Toxin-Producing Escherichia coli (STEC) in Raw Beef,
Fresh Leafy Vegetables, Raw Milk and Raw Milk Cheeses, and Sprouts

6 Guidelines for the safe use and re-use of water in food production (Annex II on Fishery
Products at Step 4 and Annex III on Dairy Products at Step 4)

7 Revision of the Guidelines on the Application of General Principles of Food Hygiene to the
Control of Pathogenic Vibrio Species in Seafood (CXG 73-2010) at Step 4

8 Proposed draft Guidelines for Food Hygiene Control Measures in Traditional Markets for
Food at Step 4

9 Alignment of Codex texts developed by CCFH with the revised
General Principles of Food Hygiene (CXC 1-1969)

10 Revision of the Guidelines on the Application of General Principles of Food Hygiene to the
Control of Viruses in Food (CXG 79-2012)

11 Revision of Guidelines for the Control of Campylobacter and Salmonella in Chicken Meat
(CXG 78-2011)

121 Revision of Guidelines on the Application of General Principles of Food Hygiene to the
Control of Listeria monocytogenes in Foods (CXG 61-2007)

13 New Work / Forward Workplan (Proposals in reply to CL 2023/30- FH)
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Hygiene to the Control of Listeria monocytogenes in Foods

(CXG 61-2007)

ik AT[EIGET BREE~DHE | BH~DRE AR
Guidelines for the Control of Campylobacter and Salmonella in 20 10 30
Chicken Meat (CXG 78-2011

Code of Practice on Food Allergen Management for Food 2019 20 10 30
Business Operators (CXC 80- 2020)

Guidelines on the Application of General Principles of Food 2012 20 10 30
Hygiene to the Control of Viruses in Food (CXG 79-2012)

Guidelines on the Application of General Principles of Food 8 5 13
Hygiene to the Control of Viruses in Food (CXG 79-2012)

Guidelines on the Application of General Principles of Food 2009 20 10 30
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