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SUBJECT DISTRIBUTION OF THE REPORT OF THE NINTH SESSION OF THE CODEX COMMITTEE ON
MILK AND MILK PRODUCTS (ALINORM 10/33/11)

The report of the Ninth Session of the Codex Committee on Milk and Milk Products will be considered by
the 33" Session of the Codex Alimentarius Commission (Geneva, Switzerland, 5-9 July 2010).

MATTERS FOR ADOPTION BY THE 33%° SESSION OF THE CODEX ALIMENTARIUS COMMISSION

Draft Standards and Related Texts at Step 8

1. Draft Amendment to the Codex Standard for Fermented Milks (CODEX STAN 243-2003) ,
pertaining to Drinks based on Fermented Milk (para. 39 and Appendix 11)

Others

2. Updated List of Methods of Analysis and Sampling in Codex Standards for Milk and Milk
Products (see para. 62 and Appendix I1);

3. Revised Food Additive Listings in Standards for Milk and Milk Products (see para. 74 and
Appendix 1V);

4, Revised Model Export Certificate for Milk and Milk Products (CAC/GL 67-2008) (see para. 95 and
Appendix V);

5. Revised Section on Contaminants in Standards for Milk and Milk Products (see para. 105).

Governments and international organizations wishing to submit comment on the above texts should do so in
writing, preferably by e-mail, to: Secretariat, Codex Alimentarius Commission, Joint FAO/WHO Food
Standards Programme, FAO, Viale delle Terme di Caracalla, 00153 Rome, Italy (preferably by Email:
codex@fao.org ortelefax : +39 06 57054593) before 30 April 2010.
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SUMMARY AND CONCLUSIONS

The Ninth Session of the Codex Committee on Milk and Milk Products reached the following conclusions:

Matters for the Codex Alimentarius Commission

Matters for Adoption / Approval
Draft and Proposed Draft Standards and Related Texts at Step 8 and 5/8 of the Procedure

The Committee agreed to forward to the Commission for adoption at Step 8 the Draft Amendment to the
Standard for Fermented Milks (CODEX STAN 243-2003), pertaining to Drinks based on Fermented Milk
(see para. 39 and Appendix I1).

Other matters for adoption

The Committee agreed to forward to the Commission for adoption:

- Updated List of Methods of Analysis and Sampling in Codex Standards for Milk and Milk
Products (see para. 62 and Appendix I11);

- Revised Food Additive Listings in Standards for Milk and Milk Products (see para. 74 and Appendix 1V);

- Revised Model Export Certificate for Milk and Milk Products (CAC/GL 67-2008) (see para. 95 and
Appendix V);

- Revised Section on Contaminants in Standards for Milk and Milk Products (see para. 105).
Revocation
The Committee agreed to recommend to the Commission the revocation of

- General Standard for Processe(ed) Cheese and Spreadable Process(ed) Cheese (CODEX STAN 286-
1978);

- General for Processe(ed) Cheese Preparations (Process(ed) Cheese Food and Process(ed) Cheese
Spread) (CODEX STAN 287-1978); and

- General Named Variety Processe(ed) Cheese and Spreadable Process(ed) Cheese (CODEX STAN 285-
1978) (see para. 41).

Discontinuation on work

The Committee agreed to discontinue work on the proposed draft Standard for Processed Cheese
(see para. 41).

Adjournment sine die

The Committee agreed to propose to the 33™ Session of the Commission to adjourn the Committee sine die
until such a time as the Commission would require it to undertake new work (see para. 111).

Matters of Interest

Reference to voluntary application of provisions in Codex Commodity standards

The Committee agreed to retain the annexes / appendices in all 13 standards for milk and milk products and
to amend their title and the introductory paragraph (see para. 17).

Matters referred to other Committees / Task Forces
Committee on Food Labelling (CCFL)

The Committee agreed that nutrition claims in standards for milk and milk products would not benefit from
horizontal guidance developed by CCFL on this matter (see para. 24);
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Committee on Food Additives (CCFA)

The Committee agreed to request the CCFA to consider additions/changes to the Class Names and
International Numbering System (CAC/GL 36-1989) (see paras 71 and 73); and to provide to the CCFA the
clarification concerning lycopenes (see para. 75).

Committee on Food Import and Export Inspection and Certification Systems (CCFICS)

The Committee recommended that the CCFICS take into account the specificities of the Model Export
Certificate for Milk and Milk Products in any future revision of the Generic Model Official Certificate
(Annex to the Guidelines for Design, Production, Issuance and Use of Generic Official Certificate
(CAC/GL 38-2001)) (see para. 94).

Committee on Methods of Analysis and Sampling (CCMAS)

The Committee forwarded recommendations to the CCMAS concerning the revision of the Guidelines on
Measurement Uncertainties (see para. 109).
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LIST OF ABBREVIATIONS USED IN THIS REPORT
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Codex Alimentarius Commission / Guidelines
Codex Alimentarius Commission / Recommended Code of Practice
Codex Committee on Food Additives

Codex Committee on Food Additives and Contaminants
Codex Committee on Food Import and Export Inspection and Certification Systems
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Codex Committee on Milk and Milk Products

Circular Letter

Conference Room Document

Food and Agriculture Organization of the United Nations
Fat in Dry Matter

Good Manufacturing Practices

Codex General Standard for Food Additives

General Standard for the Use of Dairy Terms

High Performance Liquid Chromatography
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International Organization for Standardization

Joint FAO/WHO Expert Committee on Food Additives
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World Organisation for Animal Health

World Health Organization
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INTRODUCTION

1. The Codex Committee on Milk and Milk Products (CCMMP) held its Ninth Session in Auckland
(New Zealand) from 1-5 February 2010, at the kind invitation of the Government of New Zealand. Dr Steve
Hathaway, Director of the Science Group, New Zealand Food Safety Authority, presided over the Session.
The Session was attended by 135 delegates from 34 Member countries and one Member organization and
Observers from 5 international organizations. A complete list of participants, including the Secretariat, is
given in Appendix | to this report.

Division of Competence*

2. The Committee noted the division of competence between the European Union and its Member States,
according to paragraph 5, Rule Il of the Procedure of the Codex Alimentarius Commission, as presented in
CRD 1.

ADOPTION OF THE AGENDA (Agenda Item 1)

3. The Committee agreed to a proposal to consider Agenda Item 6 (c) Consistency of the Model
Certificate for Milk and Milk Products with the Generic Model Official Certificate after Agenda Item 2.

4.  The Committee also agreed to consider under Other Business and Future Work (Agenda Item 6) the
following additional issues:

- New work on development of standards for Soft Cheese from a Blend of Milk and Vegetable Oil/Fat
and for Processed Cheese and Spreadable Processed Cheese from a Blend of Cheese and Vegetable
Oil/Fat (CRD 9);

- Amendment to the Standard for Fermented Milks (CODEX STAN 243-2003) (CRD 4);
- Review of contaminants section in standards for milk and milk products (CRD 2); and
- Revision of the Guidelines on Measurement Uncertainty (CAC/GL 50-2004) (CRD 18).

5. The Committee further agreed that the OIE contribution to the Ninth Session of the CCMMP (MMP/9
INF/1) would be presented under Agenda Item 2.

6.  With the above modifications the Committee adopted the Provisional Agenda as its Agenda for the
Session.

Other matters

7. In order to expedite the work on Agenda Item 6 (b) Inconsistent presentation of food additive
provisions in Codex standards for milk and milk products, the Committee agreed to establish an in-session
working group, led by New Zealand and working in English only, to prepare proposals, as outlined in
CRD 14 for consideration by the Plenary.

MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER
CODEX COMMITTEES AND TASK FORCES (Agenda Item 2)°

8.  The Committee noted matters presented in document CX/MMP 10/9/2 regarding relevant decisions of
the 31% and 32" Session of the Codex Alimentarius Commission, of the 63™ Session of the Executive
Committee and of other Committees. The Committee also noted that the following issues would be
considered under relevant agenda items:

- Inconsistency in the names of food additives in standards for milk and milk products and the Codex
Class Names and International Numbering System (CAC/GL 36-1989), under Agenda ltem 6(b);

- Consistency of the Codex Model Export Certificate for Milk and Milk Products (CAC/GL 67-2008)
with the Generic Model Official Certificate (Annex to the Codex Guidelines for the Design,

! CRD 1 (Annotated Agenda — Division of competence between the European Union and its Member States);

2 CX/MMP 10/9/1; CRD 14 (Proposal for in-session Working Group (WG) on Agenda Item 6(b) “ Inconsistent
presentation of food additive provisions in Codex standards for milk and milk products — prepared by New Zealand)

* CX/IMMP 10/9/2; CX/MMP 10/9/2 Add.1; CRD 2 (Comments of India, Kenya, Thailand and IDF)
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Production, Issuance and Use of Generic Official Certification (CAC/GL 38-2001)), under Agenda
Item 6(c);

- Request of the 29" Session of the Codex Committee on Methods of Analysis and Sampling (CCMAS)
for clarification on methods for the determination of natamycin in milk and milk products, under
Agenda Item 6(a); and

- Amendment to the Section on Contaminants of Standards for milk and milk products, under Other
Business and Future Work (Agenda ltem 6).

9. On other matters, the Committee commented and/or made decisions as follows:
Reference to voluntary application of provisions in Codex commodity standards

10. The Committee noted background information concerning the status of annexes in Codex standards, as
presented in Sections 1.3, 1.4 and 1.5.4 of ALINORM 09/32/8 “Amendments to Codex Standards and
Related Texts”, that was prepared for the 32" of the Codex Alimentarius Commission. In particular, the
Committee noted that Codex texts were intended for application by governments; they were of a voluntary
nature and there were no provisions in the Procedural Manual allowing Codex Committees or the
Commission to decide by whom or how standards would be used once they were adopted.

11. The Committee considered the three options proposed in document CX/MMP 10/9/2. The majority of
delegations was of the view that the information included in the Annexes /Appendices was useful and should
be retained in the standards (Option 2). These delegations were in favour of keeping the information included
in the annexes / appendices, because this was the result of long discussion and agreement in CCMMP, and
they were not in favour of reopening discussion on their content. These delegations proposed amending the
title and the introductory paragraph of the annexes / appendices to clarify the intent of provisions therein.

12.  Some delegations were of the view that only information that was generally agreed as useful should be
retained.

13. Other delegations were of the view that annexes / appendices, which included only specific
“information on usual manufacturing patterns” (i.e. appendices to individual cheese standards), should be
deleted (Option 1) and that the content of the annexes / appendices related to quality criteria (i.e. appendices
to the standards for Edible Casein Products (CODEX STAN 290-1995), for Milk Fat Products (CODEX
STAN 280-1973) and for Milk Powders and Cream Powders (CODEX STAN 207-1999), should be moved
into the body of the standards (Option 3).

14. Other delegations supported deletion of annexes / appendices in order to avoid confusion on the status
of all the provisions included in a standard and because it was not appropriate to differentiate the statuses of
particular sections of a standard.

15. The United States of America, supported by some other delegations, expressed support for the deletion

of all annexes / appendices (Option 1) because in their view the information found in the annexes was
inconsistent with the mandate of Codex to protect consumers and ensure fair trade practice and might inhibit
fair trade. The Delegation pointed out that the Committee on General Principles (CCGP) had clarified that
according to the WTO Agreement on Technical Barriers to Trade (TBT) all the content of Codex texts was
considered to be international standards. In view of the value of the information, one delegation suggested
the information in the annexes / appendices be collected outside Codex.

16. One delegation proposed as an option to maintain the status quo because in the current text it was clear
that the intent of the annexes was that of voluntary application by commercial partners and not for
application by governments.

17. After a lengthy discussion and, in view of the majority of delegations supporting the retention of the
annexes / appendices, the Committee agreed to retain them, to refer to them as appendices and to amend their
title and the introductory paragraph in all 13 standards for milk and milk products to read as follows:

Appendix - Additional Information

The additional information below does not affect the provisions in the preceding sections which
are those that are essential to the product identity, the use of the name of the food and the safety
of the food.
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18. Australia, Canada, India, Japan, Mexico, New Zealand, the United States of America and Uruguay
expressed their reservation to this decision.

19. The United States of America reiterated their concerns in regard to the retention of the appendices in
the standards. They were of the view that the appendices reflected a lack of international agreement on
certain provisions found in the ten individual cheese standards and that the lack of agreement was likely to
result in unfair trade practices, despite the best efforts to clarify the intent of appendices. These concerns
were shared by Australia, Costa Rica, Japan, Mexico and Uruguay.

20. Uruguay proposed that the standards for Edible Casein Products (CODEX STAN 290-1995), for Milk
Fat Products (CODEX STAN 280-1973) and for Milk Powders and Cream Powders (CODEX STAN 207-
1999) be reviewed on the basis of the content of the annexes / appendices. This view was supported by
Brazil, Costa Rica and Thailand.

Food additives in Codex Standard for Fermented Milks (CODEX STAN 243-2003)

21. The Committee agreed to request the in-session Working Group on inconsistency of food additive
names in standards for milk and milk products (see para. 7) to address the request of the 40" Session of the
Codex Committee on Food Additives (CCFA) to clarify the type of lycopene on which were based the
maximum level of 500 mg/kg for lycopenes in the Codex Standard for Fermented Milks (CODEX STAN
243-2003), as well the technical justification for their levels.

Use of modified standardised common names for the purpose of nutrition claim

22. The Committee noted that Section 4.3.3 of the Codex General Standard for the Use of Dairy Terms —
GSUDT (CODEX STAN 206-1999) provided guidance on modifications of milk products and the
consequent labelling requirements. It was further noted that in the development and revision of standards for
milk products, the Committee had carefully considered compositional modifications and conformance with
relevant provisions contained in the GSUDT and in other existing Codex guidance.

23. The Committee considered that the GSUDT, in combination with the standards for milk and milk
products the Codex General Standard for the Labelling of Prepackaged Foods (CODEX STAN 1-1985) and
the Codex Guidelines for the Use of Nutritional Claims (CAC/GL 23-1997) provided adequate guidance on
modified standard names for the purpose of nutrition claims for milk products.

24. The Committee agreed that nutrition claims in standards for milk and milk products would not benefit
from horizontal guidance developed by the Codex Committee on Food Labelling (CCFL) on this matter.

Information from World Organisation for Animal Health (OIE)*

25. The Committee noted information in document MMP/9 INF/1 on OIE activities relevant to the work
of CCMMP. In particular: (i) the activities of OIE Animal Production Food Safety Working Group
(APFSWG) and the collaboration of OIE and Codex; and (ii) recent OIE developments related to OIE
Terrestrial Animal Health Code Chapter 5.10 on Model Veterinary Certificates for international trade in live
animals, hatching eggs and products of animal origin; Chapter 11.7 on Bovine tuberculosis; Code Chapter
8.1 on Anthrax; and the establishment of an ad hoc group on bovine brucellosis.

DRAFT AMENDMENT TO THE CODEX STANDARD FOR FERMENTED MILK (CODEX STAN
243-2003) PERTAINING TO DRINKS BASED ON FERMENTED MILK (Agenda Item 3)°

26. Indonesia, speaking as the Chair of the physical Working Group, which met on 31 January 2010,

* MMP/9 INF/1

> ALINORM 08/31/11 App. IV; CL 2008/23-MMP (Request for comments at Step 6); CX/MMP 10/9/3 Rev (Comments
at Step 6 of Argentina, Costa Rica, Cuba, Dominican Republic, Guatemala, India, Indonesia, Japan, Lao People’s
Democratic Republic, Malaysia, Mexico, New Zealand, Paraguay, Philippines, Singapore, Thailand, United States of
America and Uruguay); CX/MMP 10/9/3 Add.1 (Comments of Australia, Iran, Malaysia and Vietnam); CX/MMP
10/9/3 Add.2 (Comments of Philippines); CX/MMP 10/9/3 Add.3 (Discussion paper for the physical Working Group
meeting on the draft Amendment to the Codex Standard for Fermented Milks (CODEX STAN 243-2003) pertaining to
Drinks based on Fermented Milks); CRD 3 (Report of the physical Working Group on the draft Amendments to the
Codex Standard for Fermented Milks (CODEX STAN 243-2003) pertaining to Drinks based on Fermented Milks);
CRD 4 (Comments of Egypt, Kenya, Mali, Turkey and United Kingdom); CRD 12 (Comments of Iran); CRD 15
(Comments of Republic of Korea); CRD 17 (Comments of Iran and Turkey)
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introduced the report of the Working Group as presented in CRD 3. The delegation explained that the
Working Group had solved the outstanding issue of the minimum content of fermented milk by agreeing to a
minimum of 40% fermented milk, though recognising the reservation on this decision of Austria, Brazil and
Germany. The Working Group had addressed all written comments at Step 6, in particular those not
supporting 40% minimum level of fermented milk and those on other sections of the draft amendments. The
Working Group had considered that the proposals in relation to ayran and to packaging gases and CO, were
out of the scope of its mandate and referred them to the Plenary for further consideration.

27. With regard to the report of the Working Group, Spain, speaking on behalf of the Member States of
the European Union, clarified that the proposal of changing Section 7.1.4, which was referred to in CRD 3,
had the objective to avoid misleading the consumers and was not only aimed at differentiating drinks based
on fermented milk from other categories in the Standard, as wrongly reported in CRD 3. The delegation
further underlined that the proposed change was not linked to the removal of square brackets around the
minimum percentage of fermented milk in Section 2.4.

28. Turkey, referring to their written comments in CRD 4, recommended the inclusion of ayran, which is
a kind of fermented milk product with a composition different from that of drinks based on fermented milk,
in particular a higher percentage of milk protein. The delegation stressed that the total production of ayran
represented a large percentage of the overall production of drinks based on fermented milk.

29. The Committee considered and addressed the recommendations of the Working Group as follows:
Removal of square brackets and adoption of a minimum 40% of fermented milk

30. The Committee agreed to the recommendation of the Working Group to remove the square brackets
and to adopt a minimum of 40% fermented milk in Section 2.4. Germany, supported by Austria, Brazil,
Costa Rica, Switzerland and Uruguay were of the opinion that a minimum content of 50% dairy ingredients
was essential to safeguard the true nature of dairy products (Section 2.3 of the General Standard for the Use
of Dairy Terms - GSUDT) and therefore maintained their reservation regarding a minimum of 40% of
fermented milk.

Amendment of Section 7.1.4

31. The Committee considered the proposed amendment to Section 7.1.4. Several delegations were of the
opinion that the proposed new sentence was not necessary because provisions for the declaration of
ingredients were already specified in Section 4.2 of the General Standard for the Labelling of Prepackaged
Foods (CODEX STAN 1-1985). The Committee noted that the purpose of the added sentence was to re-
emphasize the requirement to declare water in the list of ingredients and the percentage of fermented milk
used.

32.  The Committee did not support the proposal of one delegation to modify the added sentence to make
the requirement for the declaration of the percentage of fermented milk not compulsory if consumers were
not misled and, after some discussion, it agreed to retain the sentence as proposed.

33. The Committee further agreed to delete the second part of the first sentence as the General Standard
for the Labelling of Prepackaged Foods, which was referenced earlier in the standard, provided for the use of
names existing by common usage.

Packaging gases and CO,

34. With regard to the proposal of Iran to include carbon dioxide (INS 290) in the food additives list for
drinks based on fermented milk, the Committee noted that its use was technologically justified as a
carbonating agent. Therefore, the Committee agreed to include “carbonating agents” in the table listing the
functional classes of food additives technologically justified for use in all four categories of drinks based on
fermented milk and to add carbon dioxide at GMP level in the list of food additives.

Other

35. The Committee further discussed the proposals of Iran and Turkey to include a sentence in Section 2.4
indicating ayran and doogh as examples of traditional drinks based on fermented milk and to amend
Section 3 “Composition” to include the specific compositional requirements for these products, as presented
in CRD 17.
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36. The Committee did not support the proposal to include in Section 2.4 these two examples as it would
be a disadvantage to the large number (more than 100) of other traditional drinks based on fermented milk
produced around the world. The Committee further noted that it was difficult to accommodate the specific
compositional requirements of these two products in Section 3 “Composition” without reopening discussion
on compositional requirements of fermented milks.

37. In recalling the decision of its Eighth Session to conclude work on drinks based on fermented milk at
the present Session (see ALINORM 08/31/11, para. 49), the Committee agreed not to include specific
reference to ayran and doogh in the draft Amendment.

38. The Committee was of the view that regional standards for these types of products could be
developed.

Status of the draft Amendment to the Codex Standard for Fermented Milks (CODEX STAN 243-2003),
pertaining to Drinks based on Fermented Milk

39. The Committee agreed to forward the draft Amendment to the 33 Session of the Commission for
adoption at Step 8 and inclusion in the Codex Standard for Fermented Milks (see Appendix I1), pending the
endorsement of the Section on Labelling (Section 7.1.4) and the revised Section on Food Additives
(Section 4) by the relevant Committees.

REPORT OF THE PHYSICAL WORKING GROUP ON THE PROPOSED DRAFT STANDARD
FOR PROCESSED CHEESE (Agenda Item 4)°

40. New Zealand and France, speaking as co-Chairs of the physical Working Group, introduced the report
of the Working Group, as presented in CX/MMP 10/9/4. They informed the Committee that, after
considerable discussion at the physical working group, it was not possible to develop a text that met the
terms of reference given by the 8" Session of the CCMMP (see ALINORM 08/31/11, para. 72).

41. In view of the impossibility of further progressing the work on the proposed draft Standard for
Processed Cheese, the Committee agreed to discontinue the work on this matter. The Committee further
agreed to recommend to the 33" Session of the Commission to revoke the following standards, as they were
outdated and not used by industry:

- Codex General Standard for Process(ed) Cheese and Spreadable Process(ed) Cheese (CODEX
STAN 286-1978);

- Codex General Standard for Process(ed) Cheese Preparations (Process(ed) Cheese Food and
Process(ed) Cheese Spread) (CODEX STAN 287-1978); and

- Codex General Standard for Named Variety Process(ed) Cheese and Spreadable Process(ed)
Cheese (CODEX STAN 285-1978).

42. The Delegation of India expressed its reservation on the decision to revoke existing Codex standards
for processed cheese products.

MAXIMUM LEVELS FOR ANNATTO EXTRACTS IN CODEX STANDARDS FOR MILK AND
MILK PRODUCTS (Agenda Item 5)’

43. The Committee recalled that at its last Session it had agreed to recommend adoption of maximum
levels of annatto extracts norbixin-based (INS 160b(ii)) in individual cheese standards in order to resolve the
situation in which the lack of provisions for this additive could have precluded its use. The Committee also
requested comments on the maximum levels as well as on their technological justification for consideration
at the present session®.

& CX/MMP 10/9/4; CX/MMP 10/9/4 Add.1 (Comments of European Union); CRD 5 (Comments of Egypt, Kenya, India
and Mali)

" CL 2008/2-MMP Part B (Request for comments and information on maximum levels for annatto extracts bixin-based
(INS 160b(i)) and norbixin-based (INS 160b(ii)) in individual cheese standards); CX/MMP 10/9/5 (Comments of
European Union); CRD 10 (Comments of India and Kenya)

8 ALINORM 08/31/11, para. 16
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44. The Committee noted that replies to CL 2008/2-MMP Part B indicated agreement with the adopted
maximum levels and that there were no new proposals. Therefore, the Committee agreed to maintain the
current provisions for annatto extracts norbixin-based (INS 160b(ii)) in the adopted standards.

OTHER BUSINESS AND FUTURE WORK (Agenda Item 6)

REPORT OF THE IDF/ISO WORKING GROUP ON METHODS OF ANALYSIS AND SAMPLING FOR MILK AND
MILK PRODUCTS (Agenda Item 6a)°

45. The Observer from IDF, speaking also on behalf of ISO, introduced the report of the IDF/ISO
Working Group on Methods of Analysis and Sampling for Milk and Milk Products, as presented in
CX/MMP 10/9/6 and informed the Committee that the report consisted of four parts:

- Part I: a review of comments submitted in response to Circular Letter CL 2008/2-MMP Part B and
recommendations in this regard;

- Part II: a review of the methods for standards currently being elaborated,;
- Part 11l: recommendations for updating methods in Codex standards for milk and milk products; and
- Part IV: a review of AOAC methods submitted at the Eighth CCMMP™.

46. The Observer suggested the Committee to consider parts (1) and (I11) together, followed by separate
discussions of each of parts (I1) and (IV).

47. As regards parts | and Ill, the Observer explained that Appendix 1 of CX/MMP/10/9/6 contained
updates to methods of analysis and sampling for milk and milk products included in CODEX STAN 234 due
to: (i) revisions of these methods by IDF/ISO; (ii) development of new IDF/ISO methods that apply to
provisions in CCMMP standards; (iii) the request from the 31* session of CCMAS to clarify the Type of
method for the determination of natamycin in cheese (and cheese rind), with the HPLC method being
recommended as Type Il and the molecular absorption method as Type Il1; and (iv) the IDF/ISO analysis of
comments received in response to CL 2008/2-MMP-Part B.

48. The Observer drew the attention of the Committee to the comments by IDF/ISO relating to the Type
of method for the determination of salt in butter by 1SO 15648/IDF 179:2004 and 1SO 1738/IDF 12:2004, as
presented in CRD 6, where it was recommended to retain the existing Types for these methods.

49. The Observer also recommended to add the words “of triglycerides” in the Principle for the provision
“Milk Fat purity” for Butter, Dairy Fat Spreads and Milk Fat Products.

50. Finally, the Observer drew the attention of the Committee to the fact that there was lack of consistency
in the Codex Standard on Recommended Methods of Analysis and Sampling (CODEX STAN 234-1999)
when multiple analyses needed to be made for determining a given provision. For example, in “Cheeses,
individual”, only the fat method was listed in the provision “milk fat in dry matter”, but not the dry matter
method. In contrast, “Cream cheese”, provision “moisture on fat free basis” listed both the method for the
determination of moisture and the method for the determination of total fat, and then stated under the
Principle to calculate the provision from the fat content and the moisture content.

51. A related issue was raised by Thailand in CRD 6, concerning the evaluation of milk solids-not-fat
(MSNF) in Blend of Sweetened Condensed Skimmed Milk and Vegetable Fat and in Reduced Fat Blend of
Sweetened Condensed Skimmed Milk and Vegetable Fat, as these products contained added sugars and the
calculation principle did not allow for these. Thailand also noted that it was not clear what method should be
used when sugars other than sucrose were added.

52. The Committee noted these inconsistencies and, after some discussion, decided that there was a need
to address them. However, in view of the time necessary to address these inconsistencies, the Committee
agreed to retain the present format as this was satisfactory for use by analysts.

° CL 2008/2-MMP Part B (Request for Comments and Information on Additional Methods of Analysis and Sampling
for Milk and Milk Products); CX/MMP 10/9/6 (Report of the IDF/ISO Working Group on Methods of Analysis and
Sampling for Milk and Milk Products); CRD 6 (Comments of Mali, Thailand and IDF)

10 ALINORM 08/31/11 para 106
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Appendix 1

53. The Committee decided to consider Appendix 1 page by page and, agreed with the majority of
proposed changes. In addition to minor editorial amendments, the Committee made the following
observations and conclusions.

54. After a long exchange of views, the Committee agreed that the principle for calculation of MSNF in
sweetened products could be corrected by amending it to read: “Calculation from total solids content, fat
contents and sugar content”, where appropriate.

55. The Committee agreed to delete method 1SO 1737| IDF 13:2008 where it repetitively appeared for
determination of MSNF.

56. To the comments of India regarding changing the original Types of the methods for the determination
of salt in butter, described in Appendix 1 of CX/MMP 10/9/6, the Observer explained that: (i) the argument
that a Type Il method was more often used than a Type Il method did not necessarily hold true, as in
practice laboratories would use a method which was either prescribed by national legislation and/or as
mandated by industry, irrespective of whether it was a Type Il or Type Il method. Therefore, for salt in
butter, national or industry testing requirements might be based on the potentiometric method (ISO
15648/IDF179:2004) rather than the Mohr method (ISO 1738/IDF 12:2004); (ii) the endpoint detection of
the Mohr method was based on a subjective colour change, and hence inferior to the potentiometric method,
which more accurately determined the endpoint using pH differences (i.e. not subjectively determined).
Furthermore, the potentiometric method had the advantage that it could be easily automated (higher
throughput) whereas this was not the case for the Mohr method. The Observer emphasized that this was an
important consideration in the context of the requirement for the selection of methods of analysis, as
described in the Procedural Manual.

57. The Committee agreed to add the words “of triglycerides” in the Principle for the provision “Milk fat
purity” for Butter, Dairy Fat Spreads and Milk Fat Products respectively, as it was proposed by IDF earlier
(see para. 49).

58. The Committee agreed to Part B “Methods of Sampling by alphabetical order of commodity categories
and names” as proposed in document CX/MMP 10/9/6.

Appendix 2

59. The Committee agreed to delete the proposed methods for processed cheese standards as these
standards had been proposed for revocation (see para. 41).

Appendix 3

60. The Committee had a lengthy debate regarding the proposed uses of AOAC methods for determination
of provisions in standards for milk and milk products. Some delegations were of the view that these methods
were historically and extensively used in different parts of the world and supported their inclusion in
CODEX STAN 234-1999. Other delegations were of the view that preference should be given to
internationally developed and updated IDF/ISO methods.

61. The Committee reviewed the proposed AOAC methods listed in Appendix 3 of CX/MMP 10/9/6 and
agreed:

- Toinclude all AOAC methods that were equivalent to IDF/ISO methods;

- Not to include AOAC methods suggested for Type | for which precision figures were not available,
which were outdated or were not equivalent to IDF/ISO methods; and

- To include, but separately from IDF/ISO methods, several AOAC methods proposed for Type Il
where no IDF/ISO methods were available and Type IV for which precision figures were not
available, or because they were not equivalent to IDF/ISO methods.

Status of the methods of analysis and sampling for milk and milk products

62. The Committee agreed to forward the updated list of methods of analysis and sampling for milk and
milk products, including AOAC methods, to the 33 Session of the Commission for adoption, subject their
endorsement by the Codex Committee on Methods of Analysis and Sampling (see Appendix I11).
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INCONSISTENT PRESENTATION OF FOOD ADDITIVE PROVISIONS IN CODEX STANDARDS FOR MILK AND
MILK PRODUCTS (Agenda Item 6b)**

63. New Zealand, speaking as the Chair on the in-session Working Group, introduced the report of the
Working Group on inconsistent presentation of food additive provisions in Codex standards for milk and
milk products, as presented in CRD 19. The Delegation indicated that, as instructed by the Committee (see
para. 7), the Working Group had reviewed the lists of food additives in 29 standards for milk and milk
products, described in CX/MMP 10/9/2 Add.1, to identify inconsistencies of an editorial nature by
comparing these lists with the Codex Class Names and International Numbering System (CAC/GL 36-1989).
The Working Group did not consider the food additive provisions of CODEX STAN 285-1978, CODEX
STAN 286-1978 and CODEX STAN 287-1978, in view of the decision of the Committee to recommend
revocation of the three standards for processed cheese (see para. 41). In addition, the standards for Extra
Hard Grating Cheese (CODEX STAN 278-1978) and for Fat Spreads and Blended Spreads (CODEX
STAN 256-2007) were not considered because the former did not include an additive section and the latter
was outside of the scope of the work of the Committee.

64. In revising the lists of food additives, the Working Group had clarified the specific inconsistencies
listed in Part 3 of CX/MMP 10/9/2 Add. 1.

65. The Committee agreed with the list of amendments proposed by the Working Group, as contained in
Appendix 1 of CRD 19, and agreed to reinsert in the tables food additives texts such as “For surface/rind
treatment only” that had been moved in footnotes, for clarity.

66. The Committee noted that the maximum levels of sodium nitrate (INS 251) and potassium nitrate (INS
252) in the standards for Cheddar (CODEX STAN 263-1966) and Danbo (CODEX STAN 264-1966) stated
37 mg/kg and in the standards for Edam (CODEX STAN 265-1966), Gouda (CODEX STAN 266-1966),
Havarti (CODEX STAN 267-1966), Samsoe (CODEX STAN 268-1966), Tilsiter (CODEX STAN 270-
1968), St. Paulin (CODEX STAN 271-1968), Emmental (CODEX STAN 269-1967) and Provolone
(CODEX STAN 272-1968) stated 35 mg/kg. The Committee noted that this inconsistency was due to a
different rounding in converting the expression of these maximum levels from “sodium nitrate” to “nitrate
ion”. In order to ensure consistency among all standards for individual cheese, the Committee agreed to
revise the maximum levels for sodium and potassium nitrate in standards for Cheddar and Danbo to 35
mg/kg.

67. The Committee addressed the non editorials matters identified by the Working Group as follows:
Group Additives in some milk product standards

68. The Committee noted that the food additive listing in a number of standards, e.g. Standard for Milk
Powders and Cream Powders (CODEX STAN 207-1999), Group Standard for Unripened Cheese, Including
Fresh Cheese (CODEX STAN 221-2001), listed group additives (hame and INS no.) which included
individual food additives that had not been evaluated by JECFA, e.g. sodium citrates (INS 331) that also
includes disodium monohydrogen citrate (INS 331(ii)).

69. The Committee noted that the Working Group had not addressed this type of inconsistency as it was
outside its mandate and it would have implied a revision of the food additive listing. It also noted that
CAC/GL 36-1989 also included food additives that had not been evaluated by the Joint FAO/WHO Expert
Committee on Food Additives (JECFA) and therefore could not be used in Codex standards.

70. Since the identification of these inconsistencies implied additional substantial time and recognizing
that only food additives that have been evaluated for safety by JECFA could be used, the Committee agreed
to leave the food additives listing unchanged, as there was not a viable solution at this stage.

Inconsistencies in functional class

71. The Committee noted that sodium gluconate (INS 576) in the Group Standard for Unripened Cheese,
Including Fresh Cheese (CODEX STAN 221-2001) was listed as a stabilizer/thickener and that this

11 CX/MMP 10/9/7; CX/MMP 10/9/2 paras 16-17; CX/MMP 10/9/2 Add.1 (Review of the inconsistencies in the names
of food additives in Standards for milk and milk products with INS nomenclature); CRD 7 (Comments of European
Union, India, Kenya, Mali and IDF); CRD 19 (Report of the in-session Working Group on Inconsistent Presentation of
Food Additive Provisions in Codex Standards for Milk and Milk Products)
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technological purpose was not listed in CAC/GL 36-1989 for this additive. Therefore, the Committee agreed
to request the Codex Committee on Food Additives (CCFA) to consider the addition of stabilizer/thickener
function to sodium gluconate (INS 576).

Incorrect additive descriptor in CAC/GL 36-1989

72. The Committee noted that in the English version of CAC/GL 36-1989, available on the Codex
website, INS 1414 was erroneously associated with hydroxylpropyl starch, instead of acetylated distarch
phosphate. Therefore, the Committee agreed to request the Codex Secretariat to correct this inconsistency.

Listing of functional class not listed in CAC/GL 36-1989

73. The Committee noted that the Standard for Edible Casein Products (CODEX STAN 290-1995)
included the functional class “neutralizing agents”, which was not listed in CAC/GL 36-1989. Since the
functional class “acidity regulators” included similar technological purposes, e.g. alkali, base, buffer,
buffering agent, pH adjusting agent, the Committee agreed to delete “neutralizing agents” and move all food
additives associated with this functional class under “acidity regulators”. The Committee further agreed to
request the CCFA to consider the addition of acidity regulator technological purpose to calcium carbonates
(INS 170) for consistency.

Status of food additives listing in standards for milk and milk products

74. The Committee agreed to forward the revised food additive listing to the 33" Session of the
Commission for adoption, subject to the endorsement of relevant provisions by the CCFA (see Annex V).

Request of 40" Session of the Codex Committee on Food Additives

75. In response to the request of the 40" Session of the CCFA to clarify the type of lycopene on which
were based the maximum levels (500 mg/kg) for lycopenes in the Standard for Fermented Milks as well the
technical justification for these levels (ALINORM 09/31/12, para. 47), the Committee agreed to reply to the
CCFA that:

- The types of lycopenes included: lycopene (synthetic) (INS 160d(i)); lycopene (tomato) (INS
160d(ii)); and lycopene (Blakeslea trispora) (INS 160d(iii)); and

- The technical justification for these levels was to provide a consistent colour definition to flavoured
fermented milks and flavoured drinks based on fermented milks.

76. The European Union supported by Switzerland reiterated their strong opposition to the level proposed
for lycopenes at 500 mg/kg, emphasized that such a high level was not technologically justified, stressed
their concerns regarding the safety of use of lycopenes at such levels and underlined that clarification from
JECFA would be welcomed.

CONSISTENCY OF THE MODEL EXPORT CERTIFICATE FOR MILK AND MILK PrRODUCTS (CAC/GL 67-2008)
WITH THE GENERIC MODEL OFFICIAL CERTIFICATE (ANNEX TO THE GUIDELINES FOR DESIGN,
PRODUCTION, ISSUANCE AND USE OF GENERIC OFFICIAL CERTIFICATES (CAC/GL 38-2001))
(Agenda Item 6 (c))*

77. New Zealand introduced document CX/MMP 10/9/8 and informed the Committee that a comparison
of the Model Export Certificate for Milk and Milk Products (CAC/GL 67-2008) and the Generic Model
Official Certificate revealed a number of differences. The Delegation pointed out that, in order to achieve
consistency between the two models, it would be necessary to resolve these differences by significantly
redrafting the Model Export Certificate for Milk and Milk Products. The Delegation recommended that
before redrafting the certificate, the Committee consider whether there was a need to maintain a model
certificate specifically for milk and milk products in the light of the adoption of the Generic Model Official
Certificate.

12 CX/IMMP 10/9/8; CX/MMP 10/9/2 paras 12-13; CRD 8 (Comments of Argentina, Egypt, Mali, Philippines and IDF);
CRD 11 (Comments of India and Kenya); CRD 13 (Comments of Argentina, Mali — English version); CRD 16 (Draft
Model Certificate for Milk and Milk Products); CRD 16 (Rev) (Revised Draft Model Certificate for Milk and Milk
Products).
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78. Several delegations were of the view that the Model Export Certificate for Milk and Milk Products had
been developed by the CCMMP after long discussions and that it provided useful information on specificities
of the trade of milk products and, therefore, proposed to revise the Model Export Certificate for Milk and
Milk Products to make it consistent with the Generic Model Official Certificate, as it was also recommended
by the Codex Alimentarius Commission®?.

79. Some other delegations were of the view that the Model Export Certificate for Milk and Milk Products
should be revoked and that specific guidance in relation to milk and milk products should be elaborated for
inclusion in the Generic Model Official Certificate.

80. After some discussion, the Committee agreed to retain the Model Export Certificate for Milk and Milk
Products and to align it with the Generic Model Official Certificate and to base its discussions on proposals
prepared by IDF (CRD 16 and CRD 16 (Rev)).

81. The Committee generally agreed with the changes proposed in CRD 16 and CRD 16 (Rev) and, in
addition to editorial comments, made the following observations and decisions.

Introduction and Scope

82. The Committee agreed to include an additional sentence to this section to clarify that the model
certificate should be used in conjunction with the Codex Guidelines for the Design, Production, Issuance
and the Use of Generic Certificate (CAC/GL 38-2001).

83. The Committee agreed to move the heading “Scope” to follow immediately after the Introduction.
Use of the model export certificates for milk and milk products

84. The Committee agreed to use the numbering approach as used in CAC/GL 38-2001; therefore, the
presented text was amended and reordered to make it consistent with the Generic Model Official Certificate.

Identification of food products

85. The Committee agreed to delete reference to: (i) “species” as it was unnecessary and covered by
“name of the food”, and (ii) “slaughterhouse” as it was not appropriate for milk and milk products.

Name of the product

86. The Committee amended the first sentence to clarify that the name of the product should be consistent
with the name of the food and the trade name (if used), as presented on the label, but need not to replicate all
the label information.

Type of packaging

87. The Committee deleted the reference to the “Recommendation No 21 of the United Nations Centre for

Trade Facilitation and Electronic Business” to add more flexibility in the use of the certificate and to
recognise that the use of this recommendation was not a customary and usual practice when certifying for
milk and milk products.

Country of dispatch

88. The Committee noted that the Generic Model Official Certificate used the term “country” while the
term *“country of dispatch” was used in other texts elaborated by the Committee on Food Import and Export
Inspection and Certification Systems (CCFICS) and in the Model Export Certificate for Milk and Milk
Products; and that both explanatory notes looked very similar. The Committee noted that the explanatory
note previously elaborated by the CCMMP and used in the Model Export Certificate for Milk and Milk
Products made it very clear that the key responsibility of the competent authority in charge of certification
was “to verify and certify the conformity of the products to the attestations”, whereas this concept was only
implicit in the CCFICS explanation for “country”. After some discussion, the Committee agreed to keep the
reference to “country of dispatch” as defined in the CAC/GL 67-2008, and not to use the term “country”.

Country of origin

89. The Committee noted that Generic Model Official Certificate defined the country of origin as “the
country in which the products were produced, manufactured or packaged”, while the World Customs

3 ALINORM 09/32/REP, para. 12.
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Organization and the General Standard for Labelling of Prepackaged Foods (CODEX STAN 1-1985)
referred to “country of origin as the country in which the last “substantial transformation or a process that
has changed its nature” had taken place. Therefore, the Committee agreed to delete “packaging” from the
explanatory note as it did not constitute “substantial transformation” in relation to milk and milk products.
The amended explanatory note reads: “Country of origin”: where appropriate, name of the country in which
the products were produced and/or manufactured”.

Country of destination

90. The Committee agreed to add “country of destination” to the footnote referring to the 1SO two-letter
country codes, which already appeared in the definition of “country of origin”.

Attestation

91. The Committee agreed to include additional explanatory text on the attestation as proposed in CRD 16
(Rev) with editorial amendment of the first sentence.

Logo/Letterhead

92. The Committee noted that boxes on “country of dispatch”, “name of the product”, "nature of the
product”, “date of manufacture”, “date of minimum durability” and “attestation” were specific to milk and
milk products. Therefore, it considered that their inclusion in the Model Export Certificate for Milk and Milk

Products was justified despite the fact that they were not included in the Generic Model Official Certificate.

93. The Committee agreed to add a following footnote “If required by the importing country” to the entry
“Date of manufacture” and a footnote “When required by importing country and expressed as provided in
section 4.7.1 of the General Standard for Labelling of Prepackaged Foods to the entry “Date of minimum
durability”.

94. In concluding the discussion on this item, the Committee recommended that the CCFICS take into
account the specificities of the Model Export Certificate for Milk and Milk Products in any future revision of
the Generic Model Official Certificate (Annex to the Guidelines for Design, Production, Issuance and Use of
Generic Official Certificate (CAC/GL 38-2001)). When such revision has been completed and the
specificities for milk and milk products have been adequately addressed, consideration could be given to the
revocation of the Model Export Certificate for Milk and Milk Products.

Status of the Model Export Certificate for Milk and Milk Products (CAC/GL 67-2008)

95. The Committee agreed to forward the revised Model Export Certificate for Milk and Milk Products
(CAC/GL 67-2008) to the 33" Session of the Commission for final adoption (see Appendix V).

OTHER BUSINESS

Proposals of Egypt for new work on the development of a standard for soft cheese from a blend of
milk and vegetable oil/fat and a standard for processes(ed) cheese and spreadable process(ed) cheese
from blend of cheese and vegetable oil/fat™

96. Egypt briefly introduced the proposals for new work, as presented in CRD 9. The Delegation indicated

that soft cheese from a blend of milk and vegetable oil/fat, was produced in large quantities in Egypt and
exported to many countries. Therefore, it was very important to elaborate international standards for these
types of products in order to protect consumers and facilitate trade. The Delegation indicated that the
proposed new work complied with the Criteria for the Establishment of Work Priorities and was consistent
with the Goals and Objectives of the Strategic Plan of the Codex Alimentarius Commission for 2008-2013.
Egypt withdrew its proposal for new work to develop a Standard for processes(ed) cheese and spreadable
process(ed) cheese from blend of cheese and vegetable oil/fat in view of the Committee’ s decision to revoke
the processed cheese standards (see para. 41).

97. Since there was no support for this proposal, the Committee agreed not to initiate new work on the
development of these standards.

“CRD 9 (Prepared by Egypt)
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Amendment to the Codex Standard for Fermented Milks (CODEX STAN 243-2003)"

98. In introducing the matter, Turkey, indicated that provisions for yoghurt had been included in the
Standard for Fermented Milks (CODEX STAN 243-2003) in 2003 and since then trends to use natural,
additive-free products, such as yoghurt, had increased in many countries. The Delegation noted that yoghurt
was one of the most important fermented milk products traded around the world and suggested to amend the
Standard for Fermented Milks in order to include different types of yoghurt, such as yoghurt without
additives with higher protein and dry matter content needed to maintain the structure of set yoghurt. The
Delegation pointed out that an international standard would ensure fair practice in international trade of these
products and harmonization of national standards. Therefore, the Delegation proposed to initiate new work
on the revision of the Standard for Fermented Milks (CODEX STAN 243-2003).

99. Since there was no support for this proposal, the Committee agreed not to initiate new work on the
revision of the Codex Standard for Fermented Milks.

100. The Committee was of the view that the development of regional standards for these types of products
could be considered.

Review of contaminants section in standards for milk and milk products*®

101. The Observer from IDF recalled that the 32™ Session of the Commission agreed to replace the
provisions for contaminants (including pesticides) with the standardized provision as set out in the
Procedural Manual for consistency throughout Codex standards and referred the matter to the Committees
concerned when specific technical issues arose that required more than editorial changes to the section on
contaminants. The Observer was of the view that the standard wording adopted by the Commission for
provisions on contaminants might not be applicable for milk and milk products.

102. The Committee considered the proposal of IDF as presented in CRD 2.

103. Thailand was of the view that all contaminants in both paragraphs of Section 5 should refer to
“product”.

104. The Committee noted recent changes to the procedures adopted by the Committee on Pesticide
Residues (CCPR) for calculating maximum residue levels (MRLSs) for pesticides that could be applied to
whole milk and milk fat.

105. After some discussion, the Committee agreed to forward the following wording to the 33" Session of
the Commission for adoption and inclusion in standards for milk and milk products, subject to endorsement
by the relevant Codex Committees.

For inclusion in Section 5 of the milk product standards:

The products covered by this Standard shall comply with the Maximum Levels for contaminants
that are specified for the product in the Codex General Standard for Contaminants and Toxins
in Foods (CODEX STAN 193-1995).

The milk used in the manufacture of the products covered by this Standard shall comply with the
Maximum Levels for contaminants and toxins specified for milk by the Codex General Standard
for Contaminants and Toxins in Foods (CODEX STAN 193-1995) and with the maximum
residue limits for veterinary drug residues and pesticides established for milk by the CAC.

For inclusion in Section 5 of CODEX STANSs 250-2006, 251-2006 and 252-2006

The products covered by this Standard shall comply with the Maximum Levels for contaminants
that are specified for the product in the Codex General Standard for Contaminants and Toxins
in Foods (CODEX STAN 193-1995).

The milk used in the manufacture of the products covered by this Standard shall comply with the
Maximum Levels for contaminants and toxins specified for milk by the Codex General Standard
for Contaminants and Toxins in Foods (CODEX STAN 193-1995) and with the maximum
residue limits for veterinary drug residues and pesticides established for milk by the CAC.

> CRD 4 (Prepared by Turkey)
1 CRD 2 (Prepared by IDF)
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The vegetable oils/fat used in the manufacture of the products covered by this Standard shall
comply with the Maximum Levels for contaminants and toxins specified for the oils/fats by the
Codex General Standard for Contaminants and Toxins in Foods (CODEX STAN 193-1995) and
with the maximum residue limits for pesticides established for the oils/fats by the CAC.

106. The Delegation of Thailand expressed their reservation to this decision.
Revision of the Guidelines on Measurement Uncertainty (CAC/GL 50-2004)"’

107. The Observer from IDF in referring to the proposed draft revised Guidelines on Measurement
Uncertainties under development by the Codex Committee on Methods of Analysis and Sampling (CCMAS)
expressed their concerns regarding this revision, because in their view the approach currently discussed
compromises one of the objectives of Codex, namely to ensure fair practices in international trade. In IDF’s
view, the single-sample assessment procedure had the potential for an increased chance of rejecting
compliant lots and on the other hand of accepting non-compliant lots. That was an issue in particular for
trade of milk products, as the error associated with several methods of analysis for compositional criteria of
milk products was significant compared with the overall error.

108. The Observer indicated that the product acceptance procedure proposal based on the Measurement
Uncertainty approach, as currently discussed in CCMAS, potentially increased the risk of making incorrect
decisions regarding compliance of lots against Codex product specifications. Therefore, IDF proposed the
Committee to inform the CCMAS about CCMMP concerns in this regard.

109. Some delegations supported this proposal therefore, after some discussion, the Committee agreed to
recommend to the CCMAS that:

- Sampling plans should be based on valid statistical principles that would meet the requirement for fair
international trade in milk and milk products; and

- The Measurement Uncertainty product assessment procedure approach should fully take into account
the specificities of milk and milk products.
DATE AND PLACE OF THE NEXT SESSION (Agenda Item 7)

110. The Committee noted that it had completed the work assigned to it by the Commission and agreed to
propose to the 33" Session of the Commission to adjourn the Committee sine die until such time as the
Commission would require it to undertake new work.

111. The Committee noted that after its adjournment work on food additive provisions for milk and milk
products would continue in the Committee on Food Additives.

" CRD 18 (Prepared by IDF).
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Document Reference

Milk and Milk Product (CAC/GL 67-2008)

Subject Matter Step Action by: (ALINORM 10/33/11)
Proposed draft Amendment to the Codex 8 33 CAC Para. 39 and Appendix Il
Standard for Fermented Milks (CODEX

STAN 243-2003) pertaining to Drinks based

on Fermented Milk

Proposed Draft Standard for Processed discontinued 33 CAC Para. 72

Cheese

Methods of Analysis and Sampling for Milk - 33" CAC Para. 62 and Appendix IlI
and Milk Products Standards, including

AOAC standards

Revised Food Additive Listings of Standards - 33" CAC Para. 74 and Appendix IV
for Milk and Milk Products

Revised Model Export Model Certificate for - 33" CAC Para. 95 and Appendix V
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1400 Merivale Road

Tower 1, Floor 4

Ottawa, Ontario

K1A 0Y9

CANADA

Tel: +613 773 6214

Fax: +613 773 6282

Email: gail.daniels@inspection.gc.ca

Kathy TWARDEK

National Manager

Consumer Protection Division
Canadian Food Inspection Agency
1400 Merivale Road

Tower 2, Floor 6

Ottawa, Ontario

K1A 0Y9

CANADA

Tel: +613 7735489

Fax: +613 7735603

Email: kathy.twardek@inspection.gc.ca

Donald SNYDER

Chair, Dairy Technical Committee
Dairy Processors Association of Canada
76 Margaret Ave. N.

Waterloo, Ontario

N2J 3P9

CANADA

Tel: +519 8556968

Fax: +519 8856968

Email: dksnyder@kw.igs.net

COSTARICA

Silvia JOHANNA

Nino Villamizar

Medico Veterinario

Ministerio de Agribultura y Ganaderia-Servicio Nacional de
Salud Animal (SENASA)

903-1260

San Jose de Costa Rica

COSTARICA

Tel: +506 22608648/88283356

Email:snino@senasa.go.cr

Marco Antonio AGUILAR BOGANTES
Licenciado en Tecnologia de Alimentos
Asesor Technico

179-4060 Alajuela

COSTARICA

Tel: +506 24373400

Fax: +506 24373410
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DENMARK - DANEMARK - DINAMARCA

Stinne von Seelen HAVN

Head of Section

The Danish Veterinary and Food Administration
Mgrkhgj Bygade 19

DK-2860 Sghorg

DENMARK

Tel: +45 33 956224

Fax: +45 33 956001

Email: svsh@fvst.dk

Jorgen HALD

Food Quality Director

Danish Agriculture and Food Council
Frederiks Alle 22

DK-8000 Aarhus C

DENMARK

Email: jhc@If.dk

EGYPT - EGYPTE - EGIPO

Mohamed ABD EL-SALAM
Professor of Dairy Products
National Research Centre

Dairy Department

National Research Centre
El-Behoth St, Dokki, Cairo
EGYPT

Tel: +201 23502030

Fax: +202 33370931

Email: mo_salam38@yahoo.com

Tarek EL-HOUBY

R&D Director

Nile Company For Food Industries
Kombera, Imbaba - Giza

EGYPT

Tel: +202 38900401-6

Fax: +202 38900408-9

Email: tarekelhouby @enjoy-eg.com

Mohamed Abd EI-Rahman KHALIFA

Food Standards Senior Specialist

Egyptian Organization for Standardization and Quality (EOS)
16, Tadreeb EI-Modarrebeen St.

Ameriya, Cairo

EGYPT

Tel: +202 22845531

Fax: +202 22845504

Email: moi@idsc.net.eg

EUROPEAN UNION (MEMBER ORGANIZATION) -
UNION EUROPEENNE - UNIONE EUROPEA

Jerome LEPEINTRE

Acting Head of Unit

European Commission

Rue Froissart 101

B-1049 Brussels

BELGIUM

Tel: +32 2993701

Fax: +32 22998566

Email: jerome.lepeintre@ec.europa.eu
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Stephane BRION

European Commission

101 rue Froissard

1040 Brussels

BELGIUM

Tel: +32 22984968

Email: stephane.brion@ec.europa.eu

FRANCE - FRANCIA

Karine SIMBELIE

Inspecteur

Ministere de I’Economie, des Finances et de I’Industrie
DGCCRF - Bureau D3

59 Boulevard Vincent Auriol

75703 Paris Cedex13

FRANCE

Tel: +33 1 44972840

Fax: +33 1 44973048

Email: karine.simbelie@dgccrf.finances.gouv.fr

Aurelie FRANCHI

Ministrere de L alimentation, de I’agriculture et de la peche
(DGPAAT)

3 rue Barbet de Jouy

75 349 Paris 07

FRANCE

Tel: +33 14 9555471

Fax: +33 14 959554074

Email: aurelie.franchi@agriculture.gouv.fr

Thierry GESLAIN

Centre National Interprofessionnel de I’Economie Laitiere
(CNIEL)

42, rue de Chateaudun

75314 Paris Cedex 09

FRANCE

Tel: +33 1 49707105

Fax: +33 1 42806345

Email: filfrance-alf@cniel.com

Jean-Claude GILLIS
ATLA

42 rue de Chateaudun
75314 Paris Cedex 09
FRANCE

Tel: +33 1 49707268
Fax: +33 1 42806365
Email: trs@atla.asso.fr

GERMANY - ALLEMAGNE - ALEMANIA

Marlies REIMANN

Federal Ministry of Food, Agriculture and Consumer
Protection

Rochusstr. 1, D-53123 Bonn

GERMANY

Tel: +49 228 99 529 4349

Fax: +49 228 99 529 3375

Email: marlies.reimann@bmelv.bund.de

Jorg W. RIEKE

Managing Director, German Dairy Association (MIV)
Jaegerstr, 51

10117 Berlin

GERMANY

Tel: +49 30 40 30 445-22

Fax: +49 30 40 30445-55

Email: rieke@milchindustrie.de
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INDIA - INDE

Dilip RATH

Joint Secretary

Department of Animal Husbandry and Dairying
Ministry of Agriculture

Krishi Bhawan, New Delhi - 11001

INDIA

Tel: +91 11 233 87804

Fax: +91 11 233 86115

Email: dilip.rath@nic.in

Sunil BAKSHI

Senior Manager

National Dairy Development Board
Anand 388001

Gujarat

INDIA

Tel: +91 2692 226255

Fax: +91 2692 260157

Email: shakshi@nddb.coop

INDONESIA - INDONESIE

Enny RATNANINGTYAS

Deputy Director for Programme

Directorate General of Agriculture and Chemical Industry,
Ministry of Industry.

JI. Gatot Subroto Kav. 52-53, Lantai 17,

Jakarta 12950

INDONESIA

Tel: +62 21 5252236

Fax: +62 21 5252236

Email: andniratna@yahoo.com

F. G. WINARNO

Member of Indonesian National Codex Committee
PT Mbrio Biotekindo

INDONESIA

Tel: +62 251 332 403

Fax: +62 251 377 973

Email: fgw@mbrio-food.com

Bambang ERMAN

Head of Animal Biosecurity Division
Indonesia Agricultural Quarantine Agency
Ministry of Agricultural

Harsono RM No. 3

Ragunan South Jakarta 12250

E Building 5™ Floor

INDONESIA

Tel: +62217813967

Fax: +62217813967

Email: bambang_erman@yahoo.com

Sri YUNIANTI

Deputy Director for Standardization and Technologi,
Directorate General of Food Small and Medium Industry
Ministry of Industry

JI. Gatot Subroto Dav 52-53

14 Floor Jakarta 12950

INDONESIA

Tel: +62 21 5253526

Fax: +62 21 5253526

Email: s_yunianti@yahoo.com



ALINORM 10/33/11 Appendix |

Subandrio PURDHY

Counsellor

Embassy of the Republic of Indonesia
70 Glen Road, Kelburn

Wellington

NEW ZEALAND

Tel: +64 4 4758 697 ext 741

Fax: +64 4 4759 374

Email: rio_pekayon@yahoo.com

IRAN (ISLAMIC REPUBLIC OF) -
IRAN (REPUBLIQUE ISLAMIQUE D’) -
IRAN (REPUBLICA ISLAMICA DEL)

Amir MORTAZAVIAN

Head of Delegation and Assistant Professor of Dairy Science
and Food Technology

Department of Food Science and Technology, Faculty of
Nutrition Sciences, Food Science and Technology, Shaheed
Beheshti Medical University

PO box 19395-4741

Tehran

IRAN

Tel: +98 9127114977

Fax: +98 2144134741

Email: mortazvn@sbmu.ac.ir, mortazvn@yahoo.com

Khosrow BARAZANDEGAN

Food Research Group Manager of ISRI

Institute Standard Industrial Research of Iran (ISRI)
Karaj ISRI

Postal Code: 31585-163

IRAN

Tel: +98 2612803889

Fax: +982612806031

Email: baraz_1956@yahoo.ca

Amir TAHERIYEGANEH

Deputy Director of Ran Codex Committee on Milk and Milk
Products

Ministry of Jihad-Agricuture

Tehran - Iran
Postal Code: 15875-4347
IRAN

Tel: +98 2164582302, 9121346402
Fax: +98 2164582323
Email: amm1349@yahoo.com

Hossein IZADI GHAHFAROKHI
Director General of Deputy for Livestock Affairs
Ministry of Agricuture

Tehran - Iran
Postal Code: 15875-4347
IRAN

Tel: +98 2164582302
Fax: +98 2164582323
Email: amm1349@yahoo.com

Armin MAHDAVI
Production Expert

Production Exper

Tehran Pegah Dairy Company
4" Km of FATH Highway

Tehran - Iran
P.0.B 13185-14466
IRAN

Tel: +98 2166808372-9
Fax: +98 2166808384
Email: amahdavi@pegah.ir persiandairy2008@yahoo.com
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Ebrahim ASAYESH

Director of Khatoon Dairy Company
Khatoon Dairy Company

Industrial Zone

Rasht

IRAN

Tel: +98 1313382408

Fax: +98 1313382172

Email: manager@saradairy.com

ITALY - ITALIE - ITALIA

Ciro IMPAGNATIELLO

Ministero delle Politiche Agricole Alimentari e Forestali
Via 20 Settembre, 20

ITALY

Tel: +39 06 46656046

Fax: +39 06 4880273

Email: c.impagnatiello@politicheagricole.gov.it

JAPAN - JAPON - JAPON

Yuko KAWASHIMA

Senior Director

Milk and Dairy Products Division, Livestock Industry
Department, Agriculture Production Bureau
Ministry of Agriculture, Forestry and Fisheries
1-2-1 Kasumigaseki, Chiyoda-ku

Tokyo 100-8950

JAPAN

Tel: +81 3 67442127

Fax: +81 3 3506 9578

Email: yuko_kawashima@nm.maff.go.jp

Haruyuki DEGUCHI

Section Chief

Standards and Evaluation Division, Department of Food
Safety, Pharmaceutical and Food Safety Bureau, Ministry of
Health, Labour and Welfare

1-2-2 Kasumigaseki, Chiyoda-ku

Tokyo 100-8916

JAPAN

Tel: +81 3 3595 2341

Fax: +81 3 3501 4868

Email: codexj@mhlw.go.jp

Shiro KAWABATA

Technical Advisor

Japan Food Hygiene Association

2-6-1 Jinguumae, Shibuya-ku

Tokyo 150-0001

JAPAN

Tel: +81 3 3403-2112

Fax: +81 3 3403 2384

Email: shirou_kawabata@meiji-milk.com

Kaoru KOIDE

Japanese National Committee of IDF
Nyugyo-Kaikan, 1-14-19 Kudankita, Chiyoda-ku
Tokyo 102-0073

JAPAN

Tel: +81 3 3264 3731

Fax: +81 3 3264 3732

Email: idfjapan@rapid.ocn.ne.jp
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Osamu SUGANUMA

Japanese National Committee of IDF
Nyugyo-Kaikan, 1-14-19 Kudankita, Chiyoda-ku
Tokyo 102-0073

JAPAN

Tel: +81 3 3264 3731

Fax: +81 3 3264 3732

Email: idfjapan@rapid.ocn.ne.jp

Yoshiharu KUMA

Japan Food Hygiene Association
2-6-1 Jinguumae, Shibuya-ku

Tokyo 150-0001

JAPAN

Tel: +81 3 3403-2112

Fax: +81 3 3403 2384

Email: yoshiharu-kuma@yakult.co.jp

KENYA

Kimeto PAUL

Assistant Manager Food and Agriculture
Kenya Bureau of Standard

Box 50974-00200

Nairobi

KENYA

Tel: +254 (0) 20 605490 ext 411

Email: kimetop@kebs.org

Thomas ATHOO

Assistant Quality Assurance Officer
Kenya Bureau of Standard

Box 50974-00200

Nairobi

KENYA

Tel: +254 (0) 20 605490 ext 313
Email: athoot@kebs.org

LIBYAN ARAB JAMAHIRIYA -
JAMAHIRIYA ARABE LIBYENNE -
JAMAHIRIJA ARABE LIBIA

Ahmed ALZAGTAT

Head of Food Department

Food Department/Industrial Research Center (IRC)
P.O. Box 3633

Tripoli

LIBYA

Tel: +218 92561 0196

Fax: +218 21 369 0028

Email: alzagtat2000@yahoo.com

MALAYSIA - MALAISIE - MALASIA

Idris KADIR

Director of Livestock Commodity Development
Department of Veterinary Services Malaysia (DVS)
Wisma Tani, Block Podium 4Gl, Presint 4

Federal Government Administrative Centre

62800 Putrajaya

MALAYSIA

Tel: +603 88702404

Fax: +603 88888178

Email: idrisk@dvs.gov.my
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Mazlyn Mena MUSTAPHA

Manager, Public Relations and Science
Yakult (Malaysia) Sdn. Bhd.

Lot No. 7, Jalan Jururancang U1/21,

Section U1, Hicom Glenmarie Industrial Park,
40150 Shah Alam, Selangor Darul Ehsan
MALAYSIA

Tel: +603 55698960

Fax: +603 5569 8961

Email: mazlyn@yakult.com.my

MAURITANIA - MAURITANIE

Veer Abhimanyu PUNCHOO

Chief Agricultural Officer

Ministry of Agro-Industry Food Production and Security
4 Seide Gelle Street, Rose-Hill

MAURITIUS

Tel: +258 4274

Email: vpunchoo@mail.gov.au

MEXICO - MEXIQUE - MEXICO

Ingrid MACIEL PEDROTE

Director de Normalizacion Internacional

Direccion General de Normas/ Secretaria de Economia
Ave. Puente de Tecamachalco #6

Col. Lomas de Tecamachalco,

Estado de Mexico. CP.53950

MEXICO

Tel: +52 55 57299480

Fax: +52 55 5520 9715

Email: imaciel@economia.gob.mx

Martha ALBARRAN DIAZ
Subdirectora de Produccion de Lacteos
Secretaria de Agricultura, Ganaderia, Desarrollo Rural, Pesca
y Alimentacion

Av. Municipio Libre No.377 — Piso-2 A
Col. Santa Cruz Atoyac

Del. Benio Juarez

03310

MEXICO D.F

Tel: +52 55 3871 1071

Fax: +52 55 3871 0000

Email: dic.dgg@sagarpa.gob.mx

Alfonso Moncada JIMENEZ
Vicepresident

Céamara Nacional de Industriales de la Leche (CANILEC)
Av. Division del Norte 1419
Col. Santa Cruz Atoyac

Del. Benito Juaréz

C.P. 03310

MEXICO

Tel: +52 55 5000 1405

Fax: +52 55 5601 0903

Email: amoji@prodigy.net.mx

Beatriz Haydee PELAYO CONSUEGRA

Asuntos Regulatorios

Consejo Agroempresarial de Mesoamerica y el Caribe
Pedro Santacilia No. 250 Col. Iztlaccihuatl

MEXICO D.F CP.03520

Tel: +52 55 5000 1484

Fax: +52 55 56010903

Email: bhpelayo@prodigy.net.mx
delfinbhpc@yahoo.com
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NETHERLANDS - PAYS-BAS - PAISES BAJOS

Tjitske BOLT

Policy Advisor / MA

Ministry of Agriculture, Nature and Food Quality
PO Box 20401

2500 EK The Hague

NETHERLANDS

Tel: +31 70 378 4743

Fax: +31 70 378 6123

Email: t.r.bolt@mininv.nl

Rini J.A. BOUWMAN

Director

COKZ - Netherlands Controlling Authority for Milk and
Milk Products

Kastanjelaan 7

PO Box 250, NL-3830 AG Leusden

NETHERLANDS

Tel: +31 33 496 56 96

Fax: +31 33 496 56 66

Email: bouwman@cokz.nl

Rob OOST

Ing.

Dutch Dairy Board

PO Box 755

2700 AT Zoetermeer
NETHERLANDS

Tel: +31 79 368 15 16
Fax: +31 79 368 19 51
Email: r.h.oost@pz.agro.nl

NEW ZEALAND -
NOUVELLE ZELANDE -
NUEVA ZELANDIA

Ann HAYMAN

Senior Programme Manager (Food Standards)
New Zealand Food Safety Authority

PO Box 2835

Wellington

NEW ZEALAND

Tel: +64 4 894 2674

Fax: +64 4 894 2675

Email: ann.hayman@nzfsa.govt.nz

Carol BARNAO

Director (Standards)

New Zealand Food Safety Authority
PO Box 2835

Wellington

NEW ZEALAND

Tel: +64 4 894 2562

Fax: +64 4 894 2501

Email: carol.barnao@nzfsa.govt.nz

Raj RAJESEKAR

Programme Manager (Codex)

New Zealand Food Safety Authority
PO Box 2835

Wellington

NEW ZEALAND

Tel: +64 4 894 2576

Fax: +64 4 894 2583

Email: Raj.rajasekar@nzfsa.govt.nz
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John VAN DEN BEUKEN

Programme Manager (Composition)

New Zealand Food Safety Authority

PO Box 2835

Wellington

NEW ZEALAND

Tel: +64 4 894 2581

Fax: +64 4 894 2583

Email: john.vandenbeuken@nzfsa.govt.nz

Keith JOHNSTON

Principal Research Technologist
Fonterra Co-operative Group Ltd
Private Bag 11029

Palmerston North

NEW ZEALAND

Tel: +64 21 465840

Fax:

Email: keith.johnston@fonterra.com

Stephen LEATHERLAND

Regulatory Manager , Manufacturing
Fonterra Co-operative Group Limited

PO Box 11 029

Palmerston North

NEW ZEALAND

Tel: +64 6 350 4662

Fax: +64 6 356 1476

Email: stephen.leatherland@fonterra.com

Dianne SCHUMACHER

Regulatory Manager

Fonterra Ingredients

4 Oxford Terrace

24 RD

Stratford

NEW ZEALAND

Tel: +64 27 6123277

Fax:
Email:Dianne.schumacher@fonterra.com

Roger HALL

Regulatory and Food Assurance Manager
Fonterra Co-operative Group Limited

PO Box 11 029

Palmerston North

NEW ZEALAND

Tel: +64 6 350 4688

Fax: +64 6 356 1476

Email: roger.hall@fonterra.com

Melanie PAUGA

Regulatory Adviser

Fonterra Cooperative Group Ltd
9 Princes Street

Auckland

NEW ZEALAND

Tel: +64 9 374 9064

Fax: +64 9 374 9195

Email: mel.pauga@fonterra.com

Jenny CAMPBELL

Regulatory Strategist

Fonterra Cooperative Group Ltd

9 Princes Street

Auckland

NEW ZEALAND

Tel: +64 9 374 9517

Fax: +64 9 374 9195

Email: jenny.campbell@fonterra.com
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John BLACK

Engineering and Facilities Manager

NZ National Committee, International Institute of
Refrigeration

Private Bag 93323

Otahuhu, Auckland

NEW ZEALAND

Tel: +64 9 250 3894

Fax: +64 9 276 0181

Email: blackj2@middlemore.co.nz

NIGERIA - NIGERIA

Yaya Adisa Olaitan OLANIRAN

Permanent Representative of Nigeria to Rome — based UN
Agencies

via Cassiodoro, 2/C, Rome

00193

ITALY

Tel: +39 06 689 6093

Fax; +39 06 687 7840

Email: nigeriapermrep@email.com

PHILIPPINES - FILIPINAS

Caroline DULLER

Food-Drug Regulation Officer 11
Department of Health / Food and Drug Adminstration
Civic Drive

Filinvest Corporate City
Alabang, Muntinlupa City

1770

PHILIPPINES

Tel: +623 8072843

Fax: +632 8075411

Email: cacduller@yahoo.com

Judith A. PLATERO
Development Management Manager
Department of Agriculture
National Dairy Authority
BAI Compound

Visayas Ave., Diliman
Quezon City

PHILIPPINES

Tel: +632 926 0733

Fax: +632 926 8847

Email: japlatero@yahoo.com

Israel DELA CRUZ
Senior Science Research Specialist
Bureau of Agriculture and Fisheries Product Standards —

Department of Agriculture — Philippines Codex Contact Point

BAFPS, BPI Compound, Visayas Avenue
Diliman, Quezon City

PHILIPPINES

Tel: + 632920 6131

Fax: +63 2 455 2858

Email: igdelacruz@gmail.com

Rufino D. ESLAO, Jr

Department Head

Yakult Philippines Incorporated

1461 F. Agoncillo corner J. Escoda Streets
Emuita, Manila

PHILIPPINES

Tel: +63 25211722

Fax: +63 25235513

Email: raffyaurie@yahoo.com

REPUBLIC OF KOREA -
REPUBLIQUE DE COREE
REPUBLICA DE COREA

Sung-Ok SONG

Deputy Director, DVM

Livestock Products Standards Division

National Veterinary Research and Quarantine Service
(NVRQS)

Ministry of Food, Agriculture, Forestry and Fisheries
(MIFAFF)

335 Joongangro, Manan-Gu, Anyang-City, Gyeonggi-Do
430-824

REPUBLIC OF KOREA

Tel: +82 31 467 1992

Fax: +82 31 467 1989

Email: songso@nvrgs.go.kr

Jae-Woo PARK

Assistant Director, DVM

Livestock Products Standards Division

National Veterinary Research and Quarantine Service
(NVRQS)

Ministry of Food, Agriculture, Forestry and Fisheries
(MIFAFF)

335 Joongangro, Manan-Gu, Anyang-City, Gyeonggi-Do
430-824

REPUBLIC OF KOREA

Tel: +82 31 467 1986

Fax: +82 31 467 1989

Email: jwpark@nvrgs.go.kr

Jang-Hyuk AHN

Head of Food Safety Center

Department Director/R&D Institute

Namyang Dairy Co, Ltd

#160, Bongan-Ri, Jangi-myoun, Gong ju City,
Chungnam, 314-914

REPUBLIC OF KOREA

Tel: +82 41 856 0381

Fax: +82 41 857 7933

Email: anh5470@daum.net, ppori5470@hotmail.com

SAUDI ARABIA - ARABIE SAOUDITE -
ARABIA SAUDITA

Hamad ALKANHAL

Consultant

Saudi Food and Drug Authority

Food Science and Nurtion Department
PO Box 2460

Riyadh 11451

SAUDI ARABIA

Tel: +966 4678703

Fax: +9664678394
Email:hkanhal@ksu.edu.sa

Al Faris ADNAN

Agricuture Engineer

Ministry of Agriculture

Zip code 11162

SAUDI ARABIA

Tel: +966 555426106

Fax: +966 14044265

Email: adnan-f1954@hotmail.com
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Swailem SAEED

Vet. Doctor

Directorate of Agriculture in Riyadh
Zip code 1116

SAUDI ARABIA

Tel: +966140 44515

Fax +966 14014196

Email: sssalll@hotmail.com

Alyousef MOHAMMED

Vet

Ministry of Agriculture

PO Box 88709

Riyadh 11672

SAUDI ARABIA

Tel: +966 506294397

Fax: +966 14044265

Email: m.alyosef@yahoo.com

SPAIN - ESPAGNE - ESPANA

Almudena DE ARRIBA HERVAS

Jefe de Servicio

Agencia Espanola de Seguridad Alimentaria y Nutricion
Minsterio de Sanidad y Politica Social

c/ Alcala 56

28071 Madrid

SPAIN

Tel: +34 91 3380455

Email: aariba@msps.es

Yolanda GUTIERREZ LANZA

Jefe de Sedccion Tecnica

Ministrerio de Medio Ambiente, y Medio Rural y Marino
Paseo Infanta Isabel, 1

28017 Madrid

ESPANA

Tel: +34 91 347 4529

Fax: +34 91 347 5728

Email: planificacion@alimentaria@marm.es
ygutierrez@mapya.es

Beatriz MARTINEZ ZAMORANO

Jefe de Servicio

Agencia Espanola de Seguridad Alimentaria y Nutricion
Minsterio de Sanidad y Politica Social

c/ Alcala 56

28071 Madrid

SPAIN

Tel: +34 91 338 0400

Email: bmarrtinezz@msps.es

Cesar CORTES

Head of Unit

Council of the European Union

175, Rue de la Loi

1048 Brussels

BELGIUM

Tel: +32 2 2826114

Fax: +32 2 2816198

Email: cesar.cortes@consilium.europa.eu
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SWEDEN - SUEDE - SUECIA

Karin BACKSTROM

Chief Government Inspector

Swedish National Food Administration
Box 622

SE - 751 26 Uppsala

SWEDEN

Tel: +46 18 17 55 00

Fax: +46 18 1753 10

Email: codex@slv.se

SWITZERLAND - SUISSE - SUIZA

Christina BLUMER

Scientific Advisor

Federal Office for Public Health
Schwarzenburgstr. 165

CH-3003 Bern

SWITZERLAND

Tel: +41 31 322 95 67

Fax: +41 31 322 9574

Email: Christina.blumer@bag.admin.ch

Jean VIGNAL

Nestec Regulatory Affairs
Ar. H.Nestle 55

CH 1800 Vevey
SWITZERLAND

Tel: +41 21 924 3501
Fax: +41 21 924 4547

TANZANIA - TANZANIE

Claude John Shara MOSHA

Chief Standards Officer, Tanzania Bureau of Standards
PO Box 9524

Dar Es Salaam,

TANZANIA

Tel: +255 741 324495

Fax: +255 22 2450959

Email: claude.mosha@tbstz.org
cjsmosha@yahoo.co.uk

THAILAND - THATLANDE - TAILANDIA

Pravee VIJCHULATA
Associate Professor
Kasetsart University

50 Paholyothin Road
Bangkok 10900
THAILAND

Tel: +66 2 579 3174
Fax: +66 2 579 1876
Email: agrpvv@ku.ac.th

Artaya KIATSOONTHON

Senior Veterinary Officer

Department of Livestock Development
Bureau of Livestock Products Quality Control
THAILAND

Tel: +66 2 967 9732

Fax: +66 2 967 9732

Email: artayak@dld.go.th
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Siripong SANPOTE

Corporate Regulartory and Scientific Affairs Manager
Nestle (Thai) Ltd

999/9 Ramai road

Pathumuwan

Bangkok 10330

THAILAND

Tel: +66 02 657 8255
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Appendix 11

DRAFT AMENDMENT TO THE STANDARD FOR FERMENTED MILKS
(CODEX STAN 243-2003), PERTAINING TO DRINKS BASED ON FERMENTED MILK

(At Step 8 of the Procedure)
New category 2.4 to be inserted in Section 2 of the Standard as follows:

2.4 DRINKS BASED ON FERMENTED MILK

Drinks based on fermented milk are composite milk products, as defined in Section 2.3 of the Codex
General Standard for the Use of Dairy Terms (CODEX STAN 206-1999), obtained by mixing Fermented
Milk as described in Section 2.1 with potable water with or without the addition of other ingredients such as
whey, other non-dairy ingredients, and flavourings. Drinks Based on Fermented Milk contain a minimum of
40% (m/m) fermented milk.

Other microorganisms than those constituting the specific starter cultures may be added.

The underlined words to be added as fourth bullet point and to the fifth bullet point of sub-section 3.2 as
follows:

3.2 PERMITTED INGREDIENTS
o Starter cultures of harmless microorganisms including those specified in Section 2;

e Other suitable and harmless microorganisms (in products covered by Section 2.4);

e Sodium chloride;
e Non-dairy ingredients as listed in Section 2.3 (Flavoured Fermented Milks);

e Potable water (in products covered by Section 2.4);

e Milk and milk products (in products covered by Section 2.4).

e Gelatine and starch in:
= fermented milks heat-treated after fermentation;
= flavoured fermented milk,

= drinks based on fermented milk; and

= plain fermented milks if permitted by national legislation in the country of sale to the final
consumer.

provided they are added only in amounts functionally necessary as governed by Good Manufacturing
Practice, taking into account any use of the stabilizers/thickeners listed in section 4. These substances
may be added either before or after adding the non-dairy ingredients.

The underlined words to be added to the first paragraph of sub-section 3.3 as follows:

3.3 COMPOSITION

In Flavoured fermented milks and Drinks Based on Fermented Milk the above criteria apply to the fermented
milk part. The microbiological criteria (based on the proportion of fermented milk product) are valid up to
the date of minimum durability. This requirement does not apply to products heat-treated after fermentation.

The underlined words to be added in the second paragraph of Section 4 as follows:

4. FOOD ADDITIVES

In accordance with Section 4.1 of the Preamble to the General Standard for Food Additives (CODEX STAN
192-1985), additional additives may be present in the flavoured fermented milks and drinks based on
fermented milk as a result of carry-over from non-dairy ingredients.
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Additive Functional Class Fermented Milks and Drinks | Fermented Milks Heat Treated
based on Fermented Milk After Fermentation and Drinks
Based on Fermented Milk Heat
Treated After Fermentation
Plain Flavoured Plain Flavoured
Acidity regulators - X X X
Acids - X X X
Carbonating agents X? X? X? X?
Colours - X - X
Emulsifiers - X - X
Flavour Enhancers - X - X
Packaging gases - X X X
Preservatives - - - X
Stabilizers X X X X
Sweeteners - X - X
Thickeners Xl X X X

X = The use of additives belonging to the class is technologically justified. In the case of flavoured products the
additives are technologically justified in the dairy portion.

- = The use of additives belonging to the class is not technologically justified

1 = Use is restricted to reconstitution and recombination and if permitted by national legislation in the country of sale to
the final consumer.

2 = The use of carbonating agents is technologically justified in Drinks based on Fermented Milk only.

(The following food additive provision should be added to the list of the individual food additives allowed for
the products covered by the Standard - see Appendix VI of ALINORM 08/31/11)

Carbonating agents
290 Carbon dioxide

)
o

The underlined words to be added to sub-section 7.1.1 to be amended as follows:

7.1 NAME OF THE FOOD
The chapeau sentence of sub-Section 7.1.1 as follows

7.1.1 The name of the feed products covered by sections 2.1, 2.2 and 2.3, shall be fermented milk or
concentrated fermented milk as appropriate.

The following new sub-Section to be inserted after subsection 7.1.3 as follows and subsequent sub-Sections
to be re-numbered accordingly:

7.1.4 The name of the products defined in Section 2.4 shall be drinks based on fermented milk or may be
designated with other variety names as allowed in the national legislation of the country in which the product
is sold. In particular, water added as an ingredient to fermented milk shall be declared in the list of
ingredients* and the percentage of fermented milk used (m/m) shall clearly appear on the label. When
flavoured, the designation shall include the name of the principal flavouring substance(s) or flavour(s) added.

* As prescribed in section 4.2.1.5 of the General Standard for the Labelling of Prepackaged Foods
(footnote)
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The underlined words to be added in Sub-section 7.1.5 as follows:

7.1.5 Fermented milks to which only nutritive carbohydrate sweeteners have been added, may be labelled as

“sweetened ”, the blank being replaced by the term “Fermented Milk” or another designation as
specified in Sections 7.1.1 and 7.1.4. If non-nutritive sweeteners are added in partial or total substitution to
sugar, the mention “sweetened with ” or “sugared and sweetened with ” should appear close

to the name of the product, the blank being filled in with the name of the artificial sweeteners.



ALINORM 10/33/11 Appendix Il

30

Appendix 111
METHODS OF ANALYSIS AND SAMPLING IN MILK AND MILK PRODUCTS
UPDATED LIST OF METHODS OF ANALYSIS AND SAMPLING FOR CODEX STANDARDS FOR DAIRY PRODUCTS
(For adoption)

Proposed changes are shown in beld-strikethrough for deletion and bold underlined for additions.
Products Provisions Method Principle Type CCMMP comments
Milk products Iron NMKL 139 (1991) (Codex Atomic absorption spectrophotometry 1l

general method)

AOAC 999.10 111
Milk products Iron IDF 103A:1986 / ISO Photometry (bathophenanthroline) v

6732:1985

AOAC 984.27 Inductible Couple Plasma , optical 11

emission spectrophotometry

Blend of evaporated Total fat ISO 1737| IDF 13:2008 BF  Gravimetry (Rose-Gottlieb) v Method update
skimmed milk and 13C:1987/HSO-1737:1999
vegetable fat AOAC 989.05 v
Blend of evaporated Milk solids-not-  IDF 21B:1987/ISO 6731:1989 Calculation from total solids content v Method update
skimmed milk and fat (MSNF)* and and fat contents
vegetable fat ISO 1737] IDF 13:2008 +BF

13C:1987/HSO-1737:1999 Gravimetry (Rose-Gottlieb) v

AOAC 989.05 I\
Blend of evaporated Milk protein in ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry (Kjeldahl) v
skimmed milk and MSNF! / AOAC 991.20
vegetable fat
Reduced fat blend of Total fat ISO 1737] IDF 13:2008 #BF  Gravimetry (Rdse-Gottlieb) v Method update
evaporated skimmed milk 13C:1987/11SO-1737:-1999
and vegetable fat AOAC 989.05 v

! Milk total solids and MSNF content include water of crystallization of lactose
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Products Provisions Method Principle Type CCMMP comments
Reduced fat blend of MSNF* IDF 21B:1987 / I1SO Calculation from total solids content v Method update and Principle
evaporated skimmed milk 6731:1989 and fat contents update
and vegetable fat and

ISO 1737] IDF 13:2008 #BF  Gravimetry (Rdse-Gottlieb)

AOAC 989.05 v
Reduced fat blend of Milk protein in ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry (Kjeldahl) v
Evaporated skimmed milk MSNF? [ AOAC 991.20
and vegetable fat
Blend of skimmed milk and  Total fat 1ISO 1736|IDF 9:2008 +BF Gravimetry (Rose-Gottlieb) v Method update
vegetable fat in powdered 9C1987-H501736:2008
form AOAC 989.05 v
Blend of skimmed milk and ~ Water® ISO 5537|IDF 26:2004 Gravimetry, drying at 87 C v
vegetable fat in powdered AOAC 927.05 Gravimetry, drying at 100° C v
form
Blend of skimmed milk and  Milk protein in ISO 8968-1/2|IDF 20-1/2:2001  Titrimetry (Kjeldahl) v
vegetable MSNF* [ AOAC 991.20
fat in powdered form
Reduced fat blend of Total fat ISO 1736[IDF 9:2008 +BF Gravimetry (Rose-Gottlieb) v Method update
skimmed milk powder and 9C:19874HSO-1736:2000
vegetable fat in powdered AOAC 989.05 Gravimetry (modified Mojonnier) v
form
Reduced fat blend of Water’ ISO 5537|IDF 26:2004 Gravimetry, drying at 87 °C v
skimmed milk powder and AOAC 927.05 Gravimetry, drying at 100° C v
vegetable fat in powdered
form
Reduced fat blend of Milk proteinin ~ 1SO 8968-1/2|IDF 20-1/2:2001  Titrimetry (Kjeldahl) v
skimmed milk powder and MSNF* / AOAC 991.20
vegetable fat in powdered
form
Blend of sweetened Total fat Gravimetry (Rose-Gottlieb) v Method update

condensed skimmed
milk and vegetable fat

ISO 1737| IDF 13:2008 +BF
AOAC 989.05

2 Water content excluding the crystallized water bound to lactose (generally known as “moisture content”)
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Products Provisions Method Principle Type CCMMP comments
Blend of sweetened Sucrose ISO 2911|IDF 35:2004 Polarimetry v
condensed skimmed
milk and vegetable fat
Blend of sweetened Milk solids-not-  IDF 15B:1991/ 1SO Calculation from total solids content, v Method update and Principle
condensed skimmed fat (MSNF)! 6734:1989 and fat contents and sugar content update
milk and vegetable fat AOAC 990.19 v
Blend of sweetened Milk protein in ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry (Kjeldahl) v
condensed skimmed MSNF! / AOAC 991.20
milk and vegetable fat
Reduced fat blend of Total fat ISO 1737| IDF 13:2008 #BF  Gravimetry (Rose-Gottlieb) v Method update
sweetened <=8% m/m 1364987 HSO-1737-10899
condensed skimmed milk >= 1% m/m AOAC 989.05 v
and vegetable fat
Reduced fat blend of MSNF'>=20% IDF 15B:1991/1SO Calculation from total solids content v Method update and Principle
sweetened condensed m/m 6734:1989 and fat content and sugar content update
skimmed milk and vegetable AOAC 990.19 v
fat
Reduced fat blend of Milk protein in ISO 8968-1/2| IDF 20- Titrimetry (Kjeldahl) v
sweetened condensed MSNF! 1/2:2001 / AOAC 991.20
skimmed milk and vegetable
fat
Butter Salt ISO 1738|IDF 12:2004 Titrimetry (Mohr: determination of Il
AOAC 960.29 chloride, expressed as sodium chloride) 1V
Butter Milk fat purity 1SO 17678|IDF 202:2010 Gas liguid chromatography of 1 Method proposed for

triglycerides

inclusion.
See note below.

The method allows the user to determine whether the milk fat has been adulterated (above a certain threshold). The scope of the method is not limited to butter, but
is applicable to milk fat extracted from a range of milk products. In terms of detecting adulteration practices this standard is an important method to have as
practically quantitative results cannot be derived from the sterol content of vegetable fats, because they depend on the production and processing conditions. Also,
the qualitative determination of foreign fat using sterols is ambiguous. Furthermore, in contrast to the sterol methods, this standard has a broader scope than just
detecting adulteration with vegetable fat as it also detects adulteration with fat from animal origin.
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Products Provisions Method Principle Type CCMMP comments
Cheese (and cheese rind) Natamycin ISO 9233-1|IDF 140-1:2007 Molecular absorption 11 Type update (Response to
spectrophotometry CCMAS. ALINORM
08/31/23 para. 59)
ISO 9233-2|IDF 140-2:2007 HPLC il Type update (Response to
CCMAS. ALINORM
08/31/23 para. 59)
Cheese Sodium 1SO 5943|IDF 88:2006 Potentiometry (determination of il Method proposed for
chloride chloride, expressed as sodium inclusion
chloride)
Cottage cheese Fat-free dry ISO 5534|IDF 4:2004 and Gravimetry, drying at 102 °C v Method update and Principle
matter 1SO 1735|IDF 5:2004 Gravimetry (Schmid-Bondzynski- v update
Ratzlaff)
AOAC 926.08 Gravimetry, drying at 102 °C v
and AOAC 933.05 (vacuum oven)
Gravimetry (modified Mojonnier) v
Calculation from dry matter content
and fat contents
Cottage cheese Milk fat ISO 1735|IDF 5:2004 Gravimetry (Schmid-Bondzynski- v
Ratzlaff)
AOAC 933.05 Gravimetry (modified Mojonnier) 1V
ISO 8262-3|IDF 124-3:2005 Gravimetry (Weibull-Berntrop) v
Cheese, unripened including  Protein I1SO 8968-1/2|IDF 20- Titrimetry, Kjeldahl I Method update
fresh cheese 1/2:2001/A0AC 991.20 and
991.23
Cream and prepared creams  Milk protein ISO 8968-1/2|IDF 20- Titrimetry (Kjeldahl) I Method update
1/2:2001/A0AC 991.20
Cream Milk fat ISO 2450|IDF 16:2008 +BF Gravimetry (Rose-Gottlieb) I Method update
Creams lowered in milk fat ~ Milk fat ISO 2450|IDF 16:2008 +BF Gravimetry I Method update
content 16C:1987 SO

2450:1999A0AC 995.19
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Products Provisions Method Principle Type CCMMP comments
Cream cheese Dry matter 1SO 5534|IDF 4:2004 Gravimetry drying at 102 °C (forced v
air oven)
AOAC 926.08 Gravimetry drying at 100 °C v
(vacuum oven)
Cream cheese Moisture on fat  1SO 5534|IDF 4:2004 Gravimetry drying at 102°C (forced v
free basis air oven)
AOAC 926.08 Gravimetry drying at 100 °C v
(vacuum oven)
ISO 1735|IDF 5:2004 Gravimetry (Schmid-Bondzynski- v
Ratzlaff)
AOAC 933.05 Gravimetry (modified Mojonnier) v
Calculation from fat content and Il
moisture content
Dairy fat spreads Milk fat purity 1SO 17678|IDF 202:2010 Gas liquid chromatography of 1 Method proposed for
triglycerides inclusion
See also comments above for
Butter
Edible casein products Acids, free 1ISO 5547|IDF 91:2008% Titrimetry (aqueous extract) Method update
Edible casein products Ash (including ISO 5545|IDF 90:2008% Gravimetry, ashing at 825 °C Product update and Type

(rennet casein)

P20s)

I_EZ

update.

This should be Type | as the
precision figures are
available in the standard.

Edible casein products

(acid casein)

Fixed ash

(including
P,0s)

1SO 5544|1DF 89:2008

Gravimetry, ashing at 825 °C

Method Proposed for
inclusion: see  comment
below.

Both methods 1SO 5545|IDF 90:2008 and 1SO 5544|IDF 89:2008 are needed to cover the full range of products covered under “Edible casein products”. The
adopted method ISO 5545|IDF 90:2008 is suitable for caseins obtained by rennet precipitation and of caseinate, except ammonium caseinate.ISO 5544|IDF 89
needs to be used for acid caseins, ammonium caseinates and their mixtures with rennet casein and with caseinates of unknown type. Magnesium acetate is added to
fix the P,Os; Magnesium acetate is not needed for rennet caseins as there is enough minerals in this type of product to bind the phosphorus.
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Products Provisions Method Principle Type CCMMP comments
Edible casein products Moisture ISO 5550|IDF 78:2006 Gravimetry (drying at 102 °C) I Provision update: The Codex
Water? standard for Edible casein
products refers to water,
with a note stating that “The
water does not include the
water of crystallization of
lactose”. Hence the
provision “moisture” must
be changed to “Water with
a reference to the footnote.
Edible casein products Lead NMKL 139 (1991) Atomic absorption spectrophptometry Il
(Codex general method) /
AOAC 999.10 v
Evaporated milks Milk fat ISO 1737] IDF 13:2008 #BF  Gravimetry (Rdse-Gottlieb) I Method update
Evaporated milks Protein ISO 8968-1/2|IDF 20-1/2:2001 Kjeldahl, titrimetry I Method update
AOAC 945.48H / AOAC
991.20
Fermented milks Protein ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry (Kjeldahl) I Method update
AOAC 991.20
Fermented milks Milk fat 1ISO 1211|IDF 1:2010 4BF Gravimetry I Method update
1D:1996-HS0-1211:1999 /
AOAC 905.02
Fermented milks — Yoghurt  Lactobacillus ISO 7889|IDF 117:2003 Colony count at 37 °C I
and yoghurt products delbrueckii
subsp.
bulgaricus &
Streptococcus
thermophilus
Fermented milks Lactic acid (total IDF 150:1991/1S0O Potentiometry, titration to pH 8.30 1V Type update:
acidity 11869:1997 Spectrophotometry This method does not have
expressed as precision figures. Hence, it
lactic acid) needs to be a Type IV
method.
Fermented milks Microorganisms  1SO 27205|IDF 149:2010 Colony countat 25 °C, 30 °C,37°Cand IV Method update
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Products Provisions Method Principle Type CCMMP comments
constituting 1DF-149A:1997 (Annex A) 45 °C according to the starter organism
the starter in question
culture
Fermented milks Lactobacillus 1SO 20128|IDF 192:2006 Colony count at 37 °C 1 Method proposed for
acidophilus inclusion:
The Codex standard 243 has
a provision for Lactobacillus
acidophilus in Acidophilus
Milk
Fermented milks Colony-forming 1SO 6611|IDF 94:2004 Colony-count at 25 °C v Method proposed for
units of yeasts inclusion: The Codex
and/or moulds standard 243 has a provision
for yeasts in connection with
Kefir and Kumys.
Milk powders and cream Milk fat ISO 1736[IDF 9:2008 +BF Gravimetry (Rose-Gottlieb) I Method update
powders 9C1987 HISO1736:2000
Milk powders and cream Protein (in ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry, Kjeldahl digestion I Method update
powders MSNF!) / AOAC 991.20
Milk powders and cream Solubility Index 1SO 8156|IDF 129:2005 Centrifugation I Provision update
powders
Milk powders and cream Water” ISO 5537|IDF 26:2004° Gravimetry (drying at 87102 °C) 1 Principle update and Type
powders update: the method has been
validated on milk powders so
it should be Type I instead of
Type IV
Milk fat products Milk fat IDF 24:1964 Gravimetry (calculation from solids- v Principle update

not-fat content and water content)

Milk fat products

Milk fat purity

1ISO 17678|IDF 202:2010

Gas liquid chromatography of

triglycerides

Method proposed for
inclusion. See note below

The method allows the user to determine whether the milk fat has been adulterated (above a certain threshold). The scope of the method is not limited to butter, but
is applicable to milk fat extracted from a range of milk products. In terms of detecting adulteration practices this standard is an important method to have as
practically quantitative results cannot be derived from the sterol content of vegetable fats, because they depend on the production and processing conditions. Also,
the qualitative determination of foreign fat using sterols is ambiguous. Furthermore, in contrast to the sterol methods, this standard has a broader scope than just

® The method has only been validated for milk powders, not for cream powders
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Products Provisions Method Principle Type CCMMP comments
detecting adulteration with vegetable fat as it also detects adulteration with fat from animal origin.
Milk fat products Water 1SO 5536|IDF 23:20029 Titrimetry (Karl Fischer) Il Method update
Note that in the provision
there is no reference to
footnote 2, which is correct
as Milk fat products contain
a negligible amount of
MSNF (and thus lactose),
and the method measures all
water including any water of
crystallization of lactose.
Milk products obtained from  Protein ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry (Kjeldahl) I Method update
fermented AOAC 991.20-23
milks heat-treated after
fermentation
Mozzarella Milk fat in dry ISO 1735|IDF 5:2004 Gravimetry after solvent extraction v Method update and Type
matter — with AOAC 933.05 v update
high moisture
Mozzarella Milk fat in dry ISO 1735|IDF 5:2004 Gravimetry after solvent extraction v Method update and Type
matter — with AOAC 933.05 v update
low moisture
34:2006
Processedcheeseproducts  Mikiat 15O 17354BF5:2004 Gravimetry-(Sehmd--Bendzmskid- +
Ratzlaff)
added and-nitrogen-content
{expressed-as
phespherus)
Processed-cheeseproducts  Phesphorus 1BDF33C:1987HSO Spectrophotometry
Processedchesse products  Salt 156-5943HBF88:20064 Potentiometry-{determinationof H Method-update
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Products Provisions Method Principle Type CCMMP comments
Sweetened condensed milk  Milk fat ISO 1737| IDF 13:2008 BF  Gravimetry (Rose-Gottlieb) I Method update
Sweetened and-Condensed  Protein ISO 8968-1/2|IDF 20-1/2:2001 Kjeldahl, titrimetry I Products update and Method
Milks / AOAC 945.48H / update
AOAC 991.20
Whey cheeses Milk fat ISO 1854|IDF 59:2008+BF Gravimetry (Rose Gottlieb) I Method update
by concentration 59A:1086-/150-1854-1099
Whey cheeses by Milk fat in dry ISO 1854|IDF 59:2008+BF Gravimetry (Rose Gottlieb) I Method update
concentration matter 59A:1986/1SO-1854:1999
and Gravimetry, drying at 88 °C I
ISO 2920|IDF 58:2004 Calculation from fat content and dry I
matter content
Whey powders Ash ISO 5545|IDF 90:2008+ Furnace, 825 °C v Method update
Whey powders Milk fat 1ISO 1736|IDF 9:2008 +BF Gravimetry (Rose-Gottlieb) I Method update
Whey powders Milk protein ISO 8968-1/2|IDF 20-1/2:2001 Titrimetry (modified Kjeldahl) I Method update
/ AOAC 991.20
Whey powders Protein (total N 1SO 8968-1/2|IDF 20- Kjeldahl, titrimetry 14 Method update,
X 6.38) 1/2:2001 / AOAC 991.20 {BbF  TFitrimetryKjeldahl digestion Principle update
92:1979/1S0-5549:1978 And type update.
Whey powders Water? ISO 5537|IDF 26:2004 / Gravimetry (drying at 87102 °C) I Provision update (note) and
AOAC027.05 Principle update

PART B - METHODS OF SAMPLING BY ALPHABETICAL ORDER OF COMMODITY CATEGORIES AND NAMES

Commodity Standard

Method of Sampling

Notes

CCMMP comments

Milk and Milk products

Milk products

1DF50HS0O-707*"1SO 707|IDF 50:2008

General instructions for obtaining a

sample from a bulk

Method update

Milk products

1D 13HSO-5538:2004-1SO 5538|IDF 113:2004

Inspection by attributes

Method update

Milk products

IDF standard 136A:1992
1SO 8197:1988

Inspection by variables

Method update

O Drat rdowhichisBublicl N
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Appendix IV
REVISED FOOD ADDITIVES LISTINGS IN CODEX STANDARDS FOR MILK AND MILK
PRODUCTS!
(For adoption)

STANDARD FOR MILK POWDERS AND CREAM POWDER (CODEX STAN 207-1999)

INSNo. [ Name | Maximum Level

Stabilizers

331 Sodium citrates 5000 mg/kg singly or in combination,
332 Potassium citrates expressed as anhydrous substances

Firming agents

508 Potassium chloride Limited by GMP

509 Calcium chloride Limited by GMP

Acidity Regulators

339 Sodium phosphates

340 Potassium phosphates

450 Diphosphates 5000 mg/kg singly or in combination
451 Triphosphates expressed as anhydrous substances
452 Polyphosphates

500 Sodium carbonates

501 Potassium carbonates

Emulsifiers

322 Lecithins hesphe eraaatiEa Limited by GMP

471 Mono- and di- glycerides of fatty acids 2500 mg/kg

Anticaking Agents

170(1) Calcium carbonate

341(iii) Tricalcium erthephosphate

343(iii) Trimagnesium esthephosphate

504(1) Magnesium carbonate

530 Magnesium oxide ) . o
551 Silicon dioxide, amorphous 10000 mg/kg singly or in combination
552 Calcium silicate

553 Magnesium silicates

554 Sodium aluminosilicate

556 Calcium aluminium silicate

559 Aluminium silicate

Antioxidants

300 E-Ascorbic acid (L-) 500 mg/kg expressed as ascorbic acid
301 Sodium ascorbate

304 Ascorbyl palmitate

320 Butylated hydroxyanisole 8HA} 0-019%-m/m 100 ma/kg

GROUP STANDARD FOR CHEESES IN BRINE (CODEX STAN 208-1999)

INSNo | Name | Maximum Level
Acidity regulators

270 Lactic acid (L-, D-, and DL-) Limited by GMP
575 Glucono delta-lactone €6B5 Limited by GMP

GROUP STANDARD FOR UNRIPENED CHEESE INCLUDING FRESH CHEESE (CODEX STAN 221-2001)

INS No. [ Name Maximum Level
Acid

70 — {g) ’} Sk

396 e acid ) )

Fen e (BL) e ;

3338 OrthepPhespherieaetd 2-gtke-expressedas PO,

07 Dvdroshlorionmid Ciited bv GME

! Editorial amendments are presented as follows: deletion in strikethreugh font and addition in bold / underlined font.
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INSNo. [ Name Maximum Level
Acidity Regulators
170 Calcium carbonates Limited by GMP
260 Acetic acid; (glacial) Limited by GMP
270 Lactic acid (L-, D-, and DL-) Limited by GMP
296 Malic acid (DL -) Limited by GMP
330 Citric acid Limited by GMP
L 2—afkg—expressed—as—P,0O, 880 ma/kg expressed as
338 SrthepPhosphoric acid phosphorus
500 Sodium carbonates Limited by GMP
501 Potassium carbonates Limited by GMP
507 Hydrochloric acid Limited by GMP
575 Glucono delta-lactone €615 Limited by GMP

Stabilizers/thickeners

Stabilizers and thickeners including modified starches may be used
extent they are functionally necessary taking into account any use o

in compliance with the definition for milk products and only to the
f gelatine and starch as provided for in section 3.2.

331 Sodium citrates Limited by GMP
332 Potassium citrates Limited by GMP
333 Calcium citrates Limited by GMP
339 Sodium phosphates
gi(l) IC)Ota§SIum phosphates 1540 mg/kg , singly or in combination, expressed as
alcium phosphates h
- —— - phosphorus 3-5-g/ke—singly-or-in-combination—cxpressed
450(1) Disodium diphosphate as PO,
450(ii) Trisodium diphosphate s
541 Sodium aluminium phosphate
400 Alginic acid Limited by GMP
401 Sodium alginate Limited by GMP
402 Potassium alginate Limited by GMP
403 Ammonium alginate Limited by GMP
404 Calcium alginate Limited by GMP
405 Propylene glycol alginate 5 mg/kg
406 Agar Limited by GMP
407 Eca“agl lee“an ; Limited by GMP
410 Carob bean gum Limited by GMP
412 Guar gum Limited by GMP
413 Tragacanth gum Limited by GMP
415 Xanthan gum Limited by GMP
416 Karaya gum Limited by GMP
417 Tara gum Limited by GMP
440 Pectins Limited by GMP
460 Celluloses Limited by GMP
466 Sodium carboxymethyl cellulose (cellulose gum) Limited by GMP
576 Sodium gluconate Limited by GMP
Modified starches as follows:
1400 Dextrins, roasted starch shite-andrellow Limited by GMP
1401 Acid-treated starch Limited by GMP
1402 Alkaline treated starch Limited by GMP
1403 Bleached starched Limited by GMP
1404 Oxidized starch Limited by GMP
1405 Starches, enzyme-treated Limited by GMP
1410 Monostarch phosphate Limited by GMP
Dlstarch phosphate esterified—wi ith
1412 ph erified ith—ph Limited by GMP
1413 Phosphated distarch phosphate Limited by GMP
1414 Acetylated distarch phosphate Limited by GMP
1420 Starch acetate esterifred-withe aectic-anhydride Limited by GMP
1422 Acetylated dlstarch adipate Limited by GMP
1440 Hydroxypropyl starch Limited by GMP
1442 Hydroxypropyl distarch phosphate Limited by GMP
Colours
100 ‘ Curcumins (for edible cheese rind) Limited by GMP
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INS No. Name Maximum Level

101 Riboflavins Limited by GMP

140 Chlorophylls Limited by GMP

141 Chlorophylls  and  chlorophyllins,  copper 15 mg/kg, singly or combined
complexes

160a(i) B-Carotenes, beta-, (synthetic) 25 mg/kg

160a(ii) Carotenes, beta- (natural-exteaets vegetable) 600 mg/kg

160b(ii) Annatto extracts —norbixin-based 25 mg/kg

160c Paprika oleoresin Limited by GMP

160e B-ape-8=Carotenal, beta-apo-8’- 35 mg/kg

160f 1@-&199-8=C':1r0ten01c acid, methyl—er cthyl ester, 35 m/ke
beta-apo-8

162 Beet red Limited by GMP

171 Titanium dioxide Limited by GMP

Preservatives

200 Sorbic acid . . L

20 Potassium sorbate i.gOf)ess?dg;l;gs . r(])gf1 . Zlclie;se, singly or in combination,

203 Calcium sorbate P

234 Nisin 12.5 mg/kg

280 Propionic acid Limited by GMP

281 Sodium propionate Limited by GMP

282 Calcium propionate Limited by GMP

283 Potassium propionate Limited by GMP

For surface/rind treatment only:

235 Rimaricin-(ratamyein) Natamycin (pimaricin) 2 mg/dm’ of surface. Not present in a depth of Smm
Foaming agents (for whipped products only)
290 Carbon dioxide Limited by GMP
941 Nitrogen Limited by GMP
Sliced, cut, shredded and grated products only (surface treatment)
Anticaking agents
460 Celluloses Limited by GMP
551 Silicon dioxide, amorphous
552 Calcium silicate
553 Magnesium silicates . . L. .
2 —— 10000 mg/kg singly or in combination.Silicates calculated
554 Sodium aluminosilicate - Lo
- — — as silicon dioxide
556 Calcium aluminium silicate
559 Aluminium silicate
560 Potassium silicate
Preservatives
200 Sorbic acid . . L
202 Potassium sorbate i.ggfess?dg;l;gs . robf1 . Zlclie;se, singly or in combination,
203 Calcium sorbate
280 Propionic acid Limited by GMP
281 Sodium propionate Limited by GMP
282 Calcium propionate Limited by GMP
283 Potassium propionate Limited by GMP
235 ) Natamvein (pimaricin) 20 mg/kg applied to the surface added duringkneading and

stretching process

STANDARDS FOR FERMENTED MILKS (CODEX STAN 243-2003)

INS No.

| Name of Additive

Maximum Level

Acidity Regulators

334 Tartaric acid (L(+)-)

335(1) Monosodium tartrate

335(ii) Sodium L (+)Pisedium-tartrate-tartrate .
336(1) Monopotassium tartrate 2000 mg/kg as tartaric acid
336(ii) Dipotassium tartrate

337 Potassium sodium L (+)-tartrate

355 Adipic acid

356 Sodium adipates .. .
357 Potassium adipates 1300 mg/kg, as adipic acid
359 Ammonium adipates
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INS No. | Name of Additive Maximum Level
Colours
100(i) Curcumin 100 mg/kg
101(1) Riboflavin, synthetic
101(ii) Riboflavin 5’-phosphate sodium 300 mgfkg
102 Tartrazine 300 mg/kg
104 Quinoline yellow 150 mg/kg
110 Sunset yellow FCF 300 mg/kg
120 Carmines 150 mg/kg
122 Azorubine (carmoisine) 150 mg/kg
124 Ponceau 4R (Cochineal red A) 150 mg/kg
129 Allura red AC 300 mg/kg
132 Indigotine (Indigo carmine) 100 mg/kg
133 Brilliant blue FCF 150 mg/kg
141(1) Chlorophylls, copper complexes
141(ii) C}lliorophyllins, copper complexes, potassium and sodium Ne-andk 500 mg/kg
salts
143 Fast green FCF 100 mg/kg
150b Caramel II - caustic sulfite sulphite process 150 mg/kg
150c Caramel III — ammonia process 2000 mg/kg
150d Caramel IV — sulfite sulphite ammonia process 2000 mg/kg
151 Brilliant black (Black PN) 150 mg/kg
155 Brown HT 150 mg/kg
160a(i) beta-Carotene, beta-, (SSynthetic)
160e beta~ape-8>-Carotenal, beta-apo-8’- 100 mg/kg
160f beta-ape-82Carotenoic acid, Methyd-er ethyl ester, beta-apo-8’-
160a(iii) beta-Carotenes, beta- (Blakeslea trispora)
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(i) Annatto extracts, bixin-based 20 mg/kg as bixin
160b(ii) Annatto extracts, norbixin-based 20 mg/kg as norbixin
160d Lycopenes 500 mg/kg
161b(i) Lutein from Tagetes erecta 150 mg/kg
161h(i) Zeaxanthin (synthetic) 150 mg/kg
163(ii) Grape skin extract 100 mg/kg
172(1) Iron oxide, black
172(ii) Iron oxide, red 100 mg/kg
172(iii) Iron oxide, yellow
Emulsifiers
432 Polyoxyethylene (20) sorbitan monolaurate
433 Polyoxyethylene (20) sorbitan monooleate
434 Polyoxyethylene (20) sorbitan monopalmitate 3000 mg/kg
435 Polyoxyethylene (20) sorbitan monostearate
436 Polyoxyethylene (20) sorbitan tristearate
472¢ Diacetyltartaric and fatty acid esters of glycerol 10000 mg/kg
473 Sucrose esters of fatty acids 5000 mg/kg
474 Sucroglycerides 5000 mg/kg
475 Polyglycerol esters of fatty acids 2000 mg/kg
477 Propylene glycol esters of fatty acids 5000 mg/kg
481(1) Sodium stearoyl lactylate 10000 mg/kg
482(1) Calcium stearoyl lactylate 10000 mg/kg
491 Sorbitan monostearate
492 Sorbitan tristearate
493 Sorbitan monolaurate 5000 mg/kg
494 Sorbitan monooleate
495 Sorbitan monopalmitate
900a Polydimethylsiloxane 50 mg/kg
Flavour Enhancers
580 Magnesium gluconate GMP
620 Glutamic acid (L+)-) GMP
621 Monosodium L-glutamates== GMP
622 Monopotassium L-glutamates= GMP
623 Calcium di-L-glutamateséi-== GMP
624 Monoammonium L-glutamatesE- GMP
625 Magnesium di-L-glutamatesei-E- GMP
626 Guanylic acid, 5'- GMP
627 Disodium 5’-guanylate;=5'- GMP
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INS No. Name of Additive Maximum Level

628 Dipotassium 5’-guanylates=5*= GMP

629 Calcium 5’-guanylates=5- GMP

630 Inosinic acid, 5'- GMP

631 Disodium 5’-inosinates=5= GMP

632 Dipetassium Potassium 5’-inosinate;5- GMP

633 Calcium 5’-inosinates=5- GMP

634 Calcium 5’-ribonucleotidess=5- GMP

635 Disodium 5’-ribonucleotidess=5- GMP

636 Maltol GMP

637 Ethyl maltol GMP

Preservatives

200 Sorbic acid

201 Sodium sorbate .

202 Potassium sorbate 1000 mg/kg as sorbic acid

203 Calcium sorbate

210 Benzoic acid

211 Sodium benzoate .

212 Potassium benzoate 300 mg/kg as benzoic acid

213 Calcium benzoate

234 Nisin 500 mg/kg

Stabilizers and Thickeners

170(1) Calcium carbonate GMP

331(iii) Trisodium citrate GMP

338 Qﬁh@pPhosphonc acid

339(i) ate-Sodium dihydrogen phosphate

339(ii) Disodium %ep@hesp%a%e hydrogen phosphate

339(iii) Trisodium Q%phosphate

340(1) sphate Potassium dihydrogen phosphate

340(ii) Dlpotassmm hvd rogen Osthephosphate

340(iii) Tripotassium Osthephosphate

341(3) Monocalcium dihydrogen Ssthephosphate

341(ii) Diealeinm Calcium hydrogen Ssthephosphate

341(iii) Tricalcium Ssthephosphate

342(i) MeneAmmonium dihydrogen Ssthephosphate

342(ii) Diammonium-hydrogen ©sthephosphate

343(i) Monomagnesium Ssthephosphate

343(@ B%Magnesi.um hydrogen Osthephosphate 1000 mg/kg, singly or in

343(iii) Trimagnesium Ssthephosphate combination, as phosphorus

450(i) Disodium diphosphate ’

450(ii) Trisodium diphosphate

450(iii) Tetrasodium diphosphate

450(v) Tetrapotassium diphosphate

450(vi) Dicalcium diphosphate

450(vii) Calcium dihydrogen diphosphate

451(1) Pentasodium triphosphate

451(ii) Pentapotassium triphosphate

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(iv) Calcium polyphosphate

452(v) Ammonium polyphosphate

542 Bone phosphate

400 Alginic acid GMP

401 Sodium alginate GMP

402 Potassium alginate GMP

403 Ammonium alginate GMP

404 Calcium alginate GMP

405 Propylene glycol alginate GMP

406 Agar GMP
Carrageenan and-itsNa K NH -Caand MesaltsGneluding

407 Y ) GMP

407a Processed eucheuma seaweed (PES) GMP

410 Carob bean gum GMP

412 Guar gum GMP

413 Tragacanth gum GMP
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INS No. Name of Additive Maximum Level
414 Gum arabic (Acacia gum) GMP
415 Xanthan gum GMP
416 Karaya gum GMP
417 Tara gum GMP
418 Gellan gum GMP
425 Konjac flour GMP
440 Pectins GMP
459 beta-Cyclodextrin, beta- 5 mg/kg
460(1) Microcrystalline cellulose (Cellulose gel) GMP
460(ii) Powdered cellulose GMP
461 Methyl cellulose GMP
463 Hydroxypropyl cellulose GMP
464 Hydroxypropyl methyl cellulose GMP
465 Methyl ethyl cellulose GMP
466 Sodium carboxymethyl cellulose (cellulose gum) GMP
467 Ethyl hydroxyethyl cellulose GMP
468 Cross-linked sodium carboxymethyl cellulose (crossed-linked GMP
cellulose gum)
Sodium carboxymethyl cellulose, enzymatically hydrolyzed (cellulose
469 . GMP
gum,enzymatically hydrolyzed)
470() Salts qf myristic, palmitic and stearic acids with ammonia, calcium, GMP
potassium and sodium
470(ii) Salts of oleic acid with calcium, potassium and sodium (EaKNay GMP
471 Mono- and di- glycerides of fatty acids GMP
472a Acetic and fatty acid esters of glycerol GMP
472b Lactic and fatty acid esters of glycerol GMP
472¢ Citric and fatty acid esters of glycerol GMP
508 Potassium chloride GMP
509 Calcium chloride GMP
511 Magnesium chloride GMP
1200 Polydextroses GMP
1400 Dextrins, roasted starch GMP
1401 Acid-treated starch GMP
1402 Alkaline treated starch GMP
1403 Bleached starch GMP
1404 Oxidized starch GMP
1405 EnzymetreatedsStarches, enzyme treated GMP
1410 Monostarch phosphate GMP
1412 Distarch phosphate GMP
1413 Phosphated distarch phosphate GMP
1414 Acetylated distarch phosphate GMP
1420 Starch acetate GMP
1422 Acetylated distarch adipate GMP
1440 Hydroxypropyl starch GMP
1442 Hydroxypropyl distarch phosphate GMP
1450 Starch sodium octenyl succinate GMP
1451 Acetylated oxidized starch GMP
Sweeteners”
420 Sorbitols andSerbitelSyrup GMP
421 Mannitol GMP
950 Acesulfame potassium 350 mg/kg
951 Aspartame 1000 mg/kg
952 Cyclamates 250 mg/kg
953 Isomalt (Hydrogenated isomaltulose) GMP
954 Saccharing 100 mg/kg
955 Sucralose (Trichlorogalactosucrose) 400 mg/kg
956 Alitame 100 mg/kg
961 Neotame 100 mg/kg
962 Aspartame-acesulfame salt 330 mg/kg onan acesulfarpe
potassium equivalent basis
964 Polyglycitol syrup GMP
965 Maltitols reludingMaltitel:-Syn GMP
966 Lactitol GMP

2 The use of sweeteners is limited to milk-and milk derivative-based products energy reduced or with no added sugar.
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INS No. Name of Additive Maximum Level
967 Xylitol GMP
968 Erythritol GMP

STANDARD FOR A BLEND OF EVAPORATED SKIMMED MILK AND VEGETABLE FAT (CODEX STAN 250-2006)

INS No. Name of Additive Maximum Level
Emulsifiers

322 | Lecithins Limited by GMP
Stabilizers

331(1) Sodium dihydrogen citrate Limited by GMP
331(iii) Trisodium citrate Limited by GMP
332(1) Potassium dihydrogen citrate Limited by GMP
332(ii) Tripotassium citrate Limited by GMP
333 Calcium citrates Limited by GMP
508 Potassium chloride Limited by GMP
509 Calcium chloride Limited by GMP
Acidity Regulators

170(1) Calcium carbonate Limited by GMP
339(i) MenesSodium dihydrogen Osthephosphate

339(ii) Disodium hydrogen Ssthephosphate

339(iii) Trisodium Ssthephosphate

340(1i) MensepPotassium dihydrogen Ssthephosphate

340(ii) Dipotassium hydrogen Ssthephosphate

340(iii) Tripotassium Osthephosphate

341(3) Monocalcium dihydrogen Qsthephosphate

341(ii) BieCalcium hydrogen Ssthephosphate

341(1ii) Tricalcium Ssthephosphate

450(1) Disodium diphosphate

450(ii) Trisodium diphosphate 4400 mg/kg, singly or in combination
450(iii) Tetrasodium diphosphate as phosphorous
450(v) Tetrapotassium diphosphate

450(vi) Dicalcium diphosphate

450(vii) Calcium dihydrogen diphosphate

451(1) Pentasodium triphosphate

451(ii) Pentapotassium triphosphate

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(iv) Calcium polyphosphates

452(v) Ammonium polyphosphates

500(1) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
501(i) Potassium carbonates Limited by GMP
501(ii) Potassium hydrogen carbonate Limited by GMP
Thickeners

407 Carrageenan end-is Nk NH,-Ce-and-Me-salis Limited by GMP
407a Processed Eucheuma Seaweed (PES) Limited by GMP

STANDARD FOR A BLEND OF SKIMMED MILK AND VEGETABLE FAT IN POWDERED FORM (CODEX STAN 251-
2006)

INS No. | Name of Additive | Maximum Level
Stabilizers

331(%1) Sodium dihydrogen citrate Limited by GMP
331(iii) Trisodium citrate Limited by GMP
332(i) Potassium dihydrogen citrate Limited by GMP
332(ii) Tripotassium citrate Limited by GMP
508 Potassium chloride Limited by GMP
509 Calcium chloride Limited by GMP
Acidity Regulators

339(3) MenesSodium dihydrogen Ssthephosphate 4400 mg/kg, singly or in combination,
339(ii) Disodium hydrogen Ssthephosphate
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INS No. Name of Additive Maximum Level
339(iii) Trisodium Ssthephosphate as phosphorous
340(1i) MenepPotassium dihydrogen Ssthephosphate
340(ii) Dipotassium hydrogen Ssthephosphate
340(iii) Tripotassium Ssthephosphate
341(3) Monocalcium dihydrogen Sstlephosphate
341(ii) DieCalcium hydrogen Ssthephosphate
450(1) Disodium diphosphate
450(ii) Trisodium diphosphate
450(iii) Tetrasodium diphosphate
450(v) Tetrapotassium diphosphate
450(vi) Dicalcium diphosphate
450(vii) Calcium dihydrogen diphosphate
451(1) Pentasodium triphosphate
451(ii) Pentapotassium triphosphate
452(i) Sodium polyphosphate
452(ii) Potassium polyphosphate
452(iii) Sodium calcium polyphosphate
452(iv) Calcium polyphosphates
452(v) Ammonium polyphosphates
500(i) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
501(1) Potassium carbonates Limited by GMP
501(ii) Potassium hydrogen carbonate Limited by GMP
Emulsifiers
322 Lecithins Limited by GMP
471 Mono- and d- glycerides of fatty acids Limited by GMP
Anticaking Agents
170(1) Calcium carbonate Limited by GMP
504(i) Magnesium carbonate Limited by GMP
530 Magnesium oxide Limited by GMP
551 Silicon dioxide, amorphous Limited by GMP
552 Calcium silicate Limited by GMP
553(i) Magnesium silicate (Synthetic) Limited by GMP
553(iii) Talc Limited by GMP
554 Sodium aluminosilicate Limited by GMP
556 Calcium aluminium silicate Limited by GMP
559 Aluminium silicate Limited by GMP
341(iii) Tricalcium Ssthephosphate 4400 mg/kg, singly or in combination as
343(iii) Trimagnesium S«thephosphate phosphorous
Antioxidants
28(1) ?SS?JEZSEbe(;e) 500 mg/kg as ascorbic acid
304 Ascorbyl palmitate 80 mg/kg, singly or in combination,
305 Ascorbyl stearate as ascorbyl stearate
320 Butylated hydroxyanisole (BHA) 100 mg/kg singly or in combination.
321 Butylated hydroxytoluene {BHT) Expressed on fat or oil basis
319 Tertiary butylhydroquinone {FBHGQ)
STANDARD FOR A BLEND OF SWEETENED CONDENSED SKIMMED MILK AND VEGETABLE FAT (CODEX STAN
252-2006)
INS No. | Name of Additive Maximum Level
Emulsifiers
322 | Lecithins Limited by GMP
Stabilizers
331(i) Sodium dihydrogen citrate Limited by GMP
331(iii) Trisodium citrate Limited by GMP
332(i) Potassium dihydrogen citrate Limited by GMP
332(ii) Tripotassium citrate Limited by GMP
333 Calcium citrates Limited by GMP
508 Potassium chloride Limited by GMP
509 Calcium chloride Limited by GMP
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INS No. | Name of Additive Maximum Level
Acidity Regulators

170(1) Calcium Carbonate Limited by GMP
339(i) MenesSodium dihydrogen Ssthephosphate

339(ii) Disodium hydrogen Ssthephosphate

339(iii) Trisodium Ssthephosphate

340(1) MensepPotassium dihydrogen Osthephosphate

340(ii) Dipotassium hydrogen Ssthephosphate

340(iii) Tripotassium Ssthephosphate

341(3) Monocalcium dihydrogen Ssthephosphate

341(ii) BieCalcium hydrogen Ssthephosphate

341(1ii) Tricalcium Ssthephosphate

450(i) Disodium diphosphate ) ) o
450(ii) Trisodium diphosphate 4400 mg/kg, singly or in combination
450(iii) Tetrasodium diphosphate as phosphorous
450(v) Tetrapotassium diphosphate

450(vi) Dicalcium diphosphate

450(vii) Calcium dihydrogen diphosphate

451(1) Pentasodium triphosphate

451(ii) Pentapotassium triphosphate

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(iv) Calcium polyphosphates

452(v) Ammonium polyphosphates

500(i) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
501(i) Potassium carbonates Limited by GMP
501(ii) Potassium hydrogen carbonate Limited by GMP
Thickeners

407 Carrageenan ane-s-NeskoNHCaand-Me-salts Limited by GMP
407a Processed eucheuma seaweed (PES) Limited by GMP

STANDARD FOR DAIRY FAT SPREADS (CODEX STAN 253-2006)

INS No. | Name of Additive | Maximum Level
Colours

100(1) Curcumin 5 mg/kg

160a(i) beta~eCarotenes, beta- (synthetic)

160a(iii) beta-eCarotenes, beta- (Blakeslea triaspera trispora) ) ) o

160e beta-ape-Carotenal,_beta-apo-8'- 35 mg/kg, singly or in combination

160f gtape-sé-Carotenoic acid, smethyler ethyl ester, beta-apo-

160b(i) Annatto extracts, bixin based 20 mg/kg

Emulsifiers

432 Polyoxyethylene (20) sorbitan monolaurate

433 Polyoxyethylene (20) sorbitan monooleate 10000 mg/kg, singly or in combination

434 Polyoxyethylene (20) sorbitan monopalmitate (Dairy fat spreads for baking purposes only)
435 Polyoxyethylene (20) sorbitan monostearate

436 Polyoxyethylene (20) sorbitan tristearate

471 Mono- and di- glycerides of fatty acids Limited by GMP

472a Acetic and fatty acid esters of glycerol Limited by GMP

472b Lactic and fatty acid esters of glycerol Limited by GMP

472c Citric and fatty acid esters of glycerol Limited by GMP

472¢ Diacetyltartaric and fatty acid esters of glycerol 10000 mg/kg

473 Sucrose esters of fatty acids (l)gi);)o mg/kg, dairy fat spreads for baking purposes
474 Sucroglycerides (1)3;);)0 mg/kg, dairy fat spreads for baking purposes
475 Polyglycerol esters of fatty acids 5000 mg/kg

476 Polyglycerol esters of interesterified ricinoleic acid 4000 mg/kg

481(1) Sodium stearoyl lactylate 10000 mg/kg, singly or in combination
482(i) Calcium stearoy lactylate ’

491 Sorbitan monostearate
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INS No. Name of Additive Maximum Level
492 Sorbitan tristearate 10000 mg/kg, singly or in combination
493 Sorbitan monolaurate

494 Sorbitan monooleate

495 Sorbitan monopalmitate

Preservatives

200 Sorbic acid

201 Sodium sorbate
202 Potassium sorbate
203 Calcium sorbate

2000 mg/kg, singly or in combination (as sorbic
acid) for fat contents < 59% and 1000 mg/kg
singly or in combination (as sorbic acid) for fat
contents > 59%

Stabilizers/thickeners

340(1) MenepPotassium dihydrogen Osthephosphate
340(ii) Dipotassium hydrogen Ssthephosphate
340(iii) Tripotassium OG#thephosphate 880 mg/kg, singly or in combination,
341(3) Monocalcium dihydrogen Ssthephosphate as phosphorous
341(ii) BieCalcium hydrogen Ssthephosphate
341(1ii) Tricalcium Ssthephosphate
450(1) Disodium diposphate
400 Alginic acid Limited by GMP
401 Sodium alginate Limited by GMP
402 Potassium alginate Limited by GMP
403 Ammonium alginate Limited by GMP
404 Calcium alginate Limited by GMP
406 Agar Limited by GMP
405 Propylene glicol alginate 3000 mg/kg
407 Carrageenan aﬂ%a%%‘k% Limited by GMP
407a Processed euchema seaweed (PES) Limited by GMP
410 Carob bean gum Limited by GMP
412 Guar gum Limited by GMP
413 Tragacanth gum Limited by GMP
414 Gum arabic (Acacia gum) Limited by GMP
415 Xanthan gum Limited by GMP
418 Gellan gum Limited by GMP
422 Glycerol Limited by GMP
440 Pectins Limited by GMP
460(i) Microcrystalline cellulose (Cellulose gel) Limited by GMP
460(ii) Powdered cellulose Limited by GMP
461 Methyl cellulose Limited by GMP
463 Hydroxypropyl cellulose Limited by GMP
464 Hydroxypropyl methyl cellulose Limited by GMP
465 Methyl ethyl cellulose Limited by GMP
466 Sodium carboxymethyl cellulose (cellulose gum) Limited by GMP
500(1) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
1400 Dextrin, roasted starch white-and-yelow Limited by GMP
1401 Acid-treated starch Limited by GMP
1402 Alkaline-treated starch Limited by GMP
1403 Bleached starch Limited by GMP
1404 Oxidized starch Limited by GMP
1405 Starches, enzyme treated Limited by GMP
1410 Monostarch phosphate Limited by GMP
Distarch phosphate esterified——with—Sedium
1412 steriie #h iE Limited by GMP
1413 Phosphated distarch phosphate Limited by GMP
1414 Acetylated distarch phosphate Limited by GMP
1420 Starch acetate esterified-with-acetic-anhydride Limited by GMP
1422 Acetylated distarch adipate Limited by GMP
1440 Hydroxypropyl starch Limited by GMP
1442 Hydroxypropyl distarch phosphate Limited by GMP
Acidity regulators
325 Sodium lactate Limited by GMP
326 Potassium lactate Limited by GMP
327 Calcium lactate Limited by GMP
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INS No. Name of Additive Maximum Level

329 Magnesium lactate (DL-) Limited by GMP

331(%1) Sodium dihydrogen citrate Limited by GMP

331(ii) Disodium monohydrogen citrate Limited by GMP

334 Tartaric acid (L(+)-)

335 (1) Monosodium tartrate ) ) o

335 (i) BisSodium L (+)-tartrate 5000 mg./kg,.smgly or in combination

336 (i) Monopotassium tartrate as tartaric acid

336 (ii) Dipotassium tartrate

337 Potassium sodium L (+)-tartrate

339 (i) MenesSodium dihydrogen Osthephosphate

339 (i) | Disodium hydrogen ©stkephosphate 880 mg/kg, o

339 (i) Trisodium Osthephosphate singly or in combination as phosphorous

338 OsthepPhosphoric acid

524 Sodium hydroxide Limited by GMP

526 Calcium hydroxide Limited by GMP

Antioxidants

ggg i;ggigﬁ Is) felfrl;ze 500 mg/kg, as ascorbyl stearate

307a Tocopherols, d-—alpha

3067b Mixed-tTocopherols-concentrate, mixed 500 mg/kg
200 mg/kg, singly or in combination: Butylated
Hydroxyanisole (BHA; INS 320), Butylated
Hydroxytoluene (BH¥F; INS 321), and Propyl Gallate

310 Propyl gallate (H}\IIS 3 1}(])) asa co(rnbined maxirn)um level (I))ty 200
mg/kg on a fat or oil basis. May be used only in dairy
fat spreads intended for cooking purposes.
200 mg/kg, singly or in combination: Butylated
Hydroxyanisole = (BHA; INS  320),Butylated

. Hydroxytoluene (BHE; INS 321), and Propyl Gallate

320 Butylated hydroxyanisole (H}\IIS 3170) as a(combined ma)zimum le\I/)gl of 200
mg/kg on a fat or oil basis. May be used only in dairy
fat spreads intended for cooking purposes.
75 mg/kg, singly or in combination: Butylated
Hydroxyanisole (BHA; INS 320), Butylated
Hydroxytoluene (BHF; INS 321), and Propyl Gallate

321 Butylated hydroxytoluene (II}\/IS 3?0) as a(combined ma)Zimum le\I/)gl of 200
mg/kg on a fat or oil basis. May be used only in dairy
fat spreads intended for cooking purposes.

Anti-foaming agents

900a Polydimethylsiloxane (ln(il ;Tlg/kg in dairy fat spreads for frying purposes,

Flavour enhancers

627 Disodium 5’-guanylate Limited by GMP

628 Dipotassium 5’-guanylate Limited by GMP

STANDARD FOR MOZZARELLA (CODEX STAN 262-2007)

INS No.

| Name of Additive

Maximum Level

Preservatives

200 Sorbic acid

201 Sodium sorbate ] 1000 mg/kg o

202 Potassium sorbate singly or in combination as sorbic acid

203 Calcium sorbate

234 Nisin 12.5 mg/kg

735 ) Natamycin (Pimaricin) Not exceeding 2 mg/dm? and not present in a depth
of 5 mm

280 Propionic acid

281 Sodium propionate Limited by GMP

282 Calcium propionate

283 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP

260 Acetic acid (glacial) Limited by GMP

261(1) Potassium acetate Limited by GMP

261(ii) Potassium diacetate Limited by GMP
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INS No. Name of Additive Maximum Level
262(i) Sodium acetate Limited by GMP
263 Calcium acetate Limited by GMP
270 Lactic acid (L-, D-, and DL-) Limited by GMP
296 Malic acid (DL-) Limited by GMP
325 Sodium lactate Limited by GMP
326 Potassium lactate Limited by GMP
327 Calcium lactate Limited by GMP
330 Citric acid Limited by GMP
338 Orthep-Phosphoric acid 880 ma/kg as phosphorus
350(i) Sodium hydrogen DL -malate Limited by GMP
350(ii) Sodium DL -malate Limited by GMP
351(%1) Potassium hydrogen malate Limited by GMP
351(ii) Potassium malate Limited by GMP
352(ii) Calcium malate (D, L-) Limited by GMP
500(i) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
501(1) Potassium carbonate Limited by GMP
501(ii) Potassium hydrogen carbonate Limited by GMP
504(i) Magnesium carbonate Limited by GMP
504(ii) Magnesium hydrogen carbonate Limited by GMP
507 Hydrochloric acid Limited by GMP
575 Glucono delta-lactone Limited by GMP
577 Potassium gluconate Limited by GMP
578 Calcium gluconate Limited by GMP
Acids

338 OrthepPhespheticacid S80-mekeas-phosphorus
Stabilizers

331(1) Sodium dihydrogen citrate Limited by GMP
332(i) Potassium dihydrogen citrate Limited by GMP
333 Calcium citrates Limited by GMP
339(i) MenesSodium dihydrogen Ssthephosphate

339(ii) Disodium hydrogen Ssthephosphate

339(iii) Trisodium Ssthephosphate

340(1) MenepPotassium dihydrogen Ssthephosphate

340(ii) Dipotassium hydrogen Ssthephosphate

340(iii) Tripotassium Ssthephosphate

341(3) Monocalcium dihydrogen Ssthephosphate

341(ii) BieCalcium hydrogen Ssthephosphate

341(iii) Tricalcium Ssthephosphate

342(i) MenesaAmmonium dihydrogen esthephosphate

342(ii) Diammonium hydrogen e#thephosphate 4400 mg/kg, singly or in combination,
343(ii) BimMagnesium hydrogen esthephosphate expressed as phosphorus
343(iii) Trimagnesium esthephosphate

450(1) Disodium diphosphate

450(iii) Tetrasodium diphosphate

450(v) Tetrapotassium diphosphate

450(vi) Dicalcium diphosphate

451(1) Pentasodium triphosphate

451(ii) Pentapotassium triphosphate

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iv) Calcium polyphosphate

452(v) Ammonium polyphosphate

406 Agar Limited by GMP
407 Limited by GMP
407a Processed Euchema seaweed (PES) Limited by GMP
410 Carob bean gum Limited by GMP
412 Guar gum Limited by GMP
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INS No. Name of Additive Maximum Level
413 Tragacanth gum Limited by GMP
415 Xanthan gum Limited by GMP
416 Karaya gum Limited by GMP
417 Tara gum Limited by GMP
440 Pectins Limited by GMP
466 Sodium carboxymethyl cellulose (cellulose gum) Limited by GMP
Colours
140 Chlorophylls Limited by GMP
141(1) Chlorophyll copper complexes 5 mg/kg
141(ii) ;I;tl;)rophylhn copper complex, sodium and potassium singly or in combination
171 Titanium dioxide Limited by GMP
Anticaking Agents
460(i) Microcrystalline cellulose (Cellulose gel) Limited by GMP
460(ii) Powdered cellulose Limited by GMP
551 Silicon dioxide, amorphous
552 Calcium silicate
553(%1) Magnesium silicate (synthetic) ) ) 10900 mg/kg - o
554 Sodium aluminosilicate singly or in combination as silicon dioxide
556 Calcium aluminium silicate
559 Aluminium silicate
STANDARD FOR CHEDDAR (CODEX STAN 263-1966)

INS No. | Name of Additive Maximum Level
Colours
101(i) Riboflavin, synthetic 300 mg/kg
140 Chlorophylls Limited by GMP
160a(i) beta-Caroteneg; beta- (synthetic)
160a(iii) | beta-Carotenes beta- (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8”-Carotenal, beta-apo-8'- Singly or in combination
160F beta-sape-Si—Carotenoic acid, saethsdor cthyl ester, beta-

apo-8’-
160a(ii) beta-Carotenes; beta-_(vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg
235 i) Natamvein (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface

Treatment only *

251 Sodium nitrate 3% 35 mg/kg, Singly or in combination
252 Potassium nitrate (expressed as nitrate ion)
280 Propionic acid 3000 mg/kg
281 Sodium propionate Surface Treatment only *
2832 Potassium Caletsm propionate
Acidity Regulators
170(1) Calcium carbonate Limited by GMP
504 (i) Magnesium carbonate Limited by GMP
575 Glucono delta-lactone Limited by GMP
Anticaking Agents
460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP
460(ii) Powdered cellulose Limited by GMP
551 Silicon dioxide, amorphous
552 Calcium silicate
553(i) Magnesium silicate (synthetic) Singlyl 2?(1)1(1) (I:Icl)i/ll};ignation
553(iii) Talc
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate
559 Aluminium silicate

(") For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)
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INS No. | Name of Additive Maximum Level
Colours
101(1) Riboflavin, synthetic 300 mg/kg
140 Chlorophylls Limited by GMP
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) | beta-Carotenes, beta-_ (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8=-Carotenal, beta-apo-8'- Singly or in combination
160f beta-éa?e-gé-Carotenoic acid, seethsd-er cthyl ester beta-

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg
235 ) Natamycin (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface

Treatment only *

251 Sodium nitrate 3% 35 mg/kg, Singly or in combination
252 Potassium nitrate (expressed as nitrate ion)
280 Propionic acid 3000 mg/kg
281 Sodium propionate Surface Treatment only *
2832 Potassium propionate
Acidity Regulators
170(1) Calcium carbonate Limited by GMP
504 (i) Magnesium carbonate Limited by GMP
575 Glucono delta-lactone Limited by GMP
Anticaking Agents
460(i) Microcrystalline cellulose (Cellulose gel) Limited by GMP
460(ii) Powdered cellulose Limited by GMP
551 Silicon dioxide, amorphous
552 Calcium silicate
553(i) Magnesium silicate (Synthetic) ) 10090 mg/kg '
553(iii) Talc - singly or in comb.lrllatlon. .
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate
559 Aluminium silicate

(") For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR EDAM (CODEX STAN 265-1966)

INS No. | Name of Additive Maximum Level
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) | beta-Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8-Carotenal beta-apo-8’-, Singly or in combination
160F bet@-ga?e-s—l-Carotenoic acid, smethsder ethyl ester, beta-
apo-8’-

160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg
735 S ) Natamycin (Pimaricin) 2 mg/dm? Not present at a depth of 5 mm. Surface

E yein) Treatment only *
251 Sodium nitrate 35 mg/kg, Singly or in combination
252 Potassium nitrate (expressed as nitrate ion)
280 Propionic acid 3000 mg/kg
281 Sodium propionate
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INS No. Name of Additive Maximum Level

2832 Potassium propionate Surface Treatment only *
Acidity Regulators

170(1) Calcium carbonate Limited by GMP

504 (i) Magnesium carbonate Limited by GMP

575 Glucono delta-lactone Limited by GMP
Anticaking Agents

460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP

460(ii) Powdered cellulose Limited by GMP

551 Silicon dioxide, amorphous

552 Calcium silicate

553(1) Magnesium silicate (synthetic) 10000 mg/kg
553(iii) Talc - singly or in comb}r}atlonh 4
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate

559 Aluminium silicate

(") For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR GOUDA (CODEX STAN 266-1966)

INS No. | Name of Additive

Maximum Level

Colours

160a(i) beta-Carotenes, beta- (synthetic)

160a(iii) | beta=Carotenes, beta- (Blakeslea triaspera trispora)

35 mg/kg

160e beta-ape-8-Carotenal, beta-apo-8'- Singly or in combination
160F béta-éa?e-SLCarotenoic acid, smethsder cthyl ester, beta-

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg

2 mg/dm? Not present at a depth of 5 mm. Surface

235 Natamycin (Pimaricin) Treatment only *

251 Sodium nitrate 35 mg/kg, Singly or in combination
252 Potassium nitrate (expressed as nitrate ion)

280 Propionic aci.d 3000 mg/kg

281 Sodium propionate Surface Treatment only *
2832 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP

504 (i) Magnesium carbonate Limited by GMP

575 Glucono delta-lactone Limited by GMP
Anticaking Agents

460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP

460(ii) Powdered cellulose Limited by GMP

551 Silicon dioxide, amorphous

552 Calcium silicate

553(i) Magnesium silicate (synthetic) 10000 mg/kg

553(iii) Talc - singly or in comb}r}atlonh 4
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate

559 Aluminium silicate

(") For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR HAVARTI (CODEX STAN 267-1966)

INS No. | Name of Additive

Maximum Level

Colours

160a(i) beta-Carotenes, beta- (synthetic)

160a(iii) | beta=Carotenes, beta- (Blakeslea triaspera trispora)

160e beta-ape-8--Carotenal, beta-apo-8’-

35 mg/kg
Singly or in combination
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beta-ape~-82-Carotenoic acid, seethsd-er ethyl ester, beta-

160f ,

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg
235 ) Natamycin (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface

Treatment only *

251 Sodium nitrate 35 mg/kg, Singly or in combination
252 Potassium nitrate (expressed as nitrate ion)
280 Propionic acid 3000 mg/kg
281 Sodium propionate Surface Treatment only *
2832 Potassium propionate
Acidity Regulators
170(1) Calcium carbonate Limited by GMP
504 (i) Magnesium carbonate Limited by GMP
575 Glucono delta-lactone Limited by GMP
Anticaking Agents
460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP
460(ii) Powdered cellulose Limited by GMP
551 Silicon dioxide, amorphous
552 Calcium silicate
553(1) Magnesium silicate (synthetic) 10000 mg/kg
553(iii) Talc - singly or in comb.n.latlon. 4
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate
559 Aluminium silicate

(") For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR SAMS@ (CODEX STAN 268-1966)

INS No. | Name of Additive Maximum Level

Colours

160a(i) beta-Carotenes, beta- (synthetic)

160a(iii) | beta-Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg

160e beta-ape-8-Carotenal, beta-apo-8'- Singly or in combination

160F béta-éape-SLCarotenoic acid, smethsder ethyl ester, beta-

apo-8’-

160a(ii) beta-Carotenes, beta-_(vegetable) 600 mg/kg

160b(ii) Annatto extracts, norbixin based 25 mg/kg

Preservatives

1105 Lysozyme Limited by GMP

200 Sorbic acid

201 Sodium sorbate 1000 mg/kg based on sorbic acid.

202 Potassium sorbate Surface Treatment only *.

203 Calcium sorbate

234 Nisin 12.5 mg/kg

235 2 Natamycin (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface
Treatment only *

251 Sodium nitrate 35 mg/kg, Singly or in combination

252 Potassium nitrate (expressed as nitrate ion)

280 Propionic acid 3000 mg/kg

281 Sodium propionate Surface Treatment only *

2832 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP

504 (i) Magnesium carbonate Limited by GMP

575 Glucono delta-lactone Limited by GMP

Anticaking Agents

460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP

460(ii) Powdered cellulose Limited by GMP
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INS No. Name of Additive Maximum Level

551 Silicon dioxide, amorphous

552 Calcium silicate

553(%1) Magnesium silicate (Synthetic) ) 100(_)0 mg/kg _

553(iii) Talc - singly or in combn_latlon_ .
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate

559 Aluminium silicate

(*) For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR EMMENTAL (CODEX STAN 269-1967)

INS No. | Name of Additive Maximum Level

Colours

160a(i) beta-Carotenes, beta- (synthetic)

160a(iii) | beta=Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg

160e beta-ape-8-Carotenal, beta-apo-8'- Singly or in combination

160F be&a-éape-SLCarotenoic acid, saethsd-or cthyl ester, beta-

apo-8’-

160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg

160b(ii) Annatto extracts, norbixin-based 25 mg/kg

Preservatives

1105 Lysozyme Limited by GMP

200 Sorbic acid

201 Sodium sorbate 1000 mg/kg based on sorbic acid.

202 Potassium sorbate Surface Treatment only *.

203 Calcium sorbate

234 Nisin 12.5 mg/kg

235 i) Natamvein (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface
Treatment only *

251 Sodium nitrate 35 mg/kg, Singly or in combination

252 Potassium nitrate (expressed as nitrate ion)

Acidity Regulators

170(1) Calcium carbonate Limited by GMP

504 (1) Magnesium carbonate Limited by GMP

575 Glucono delta-lactone Limited by GMP

Anticaking Agents

460(i) Microcrystalline cellulose (Cellulose gel) Limited by GMP

460(ii) Powdered cellulose Limited by GMP

551 Silicon dioxide, amorphous

552 Calcium silicate

553(i) Magnesium silicate (Synthetic) ) 10090 mg/kg '

553(iii) Talc - singly or in comb.lrllatlon. .

554 Sodium aluminosilicate Silicates calculated as silicon dioxide

556 Calcium aluminium silicate

559 Aluminium silicate

(*) For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR TILSITER (CODEX STAN 270-1968)

INS No. | Name of Additive Maximum Level
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) | beta-Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8=-Carotenal, beta-apo-8'- Singly or in combination
160F bet@-ga?e-s—l-Carotenoic acid, sethsd-er ethyl ester, beta-

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg
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INS No. Name of Additive Maximum Level

235 2 Natamycin (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface
Treatment only *

251 Sodium nitrate 35 mg/kg, Singly or in combination

252 Potassium nitrate (expressed as nitrate ion)

280 Propionic aciq 3000 mg/kg

281 Sodium propionate Surface Treatment only *

2832 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP

504 (i) Magnesium carbonate Limited by GMP

575 Glucono delta-lactone Limited by GMP

Anticaking Agents

460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP

460(ii) Powdered cellulose Limited by GMP

551 Silicon dioxide, amorphous

552 Calcium silicate

553(1) Magnesium silicate (synthetic) 10000 mg/kg

553(iii) Talc - singly or in combn_latlon_ .

554 Sodium aluminosilicate Silicates calculated as silicon dioxide

556 Calcium aluminium silicate

559 Aluminium silicate

(*) For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR SAINT-PAULIN (CODEX STAN 271-1968)

INS No. | Name of Additive | Maximum Level

Colours

160a(i) beta-Carotenes, beta- (synthetic)

160a(iii) | beta-Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg

160¢ beta-ape-8-Carotenal, beta-apo-8’- Singly or in combination

160F béta-éape-SLCarotenoic acid, smethsder ethyl ester, beta-

apo-8’-

160a(ii) beta-Carotenes, beta-_(vegetable) 600 mg/kg

160b(ii) Annatto extracts, norbixin-based 25 mg/kg

Preservatives

1105 Lysozyme Limited by GMP

200 Sorbic acid

201 Sodium sorbate 1000 mg/kg based on sorbic acid.

202 Potassium sorbate Surface Treatment only *.

203 Calcium sorbate

234 Nisin 12.5 mg/kg

235 L » Natamycin (Pimaricin) 2 mg/dm* Not present at a depth of 5 mm. Surface
Treatment only *

251 Sodium nitrate 35 mg/kg, Singly or in combination

252 Potassium nitrate (expressed as nitrate ion)

280 Propionic acid 3000 mg/kg

281 Sodium propionate Surface Treatment only *

2832 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP

504(i) Magnesium carbonate Limited by GMP

575 Glucono delta-lactone Limited by GMP

Anticaking Agents

460(1) Microcrystalline cellulose (Cellulose gel) Limited by GMP

460(ii) Powdered cellulose Limited by GMP

551 Silicon dioxide, amorphous

552 Calcium silicate

553(1) Magnesium silicate (synthetic) 10000 mg/kg

553(iii) Talc - singly or in comb.n.latlon. 4

554 Sodium aluminosilicate Silicates calculated as silicon dioxide

556 Calcium aluminium silicate

559 Aluminium silicate

(*) For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)
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STANDARD FOR PROVOLONE (CODEX STAN 272-1968)

57

INS No. | Name of Additive Maximum Level
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) | beta=Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8-Carotenal, beta-apo-8'- Singly or in combination
160F be&a-éape-s;Carotenoic acid, saethsdor cthyl ester, beta-
apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
171 Titanium dioxide Limited by GMP
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Preservatives
1105 Lysozyme Limited by GMP
200 Sorbic acid
201 Sodium sorbate 1000 mg/kg based on sorbic acid.
202 Potassium sorbate Surface Treatment only *.
203 Calcium sorbate
234 Nisin 12.5 mg/kg
735 S ) Natamycin (Pimaricin) 2 mg/dm? Not present at a depth of 5 mm. Surface
E Yo Treatment only *
239 Hexamethylene tetramine 25 mg/kg Expressed as formaldehyde
251 Sodium nitrate 35 mg/kg, Singly or in combination
252 Potassium nitrate (expressed as nitrate ion)
280 Propionic aciq 3000 mg/kg
281 Sodium propionate Surface Treatment only *
2832 Potassium propionate
Acidity Regulators
170(1) Calcium carbonate Limited by GMP
504 (i) Magnesium carbonate Limited by GMP
575 Glucono delta-lactone Limited by GMP
Anticaking Agents
460(i) Microcrystalline cellulose (Cellulose gel) Limited by GMP
460(ii) Powdered cellulose Limited by GMP
551 Silicon dioxide, amorphous
552 Calcium silicate
553(i) Magnesium silicate (Synthetic) ) 10090 mg/kg '
553(iii) Talc - singly or in comb.lrllatlon. .
554 Sodium aluminosilicate Silicates calculated as silicon dioxide
556 Calcium aluminium silicate
559 Aluminium silicate

(*) For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CODEX STAN 283-1978)

STANDARD FOR COTTAGE CHEESE (CODEX STAN 273-1968)

INS No.

| Name of Additive

Maximum Level

Preservatives

200 Sorbic acid 1000 mg/kg

201 Sodium sorbate singly or in combination

202 Potassium sorbate as sorbic acid

203 Calcium sorbate

234 Nisin 12.5 mg/kg

280 Propionic acid

281 Sodium propionate Limited by GMP

282 Calcium propionate

283 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP
260 Acetic acid (glacial) Limited by GMP
261(1) Potassium acetate Limited by GMP
261(ii) Potassium diacetate Limited by GMP
262(1) Sodium acetate Limited by GMP
263 Calcium acetate Limited by GMP
270 Lactic acid (L-, D-, and DL-) Limited by GMP
296 Malic acid (DL-) Limited by GMP
325 Sodium lactate Limited by GMP
326 Potassium lactate Limited by GMP
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INS No. Name of Additive Maximum Level
327 Calcium lactate Limited by GMP
330 Citric acid Limited by GMP
338 Osthep-Phosphoric acid 880 ma/kg as phosphorus
350(1) Sodium hydrogen DL -malate Limited by GMP
350(ii) Sodium DL -malate Limited by GMP
351(%1) Potassium hydrogen malate Limited by GMP
351(ii) Potassium malate Limited by GMP
352(ii) Calcium malate (D, L-) Limited by GMP
500(1) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
501(1) Potassium carbonate Limited by GMP
501(ii) Potassium hydrogen carbonate Limited by GMP
504(i) Magnesium carbonate Limited by GMP
504(ii) Magnesium hydrogen carbonate Limited by GMP
507 Hydrochloric acid Limited by GMP
575 Glucono delta-lactone Limited by GMP
577 Potassium gluconate Limited by GMP
578 Calcium gluconate Limited by GMP
Acids

338 OrthopPhesphoric-acid 880-merkgas-phosphorus
Stabilizers

331(%1) Sodium dihydrogen citrate Limited by GMP
332(1) Potassium dihydrogen citrate Limited by GMP
333 Calcium citrates Limited by GMP
339(i) MenesSodium dihydrogen Ssthephosphate

339(ii) Disodium hydrogen Ssthephosphate

339(iii) Trisodium Ssthephosphate

340(1) MenepPotassium dihydrogen ©sthephosphate

340(ii) Dipotassium hydrogen Ssthephosphate

340(iii) Tripotassium Osthephosphate

341(1) Monocalcium dihydrogen Ssthephosphate

341(ii) DieCalcium hydrogen Ssthephosphate

341(iii) Tricalcium Ssthephosphate

342(i) MereaAmmonium dihydrogen esthephosphate

342(ii) Diammonium hydrogen esthephosphate 1300 mg/kg, singly or in combination,
343(ii) DBimMagnesium hydrogen erthephosphate expressed as phosphorus
343(iii) Trimagnesium erthephosphate

450(1) Disodium diphosphate

450(iii) Tetrasodium diphosphate

450(v) Tetrapotassium diphosphate

450(vi) Dicalcium diphosphate

451(1) Pentasodium triphosphate

451(ii) Pentapotassium triphosphate

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iv) Calcium polyphosphate

452(v) Ammonium polyphosphate

400 Alginic acid Limited by GMP
401 Sodium alginate Limited by GMP
402 Potassium alginate Limited by GMP
403 Ammonium alginate Limited by GMP
404 Calcium alginate Limited by GMP
405 Propylene glycol alginate 5000 mg/kg
406 Agar Limited by GMP
407 Limited by GMP
407a Processed Euchema seaweed (PES) Limited by GMP
410 Carob bean gum Limited by GMP
412 Guar gum Limited by GMP
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INS No. Name of Additive Maximum Level
413 Tragacanth gum Limited by GMP
415 Xanthan gum Limited by GMP
416 Karaya gum Limited by GMP
417 Tara gum Limited by GMP
440 Pectins Limited by GMP
466 Sodium carboxymethyl cellulose (cellulose gum) Limited by GMP
1400 Dextrins, roasted Starch Limited by GMP
1401 Acid-treated Starch Limited by GMP
1402 Alkaline-treated starch Limited by GMP
1403 Bleached starch Limited by GMP
1404 Oxidized starch Limited by GMP
1405 Starches, enzyme-treated Limited by GMP
1410 Monostarch phosphate Limited by GMP
1412 Distarch phosphate Limited by GMP
1413 Phosphated distarch phosphate Limited by GMP
1414 Acetylated distarch phosphate Limited by GMP
1420 Starch Acetate Limited by GMP
1422 Acetylated distarch adipate Limited by GMP
1440 Hydroxypropyl starch Limited by GMP
1442 Hydroxypropyl distarch phosphate Limited by GMP

STANDARD FOR COULOMMIERS (CODEX STAN 274-1969)

INS No. | Name of Additive | Maximum Level
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) | beta-Carotene,s beta- (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8-Carotenal, beta-apo-8'- Singly or in combination
160f beta-éaﬁe-&’-Carotenoic acid, methsd-er cthyl ester, beta-

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Acidity Regulators
575 | Glucono delta-lactone Limited by GMP

STANDARD FOR CREAM CHEESE (CODEX STAN 275-1973)

INS No.

| Name of Additive

Maximum Level

Preservatives

200 Sorbic acid

201 Sodium sorbate _ 1000 mg/kg o
202 Potassium sorbate singly or in combination as sorbic acid
203 Calcium sorbate

234 Nisin 12.5 mg/kg
280 Propionic acid

281 Sodium propionate Limited by GMP
282 Calcium propionate

283 Potassium propionate

Acidity Regulators

170(1) Calcium carbonate Limited by GMP
260 Acetic acid (glacial) Limited by GMP
261(1) Potassium acetate Limited by GMP
261(ii) Potassium diacetate Limited by GMP
262(1) Sodium acetate Limited by GMP
263 Calcium acetate Limited by GMP
270 Lactic acid (L-, D-, and DL-) Limited by GMP
296 Malic acid (DL-) Limited by GMP
325 Sodium lactate Limited by GMP
326 Potassium lactate Limited by GMP
327 Calcium lactate Limited by GMP
330 Citric acid Limited by GMP
331(i) Sodium dihydrogen citrate Limited by GMP
332(i) Potassium dihydrogen citrate Limited by GMP
333 Calcium citrates Limited by GMP
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INS No. Name of Additive Maximum Level
334 Tartaric acid (L(+)-)
335(i) Monosodium tartrate 1500 ma/k
335(”) BisSodium L(+)-tartrate S|nq|v rncogn%g{nanon
336(i) Monopotassium tartrate as tartaric acid
336 (ii) Dipotassium tartrate
337 Potassium sodium L (+)-tartrate
338 O¢thepPhosphoric acid 880 mg/kg as phosphorus
350(1) Sodium hydrogen DL -malate Limited by GMP
350(ii) Sodium DL -malate Limited by GMP
351(i) Potassium hydrogen malate Limited by GMP
351(ii) Potassium malate Limited by GMP
352(ii) Calcium malate (D, L-) Limited by GMP
500(1) Sodium carbonate Limited by GMP
500(ii) Sodium hydrogen carbonate Limited by GMP
500(iii) Sodium sesquicarbonate Limited by GMP
501(1) Potassium carbonate Limited by GMP
501(ii) Potassium hydrogen carbonate Limited by GMP
504(i) Magnesium carbonate Limited by GMP
504(ii) Magnesium hydrogen carbonate Limited by GMP
507 Hydrochloric acid Limited by GMP
575 Glucono-delta-lactone Limited by GMP
577 Potassium gluconate Limited by GMP
578 Calcium gluconate Limited by GMP
Acids
338 OrthepPhespheric-aeid 880-metke-as-phospherus
334 TFartarie-aetd A+
356 -

- - singly-orin G'efﬁbl.ﬁ&t-}eﬁ

E ;.. ORopox as-tartaricacid
337 G PO Y

Stabilizers

339(i) MenesSodium dihydrogen Ssthephosphate
339(ii) Disodium hydrogen Ssthephosphate
339(iii) Trisodium Ssthephosphate
340(1) MenepPotassium dihydrogen Osthephosphate
340(ii) Dipotassium hydrogen Ssthephosphate
340(iii) Tripotassium Osthephosphate
341(1) Monocalcium dihydrogen Ssthephosphate
341(ii) DieCalcium hydrogen Ssthephosphate
341(iii) Tricalcium Ssthephosphate
342(i) MeneaAmmonium_dihydrogen esthephosphate
342(ii) Diammonium hydrogen esthephosphate ) 4400 mg/kg
343(ii) DBimMagnesium hydrogen erthephosphate singly or in combination,
343(iii) Trimagnesium erthephosphate expressed as phosphorus
450(1) Disodium diphosphate
450(iii) Tetrasodium diphosphate
450(v) Tetrapotassium diphosphate
450(vi) Dicalcium diphosphate
451(1) Pentasodium triphosphate
451(ii) Pentapotassium triphosphate
452(i) Sodium polyphosphate
452(ii) Potassium polyphosphate
452(iv) Calcium polyphosphate
452(v) Ammonium polyphosphate
400 Alginic acid Limited by GMP
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INS No. Name of Additive Maximum Level
401 Sodium alginate Limited by GMP
402 Potassium alginate Limited by GMP
403 Ammonium alginate Limited by GMP
404 Calcium alginate Limited by GMP
405 Propylene glycol alginate 5000 mg/kg
406 Agar Limited by GMP
407 Carrageenan and-+s Nes KN, Caand- Mg salts Limited by GMP
407a Processed Euchema seaweed (PES) Limited by GMP
410 Carob bean gum Limited by GMP
412 Guar gum Limited by GMP
413 Tragacanth gum Limited by GMP
415 Xanthan gum Limited by GMP
416 Karaya gum Limited by GMP
417 Tara gum Limited by GMP
418 Gellan gum Limited by GMP
466 Sodium carboxymethyl cellulose (cellulose gum) Limited by GMP
1400 Dextrins, roasted starch Limited by GMP
1401 Acid-treated starch Limited by GMP
1402 Alkaline treated starch Limited by GMP
1403 Bleached starch Limited by GMP
1404 Oxidized starch Limited by GMP
1405 Starches, enzyme-treated Limited by GMP
1410 Monostarch phosphate Limited by GMP
1412 Distarch phosphate Limited by GMP
1413 Phosphated distarch phosphate Limited by GMP
1414 Acetylated distarch phosphate Limited by GMP
1420 Starch Acetate Limited by GMP
1422 Acetylated distarch adipate Limited by GMP
1440 Hydroxypropyl starch Limited by GMP
1442 Hydroxypropyl distarch phosphate Limited by GMP
Emulsifiers
322 Lecithins Limited by GMP
470(9) Salt of myristig, palmitic gnd stearic agids with Limited by GMP

ammonia, calcium, potassium and sodium
470(ii) Salt of oleic acid with calcium, potassium and sodium Limited by GMP
471 Mono- and di-&glycerides of fatty acids Limited by GMP
472a Acetic and fatty acid esters of Gglycerol Limited by GMP
472b Lactic and fatty acid esters of Gglycerol Limited by GMP
472¢ Citric and fatty acid esters of Gglycerol Limited by GMP
472¢ Diacetyltartaric and fatty acid esters of glycerol 10000 mg/kg
Antioxidants
300 Ascorbic acid (L-) Limited by GMP
301 Sodium ascorbate Limited by GMP
302 Calcium ascorbate Limited by GMP
304 Ascorbyl palmitate 500 mg/kg
305 Ascorbyl stearate singly or in combination as ascorbyl stearate
307b Mixed tTocopherols concentrate, mixed 200 mg/kg
307¢c dl=alpha-Tocopherol, dl-alpha- singly or in combination
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) | beta-Carotenes, beta- (Blakeslea triaspera trispora) 35 mg/kg
160e beta-ape-8-Carotenal, beta-apo-8’- singly or in combination
160F beta-gpe—%éCarotenoic acid, saethsder cthyl ester, beta-

apo-8’-
160a(ii) betal-Carotenes, beta- (vegetable) 600 mg/kg
171 Titanium dioxide Limited by GMP
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Foaming Agent
290 Carbon dioxide Limited by GMP
941 Nitrogen Limited by GMP
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STANDARD FOR CAMEMBERT (CODEX STAN 276-1973)
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INS No. | Name of Additive | Maximum Level
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) beta-Carotenes, beta- (Blakeslea triaspora trispora) 35 mg/kg
160e beta—apo-&—Carotenal, beta-ap0-8’- Slngly or in combination
160F beta-Sapo-S’-Carotenoic acid, saeths-er cthyl ester, beta-

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Acidity Regulators
575 | Glucono delta-lactone | Limited by GMP

STANDARD FOR BRIE (CODEX STAN 277-1973)

INS No. | Name of Additive | Maximum Level
Colours
160a(i) beta-Carotenes, beta- (synthetic)
160a(iii) beta-Carotenes beta- (Blakeslea triaspora trispora) 35 mg/kg
160e beta-apo-&-Carotenal, beta-ap0-8'- Slngly or in combination
160f beta-éa?e-&’-Carotenoic acid, methsd-er cthyl ester, beta-

apo-8’-
160a(ii) beta-Carotenes, beta- (vegetable) 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 25 mg/kg
Acidity Regulators
575 | Glucono delta-lactone | Limited by GMP

STANDARD FOR EVAPORATED MILKS (CODEX STAN 281-1971)

INSNo. | Name | Maximum Level

Firming agents

508 Potassium chloride 2000 mg/kg singly or 3000 mg/kg in combination,
509 Calcium chloride expressed as anhydrous substances

Stabilizers

331 Sodium citrates 2000 mg/kg singly or 3000 mg/kg in combination,
332 Potassium citrates expressed as anhydrous substances

333 Calcium citrates

Acidity Regulators

170 Calcium carbonates

339 Sodium phosphates

340 Potassium phosphates

341 Calcium phosphates 2000 mg/kg singly or 3000 mg/kg in combination,
450 Diphosphates expressed as anhydrous substances

451 Triphosphates

452 Polyphosphates

500 Sodium carbonates

501 Potassium carbonates

Thickener

407 | Carrageenan | 150 mg/kg

Emulsifier

322 | Lecithins | Limited by GMP

STANDARD FOR SWEETENED CONDENSED MILKS (CODEX STAN 282-1971)

INSNo. | Name | Maximum Level

Firming agents

508 Potassium chloride 2000 mg/kg singly or 3000 mg/kg in combination,
509 Calcium chloride expressed as anhydrous substances

Stabilizers

331 Sodium citrates 2000 mg/kg singly or 3000 mg/kg in combination,
332 Potassium citrates expressed as anhydrous substances

333 Calcium citrates

Acidity Regulators

170 Calcium carbonates 2000 mg/kg singly or 3000 mg/kg in combination,
339 Sodium phosphates expressed as anhydrous substances

340 Potassium phosphates
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341 Calcium phosphates
450 Diphosphates
451 Triphosphates
452 Polyphosphates
500 Sodium carbonates
501 Potassium carbonates
Thickener
407 | Carrageenan | 150 mg/kg
Emulsifier
322 | Lecithins | Limited by GMP

STANDARD FOR CHEESE (CODEX STAN 283-1978)

INSNo. [ Name | Maximum Level
Colours
100 Curcumins (for edible cheese rind) Limited by GMP
101 Riboflavins Limited by GMP
120 Carmines (for red marbled cheeses only) Limited by GMP
140 Chlorophylls (for green marbled cheeses only) | Limited by GMP
141 Chlorophylls and chlorophyllins, 15 mg/kg
copper complexes
160a(i) beta-Carotenes, beta- (synthetic) 25 mg/kg
. - (naturalextraets)
160a(ii) (Cvzr;’;ggfe)beta 600 mg/kg
160b(ii) Annatto extracts, norbixin-based 50 mg/kg
160c Paprika oleoresins Limited by GMP
160e gie-%a-&pe-%Carotenal, beta-apo- 35 mg/ke
beta-ape-82-Carotenoic acid,
160f sethyler ethyl ester, beta-apo-8’- 35 mg/kg
162 Beet red Limited by GMP
171 Titanium dioxide Limited by GMP
Acidity regulators
170 Calcium carbonates o
504 Magnesium carbonates Limited by GMP
575 Glucono delta-lactone
Preservatives
200 Sorbic acid
201 Sodium sorbate 3000 mg/kg calculated as sorbic acid
202 Potassium sorbate
203 Calcium sorbate
234 Nisin 12.5 mg/kg
239 Hexamethylene tetramine (Provolone only) 25 mg/kg, expressed as formaldehyde
;2 é Is’gi{;:sri?lﬁittrl?tt:ate 50 mg/kg, expressed as NaNO3
280 Propionic acid S
781 Sodium propionate 3000 mg/kg, calculated as propionic acid
282 Calcium propionate
1105 Lysozyme Limited by GMP
For surface/rind treatment only:
200 Sorblc. acid 1000 m /kg singly or in combination,
202 Potassium sorbate .
- calculated as sorbic acid
203 Calcium sorbate
235 Rimariein-{natamyein) Natamycin 2 mg/dm” of surface. Not present in a depth
(Pimaricin) of 5 mm?

Miscellaneous additive

508

| Potassium chloride

Limited by GMP

Sliced, cut, shredded or grated cheese

INS No. | Name | Maximum Level
Anti-caking agents

460 Celluloses Limited by GMP

551 Silicon dioxide, amorphous 10,000 mg/kg singly or in combination.
552 Calcium silicate Silicates calculated as silicon dioxide
553 Magnesium silicates

554 Sodium aluminosilicate

L5885
IO

aluminesilieate

Pat "
T OtaSStitt
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INS No. Name Maximum Level
aluminium silicate
556 Calcium aluminium silicate
559 Aluminium silicate
560 Potassium silicate
Preservatives
200 Sorb1c. acid 1000 mg/kg singly or in combination,
202 Potassium sorbate ! .
- calculated as sorbic acid
203 Calcium sorbate

STANDARD FOR CREAM AND PREPARED CREAMS (CODEX STAN 288-1976)

INS No.

Name of Additive

| Maximum Level

Acidity Regulators

270 Lactic acid (L-, D-, and DL-) GMP
325 Sodium lactate GMP
326 Potassium lactate GMP
327 Calcium lactate GMP
330 Citric acid GMP
333 Calcium citrates GMP
500(i) Sodium carbonate GMP
500(ii) Sodium hydrogen carbonate GMP
500(iii) Sodium sesquicarbonate GMP
501(1) Potassium carbonate GMP
501(ii) Potassium hydrogen carbonate GMP
Stabilizers and Thickeners

170(1) Calcium carbonate GMP
331(%1) Sodium dihydrogen citrate GMP
331(iii) Trisodium citrate GMP
332(1) Potassium dihydrogen citrate GMP
332(ii) Tripotassium citrate GMP
516 Calcium sulfate sulphate GMP
339(i) Mene Sodium erthe dihydrogen phosphate

339(ii) Disodium esthe hydrogen phosphate

339(iii) Trisodium esthe phosphate

340(1) Mene Potassium dihydrogen esthe phosphate

340(ii) Dipotassium esthe hydrogen phosphate

340(iii) Tripotassium erthe phosphate

341(1) Monocalcium erthe-diydrogen phosphate

341(ii) BieCalcium esthe hydrogen phosphate

341(iii) Tricalcium erthe phosphate

450(1) Disodium diphosphate

450(ii) Trisodium diphosphate 1100 mg/kg expressed
450(iii) Tetrasodium diphosphate as phosphorus
450(v) Tetrapotassium diphosphate

450(vi) Dicalcium diphosphate

450(vii) Calcium dihydrogen diphosphate

451(1) Pentasodium triphosphate

451(ii) Pentapotassium triphosphate

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(iv) Calcium polyphosphate

452(v) Ammonium polyphosphate

400 Alginic acid GMP
401 Sodium alginate GMP
402 Potassium alginate GMP
403 Ammonium alginate GMP
404 Calcium alginate GMP
405 Propylene glycol alginate 5000 mg/kg
406 Agar GMP
407 Carrageenan andtsNa I NH, salts GMP
407a Processed eucheuma seaweed (PES) GMP
410 Carob bean gum GMP
412 Guar gum GMP
414 Gum arabic (Acacia gum) GMP
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INS No. Name of Additive Maximum Level
415 Xanthan gum GMP
418 Gellan gum GMP
440 Pectins GMP
460(i) Microcrystalline cellulose (Cellulose gel) GMP
460(ii) Powdered cellulose GMP
461 Methyl cellulose GMP
463 Hydroxypropyl cellulose GMP
464 Hydroxypropyl methyl cellulose GMP
465 Methyl ethyl cellulose GMP
466 Sodium carboxymethyl cellulose (cellulose gum) GMP
508 Potassium chloride GMP
509 Calcium chloride GMP
1410 Monostarch phosphate GMP
1412 Ditrc sphte -.:‘ ‘ GMP
1413 Phosphated distarch phosphate GMP
1414 Acetylated distarch phosphate GMP
1420 Starch acetate GMP
1422 Acetylated distarch adipate GMP
1440 Hydroxypropyl starch GMP
1442 Hydroxypropy! distarch phosphate GMP
1450 Starch sodium octenyl succinate GMP
Emulsifiers

322(i) Lecithin GMP
432 Polyoxyethylene (20) sorbitan monolaurate

433 Polyoxyethylene (20) sorbitan monooleate

434 Polyoxyethylene (20) sorbitan monopalmitate 1000 mg/kg
435 Polyoxyethylene (20) sorbitan monostearate

436 Polyoxyethylene (20) sorbitan tristearate

471 Mono- and di- glycerides of fatty acids GMP
472a Acetic and fatty acid esters of glycerol GMP
472b Lactic and fatty acid esters of glycerol GMP
472¢ Citric and fatty acid esters of glycerol GMP
473 Sucrose esters of fatty acids 5000 mg/kg
475 Polyglycerol esters of fatty acids 6000 mg/kg
491 Sorbitan monostearate

492 Sorbitan tristearate

493 Sorbitan monolaurate 5000 mg/kg
494 Sorbitan monooleate

495 Sorbitan monopalmitate

Packaging Gases

290 Carbon dioxide GMP
941 Nitrogen GMP
Propellant For use only in whipped creams (including creams packed under pressure)

942 | Nitrous oxide | GMP

STANDARD FOR EDIBLE CASEIN PRODUCTS (CODEX STAN 290-1995)

Maximum level

INSNo [ Name of food additive |
Acidity regulators

170 Calcium carbonates
261(1) Potassium acetate

262(1) Sodium acetate

263 Calcium acetate

325 Sodium lactate

326 Potassium lactate

327 Calcium lactate

328 Ammonium lactate

329 Magnesium lactate (DL-)
331 Sodium citrates

332 Potassium citrates

333 Calcium citrates

345 Magnesium citrate

380 Triaammonium citrates

Limited by GMP
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INS No Name of food additive

Maximum level

339 Sodium phosphates
% CP:Ztliisjlrﬁrgr?oZ%Sr?;Z‘:es 4400 mq/kq*sinqlv or_in combination expressed as P.Os
342 Ammonium phosphates phosphorus*
343 Magnesium phosphates
452 Polvohosphates S-atkg 2200 ma/kg singly or in combination expressed as
— e — phoshorusP,Qs *
500 Sodium carbonates
501 Potassium carbonates
503 Ammonium carbonates
504 Magnesium carbonates
524 Sodium hydroxide Limited by GMP
525 Potassium hydroxide
526 Calcium hydroxide
527 Ammonium hydroxide
528 Magnesium hydroxide
—
33}5“ s 'EE"?‘%’. -
332 I - - .
333 Galeimﬂa EiH?at%S Lm{ed—bth-M-P
345 - -
339 >
340 I s li ]

341(iii) Tricalcium esthephosphate

343(iii) Trimagnesium exthephosphate

460 Celluloses

504(i) Magnesium carbonate

530 Magnesium oxide

551 Silicon dioxide, amorphous

552 Calcium silicate

553 Magnesium silicates

554 Sodium aluminosilicate

556 Calcium aluminium silicate

559 Aluminium silicate

1442 Hydroxypropyl distarch phosphate

343 Magnestm-phosphates

170 Caletunrearbonates

500 Sediumearbonates

S+ Potasstuntearbonates

503 Ammenttin-earbonates

524 Sedim-hydrexide

525 Potassium-hydroxide

526 Caletm-hydroxide

27 Amentam-hydroxide

328 Magnesim-hydroxide

Emulsifiers

322 Lecithins -

471 Mono- and di-glycerides of fatty acids Limited by GMP
Bulking agents

325 | Sodium lactate Limited by GMP
Anti-caking agents

170(1) Calcium carbonate

19-g/ke 4400 mg/kg or in combination *

* Total amount of P,O5 phosphorus shall not exceed +0-gfkg 4400 mg/kg
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Appendix V

REVISED MODEL EXPORT CERTIFICATE FOR MILK AND MILK PRODUCTS
(CAC/GL 67-2008)
(For adoption)

INTRODUCTION

This document should be read in conjunction with the Guidelines for the Design, Production, Issuance and
Use of Generic Official Certificates (CAC/GL 38-2001).

SCOPE

The Model Export Certificate for Milk and Milk Products applies to milk, milk products and composite milk
products as defined in General Standard for the Use of Dairy Terms (CODEX STAN 206-1999) presented
for international trade that meet food safety and suitability requirements. The Model Export Certificate does
not deal with matters of animal and plant health unless directly related to food safety or suitability. Where
attestation on animal health matters is required, reference should be made to the OIE Terrestrial Animal
Health Code.

EXPLANATORY NOTES ON THE MODEL EXPORT CERTIFICATE FOR MILK AND MILK
PRODUCTS

General
The certificate should be completed in a legible manner.

Page numbering should be used where the certificate occupies more than one sheet of paper. For multiple
page certificates the certifying officer should ensure that it is clear that the pages constitute a single
certificate including official translation(s) when appropriate (e.g., each page is numbered with the same
unique certificate number certificate number so as to indicate it is a particular page in a finite sequence).

If the country of destination, consignee, point of entry, or transport details change after the certificate has
been issued, it is the responsibility of the importer to advise the competent authority of the importing
country. Such a change should not result in a request for a replacement certificate to be issued.

The model certificate as it appears includes numbers designed to facilitate establishing a link between a
particular section and the corresponding explanatory note. It is not intended that these numbers appear in the
actual certificates issued by the certifying body.

Specific

Certificate type: the certificate should be marked with “ORIGINAL”, “COPY” or “REPLACEMENT” as
appropriate.

Country of Dispatch: the country of dispatch designates the name of the country of the competent authority
which has the competence to verify and certify the conformity to the attestations. The relevant part of the
country may be mentioned where this relates to specific attestations.

1. Consignor/Exporter: name and address (street, town and region/province/state, as applicable) of the
natural or legal person or entity who sends the consignment.

2. Certificate number (No): is unique for each certificate and is authorized by the competent authority of
the exporting country. This certificate number should appear on each page of the certificate. If there is
an addendum, it must be clearly marked as such and must have the same identification number as the
primary certificate and the signature of a certifying officer signing the sanitary certificate.

Competent authority: Name of the Competent Authority of the country responsible for certification.

4, Certifying body: Name of the Certifying Body when it is different from the Competent Authority.
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10.

11.

12.
13.

14.
15.

Consignee/Importer: name and address of the natural or legal person or entity to whom the
consignment is shipped in the country of destination, at the time the certificate is issued.

Country of origin': where appropriate, name of the country in which the products were produced
and/or manufactured.

Country of destination®; name of the country of destination of the products.

Place of loading: name of a seaport, airport, freight terminal, rail station or other place at which goods
are loaded onto the means of transport being used for their carriage.

Means of transport: Air/ship/rail/road/other, as appropriate and the identification (name or number) of
these if available, or relevant documentary references.

Declared point of entry: if required and available the name of the point of entry authorised by the
competent authority of the importing country and, its UN/LOCODE (refer to the United Nations Code
for Trade and Transport Locations).

Conditions for transport/storage: appropriate temperature category (ambient, chilled, frozen) or other
requirements (e.g. humidity) for transport/storage of the product.

Total quantity: in appropriate units of weight or volume for the whole consignment

Identification of container(s)/Seal number(s): identify the containers and seal numbers where
applicable or if known.

Total number of packages: total number of packages for all products in the consignment.

Identification of food product(s): give the descriptive information specific to the product or products
to be certified. Identification is a description of the commodity and consignment to which the
certificate uniquely relates, e.g., lot identifier or date coding, facilitating the traceability/product
tracing of the product in the event of public health investigations and/or recalls.

Where appropriate: or when required by the importing country, nature of the food (or description of
the commodity), commodity code (HS code), intended purpose, producer/manufacturer, approval
number of establishments (production plant, store (cold store or not)), region or compartment of
origin, name of the product, lot identifier, date(s) of manufacture, date(s) of minimum durability? ,
type of packaging, number of packages, net weight per type of product.

= Nature of food - definition of the product according to Section 2.1, 2.2, 2.3 of the General
Standard for the Use of Dairy Terms (CODEX STAN 206-1999).

= |Intended purpose (or Food products certified for) - the end use of the product should be specified
in the certificate (e.g. direct human consumption, further processing, and trade samples).

Where a certificate for trade samples is required, a consignment consisting of a food sample
intended for evaluation, testing or research, in the importing country may be described using a term
such as "trade samples”. It should be clearly indicated on the certificate or the package that the
sample is not intended for retail sale and has no commercial value.

= Approval number of establishment(s) - is the number assigned by the competent authority to the
manufacturing establishment or factory where the milk product was produced. In case the
consignment encompasses products from several manufacturing establishments or factories the
approval number of each manufacturing establishment and/or factory should be mentioned.

= Region or compartment of origin - if applicable. This is only for products affected by
regionalisation measures or by the setting up of approved zones or compartments.

ISO Code: the two letter country codes, in compliance with the international standard (ISO 3166 alpha-2), could be
used.
As provided in Section 4.7.1 of the General Standard for the Labelling of Prepackaged Foods (CODEX STAN 1-
1995)
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16.

17.

= Name of the product - The information appearing in this section should be consistent with the
name of the food and the trade name (where one is used) as presented on the label and should be
sufficient to identify the food. Where a certificate for trade samples is required a consignment
consisting of a food sample intended for evaluation, testing or research, in the importing country
may be described using a term such as “trade samples”. It should be clearly indicated on the
certificate or the package that the sample is not intended for retail sale and has no commercial
value.

» Lot(s)® identifier - is the lot identification system developed by a processor to account for their
production of milk and milk products thereby facilitating the traceability/product tracing of the
product in the event of public health investigations and/or recalls.

= Type of packaging - identify the type of packaging of products

Attestation: the wording provided in the model certificate is an internationally agreed text that is
recommended for use for milk and milk products, and which reflects provisions in paragraphs 15 and
16 of the Guidelines for the Design, Production, Issuance and Use of Generic Official Certificates
(CAC/GL 38-2001).

The attestation is a statement confirming that the product or batches of products originate from an
establishment that is in good regulatory standing with the Competent Authority in the exporting
country and that the products were processed and otherwise handled under a HACCP System, where
appropriate, and that the food complies with the hygiene requirements of the country (to be agreed
upon with the importing country) and/or the hygienic provisions of the Code of Hygienic Practice for
Milk and Milk Products (CAC/RCP 57-2004). The importing country should provide the exporting
country with its provisions by precise and complete documents in a language agreed between the
importing and exporting countries when it is required to meet the requirements of the importing
country.

Certifying officer - name, official position, official stamp (optional), date of signature and signature.

® Lot means a definitive quantity of a commodity produced essentially under the same conditions (General Standard for
the Labelling of Prepackaged Foods - CODEX STAN 1-1985)
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LOGO/LETTERHEAD
MODEL EXPORT CERTIFICATE FOR MILK AND MILK PRODUCTS
COUNTRY OF DISPATCH: CERTIFICATE TYPE
1. Consignor/Exporter: 2. Certificate number:

3. Competent authority:

4. Certifying body:

5. Consignee/Importer:

6. Country of origin: ISO Code:
7. Country of destination : ISO Code:
8. Place of loading:

9. Means of transport: 10. Declared point of entry:

11. Conditions for transport/storage: 12. Total quantity*

13. Identification of container(s)/Seal number(s): 14. Total number of packages

15. Identification of food products as described below (multiple lines may be used for multiple products)

No. Nature of the food : Intended purpose:

No. Producer/Manufacturer: Approval number of Region or compartment of origin:
establishments™*:

No. Name of the product | Lot Identifier* Type of packaging: | Number of Net weight:
packages:
No. Date of Date of minimum
manufacture*: durability*>*:

16. Attestations: the undersigned certifying officer hereby certifies that:

1. The products described above were manufactured at (an) establishment(s) that has/have been approved by, or
otherwise determined to be in good regulatory standing with the competent authority in the exporting country and
that

2. The product(s) (please tick the appropriate box(es). Where this is not possible the non-selected option may be
deleted);

= has/have been prepared, packed, held and transported prior to export under good hygienic practice and an
effective food safety control system, implemented within the context of HACCP systems where appropriate and
in accordance with the provisions of the Codex Code of Hygienic Practice for Milk and Milk Products
(CAC/RCP 57-2004)

= was/were produced in accordance with the public health requirements of.........cccccooovniiiiinenn, (specify the
country)
17. Certifying officer:
Name: Official position:
Date: Signature:

Official Stamp:

The Model Export Certificate for Milk and Milk Products should be read in conjunction with the explanatory notes.
*) If required by the importing country.

**) When required by the importing country and expressed as provided in section 4.7.1 of the General Standard for the
Labelling of Prepackaged Food (CODEX STAN 1-1995).
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