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INTRODUCTION

The Codex Committee on Contaminants in Foods (CCCF) held its 15 Session virtually, from 9 to 13 and 24 May 2022,
at the kind invitation of the Government of The Netherlands. The session was chaired by Dr. Sally Hoffer, Manager, Food
Safety and Sustainable Food, Directorate Plant Agro Food Chains, Ministry of Agriculture, Nature and Food Quality, The
Netherlands. The session was attended by 85 Member Countries, 1 Member Organization and 17 observer organizations
and Palestine. The list of participants is contained in Appendix .

OPENING OF THE SESSION

Mr. Steve Wearne, the Chairperson of CAC, delivered opening remarks. He stated that, while working virtually had
allowed for greater levels of participation in discussions, contributing to enhanced transparency and collaboration, it
was imperative to nurture, renew and grow the personal and professional relationships and the opportunities for
informal discussion.

Mr. Tom Heilandt, Codex Secretary, also addressed the meeting and highlighted the importance of exploring new ways
of working more effectively to achieve consensus in plenary and keeping within deadlines in order to remain responsive
and relevant to Codex members’ needs and priorities. He further noted that this was particularly important in CCCF
where there might be a need to balance risks and benefits, ensuring food safety while enabling trade, and so the need
to work in a spirit of compromise to complete work for adoption by the Commission.

CCCF held a minute of silence in memory of the recently passed Ms Tanja Akesson, the former CCP for the Netherlands
and the member of the CCCF host secretariat.

Division of Competence

CCCF noted the division of competence between the EU and its Member States, according to paragraph 5, Rule Il of the
Rules of Procedure of the Commission.

ADOPTION OF THE AGENDA (Agenda Item 1)*
CCCF noted that:

i Items 8 and 13 would be discussed together.

ii. Decision on Item 14 would be made under Item 19.
iii. Item 17 would not involve discussions, but a short update on the next steps for this item would be given.
iv. No issues would be considered under Item 21.

CCCF adopted the provisional agenda as its Agenda for the session.

MATTERS REFERRED TO THE COMMITTEE BY THE CODEX ALIMENTARIUS COMMISSION AND/OR ITS SUBSIDIARY
BODIES (Agenda Item 2)2

CCCF noted that some of the matters were for information and that certain issues would be considered under the
relevant agenda items as follows.

e The Code of practice for the prevention and reduction of cadmium contamination in cocoa beans (Item 6).
e  MoLs for methylmercury in orange roughy and pink cusk eel (Iltem 8).

e The Code of practice for the prevention and reduction of mycotoxin contamination in cassava and cassava-
based products (Item 12).

CCCF further took the following decisions.
60" anniversary

CCCF encouraged members and observers to plan and implement activities to build awareness of Codex and to engage
high-level support for Codex work.

Operationalization of the Statements of Principle, the future of Codex and how to address cross-cutting, overarching
and emerging issues

CCCF noted the ongoing/upcoming discussion in CCEXEC on the operationalization of the Statements of Principle; the
future of Codex and on how to address cross-cutting, overarching and emerging issues in Codex; and encouraged
members and observers to actively engage in opportunities to contribute to the discussion in CCEXEC through their
regional coordinators and/or by providing replies to relevant CLs to be distributed in this regard.

1 CX/CF 22/15/1
2 CX/CF 22/15/2
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Monitoring the use and impact of Codex Standards

CCCF welcomed the project on monitoring the use and impact of Codex standards and in this regard recalled its
discussion and agreement at CCCF13 (2019) for a proposal to launch a pilot project to review the implementation of
Codes of Practice in the context of the forward workplan, especially in view of the importance of implementation of
CoPs for ML setting and other work in the Committee.3

CCCF further recalled that CCCF14 (2021) had agreed that the Codex Secretariat, in consultation with FAO, WHO and
the Host Country Secretariat, would continue to look at ways of taking this pilot project to review CoPs emanating from
CCCF forward in the context of monitoring the use of Codex standards.*

CCCF reiterated its support for this approach and encouraged the Codex Secretariat to ensure that evaluation of the
CoPs would be considered in the broader phased-approach of the project to monitor the use and impact of Codex
standards; and, to inform CCEXEC of the importance of this area of work for CCCF when considering monitoring the use
and impact of Codex standards.

General Guidelines on Sampling (CXG 50-2004)

CCCF encouraged members and observers to provide relevant comments on the revision to the General Guidelines on
Sampling.

MATTERS OF INTEREST ARISING FROM FAO AND WHO INCLUDING JECFA (Agenda Item 3)°

The WHO and FAO Representatives provided an update on WHO and FAQO'’s work; in particular, they highlighted the
following points:

WHO work on dioxin and dioxin-like compounds

Since the early 1990’s, WHO has organized expert meetings with the objective to harmonize the TEFs for dioxin and
dioxin-like compounds on the international level, thereby giving recommendations to national regulatory authorities.
The latest WHO TEFs for dioxin and dioxin-like compounds were established by WHO in 2005.

New data indicate a need to update the 2005 WHO TEFs and therefore WHO has established an advisory group of
international experts that advises WHO about the kind of data needed to derive new TEF values. WHO in collaboration
with EFSA and some external consultants has collected the needed data that WHO experts will need to derive new TEF
values.

An expert consultation aimed at re-evaluating the TEFs for dioxin and dioxin-like compounds is being organized for
October 2022. WHO has just published an open call for experts who wish to take part in this exercise. The link to the
call is available on WHO homepage.

The JECFA Secretariat informed CCCF that JECFA93 (2022) evaluated the HT-2 and T-2 and the monograph and the report
will be published later in 2022.

WHO activities on dietary and inhalation exposure to microplastic particles

Microplastics in the environment is an emerging contaminant that has generated intense public concern. Questions
have been asked about the human health impacts of the exposure to microplastic particles, from the polymers
themselves, to the monomers as well as additives used to make the plastic material, adsorbed chemical contaminants
and associated biofilms.

Recognizing this, WHO has reviewed the state of evidence on microplastics in drinking-water and published a report
assessing the risks to human health in August 2019. To continue WHOQ's effort to assess the potential health risks
associated with exposure to microplastics, a project aiming to look at the exposure from the environment, including
exposure via food, water and air had been undertaken.

Working with a group of international experts, WHO has assessed human health risks arising from exposure to
microplastic particles from the environment, identified research needs and outlined the scope of future work needed
on microplastic particles. A virtual expert consultation was held in March 2022 and a final report was adopted by the
working group. The report is being prepared for publication and it is expected to be published during the second half of
2022.

3 REP19/CF, paras. 179 - 181
4 REP21/CF14, paras. 224 - 227
5 CX/CF 22/15/3
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Drinking water guality

In March 2022, WHO published the updated Guidelines for Drinking-Water Quality. WHO re-established a guideline
value for manganese. In this updated guideline, a provisional guideline value of 0.08 mg/L was established. The guideline
value is provisional due to the high level of uncertainty in the database.

WHO Global Strategy for Food Safety

The WHO Global Strategy for Food Safety covering the period 2022-2030 was endorsed by the WHO Executive Board in
February 2022. It updates the last strategy to address current and emerging challenges, incorporate new technologies
and include innovative approaches for strengthening national food safety systems.

In developing this strategy WHO has had support from a broad range of scientific experts and international partners
such as FAO and the OIE and WHO Member States.

The WHO Global Strategy for Food Safety has been developed to guide and support Member States in their efforts to
prioritize, plan, implement, monitor and regularly evaluate actions needed to reduce the burden of foodborne diseases.

Burden of foodborne diseases

Given a new WHO mandate to update its global burden estimates of foodborne diseases by 2025, WHO re-established
in May 2021 its technical advisory group, “Foodborne Disease Burden Epidemiology Reference Group (FERG)” with 26
new members.

Two expert meetings were organized in 2021 and a third meeting was held in April 2022.

FERG is finalizing its work on three primary activities, (1) estimating the global burden of foodborne diseases, (2)
providing country support on the national estimation of foodborne disease burden and (3) developing a methodology
to monitor progress against the new global food safety strategy with appropriate indicators and targets.

WHO plans to expand a list of hazards that will be included in the next estimates, including chemicals and toxins,
expecting to further improve the methodology to understand the burden.

To support future work in this area, WHO published a new guidance entitled, “Estimating the burden of foodborne
diseases: A practical handbook for countries” in 2021, aiming to help Member States assess causes, magnitude and
distribution of foodborne diseases through the estimation of the public health burden of foodborne diseases at the
national level.

FAQ’s case study “Food safety considerations to achieve best health outcomes under limited food availability situations”®

This FAO report lays out some food safety considerations that might be helpful in situations where the impact of limited
food availability is mitigated through food aid. The case study, by using two scenarios (lead in maize and fumonisins in
cereal grains), provides risk management recommendations on how to best protect food safety while considering food
security.

FAQ’s report on Food Safety Foresight

The FAO publication “Thinking about the future of food safety — A foresight report”” analyses some important emerging

issues in food and agriculture with a focus on food safety implications, including climate change, changing consumer
behaviour, new food sources and food production systems (e.g. edible insects, jellyfish, seaweed, plant-based
alternatives and cell-based food production), technological innovations, microbiome science, circular economy and food
fraud.

Microplastics in food

FAO has developed a report that compiles most up to date information on microplastics in all food commodities. The
report was finalized during an expert meeting and will be published later in 2022. This process sets up the basis for
future risk assessment exercises and provides information that can be used for the formulation of risk management
options.

6 https://www.fao.org/documents/card/en/c/cb8715en
7 https://www.fao.org/documents/card/en/c/cb8667en
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Risk-Benefits of Fish consumption

Over the last ten years, new evidence has become available regarding the risks and benefits of fish consumption. For
this reason, FAO and WHO will update the advice given by the Joint FAO/WHO Expert Consultation on the Risks and
Benefits of Fish Consumption in 20108. The new report will be based on the deliberations of a new expert consultation
on the health benefits and risks associated with fish consumption.

Seaweed and food safety

Increased cultivation and utilization of seaweed are expected to be essential pillars of sustainable food security and
become an integral part of the aquatic economy. However, legislation and guidance documents on seaweed production
and utilization are generally lacking. In this regard, FAO and WHO developed a report identifying food safety hazards
linked to the consumption of seaweed and aquatic plants, which can serve as a basis for undertaking further work in
this area. The document was finalized during an expert meeting and will be published in 2022.

FAOQ Strategic Priorities for Food Safety within the FAO Strategic Framework 2022-2031

The FAO Strategic Priorities for Food Safety are articulated around four Strategic Outcomes that resulted from an
iterative consultative process led by FAO with its Members and international partner organizations, including, notably,
WHO and Codex. FAO expects the Strategic Priorities to encourage a more consistent integration of food safety in the
development of sustainable and inclusive agri-food systems, food security policies and agriculture development
strategies. The FAO Strategic Priorities for Food Safety will be discussed at the upcoming session of the FAO COAG (July
2022) prior to submission to the FAO Council in December 2022.

CCCF noted the information provided and thanked FAO and WHO for their continued support to the work of CCCF.
MATTERS OF INTEREST ARISING FROM OTHER INTERNATIONAL ORGANIZATIONS (Agenda Item 4)°

The representative of the Joint FAO/IAEA Centre introduced the item and summarized the information provided in the
written report related to nuclear and related techniques for food safety and control plus radioactivity in food. This
included an update on ongoing international work on radionuclides in food, feed and drinking water in non-emergency
situations. This technical work was concluding. Three documents were in preparation, one was already published online
as preprint FAQO, IAEA and WHO Safety Report 114 ‘Exposure due to Radionuclides in Food Other Than During a Nuclear
or Radiological Emergency. Part 1: Technical Material’. It includes information on the observed distributions of
concentrations of key natural radionuclides in various foods, the use of dietary surveys to assess ingestion doses arising
from exposure to radionuclides and it also provides information on radionuclide concentrations in natural mineral
waters, in aquaculture and in other foods collected from the wild. A part 2 document is also in press. It will put forward
proposals that competent authorities could use to implement radiation safety standards as they relate to radioactivity
in food in existing exposure situations. The third document in preparation is the information document that will be
presented at the next CCCF after circulation to Codex Members for comments.

Conclusion

CCCF noted the information provided and thanked the Joint FAO/IAEA Centre for their work on contaminants in food
and feed.

MAXIMUM LEVEL FOR CADMIUM IN COCOA POWNDER (100% total cocoa solids on a dry matter basis) (at Step 4)
(Agenda Item 5)1°

Editorial Amendment to the MLs for cadmium adopted by CAC44 (2021)

The Codex Secretariat informed CCCF that the template to present MLs for adoption by CAC and inclusion in the General
Standard for Contaminants in Food and Feed (CXS 193 — 1995) required information on the “portion of the commodity
to which the ML applies” and that this information was missing for the MLs for cadmium for the two categories finalized
at CCCF14 and adopted by CAC44.

The Codex Secretariat noted that the same description that applied to the other categories of chocolates adopted by
CAC42 (2019) would also apply and would be presented to CAC for adoption as an editorial amendment to the MLs for
chocolates containing or declaring <30% total cocoa solids on a dry matter basis and chocolates containing or declaring
>30% to <50% total cocoa solids on a dry matter basis.

8 Report of the Joint FAO/WHO Expert Consultation on the Risks and Benefits of Fish Consumption. Rome, 25-29 January 2010

9 CX/CF 22/15/4

10 CL 2022/14-CF; CX/CF 22/15/5; CX/CF 22/15/5-Add.1 (Canada, Chile, Ecuador, Egypt, EU, Iraq, Kenya, Peru, Syrian Arab
Republic, Tonga, Uganda, USA, AU, FoodDrinkEurope, IFT and ICA)
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Maximum level for cadmium in cocoa powder (100% total cocoa solids on a dry matter basis)

Ecuador, as Chair of the EWG, speaking also on behalf of the co-Chair Ghana, introduced the item and provided a
summary of the discussion held at CCCF14 including the mandate of the EWG, the work process followed in the
development of the MLs as well as key points of discussion, conclusions and recommendations for consideration by
CCCF.

The EWG Chair recalled that CCCF14 had considered 2 scenarios based on (1) analysis of GEMS/Food data and (2)
proportionality, where 2 sets of MLs were proposed for each scenario accompanied with rejection rates on a worldwide
and regional basis, in particular, for the LAC region, which presented the highest regional rejection rates and that data
in GEMS/Food for cocoa powders did not clearly show the declared percentage of cocoa in the analysed samples and
whether they referred to intermediate or final products. Following a JECFA call for data issued in December 2021 on
“cocoa powder containing or declaring 100% total cocoa solids ready for consumption”, the EWG reconsidered the data
from GEMS/Food as well as comments submitted at CCCF14, in particular the relevance of the non-fat solids fraction
for the calculation of MLs for chocolates and cocoa powder,. It was therefore decided to follow the ALARA Principle and
present only the data analysis based on GEMS/Food and not on the proportionality approach. The EWG Chair further
recalled that focus of the discussion was on trade harmonization, as the JECFA Secretariat had already indicated that at
global level, there was no health benefit (i.e., a reduction in dietary exposure to cadmium) gained from establishing an
ML on any cocoa containing products.

The Chair recalled that CCCF14 had agreed to postpone discussion on the MLs for this category by one year to allow
more data submission and proposals for MLs and that if no new data were submitted, the current data set would be
used to derive the ML and thus encouraged delegates to work to complete work on this ML at the present session.

Discussion

CCCF considered the ML proposals ranging between 2.0 and 3.0 mg/kg for cocoa powder (100% total cocoa solids on a
dry matter basis) ready for consumption and noted the following comments:

A member organization indicated that cocoa products were an important contributor to the exposure to cadmium in
their region and that many of their consumers exceeded the EU TWI and that cocoa products are important contributors
to the EU exposure. It was therefore important to establish a stricter ML of 0.60 mg/kg for cocoa powder to ensure a
high level of health protection for all consumer groups especially the more vulnerable young consumers. The member
organization further noted that the ALARA Principle should be applied on data, which were obtained from crops on
which good practices were applied and highlighted the importance of finalizing the Code of practice for the prevention
and reduction of cadmium contamination in cocoa beans to enable the implementation of good practices, which would
lead to the reduction of cadmium contamination in cocoa beans and their products and thus assist in achieving levels
that ensure a sufficient level of health protection, in particular of children, a vulnerable group of the population. As an
alternative, the member organization could agree not to set an ML for this category, as cocoa powder was a commaodity
of less significance for international trade.

Other members also in favour of MLs lower than 2.0 to 3.0 mg/kg indicated that:
e  Astricter ML of 0.6 mg/kg was in line with their national regulations.

e More time/research was needed to collect data to contribute to the establishment of a more geographical
representative ML.

e An ML of 1.3 mg/kg would be a compromise to ensure food safety and to ensure fair practices in food trade
especially for regions like Africa as the main role of Codex was to protect consumer’s health and not to reduce
rejection rates.

Members in favour of the application of the proportionality approach indicated that:

e AnMLof1.3-1.5mg/kg was proportional to the MLs that had been adopted for the 4 categories of chocolates,
were consistent with the approach agreed by CCCF for the establishment of MLs for chocolates and other
cocoa-derived products such as cocoa powder and was in line with values presented at CCCF14.

e  CCCF had previously agreed to consider proportionality based on total cocoa solids. An ML of 2.0 mg/kg could
be supported considering the proportionality approach and the issues raised in relation to the non-fat
component of cocoa powder. An ML of 3.0 mg/kg was not proportional to the MLs established for the different
categories of chocolates by CCCF.
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Members in favour of an ML of 2.0 mg/kg indicated that:

e An ML of 2.0 mg/kg based on global GEMS/Food data indicated that this ML was protective of consumer’s
health while ensuring a minimum negative impact on trade as the rejection rate was 5%. It was noted that,
following the finalization and implementation of the Code of practice for the prevention and reduction of
cadmium contamination in cocoa beans, the ML could be reassessed within some years and this approach was
consistent with decisions made by CCCF on other MLs for contaminants.

Members in favour of an ML between 2.0 — 3.0 mg/kg indicated that:

e Anintermediate ML between 2.0 — 3.0 mg/kg could be a good compromise to ensure an acceptable rejection
rate for all regions, especially those regions producing cocoa beans, noting that an ML closer to 3.0 mg/kg could
result in relatively small intake reduction comparing with 2.0 mg/kg, which would result in a significant increase
in the rejection rates for regions, especially the LAC region.

Members in favour of an ML of 3.0 mg/kg indicated that:

e MlLs set by CCCF are based on independent international scientific advice provided by JECFA which concluded
that the total cadmium exposure including for high consumers of cocoa and cocoa products was not considered
to be a health concern at a global level.

e MLs for cadmium in cocoa products have no impact on public health, but on fair practices in trade and should
thus be based on achievability and fairness to reduce any negative impact on trade. There was therefore a need
to achieve trade harmonization with the lowest possible rejection rates.

e Countries with geological conditions that may result in naturally high concentrations of cadmium in the soil
should not be penalised where there is no public health concern nor safety benefit from setting an ML.

e The ML was a reasonable global compromise from the perspective of practical achievability while an ML of 2.0
mg/kg would result in unacceptably high reject rates for cocoa powder that would unnecessarily penalize one
producing region (i.e., LAC producing countries).

e The ML would be consistent with a target rejection rate of up to 5% on a worldwide basis as well as on a regional
basis.

e The ML complemented the MLs for chocolates with different percentages of total cocoa solids on a dry matter
basis agreed to by CCCF.

Two observers supported the proposed ML range of 2.0 — 3.0 mg/kg as provided in their written comments
(CX/CF 22/15/5-Add.1).

The FAO JECFA Secretariat noted that as many delegations pointed out, JECFA had performed an evaluation of the
exposure to cadmium from all foods. It had been demonstrated in the reports of JECFA that the exposure to chocolate
or cocoa products in general was rather minimal compared to other dietary sources of cadmium. Hence lower MLs
would have no appreciable or very limited appreciable health benefits. The health concern expressed by some
delegations in relation to the dietary exposure of children to cadmium in cocoa powder was not supported on a global
level by JECFA’s scientific conclusion.

The WHO JECFA Secretariat reminded CCCF that as JECFA had noted in their assessment of dietary exposure to cadmium
from cocoa, cocoa is not a major contributor to cadmium exposure —even through children in some regions with a high
intake of chocolate are exposed to higher intake of cadmium than children in regions with a lower intake of chocolate.
He further noted that a high intake of especially chocolate with a high fat content might raise other health concerns
than the concerns that relate to cadmium.

A member organization noted that their regional food safety authority had established a lower TWI and that
JECFA91 (2021) had concluded that the cocoa products can contribute up to 9% of the exposure of European children
and when cocoa products come from the Latin American region, that it could even go up to 39% of the exposure. The
Member Organization indicated that this justified the need to set a strict ML for cadmium from cocoa products for their
consumers.

Conclusion

Editorial amendment to the MLs for chocolates containing or declaring <30% total cocoa solids on a dry matter basis
and chocolates containing or declaring >30% to <50% total cocoa solids on a dry matter basis

CCCF agreed to forward the editorial amendment to the MLs for the aforesaid categories of chocolates for adoption by
CAC (Appendix II).
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MLs for cocoa powder (100% cocoa solids on a dry matter basis)

CCCF agreed to advance an ML of 2.0 mg/kg for cocoa powder (100% total cocoa solids on a dry matter basis) to CAC
for adoption at Step 5/8 (Appendix I1).

Reservations to this decision were expressed as follows:
e The EU expressed its reservation as per the rationale provided in paragraphs 57.

e Cameroon expressed its reservation as they favoured a lower ML of 1.3 mg/kg as a compromise solution to
ensure food safety especially of the most vulnerable groups i.e., children as well as fair practices in trade.

e  Egypt expressed its reservation in view of the enforcement of a lower ML of 0.6 mg/kg.

e Uganda expressed its reservation as they were in the process of generating data that could contribute to the
discussion on the establishment of a ML for cocoa powder and would therefore not support the establishment
of an ML for cocoa powder at this point in time.

The Chair reminded CCCF that all technical issues had been thoroughly discussed and urged Codex members to respect
the decision made at this session and not to reopen such discussions at CAC.

CODE OF PRACTICE FOR THE PREVENTION AND REDUCTION OF CADMIUM CONTAMINATION IN COCOA BEANS (at
Step 7) (Agenda Item 6)!

Peru, as Chair of the EWG, speaking also on behalf of the co-Chair, Ecuador, introduced the item and recalled that the
CoP had been adopted at Step 5 by CAC44 and that the EWG had further revised the CoP based on the comments
submitted to and made at CCCF14. The EWG Chair explained that a further revised CoP had been prepared taking into
account the comments submitted in reply to CL 2022/15-CF which resulted in the removal of measures that were still
experimental, thus the CoP focused primarily on those measures that were shown to be effective in practice, the
definitions had been revised for purposes of clarification and that the CoP had been restructured to separate out
measures recommended for short and medium-term practices from those recommended for long-term practices under
the different sections of the Code. He proposed that CCCF consider the revised CoP in CRD31.

Discussion

CCCF agreed with most of the revised proposals presented in CRD31 and in addition to editorial amendments and
amendments to improve clarity or for flexibility, CCCF took the following additional decisions:

Definitions

CCCF agreed to replace the definition for “cachaza” with a definition for “cane by-product (bagasse)” as more
appropriate for the Code and to replace the term “cachaza” with “cane by-product (bagasse)” throughout the text.

Section 4.1.1
CCCF agreed to:

e amend paragraph 11 to better explain the reason why it was recommended to consult a qualified professional
and to delete the reference to “endophologist” as the term was not well understood;

e retain paragraph 14. While there were no recommendations on cadmium levels in cocoa growing areas, it was
important to indicate that acidity of soil affects acceptable cadmium soil levels, while not referring to any
specific soil pH or related concentration of cadmium in the soil;

e retain paragraph 17, as it contained useful information for producing countries to shade cocoa plants at the
beginning on a temporary basis for a better assimilation or uptake of nutrients despite the efficacy of
agroforestry not being demonstrated in changing cadmium concentrations in cocoa beans; and

e retain paragraph 18 as it was important to avoid exposure of cocoa plantations from emissions from
combustion engines but agreed to make the provision more flexible by including “if possible”.

Section 4.2.1

CCCF agreed to make the recommendation in paragraph 23 more flexible by inserting “where available” since it was
possible that some countries did not have accredited laboratories or available certified reference materials for soil
analysis.

u CL 2022/15-CF; CX/CF 22/15/6; CX/CF 221/5/6 Add.1 (Canada, Chile, Ecuador, Egypt, EU, Iraqg, Kenya, Saudi Arabia, Uganda,
USA, AU, FoodDrinkEurope, ICUMSA and ICA)
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Section 4.3
CCCF agreed to:

o delete “export organization” and to rephrase paragraph 45 to clarify that fermentation of cocoa beans was
carried out by producers to develop chocolate flavours; and

e indicate that the use of Saccharomyces cerevisiae was still experimental in paragraph 47 but was useful to
retain in the CoP for reference.

Conclusion

Noting that all issues had been resolved, CCCF agreed to forward the Code of practice for the prevention and reduction
of cadmium contamination in cocoa beans to CAC for adoption at Step 8 (Appendix IlI).

MAXIMUM LEVELS FOR LEAD IN CERTAIN FOOD CATEGORIES (at Step 4) (Agenda Item 7)*?

Brazil, as Chair of the EWG, introduced the item and provided a summary of the discussion held at CCCF14 including the
mandate of the EWG and presented revised proposals for MLs for the food categories under consideration based on
written comments submitted in reply to CL 2022/16-CF. The EWG Chair provided a description of the methodology used
to review the MLs and the rationale for the new proposals as presented in CRD26.

General matters

The EWG Chair clarified that the cut-off value of 5% was used as the maximum rejection rate for an ML, but not as the
target. Therefore, rejection rates may vary below 5%.

Discussion on MLs

CCCF agreed to consider the revised proposed MLs as follows:
Eggs

The EWG Chair invited CCCF to consider either:

e establishing an ML of 0.25 mg/kg for fresh eggs (chicken and ducks) considering the performance criteria laid
down in the Procedural Manual of the CAC and that the methods used to analyse 95% of the egg samples had
an LOQ of 0.05 mg/kg; or

e to not establish an ML for this category considering its low relevance for international trade and the low
occurrence levels observed.

Conclusion
CCCF agreed to discontinue work on MLs for lead in fresh eggs based on the rationale provided above.

Cereal-based foods for infants and young children

The EWG Chair invited CCCF to consider a lower ML of 0.02 mg/kg for cereal-based foods for infants and young children
expressed as “as is” following a review of the dataset by which samples with an LOQ > 0.02 mg/kg were removed and
would result in a rejection rate of less than 5% of the samples.

Discussion
Delegations, while generally supporting an ML of 0.02 mg/kg, posed the following questions for clarification:

e The availability of suitable methods of analysis to meet the performance criteria to enforce an ML of
0.02 mg/kg as only 15% of the samples in the GEMS/Food dataset had an LOQ < 0.02 mg/kg. It was noted that
occurrence data available, for instance, in the EU, showed that this ML was achievable from the ALARA and
analytical point of view.

e This food category may be presented in dry and wet formulation and may also include multi-ingredient meals.
It was not clear whether the cereal-based foods for infants and young children expressed as “as is” in the
GEMS/Food database would account for the whole category and whether there would be analytical methods
suitable to analyse the different types of presentation or ingredients under this category. If the dataset of this
category contains both dried and wet type foods, the current proposed ML may be inadvertently high for wet
type foods. For high level health protection of infants and young children, the ML could apply to the commodity
on a “dry matter basis” as in the case of the ML for deoxynivalenol (DON) for this category.

12 CL 2022/16-CF; CX/CF 22/15/7; CX/CF 22/15/7-Add.1 (Canada, Chile, China, Cuba, Ecuador, Egypt, Iraq, Kenya, New Zealand,
Peru, Saudi Arabia, Singapore, Syrian Arab Republic, Tiurkieye, Uganda, USA, FoodDrinkEurope, IACFO and ICA)
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e The wording “as is” does not clearly describe the format and basis to which the ML for lead for ‘cereal-based
foods for infants and young children’ applies. In order to advance an ML of 0.02 mg/kg for lead in this
commodity, it was recommended that wording in the ‘Portion of the Commodity/Product to which the ML
Applies’ column of the GSCTFF read as follows: “as sold; not reconstituted or otherwise prepared for
consumption”. The wording used to describe MLs in cereal-based foods for infants and young children should
align for all MLs if they apply to the same form and basis of the same food commaodities. Further, the wording
used to describe the DON ML for this commodity (the “ML applies to the commodity on a dry matter basis”)
was not intended to apply to fully desiccated food products containing 0% moisture, but rather to the form in
which it is typically sold, which are expected to contain between approximately 1 and 9% moisture, depending
on the food. It was therefore proposed that wording to describe the lead, aflatoxin and DON MLs for ‘cereal-
based foods for infants and young children’ in the ‘Portion of the Commaodity/Product to which the ML Applies’
column would be aligned to read as follows: “as sold; not reconstituted or otherwise prepared for
consumption”.

A Member further noted that, while supporting an ML of 0.02 mg/kg, they could also support further work on this food
category, based on the issues raised on analytical methods and clarity on the food commodities to which the ML applies.

An Observer supported the establishment of an ML for this food category that was globally achievable but questioned
whether further work on this food category, including more geographic representative data, might be desirable to
ensure that the ML was globally achievable. They also supported the addition of text to better clarify what was meant
by “as is”.

Another Observer noted that that there was no safe level of exposure that could be identified for infants and young
children. They supported the establishment of a lower ML with a rejection rate higher than 5% given the public health
concerns associated with dietary exposure of infants and young children to lead through these products for both cereals-
based foods for infants and young children and ready-to-eat meals for infants and young children.

Conclusion
CCCF agreed to:

e forward an ML of 0.02 mg/kg for lead in cereal-based foods for infants and young children to CAC for adoption
at Step 5/8; and

e clarify that the ML applies to the product “as sold; not reconstituted or otherwise prepared for consumption”.

Ready-to-eat meals for infants and young children

The EWG Chair invited CCCF to consider the revised proposed ML of 0.02 mg/kg for ready-to-eat meals for infants and
young children following a review of the dataset by which samples with an LOQ > 0.02 mg/kg were removed and the
rejection rate was less than 5% of the samples.

Discussion
Delegations generally supported an ML of 0.02 mg/kg for this food category.

A Member noted that there are certain foods that are very nutritious but may have slightly higher occurrence levels,
e.g. certain root vegetables, which might require a separate treatment. It was suggested to advance the ML to Step 5
to allow additional time to review this category to identify if any foods need to have a separate ML, similar to the
decision taken by CCCF on the separate MLs for lead in grape juices and berry/small fruit juices. This view was supported
by an Observer who stressed the need to establish MLs that were globally achievable and that an ML of 0.02 mg/kg for
certain food commodities such as root vegetables might be difficult to comply with and more time might be needed to
review data for these food types.

Another Member expressed their support for an ML of 0.02 mg/kg for the entire food category. They noted that data
from their region indicated that all different categories of baby foods could achieve this ML and that for these foods the
ingredients should be selected in such a way that this ML can be achievable.

Conclusion

CCCF agreed to forward an ML of 0.02 mg/kg for lead in ready-to-eat meals for infants and young children to CAC for
adoption at Step 5 and further consideration in the EWG as per the possible exclusion of certain foods that may not be
able to achieve this ML for consideration at CCCF16 (2023).

Culinary Herbs

The EWG Chair invited CCCF to consider MLs for fresh culinary herbs (excluding rosemary), rosemary (fresh) and dried
culinary herbs and explained that no lower values could be proposed based on the available GEMS/Food dataset. She
indicated the proposed MLs as follows:
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e 0.25 mg/kg for fresh culinary herbs (excluding rosemary)
e 0.5 mg/kg for rosemary (fresh)
e 2 mg/kg for dried culinary herbs

As an alternative, the EWG Chair proposed to discontinue work on MLs for fresh culinary herbs as they were not
significantly traded at the international level. She further noted that to better address comments submitted to this
session in relation to the proposed ML for dried culinary herbs, and in view of the inconsistencies identified in the
GEMS/Food dataset, an additional call for data could be issued to further review this category/ML.

Discussion
CCCF noted the following comments:

e Work on fresh culinary herbs should continue as there was a growing international market for these products
and there was sufficient data available from GEMS/Food to propose an ML while there was still a need to
further assess the possible exclusion of other commodities and rejection rates associated with the MLs
proposed. A higher ML of 0.3 mg/kg with a rejection rate of 3.8%, the same as for leafy vegetables, could be
supported as opposed to 0.25 mg/kg with a rejection rate of 4.5% which would avoid any practical difficulties
for competent authorities when implementing the ML for both fresh leafy vegetables and fresh culinary herbs.

e  Other commodities besides rosemary, e.g. fresh oregano/thyme, might also need to be excluded from the ML
for fresh culinary herbs as they might not achieve an ML of 0.25 or 0.3 mg/kg thus resulting in unacceptable
rejection rates. An ML of 0.25 mg/kg excluding rosemary, oregano and thyme could be supported.

e  Work can continue but should also consider other widely used fresh herbs such as cilantro which were not
included in the analysis of the EWG.

e  Work could continue on fresh and dry culinary herbs, however, no ML should be set at this Session and instead
more data should be collected to establish an ML that is geographically representative and globally achievable.

e There was sufficient data available to set MLs for fresh and dried culinary herbs, however, a new call for data
could be issued but in case that no new or few data are submitted, CCCF should proceed to establish MLs with
the available data.

The EWG Chair explained that it would be useful that data submitters could differentiate between fresh and dried
culinary herbs and to better specify the food categories under the two broader categories. This would allow a refinement
of the data assessment carried out by the EWG. She emphasized that this would only be possible if there was
commitment from members to submit such data.

The JECFA Secretariat noted that it could be difficult to re-edit data already submitted on GEMS/Food but in any case,
a new call for data could be issued with specific requirements to facilitate the work of the EWG in making proposals for
MLs for this category for consideration by CCCF.

Conclusion
CCCF:

e agreed to return the MLs to Step 2/3 for further consideration by the EWG based on a new JECFA call for data
in 2022; and

e encouraged interested Codex members to submit data with clear identification of the dried/fresh state of the
samples to GEMS/Food to consider proposals for MLs for fresh and dried culinary herbs at CCCF17 (2024) and
if no agreement is reached at CCCF17 to discontinue work on this category.

Spices

The EWG Chair indicated that, based on the comments received in reply to CL 2022/16-CF, there was no support to
establish an ML for dried garlic, there was already an ML of 0.1 mg/kg for fresh garlic in GSCTFF and invited CCCF to
consider discontinuation of work on dried garlic. In addition, she noted that it was not possible to further refine the
assessment performed by the EWG to provide revised MLs for consideration by CCCF in view of inconsistencies found
in the GEMS/Food dataset and recalled the previous discussion on fresh and culinary herbs. She proposed that a new
call for data be issued to address these inconsistencies to allow the EWG to reassess/refine the data assessment and
propose MLs for consideration by CCCF.
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Conclusion
CCCF:
e agreed to discontinue work on an ML for lead in dried garlic;

e agreed to return the MLs for spices to Step 2/3 for further consideration by the EWG based on a new JECFA
call for data in 2022 for dried spices;

e encouraged interested Codex members to submit data to GEMS/Food in order to consider proposals for MLs
for dried spices at CCCF17 (2024); and

e noted the commitment of India to submit data on spices.

Sugars

Based on comments received in reply to CL 2022/16-CF, the EWG Chair explained that there was general support for an
ML of 0.1 mg/kg for all sugars and an ML of 0.06 mg/kg for honey. Considerations could also be given to an ML of
0.1 mg/kg for honey due to some results being based on methodologies using higher LOQ values which might require a
higher ML for this product. A separate ML for brown and raw sugar could be established as it is a high-value commodity
in international trade that is likely to contain more lead than white or refined sugar .

Following a reassessment of the GEMS/Food dataset, the EWG Chair explained that for any sugar, rejection rates were
less than 5% with a hypothetical ML of 0.1 mg/kg and thus a single ML of 0.1 mg/kg for white sugar and refined sugar,
syrups and honey with rejection rates of less than 5% could be established. She further advised CCCF not to establish
an ML for molasses due to the low sample size (n=20) and to consider the appropriateness of a separate ML for brown
and raw sugar.

CCCF noted the following comments:

e A higher ML of 0.1 mg/kg for honey was preferable due to its lower consumption comparing to sugars; the
lowest limit for lead in honey in international trade was 0.1 mg/kg; any ML below 0.1 mg/kg might have a
negative impact on international trade; the data available on GEMS/Food was very limited as data from major
producing countries were not represented.

e Separate MLs for blossom/nectar honey and honeydew honey as defined in the Standard for Honey (CXS 12-
1981) were preferable as the lead concentrations were different due to environmental factors in production
areas. It was reiterated that data available in GEMS/Food were very limited, missing data from major producing
countries and did not specify to which honey the data applied. MLs of 0.15 mg/kg and 0.1 mg/kg for blossom/
nectar honey and honeydew honey, respectively, could be established based on data available from a major
producing country.

e Otherinternational and national standards have established an ML of 0.5 mg/kg for white sugar. A country had
set an ML of 0.2 mg/kg for white and refined sugars based on national data. More data would be needed to set
an ML that is geographically representative to ensure global achievability. The implementation of the recently
revised Code of practice for the prevention and reduction of lead contamination in foods (CXC 56-2004) could
further assist in reducing lead contamination sources and allow the establishment of lower MLs.

e Asingle ML of 0.1 mg/kg for white sugar and refined sugar, honey and syrups could be established. However,
the ML should not apply to all syrups but only to corn and maple syrups as data available in GEMS/Food might
not support a general ML of 0.1 mg/kg to cover all syrups.

e A separate higher ML for brown and raw sugar should be established for the reasons given in paragraph 93.

e There was not sufficient data to establish an ML for molasses now, but data collection and work should
continue on molasses.

Conclusion
CCCF agreed to:

e forward an ML of 0.1 mg/kg for lead in white sugar and refined sugar, honey, corn and maple syrups to CAC for
adoption at Step 5/8;

e consider an ML for brown and raw sugars based on data available from GEMS/Food and to submit a proposal
for consideration by CCCF16 (2023); and

e discontinue work on an ML for molasses.
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Sugar-based candies

Based on the replies submitted to CL 2022/16-CF, the EWG Chair advised CCCF to discontinue work on an ML for candy
powder as data available in GEMS/Food was from one country only. She noted that there was no consensus in the
comments received on the proposed MLs for hard candies (including gummy and jellies) and soft candies and a single
ML for all candies could be established as there was no justification for setting different values.

Following a reassessment of the GEMS/Food dataset, the EWG Chair advised CCCF to consider a single ML for all candies
at 0.1 mg/kg which still provided a rejection rate below 5%.

Discussion

An Observer recommended not to set an ML for candies but only for the raw materials, e.g. sugars and that international
harmonization of MLs for raw materials would already ensure the safety of the sugar-based products and facilitate trade.

A Member indicated that they would prefer to set a single ML for all candies including candy powder as data available
on GEMS/Food came from their co