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1. The Seventeenth Session of the Codex Committee om Fopd Hygiene was held in the .
Main Conference Room, Department of State, Washington, D.C., from 17-21 Novembexr by
courtesy of the Government of the United States. The session was attended by represent-
atives and observers from 31 countries and six 1nternat10nal organizations (see Appendix I
for list of participants).

2. The session was opened by Dr. Alan Forbes, Associate Director, Nutrition & Focod
Sciences, Bureau of Foods, US Food and Drug Administration, who welcomed the participants
on behalf of the Government of the USA., In the field of mutrition, he foresaw that Codex
Committees in general would be progressively more concerned with problems of nutrient
toxicity and environmental contamination and with questions of food technology such as
food fortification, oil hydrogenation, protein extraction, and special dietary foods. He
also thought that information from the behavioural sciences such as the results of dietary
changes, responses to warnings on health hazards and information/education programmes
would have applications in the activities of the Codex Committees. He underlined the link
between food hygiene and nutrition in relation to food~borne gastro-intestinal diseases
and malnutrition in developing countries, especially among 1nfants and pre~school children.
He also pointed out that there was 1ncrea31ng interest in other inter-related fields such
as the role of gastro-intestinal flora on bio-availability of nutrients in the diet and on
certain chronic diseases, food handling/food distribution and the effect of fortification
on the microbiological quality of foods. The present agenda covered some items which were
of common interest to food hygiene and nutrition.

INFORMATION ON ACTIVITIES WITHIN FAO AND VHO OF INTEREST T0_ THﬁ COMMITTEE

3. The representative.of WHO rev1eved the act1v1t1es of his organization relatimg to
the work of the Committee.
4. The Thirty-first World Health Assembly (1978) had discussed the pr1nc1ples and

orientation of WHO's food safety programme and requested the D;rectormceneral to emphasize
particularly the following: ~

"Coordination and collaberation with FAO and the Codex Aliméntaxius Commission with
a view to increasing the output of the Commission as regards standardson food safety, codes
of practice that are relevant to developing countrles, and the accaptance of Codex Stan-
dards". ‘
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56 Taking into consideration the reorientation of the work of the Commission to the
needs of developing countries, the Veterinary Public Health Unit, together with FAG, wvas
strengthening activity on Meat Hygiene and Meat Handling under Austere Rural Conditions.
The main objective of this work was an improvement of slaughter and meat hygiene under
circumstances. where modern facilities were lacking. For successful elaboration and
further implementation of this programme, which would be part of Primary Health Care,

it was planned to visit one or twe African countries to select sultable areas (villages)
for the trial.

6. The. main components of the development programme were: training, guidelines for
the design and construction of slaughter facilities, and sluughter and meat handling and
meat - inspection.

7o A series of other practical guidelines were under preparation by the Veterinary
Public Health Unit of WHO. Some would have a great practical value for developing
countries, for example, "Guideiines on Echinococcosis/Hydatidosis surveillance,
prevention and coutrol" and "The prevention of human health hazards caused by animals
in urban areas".

8. The essential technical help to health programmes in developing countries with
respect to zoonoses and foodborne diseases would be provided by WHO Zognoses Centres.

At present aiequate serv1ces for such technical cooperation were available in the Region
of the Americas through the Pan American Zoonoses Centre. On 1 February 1379 the UNDP/
WHO Mediterranean Zoonoses Control Programme, with the participation of FAQO, began
operations, the principal centre being located in Athens. :

S The need for more effective control over the occurrence of pathogenic micro-
organisms and their toxins in food was evident. - Suchcontrol must be exercised not only
at the processing level but also during distribution, wholesale and retail storage and
ultimate usage either in food service establishments or thé home. Food safety through
the Hazard Analys1s and Critical Control Point System (HACCP) was an approach to these
problems.,

10. This concept was orlglnally developed for use in food processing establishments
in the USA and had the full support of WHO. The first meeting of experts in this field
was convened in Geneva 9-11 June 1980 and they discussed the further development of. the
HACCP system, which included: assessment of the health and spoilage risks associated
with processing and marketing a given food product; determination of Critical Control
Points in the manufacturing process, and the establishment of programmes for monitoring
Critical Control Points. Work on the development of the above-mentioned concepts would
continue, '

il. A series of meetings had been held by WHO in Geneva and in the Regicnal Office

for Burope, and the FAO/WHO Collaborating Centre for Research and Training in Food Hygiene,
Berlin (West), concerning the WHO Surveillance Programme for Control of Foodborne Infec—
tions and Intoxications. The last meeting, which was convened after the First World
Congress of Foodborne Infections and Intoxications, 4-6 July 1980, Berlin (West), reviewed
the amended version of the paper "Organization and Management of the WHO Surveillance
Programme for Control of Foodborne Infections and Intoxications in Burope® waich contained
the main objectives of the Programme and detailed information about its orgamization and
management. This document enabled the Programme to be operatiomal in 1980 as was origin-
ally recommended. '

12. WHO, together with FAO, ICMSF, ISO, IDF and other 1nternat10nal bodies active in
this field, was working on microbiological specifications for foods. This work was of
great interest to all Codex Commodity Committees. :

13. The Veterinary Public Health Unit of WHO paid special attention to salmonellosis
as an internationally-distributed foodborne disease. The subject was discussed at the
Round Table Conference on the present status of the Salmonella problem (prevention and
control) in Bilthoven, The Netherlands, 6-~10 October 1980. This Conference was organized
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by WHO and the World Ass¢ciation of Veterinary Food Hygienists. Scientists from 12
countries, experts in Salmonella problems, participated and prepared interesting sciens
tific papers. The outcome of the Conference was very fruitful and in the near future it
is plamned to develop a WHO interglobal programme for the prevention of Salmonella
infections in animais and man. : '

14. The Organization's coordination activities in post graduate training in food
microbiolcgy and zoonoses continued with a food microbiology course held in the

" Netherlands.

15. At the beginning of November 1980 all the staff members of The Headquarters
Veterinary Public Health Division were invited tO the USSR to give lectures devoted to
zoonoses and foodborne diseases. These lectures were presented at the UNEP/FAO/WHO
treining courses in Moscow for the representatives of devéloping countries.

6. The Joint FAO/IAEA/WHO Expert Committee on the Wholesomeness of Irradiated Food
met from 27 October - 3 November 1980 in Geneva. The agenda of this meéeting contained
such questions as: general aspects relating to the assessment of the wholesomeness of
irradiated food (chemical changes, toxicological and microbiological aspects), assessment
of the wholesomeness ¢f irradiated food and feed, irradiation technology, etc.

17. = The representative of WHO also referred to discussions which took place at the
meeting of the Executive Cammittee held in Geneva 13-~17 October 1980, regarding the
General Principles for the Establishment and Application of Microbiological Criteria

for Foods. The representative of the region of Africa had stressed that the main causes
of biclogical contamination were basically bad or inadequate sauitatiom at the environ-
mental level and the persomal level and that food hygiene practices throughout the food
chain as well as in the home were priority areas. '

18, It was proposed that the WHO representative in consultation with this Committee
should be requested to draw up a written statement on the situation and the orienmtatiomn
that he envisaged should be given to future activities in this area.

15. The Executive Committee agreed that the discussions should be brought to the
attention of this Committee following which a paper could if necessary be placed before
the next session of the Executive Committee.

20, The representative of the FAO Fisheries Department informed the Committee of
relevant activities of the Fish Utilization and Marketing Service. He informed the
Committee that FAO, with suppert from Demmark, had begun a series of Training Courses

on Fish Technology and Quality Control. The first course was held in July 1980 in Lima
for the Spamish speaking cowntries of South America. The same course for English gpeaking
countries of South America will be heid in 1981 in Guyana. Three other courses were
scheduled for Africa and Asia in the 1981/84 period. '

21. The FAO Expert Consultation on Fish Technology in Africa was held in Dar-es-Salaam
in February 1980. Several topics commected with food hygiene were discussed. Much
attentiom was givem to the problem of using pesticides to reduce insect infestation and
post harvest losses. Although the application of pesticides reduced insect infestatiom,
the probler was that fisheries in many countries in Africa were often encouraged by
traders to use cheaper products'of unknown composition and originm and thus created grave '
risks for potential cunsumers of dried or salted fish. The Consultation had unaninously
agreed that applicaticm of insecticides should be a last resort and should be used only
where careful dosing and efficient control were assured.

22, Concerming visual aids, FAO had prepared the last of a series of three £1i1m strips
on the gemeral principles of hygiene in the fish industry. One £ilm strip entitled “The
Dirty War® dealt with the problem of hygieme in processing plants and was nowv avajlable
in English: a Spanish version would soon be available. Other film strips prepared
previously, "A Question of Quality" and"Quality Contro} in Fish Plants" were available

in Bnglish, French and Spanish. : .




23. The FAOQ Flsherles Department had begun the publlcatlon of a new "FAO Species
Catalogue" The first volume “Shrimps and Prawns of the world" was now aVallable .and
was a part of a series that would consist of eleven volumes coverlng all marlne and
related organisms of interest to fishermen.

AC‘I‘IVITIE S_OF IS0

24, pr. 1. Erdman (Canada) 1n£ormed the Commlttee of recent progress in the work
of Sub-commnittee 9 (SCS) of the ISO Technlcal Committee 34 (TC 34) which had met in
Berlin 18-20 March 1980.

Enumeration of Staphylococcus Aureus

Work on the method had Bégun'in 1979: a revised version was prepared and submitted to
the IS0 Secretariat for c1rculatlon as a DIS (Draft Internatlonal Standard).

Detectlon of Staphxloooccus ngA testz

The proposal for the P/A test using Glollttl—Cantonl s medlum wvas w1thdrawn pending
the development of a better medium.

Enumeration of, E. c011 o : ; : RS

A Balrd—Parker membrane flltratlon method ‘was discussed but it was considered that

there was as yét insufficdient experience of this method with £00ds other than meat.
It was decided not to:.issueé a DIS at present but to inform ICMSF oOf tlie interest in
the method and the need for further work. The method was also referred to ISO SC6

{eat Products)s ' '

Presumptive Count Of B COll by MPN

This document was revised and issued for comments. It was decided that if no sub-
stantive comments were received by the stipulated deadline the document would be
distributed for. votlng as. an IS0 International Standard.

Work was also 'in progress on general te¢hniques in mlcroblology and on the preparation
of dilutions.

REVIEW OF MATTERS RELEVANT. TO THE CO ITTEE AS _DISCUSSED BY THE CODEX.ALIMENTARIUS
COMMISSION AND VARIOUS CODEX COMMITTEES

A. - Codex Alimentarius Comm1331on, 13th Session 3-14 December 1979
25, The £ollow1ng COdes‘of Hygienic Practice were advanced to Step 8:

-~ Revised General Principles of Food Hygiene

Foods for Infants ‘and Chlldren (except for m1crob1010g1cal ¢riteria)

Peanuts. .(Groundnuts)” .

Low-acid and acidified L0w—ac1d Canned Foods

Revised General Princ1p1es of Food Hygiene, Annex I Cleaning and Disinfection.

26, & The Commission also advanced the proposed Draft Code of Hyglenlc Practice for
Drled Milk to Step 6.

27 The Commission noted that a J01nt FAQ/WHO Working Group had recommended a text
wvhich proposed microbidlogical criteria relating to mandatory and advisory provisions
in Codex Standards and Codes of Practice; the text had been modified by the Committee
at its 16th Session but a cofisolidated text had not been circulated for consideration
by Governments. It was decided to suspend further action until the text had been
re-examined by the Committee in the light of Government comments,

- -
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B. Executive Committee, Geneva 13-17 October 1980
NATURE OF CODES OF PRACTICE

28, In response to a query from the Codex Committee on Food Hygiene at its 1l6th
Session held in July 1979,concerning the nature of Codex Codes of Practice, the
Executive Committee reaffirmed that codes of practice were, as indicated in the General
Principles of the Codex Alimentarius, advisory. The Introduction in the publications
containing codes of practice made it clear that the codes were issued to governments as
recommendations and not as standards for acceptance. The Executive Committee dso
reaffirmed that parts of a code (usually end-product specifications) or even an entire
code if the Commodity Committee concerned thought it necessary, could become mandatory
by being included or referred to in a mandatory way in a Codex Standard. It was also
established practice to use the word "shall" to indicate that a requirement was mandatory
and to use the word "should"® to 1nd1cate that it was a recommendatlon only, but not
mandatory. : .

OTHER COMMITTEES - v

Ce Codex Commlttee on Fish and Flsherx Products
29. The above Committee had :iagreed that the provisions of the Hygiene section in their

standards would have a more logical sequence if the obligatory sub-section came before
the references to the relevant codes of hygienic practice, and rearranged the section
accordingly in the Revised Recommended International Standard for Camned Salmon. The
proposed text now read:

4. HYGIENE
4.1 To the extent possible in good manufacturing practice the product shall be free

from objectionable matter.

462 When tested by appropriate methods of sampling and examination, the prodvct:

(a) shall be free from micro-organisms capable of development under normal conditions
of storage; and

(b) shall not contain any substances originating from mlcroaopganlsm: in amounts
which may represent a hazard to health.

4.3 Products with an equilibriwm pH above 4.6 shall have received a processing treat-
ment sufficient to destroy all spores of Ciostridiwn botulinum,

4e4 In order to achieve the above requirements, it is recommended that the products
covered by the provisions of this standard be prepared and handled in accordance with
the following Codes:

(i) the appropriate sections of the Revised Recommended International Code of
Practice - General Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 1).

(ii) the Recommended International Code of Practlce for Camned Fish
(CAC/RCP 10-~1976);

(iii) the Code of Hygienic Practice for Low-acid and acidified Low-acid Canned Foods

Draft Codes of Practice for Minced Fish, for Frozen Battered and/or Breaced Fishery
Products and for Crabs

30. ' These codes were considérably amended by the Committee on Fish and Fishery
Products which agreed that the revised texts should be examined by this Committee at
this session. If this Committee had no substantive changes to make, the Codex Committee
on Fish and Fishery Products wished to submit the Codes of Fractice for Minced Fish and
for Crabs to the Commission at Step 5 of the Procedure (see also paras 49-58).




Microbiological Specifications for Shrimps and Prawns

31, An ad hoc Working Group which met during the session did not come to any con-
clusions on whether or not numerical c¢riteria should be applied to imported shrimps

and prawns, but agreed that the Microbiological Criteria developed by the 3rd FAQ/WHO
Expert Working Group should be used in an advisory mamner in conjunctiom with the Code
of Practice for Shrimps and Pramms s0 that producing countries could control production.

32. Although a CL (1979/34) had been issued in Séptember 1979 asking for information
on in-plant microbioclogical and sampling methods which complied with thé hygiene
provisions of the Codex Code of Practice, no replies had been received so that comparable
.data were not avaiiable to the Working Group. The Secretariat was therefore asked to
re~issue the request,

33. The Working Group fully supportéed the "Gemeral Principles for the Establishment -
of Microbiological Criteria for Focds" as amended by the Committee but did not think that
‘the raw fish products mentioned in 6.1(4) (fresh fish, frozen fish, shrimps and prawns,
lobster and froglegs) in the report of the last session had high priority for the applica-~
tion of such criteria. They considered instead that Chapter 11 of the Report of the 2nd
FAO/WHO Expert Consultation was a more appropriate listing of commodities, that is:

Chilled and frozen rawvw poultry ‘ EAS

Chilled and frozen raw meat o

Cooked meat and poultry

Pre~cooked frozen crab

Pre-cooked frozem lobster and related items

Desiccated coconut

Cheese

Fishery products (fresh and frozen raw fish; frozen, battered and breaded £1sh
products)

Dried soups and Broths

Dried Fruits

Tree Nuts

Enzymes, gelatine, lactose, protein comcemtrates (e.g. casein, caseinate, fish

protein, soybean protein, whey powder), yeast
Low acid salad dressing.

~y

Specifically pre-cooked frozen crab and pre~cooked frozen lobster and related items
required examination and the Committee agreed that as for frozem shrimp and prawns data
on frozen cooked crab-meat should be collected and analyzed to see whether micro-
biological criteria should be included in the Code of Practice for Crabs.

Food Grade Fish Concemtrate

34. The delegation of Thailand had reported at the 13th Session of the Commission
(ALINORM 79/38, para 367) that products corresponding to FPC type B as defined by the
PAG, Protein Advisory Group (later Protein-Calorie Group of the United Nations and now .
discontinued), had been tested in Thailand in cooperation with the USA: -

(i) as a main ingredient in ‘food preparations;

(ii) as a protein supplement; : : -
(iii) as raw material for the production of fish sauce.
35. = The results of the tests had been favourable and the delegation believed that

FPC type B had wide potential use in Thailand and neighbouring countries and furthex
studies were in progress. The Codax Committee om Fish and Fisbery Products was asked
to consider elaborating a Code of Practice,

36. The representative of the IAFMM (Internutianal Association of Fzsh Meal Manu-
facturers) informed the Committee that the Norwegian Governmment had established regu-
lations to control hygiene requirements and GMP based on PAG Guidelines (No. 9)

since 1972. :
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37, Other countries were now interested in protection against uncontrolled FPC
products and as a result FAO had agreed that The IAFMM scientific group should prepare
a background document covering the hygiene and nutriticmal aspects of FPC products for
a future joint FAO/IAFMM meeting.

38, Further consideration on the need for a Codex Code of Practice was therefore
deferred until the next session of the Codex Committee on Fish and Fishery Products.

D. Codex Committe2 on Processed Meat and Poultry Products — 1lth Session,
2226 September 1980 ‘ '

Sampl _g_and Inspection Procedures for Microbiological Examination cf Meat Products in
Hermetically Sealed Containers

39. At its 11th Session the Committee examined the above document which had been
advanced to Step 6 by the Commission. The document, which was intended to become another
annex (Annex C of the Recommended Code of Hygienic Practice for Processed Meat Product;,?
was considered too detailed.

40. It was considerably amended during the session and was recommended for advancement
to Step 8 of the Procedure and would be submitted to this Committee for examination.

Proposed Draft Code of Hyg}en1c Practice for Dry and Sem ~dry Sausages

4l. - Although previously the Codex Committee on Processed Meat and Poultry Products
had, in agreement with the Commission, proposed to begin wurk on the above Code, further
discussion during the session showed that there was recstricted trade in the type of
product which was of concern. The Committee decided to suspend further action until the
countries not present at the session had an opportunity to comment on whether they needed
such a Code,

Revision of the Recommended Code of Hygienic Practice for Processed Meat Products

42, Although the Code had been issued in 1976, most of the provisions were derived
from work done in the mid 1960's, A major revision both with regard to technical content
and layout was proposed. In addition, examinatiom of HACCP (hazard analysis critical
control points) could be made. It was agreed that a working group shouid be formed to
revise the Code.

43. The represantative of WHO agreed to enquire whether such a Group could meet at
WHO in Geneva if costs were borne by governments and sponsoring agencies.

ENDORSEMENT OF HYGIENE PROVISIONS IN CODEX STANDARDS AT STEP 8

Codex Committee on Processed Fruits and Vegetables

44, The Committee was informed that endorsement of the hygiene provision was required
in the following Draft Standards:

Canned Apricots (Appendix V to ALINORM 81,/20)

Dried Apricots (Appendix III to ALINORM 81/20)
Unshelled Pistachio Nuts (Appendix IV to ALINORM 81/20)
Dates (Appendix IX to ALINORM 81/20).

The Committee endorsed these provisions.

Joint ECE/Codex Alimentarius Group of Experts on Standardization of Fruit Juices

45, The Committee noted that the hygiene provisions contained in the Draft Standard

for Nectars of Certain Citrus Fruits preserved exclusively by physical means (Appendix I
to ALIKORM 8i/14) were identical to those already endorsed in other Codex Standards for
Fruit nectars. The Committee endorsed the provisions in the above Standard.




Codex Commlttee on Fats and 0115

46.  The Commlttee ‘noted that the hygiene provisions contalned in the Draft Procedure
for Minarine at Step 8 (appendix III to ALINORM 81/17) were the same as those for
margarine and agreed to endorse the Mygiene provisions in the Draft Standard for Minarine.

Joint ECE/Codex alimentarius Group of Experts on Quick Frozen Foods

47 . The Committee was 1n£ormed that this Group of Experts had advanced the following
Draft Standards tc Step 8 of the Procedure:

Quick Frozen Corn on the Cob (Appendix IV to ALINORM 81/25)
Quick Frozen Wnole Kernel Corm (Appendix V to ALINORM 81/25)
Quick Frozen Caxrots (Appendix VI to ALINORM 81/25)

In view of the fact that the hygiene provisions contained in the above Standard were
similar to those in other Codex Standards for quick frozen foods,. the Committee agreed
to endorse the hygizne provisions in the three Step 8 Standards.

48, The Secretariat pointed out that the reference to the General Principles of Food
Hygiene which was a general provision in all Standards should be amended to refer to the
revised versiom of the general principles which had been adopted at the 13th Session of
the Commission. The Committee agreed that the Secretariat should be instructed to make
the appropriate amendménts to the ‘hygiene prcv151ons in the above draft standards at
Step 8 of the Procedure.’

DRAFT CODES OF PRACTICE FOR MINCED FISH, FOR FROZEN BATTERED AND/UR BREADED
FISHERY _PRODUCTS AND/OR CRABS

49, The Committee formed an ad noc Working Group to review the above codes which had
been amended by the Codex Committee on Fish and Fishery Products (see also para 31) at
its last session. . v

* 50. As requested by the Committee an ad hoc Working Group comprising members of the
delegations of Australia, Canada, Federal Republic of Germany, India, New Zealand, Norway,
Pakistan, United Kingdom (rapporteur) and the United States of America under the chair-
manship of the representative from FAO, reviewed the list of substantive changes made to
the draft codes of practice for minced fish, frozen battered and/or breaded fishery
products, and crabs, by the 14th Session of the Codex Committee om Fish and Fishery
Products in the light of government comments and further comments made by those present
at the meetinge.

5Xe The WOrklng Group’ agreed and fully supported the opinions expressed by the Codex
Committee on Fish and Fishery Products that there was an urgent need to harmonize these
codes. Care should be . taken in the harmonization process to ensure that the most recent
recommendations framed 'including those in the revised General Principles of Food Hygiene
were adopted in the final document.

Draft Code of Practice for Minced Fish at Step 3

52, The Working Group concurved with the changes proposed by the 14th Session of the
Codex Committee on Fish and Fishery Products (CX/FFP 79/4, Rev. 2) except for a few of a
non-substantive nature.

53 The Working Group noted that the 14th Session of the Codex Committee on Fish and
Fishery Products had net‘comnented on the question referred to it by the gommlttee at its
last session relating to the killing of parasites by freezing fish at -20°C. The Committee
recommended that rhe matter be referred back to the Commlttee for Fish and Fishery Products
for comments.

54. The delegatian of the Netherlands drew to the attention of the Commitﬁee that the
Code of Practice for Minced Fish in its present version did not cover headed and gutted
fish and edible offals as rav material for minced fish. Such raw material was commercially
used in many countries and therefore it was proposed that the Committee on Fish and
Fishery Products consider this at its next session.
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55 The Committee agreed with the recommendation that the code be sent to the Codex
Alimentarius Commission for adoption at Step 5. o

Draft Code of Practice for Frozen Battered and/or Breaded Fishery Products

56. The Working Group generally accepted with a few amendments of a non-substantive
nature the changes proposed by the 14th Session of the Codex Committee on Fish and
. Fishery Products (CX/FFP 79/8, Rev. 1). '

57 The Working Group thought that although‘éection 4.5, Quality Control Programme,
required very careful study it should be discussed by this Committee before receiving
Government comments requested by the Codex Committee on Fish and Fishery Products.

Draft Code of Practice for Crabs

58. The Working Group concurred with the substantive changes proposed by the 14th
Session of the Codex Committee on Fish and Fishery Products (CX/FFP 79/3, Rev. 1).

The Committee agreed with the recommendation that the Draft Code of Practice for Crabs
be sent to the Codex Alimentarius Commission for adoption at Step 5.

GENERAL PRINCIPLES FOR THE ESTABLISHMENT AND APPLICATION OF MICROBIOLOGICAL
CRITERIA FOR FQOODS ‘ AR : =

59. The Committee appointed an ad hoc Working Group to examine the General Principles
which had been amended by an FAO/WHO Working Group which met in Geneva 20-26 February 1979
(see WG/Microbiol/79/1) and which subsequently had been amended by the Committee at its
16th Session (see ALINORM 79/13A, paras 30-40). The complete text ‘was now available to
the Committee in CL-1979/40. =

60. The Working Group was composed of the following countries: Australia (Chairman),
Brazil, Canada, Demmark, Egypt, Federal Republic of Germany, the Netherlands, New Zealand,
Norway, Sweden, Switzerland, UK (rapporteur) and the USA. )

61, During discussions by the Working Group and by the Committee the following points
were made:

General

62, The delegation of Egypt thought that the use of the term "microbiology" might be
taken to exclude toxins and proposed that "micro-organisms and toxins® should be specif-
jically included in the text. The Committee noted that this was covered in Section 4 which

mentioned microbial contamination. The Committee decided that this was sufficiently broad
and it was not necessary to refer specifically-to toxins.

. Paragraph 1.1 ) ‘ _ A _
The delegate of the USA. suggested that "pérasites of concern" should be specified.
After comsiderable debate it was decided that the present paragraph should not be changed.

The use of the word "proportion" was agreed to be incorrect and was replaced by
"number". '

Section 2

On a proposal of the delegation of the United Kingdom it was agreed to include in
this section a cross referemnce to Section 5 to make it clear that these categories of-
microbiological criteria were involved. » . ‘ :

Parag!agh 2elel o ) ,
One change vas made, that is, fhe correction of "f£ood" to "food concerned" in the
fourth line. ’ ' R .




‘The delegatlan of Egypt pointed out that organisms presently regarded as non-
pathogenic may,as a result of further lnfcrmatlon,be found to be pathogens and there-
fore proposed that the paragraph’ be modifiéd to take account of this. The ad hoc
Working Party' agreed with - the views expressed but belleved that it was unnecessary to
include this.

Paragraph 2, 2.1 ‘ ’ o ) _ i

A number of delegatlons were concerned that the present paragraph was unclear. -
The official agency involved would depend on which country was applying the end product
specifications - and at what point they were being controlled, Some delegations
expressed the view that the specifications should only be applied to food at the point
of entry to a country. Others thought that the specification could be used both by

industry and official agencies. In order to accommodate .both these views it -was 4
decided to delete "serves as a gulde to the official agency having jurisdiction and".
Paragraph 20202 . ’

The second sentence of this paragraph was modified Prom " ... and is not to be
used for official control purposes" to "is not intended for official control purposes"
because the Codex Alimentarius Commission had no controlling authority over governments.
The ad hoc Working Party, however, felt it was necessary to emphasize that microbio-
logical guidelines were in principle designed to guide the manufacturer. The delegations
of Norway and Sweden reserved thelr pesitions on this poxnt.

Par a h 4. age 3

The delegatlon of Austral;a propesed that the sentence in the second paragraph
dealing with the extent of testing, etc., was imprecise and therefore it was reworded.

Paraggagh 5

The delegation of Austral;a suggested clar;f;catlon of the 4th line where it
referred in the original text .to "it is optional whether any action be taken". After
considerable debate involving a number of countries it was agreed to accept the suggestion
of the delegation of. Switzerland to combine the perosals of the delegations of Australia
and Canada and to change the last sentence of subwsectlon 5.1 to read "It is optional
whether any further action is taken" , ‘

Paraggagh 6.2

2nd sentence. ‘This was revised because it was felt by a number of delegates
that the present requ;rement to use only methods of proven reliability might not always
be possible. For standards it was considered by the working Party to be necessary to
use only methods of proven reliability but that for speC1flcatlons,a1though these
methods should be used where possible, it might be necessary under some circunstances
to employ less validated methods. .

The last sentence of the third paragraph was modified by adding the wording "or
exceed their shelf-l1ife" as this was also of impartance.

Paragraph 6 3

The delegation of Egypt suggested that numerical limits should take account of {
the virulence of the organism of concern. -The Committee after some discussion decided
that the status of current knowledge was such that this could not be taken into account
as it depended on many factors as well as the intrinsic virulence of the organism. The
Committee also noted that where the method for Salmonella sSpp. Or S, typhi was concerned
a safety margin was built -ingo the sampling method so as to cover the most serious possible
case in the light of present infoymation. The inclusion of serotyping in the method would
be unnecessarily expensave ‘and in, some cases restrlctive to a general application of the
method. -
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Paragraph 6.4 .

) The delegation of Australia was of the opinion that sampling plans should include
the confidence limits for rejection or acceptance of the product. The Committee, while
agreeing that this was desirable and that ultimately it may be necessary to incorporate
such data, thought thét‘it vas not practicable to do so -at the present time because of
lack of detailed knowledge. The Committee noted thdat ho guidance on these sampling plans

“was given and agreed to make appropriate reference to the latest edition of the ICMSF
publication on the subject. It was agreed that wherever possible confidence limits should
be included in sampling plans. L - s
Paragraph 9 - ' o \

The last word of the sentence was deleted and replaced by "adoptiom by the Codex

Alimentarius Commission" bécause the use of the word “acceptance" has a defined meaning
in Codex documents which is not appropriate here.

The amended text with an introdactory section is attached as Appendix II.

STATUS OF THE GENERAL PRINCIPLES FOR THE ESTABLISHMENT AND APPLICATION OF

MICROBIOLOGICAL CRITERIA FOR FOODS ‘ .

63 The Committee agreed that work o this subject was now compieted and decided ‘that
it should be submitted to the Commission for adoptions ' o

64 It was noted that originally the text was ihtended for inclusion in a future
edition of the Procedural Manual of the Commiséion. Several delegations were of the
opinion that because the need for the document was urgent and,because its contents
contained technical as well as procedural guidance, it should be prepared and distributed
as soon as possible as a Separate publicatiom. At a later date the text could be either
referenced or included verbatim in the Procedural Manual. |

65 The Committee agreed to this course of action and decided to request the
Commission to approve its publication as soonas possible. '

CONSIDERATION OF THE CODE OF HYGIENIC PRACTICE FOR THE COLLECTING, PROCESSING AND
MARKETING OF NATURAL MINERAL WATERS ' ' '

66. The Committee had before it working document CX/FH 80/2 containing the first
draft of the above code, prépared by Switzerland. It was noted that the FAO/WHO Working
Group on Mic¢robiological Criteria four Foods, which had met prior to the session of the
Committee, had considered for inclusion into the code microbiological specificatiomns and
related methodology based on working documents CX/FH 79/4 and CX/FH 79/4 Add. 1. The
report of the Working Group had. been distributed as a conference room document.

67. The delegation of Switzerland introduced working paper CX/FH 80/2 and pointed out
that the major provisions of the code relating to microbioclogical criteria were contained
in Section 2 (Definition), Section 6 (Persommel Hygiene and Health Requirements) and
Section 7 (Establishment: Hygienic Processing Requirements).

68, It was noted that a temporary cortamination at thé source could result in extensive
contamination of mineral water which then represented a danger to the health of consumers.
Therefore, it was considered to be of importance té provide guidance by means of a code
in order to safeguard the consumer and to enhance the microbiological quality Of the
product. Major points of coancern wére theé control of the source including the catchment
area, the transport systems, processing areas, technical facilities, proper training of
personnel and certain methods such as addition of carbon dioxide. ' T

€9. The Committee discussed generally the need for this code. It vas also agreed to
consider the inclusion 6f microbiological endpy@fuct specifications and related method-
ology into the code taking into account the deliberiations of the vorking Group.
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General Considerations

70. The delegation of the United Kingdom noted that according to para 4.4, pade 14

of the report of the Working Group, no information had been available to the Working
Group which related ‘the outbreak of foodborne diseases to the consumption of natural
mineral waters. Furthermore the Committee fully discussed whether any subsidiary
Committee Of the Codex Alimentarius Commission was in a position to comnsidér all aspects
of this code as drafted, including those which did not directly relate to hygiene matters
but required expertise in e.g. water geology.

71. The Committee noted that, based on the advice given at its previous session, on

the principles related to the establishment of microbiclogical c¢riteria for foods which
required an accompanying code of practice, (a) the Regional Coordinating Committee for
Europe had requested an appropriate code to be developed (para 44 of ALINORM 79/19),

(b) this Committeé had agreed with that proposal and subsequently requested the delegation
of Switzerland to elaborate such a draft code (para 116 of ALINORM 79/13A), and (c) these
developments had been reported to the Thirteenth Session of the Commission which had fully
supported the development of a Code of Hygienic Practice for the Collecting, Processing
and Marketing of Natural Mineral Waters (para 301 of ALINORM 79/38).

72 Attention was drawn to the fact that the Codex Standard for Natural Mineral Waters
as adopted by the Codex Alimentarius Comm1551on vas a European regional standard which

" represented mainly the interests of countrles of the European region. It was therefore

proposed that the code might also pe developed by that Committee and limited to the needs
in the European region:: It.was recognized, however,.that such a procedure mlght limit
the part1c1patlon of countries.other than EBuropean countries.

73. ‘Several delegatlons not belonging to the European region, including Thailand,
Gabon and Egypt, pointed out that exploitation of, and trade in, natural mineral waters
was increasing in their countries and that guidance and expertise was needed at an inter-
national level to assure a proper quality of these products.' It was noted that in certain
countries, for example France, extensive legislation existed relating to requirements for
the collectionad bottling of natural mineral waters. Several delegations expressed the
viewv that provisions of importance to international trade in bottled mineral waters were
already laid down in the Codex Standard for Natural Mineral Waters (CAC/RS 108-1979) and
that advice on additional matters related to hygiene could easily be obtained from the
General Principles of Food Hygiene. Other delegations thought that there was also a need
to provide all _governments with an advisory text on hygiene matters spec1£1ca11y related
to the extractlon, pr0ce551ng and bottling of these products.

74. It was proposed that the Committee on Natural Mineral Waters which had been
adjourned sine die seveéral years ago might be able to develop the code. In view of the
fact that that Committee had also been a European Regional Committee only and having
regard to the financial 1mplicat10ns of rev1v1ng an adjourned Codex Committee, it was
decided that the Committee on Food Hygiene was the approprmate body to elaborate a world-
wide Code of Hyglenlc Practice for Natural Mineral Waters. It was agreed to examine the
draft code as contained in CX/FH 80/2 section by section. '

75 Attention was drawn to the fact that the draft code had been prepared by u51ng
procedures 1ncluded~1n ‘the Revised General Principles ‘of Food Hygiene either in full or
appropriately adapted. The Committee agreed to give special considerations to those
adapted procedures ‘and to provlslons whzch were specific to the subject ofnatural mineral
water.

'

Section II - Definitions

764 with regard to Sect1on 2.1.1, the view was expressed that,since the Regional

Buropean Standard for Natural: ‘Mineral Waters to whichthe definition referred had not yet
been presented, it was not approprlate to insert the definition- to that reference only.

However, it was p01nted out that the Standard had already been adopted by the Commission
and that it would be published as CAC/RS 108-1979 and issued to governments for acceptance.




Section III — Prescription on the Resources of Natural Mineral Water

77« The Committee fully discussed the meanin§ of "catchment" and "catchment area"
in Sections 3.5 and 3.7 respectively. It was pointed out that the provisions in
Section 3.5, as drafted, would not even make allowance for rainfall in the catchment
area. )

78. It was noted that different views existed as to the meaning of the catchment
area (Section 3.7). One delegation pointed out that the catchment area consisted .of

the area immediately surrounding the spring, but it was recognized that the catchment
area could comprise a very large area ead the term "catchment area" in the latter sense
was well defined in water geology. To avoid different interpretations it was proposed
to limit this term to cover a radius of about 60 m., It was finally agreed to replace
ncatchment" in Section 3.5 by "extraction" and in Section 3.7 the wording should be B
vprotection of the extraction area". Consequent changes were made throughout the text.
In addition, wherever "must" appeared in the text it was agreed to change it to “shoulid".

Exploitation of Natural Mineral Water

79« The Committee noted opinions that Section 3.8 should include provisions for
preventing the multlpllcatlon of the original mlcroblologlcal flora of natural mineral
water at the source and in the end product but decided to make no change in the text
since in general the original m1crob1010g1ca1 flora did not develop during exp101tat10n.

Means of Tran port and Reservoirs

80, There vas some dlscu531on as to the exact sense of the word "transport" in

Section 3.12 and of the exact meaning of "vehicle", It was explained that the terms were
intended to cover conveying of the natural mineral water in the plant whether by mechan-
ical means or by simple piping. It was agreed that the heading of 3.1.2 should be changed
to “"transport, piping and reservoirs", It was also agreed tc add stainless steel and
ceramic as examples of inert material. ’

Roadways and Areas used by Wheeled Traffic

81, The Committee agreed that particular care should be taken to ehsure that drainage

-should be to a point well separated from the point of extraction and added "provision
- should be made .for protection of the extraction area in accordance with 3.7, where

appropriate".

Disposition of Facilities

82, The Committee agreed to replace the provision under 4.3.5 with the text from
Section 4.3.5 of the General Principles of Food Hyglene (GePa)e

Canalization, Wastelines - Fuel Depots

83. The Committee agreed to replace "waste" by "drainage" and "depot" by "storage
area" and to change the title accordlngly.

Water Sugglx

84. There was some discussion as to whether natural mineral water properiy’belonged

in Section 4.4.l1.2 since, in the opinion of some delegations, the provisions were
intended to apply to hygienic facilities and not to the product itself.

85. It was agreed to add at 4.3.7 "Natural mineral water handling, storage and
bottling areas" a new provision - "piping" to read "piping for natural mineral water
lines should be independent of potable and non-potable waters". ‘

86, ' 'Under Section 4.4.1.2 it was agreed to add the following provision from the G.P.
"Steam used in direct contact with food and food contact surfaces should contain no
substances which may be hazardous to health or may contaminate the food". The delegation

of Egypt recommended the use of potable water for the productich of steam and refrigeration
as a safeguard against back-syphonage and cross-contamination. The Committee considered
the proposal uneconomic in practice and decided to meke no change.



“ld =0

’nglenlc Design, Constructlongand Installatlon

87. It was agreed to replace the text of 4. 5 2.1 w1th the dorrespondlng text from
the G.P. . .
V; ESTABLISHMENT., HYGIENE,R@QUIREMENTS N

'01ean1ngAand Dlslnfectlon ‘ s S o

88. In Section 5.2.3 reference to potable water was changed to read “watér in
compliance with 7.3 of the Recommended Code of. Hygienic Practlce = ueneral Prlnczples
of Food Hygiene", .

VI. ESTABLISHMENT: HY&IFNIC PROCESSING REQUIREMENT
Raw Material Requirements )

‘89,  The Committee agreed to change "controlled comtxnuously" to “monitored
regularly". ) _ R .
90. Some delegations were of the opinion that the provisions under this Section

were not strictly hygiene provisions and suggested that the Section be deleted.
Others thought that the provisions had hydienic smgnaflcance because changes in the'
criteria could be caused by conditions related to hygiene. After some further
discussion, the delegation of Switzerland agreed to provide an eéxplanation of the
hygienic s;gnlfmcance of the ¢riteria for con51derat1bn at the next ses51on of the
COmmlttee. :

91. The Committee then dlscussed the crlterla and’ made the EOIIOV1ng changes:

.7.1.1 The requirement  for control of the air temperature was deleted.’
7422 “Aspect" was changed to "AppearanCe"

Otner Raw Materials

92.  The Committee agreed to delete thls SECtIOn. B - e
Storage - Engineering Equipment \ .o
93. The Committee decided to delete the above séctions and to re-write thls section

anid the section on "treatment" by déleéting the present provisions 7 6e2 = 74604 and
replacing them with Sections 7.4.1, 7. 44 of the G.P. SectxOn. Section 6.1 of the
present COde vas retazned.

Contalners . : ‘
94. It was agreed to replace this provision with Section 7.5 "Pagkaging" from the
GQ P. ' : ‘ '

Bottling . , .

95. This section was considered to be covered b/ the amendment to the prevnbus
section and was therefore deleted.

Storage - Transport of the End Product

96. It was agreed to deélete the last sentence requiring that the prbduct be
despatched in the sequence of the lot numbers. .

VII, END PRODUCT SPECIFICATIQNS o o

97. - The Committee noted that, following its discussion at its. previous-séssion, an
FAO/WHO Working Group had met immediately before the present session to examine the
question of the microbiological .criteria which should be attached to. the Code and had
prepared a report for considerat1on at the present session (see also para 66).
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g8. The Chairman of the Working Group, Dr. J.H.B. Christian, reviewed the draft
report.- He informed the Committee that the wOrklng Group had considered the definition
of natural mineral water, the definiticon of a lot for such products, micro-Qrganisms of
concern and/or their toxins, and sampling plans and microbiological limits,and had
proposed microbiological criteria for con31derat10n by the Committee.

99, The Committee noted that the wOrklng Group had considered a llSt of organlsms to
be included in End Produyct Specifications. These were colifcrms, E. coli,
Streptococcus. spp (Lancefield Group D), spore~forming sulphite reducing anaerobic
bacteria, Pseudomonas aeru inosa and mesephlllc bacter;a capable of multiplying in °

10 x dlluted'platehcount med;um.

100. The Working Group had consxdered that a test for E. coli was superfluous when

the appropriaté coliform test was applied, It vag also of the opinion that the 10-fold
dilution plate count medium w1th 1ncubat;on at 42 C (modified ISO 4833) could probably
be used for the detection of P.’ aerug1nosa and persistent indicator organisms when fully
evaluated. It was noteqd - that no accepted standard method for P, aeruginosa existed;

101, The report also gave guldellnes to manufacturers based on "Criteria for Micro-
biological Analyses of Source" Draft European Regional Standard for Natural Mineral Waters.

102. After a brief discussion the Committee agreed that the relevant sections of the
report of the Working Group should be attached to the Draft Code of Hygienic Practice
for the Collecting, Processing and Marketing of Natural Mlneral Waters and issued with a
circular letter for Government comments.

Status of the Code

103. The Commlttee agreed to advance the Code to Step 3 of the Procedure (see
Appendix III to this Report).

COVSIDERATION OF DRAFT CODE OF HYGIENIC PRACTICE FOR DRIED MILK AT STEP 7

104. The Committee had before it the above code as contained in Appendix V to

ALINORM 79/13A and comments thereon from New Zealand (GX/FH 80/3). It was noted that an
FAO/WHO Working Group om M;croblologlcal Criteria for Foods had met prior to th= session
and that the M;crob1ologlcal Criteria for Dried Mllk Products as contained in Annex-I to

Appendix V of the above report would be discussed later after taklng into account the
report of the above working Group on thxs matter. .

GeneralVComments

105. The Committee agreed that the code should be addltlonally amended and allgned
with the revised text Of the General Pr;ne;ples of Food Hygiene. The Committee further
agreed to limit its discussions as far as possible to those sections of the code which
were either specific to the Code . on Dried Milk or those which had been taken from the
General Principles of Food Hygiene and adapted to the specific requirements of this
code.. (Note: sidelined sections in Appendix V to ALINORM 79/13A).

secti

I~ Scope

106. The  Committee found thls Section satlsfactory as drafted and did not make any
amendments.

Section II - De£1n1t1ons

107. The Commlttee was informed by the delegatlon of Brazil that in Brazil spray
drying was the only perm;tted process for the preparation of dried milk for human.
consumption. It was noted that in other countries roller drying was permitted and the
Committee did not amend the definition for "dried milk" (Section 2.5). No changes were
made to the deflnltlons under Establlshment (Section 2. 6) and "Liquid Milk Products"
(Sectlon 2. 8) ' _ ,
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108. Referring to jts written comments, the delegation of New Zealand proposed to raise
the pasteurization temperature to 75 C for products with a higher milk fat content than
milk (Section 2.9(ii)). The observer from the International Dairy Federation (IDF)
supported this propcsal and stated that there had been an overall agreement, following an
IDF study on the subject, that the temperature for pasteurization of milk progucts with a
higher fat content, such as cream, or with additional sweeteners,should be 75 C.

109. The delegation of Australia pointed out that an amendment to the present text
requiring 75°C in Section 2.9(ii) would make it also necessary to apply this temperature/
time relationship to milk products which had only a slightly higher milk fat content than -
milk and proposed therefore the following wording of Section 2.9(ii):

"Milk products which have a  higher milk fat content thah milk ahd/br containing
added sweeteners may require a higher time/temperature combination depending upon
the composition of the mixture." C ' ‘ ‘

It was further proposed to add.an explanatory senténce as follows: "A typical time/
temperature combination for e.g. cream (18% fat) is 75 C for 15sec..". The delegation
of the United Kingdom 3n£ormedvthe‘Committee that in thé UK cream had been pasteurized
for many years at 71.7 C/15 sec. without any adverse effects. The Committee agreed to
add the explanatory sentence as indicated above relating to cream (18% fat) which was

‘felt tc be an appropriate example.

110. The Committeé discussed whether or not to require a higher temperature for
pasteurization where Q-fever was a problem. The Committee agreed with the delegation
of New Zealand that this document should not contain a reference to Q-fever.

111. Concerning the definition of "Protective clothing" in. Section 2.11, the delegation
of Pakistan was of the opinion that it should be stated explicitly that head coverings
included beard coverings. He emphasized that this was very important to minimize contam-
ination of the product. The Committee considered however that the reference to “head
coverings” adequately covered this point.’ There was a full discussion as to whether this
definition should include requirements preéscribing a specific colour for the outer gar-
ments worn by persons in the establishment. It was pointed out that while the customary
white uniforms did indeed not show soiling with unpasteurized material, dark colours
made it difficult to detect other dirt. It was also pointed out that 'this definition
related to the requirements of Personal Cleanliness in Section 6.6 which was identical

to the relevant section of the General Principles. The delegation of Egypt proposed the
use of sterile masks over nasal passages to reduce the danger of contamination of milk by
Staphylococci. The Cammittee thought that such use would be unpractical and did not change
the provision. The Committee concluded that,since the General Principles did mot include
a definition for protective clothing, such a provision. was superfluous in this code.
Section 2.11 was therefore deleted. : :

Section III -~ Hygiene Recuiremgpfs in Production Area
1l12. The Committee changed the title to refer to Milk Production Area.

Section IV - Establishment;‘Desigg and Facilities

113. With regard to Section 4.3 -~ Buildings and Facilities, the Committee agreed with
the wording of Section 4.3.7 - "Windows", as drafted. It was also agreed that these
provisions in Section 4.3.11 related also to the design of the establishment and to
building materials. Wood for construction purposes, where appropriate, should be
permitted. Therefore no changes were made to Section 4.3.1l." ; s

114. The Committee did not make any changé to_Sectidn 4.4.3 Refrigeration, and
Section 4.4.4 Air.
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115. The delegation of New Zealand proposed that Section 4.4.9 on lighting should
permit the use of slightly yellow tinged light which was known to be nmore beneficial
to. workers in working areas with over-large stainless steel surfaces. It was noted
that this provision required updating to align it with the revised General Principles
of Food Hygiene which specified that "where appropriate, the lighting should not alter
colours". The Committee agreed that this reference provided adequate flexibility to
~allow the use of such yellow lighting when appropriate.

116, In Section 4.5.2.3 it was agreed to replace "plant" by "equipment". The
Committee noted the written comments from New Zealand that in pre-heating equipment

no thermometer and automatic temperature recorders were required. The Committee agreed
with this and amended 4.5.2.3 to separate the provision for pasteurizing and pre-heating
equipment. ’

117. Several delegations expressed the view that the term "instruments*" as used in
Section 4.5.2.4 did not fully cover all temperature measuring devices and that in fact
these measuring devices as such could bé located elsewhere in the plant. It was agreed
to replace "instruments" by "sensors of the temperature measuring devices".

118. There was an extensive discussion as to whether it was necessary to provide for
special facilities for withdrawval of samples (Section 4.5.2.5 - Facilities). The
delegation of Switzerland was of the opinion that proper in-plant control would be
provided for in any factory and such a provision was therefore not needed. The delega-
tion of New Zealand drew attention to difficulties in cleaning such sampling points and
to the fact that adequate precautions were laid down in Section 7.7.2. The delegation
of the United Kingdom felt that sampling points should be so designed as to protect the
product and to avoid contamination. In line with the comment from the delegation of the
Netherlands that it was advisable that such facilities be provided, the Committee agreed
to add the words "where necessary" to Section 4.5.2.5. '

119. Section 4.5.3.2 was amended to refer to "effective", rather than “"efficient"
operation. '

120. Under Section 5.1 the Committee agreed to include a provision that spray dryers
should be regularly inspected for cracks.

Section V - Establishment: Hygieme Requirements

121. In regard to Section 5.2.2 it was agreed that the last semtence be replaced by
the following: "In general, in-place cleaning is recommended particularly for spray
dryers©. ‘ :

122. The Committee discussed the requirements for cleaning and disinfection of the
plant contained in Sections 5.2.2 and 5.2.5.

123. It was pointed out by the delegation of the United States that liquid disinfection
of surfaces in contact with dry material immediately prior to the use of the equipment
might not be appropriate and that in Section 5.2.5 reference should also be made to the
use of dry heat where appropriate.

124. Several delegations felt that more clarification was needed on what was meant by
vimmediately before use" in Section 5.2.5. It was not clear whether this applied to the
change in shifts or to batches or whether it was intended to apply also to equipment which
was used intermittently. In this context it was also pointed out that some surfaces were
not disinfected immediately before use and that in any case disinfection followed a
cleaning step as prescribed in Section 5.2.2. The time interval could be an agreed term,
e.g. "a day's production". The Committee agreed that Section 5.2.5 should contain separ-
ate provisions for wet and dry disinfection and revised the text as follows:

"5,2,5 Cleaned equipment and utensils should normally be disinfected immediately
before use, by chemical or physicalagents, as appropriate to the equipment concerned.
In the case of dry product equipment, disinfection immediately before use may not




always be necessary. Where éhemical agents are used, the equipment should be
drained and then rinsed with water in comcllance wnth Section 7.3 of this Code
(see also Section 7.4.11)."

125 The delegation of Japan noted that the wordlng in Sections 5.2.6 and 6.6 was
different in spite of the fact that both provisions dealt with proteutive clothing of
the personnel., It was pointed out that Section 6.6 applied gemerally to all personnel
working in the plant whereas special precautions were needed for persons entering the
chamber of the spray dryer to which Section 5.2.6 applied. .

Section VII - Establishment: Hygienic Processing Requirements

126. The delegation of Brazil requested more information. as to what kind of ingred-
ients were used in these products as mentioned in Section 7.1.5. It was explained that
these ingredients could be any subsfance covered by the Codex definition of ingredient®
and included food additives.

127. It was agreed that there was a need t¢ be more specific in Section 7.2.2. It

was pointed out that the provision should relate to "any exposed pasteurized products".
The delegation of the Federal Republic of Germany proposed, and the Committee agreed, to
take over basically the text in the General Principles, appropriately adapted to the
requirements of this code. (See revised code in Appendix IV to this Report.)

128, In considering Section 7.4.3, the delegation of New Zealand expressed the view
that it would be adequate to rsqulre cooling og the milk o» milk products, that could
not be processed quickly, to 7 C rather than 4 C as specified in the code. The delega-
tion of New_ Zealand indicated that in New Zealand milk at farm level was water-cooled

to about 16 C, then refrigerated to 7 C prior to collection and that this procedure was
satlsfactgry. The delegations of the United States and Canada considered that a tempera-
ture of 7 C would be satisfactory for small storage tanks; however, a lower temperature
og 4°C was required for large tanks. A proposal was made to delete direct reference to
4°C and to require the products to be held at a temperature that would minimize spoilagee.
This was considered to be too vague and the Committee agreed on the foilownng wording of
the first sentence of 7.4.3:

"7.4.3 After inspection and testing, inrcoming milk and milk products should be
processed directly or, if this is not possible, cooled to and held until processing
at a temperature sufficiently low to prevent significant microbial growth."

129, It was agreed that Section 7.4.5 was covered by Section 7.4.6 and to delete 7.4.5.

130. Attention was drawn to the ethical and practical problems which could arise from
reprocessing of products not meeting the microbiological requirements or containing
objectionable matter. It was pointed out that Section 7.4.9 contained some provisions
related to this matter, The delegation of New Zealand felt that this was not sufficient
and proposed to include a new provision (7.4.12) which would give advice on means of
reprocessing, including blending and reconstitution. The delegation of the Netherlands
was of the opinion that the rejected products should be treated like other raw materials.
However, it was pointed out that this would involve considerable ethical problems and

it was suggested that the problem of reprocessing of products rejected for reasons
indicated above should be treated at a more general level, possibly by the Commission
itself. The Committee agreed to this and also replaced the last sentence of

Section 7.4.9 by the following: "Further processing and testing may be .required®.

131. The Committee agreed with a proposal to add a new paragraph to read as follows:
"7.4.11 Dried milk products should not be allowed .to contact damp surfaces and
equipment", s

132. In context with the discussion of Section 7.5.5 the Committee noted that the
FAO/WHO Working Group had proposed a new definition of "lot" which was considered to be
more appropriate for dried milk products. The delegation of Australia questioned the
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need for and acceptability of the revised definition which, if literally interpreted,
could require markings allowing for the identification of the source(s) of raw matérials,
conditions of manufacture and day of final packing. The Committee agreed to include both
definitions of"lot"in the draft codée and to place them in square brackets in order to
obtain government views on these matters.

133. With regard to Section 7.7, Sampling and Laboratory Control Procedures, it was
questioned whether reference shéuld be made to sampling, since this section did not
"contain any specific sampling procedures. The Committee agreed that sampling was an
integral part of the procedures and agreed therefore to include Section 7.7.2 of the
. General Principles of Food Hygiene. It was also agreed to include a new group "(X)

Steam Quality" under Section 7.7.2. :

134. The Committee agreéed that under Section 7.7.3 it should be noted that in many
cases Codex methods were available. It was also agreed to replate ®"Salmonella" by
“pathogenic micro-organisms® in Section 7.7.4. The Committee agreed that the reference
to "microbiological" in Sections 7. 7 5 and 7.7.6 be deleted to require records of all
examinations to be kept.

Section VIII - End Product Specifications

135, After an extensive discussion the Committee agreed that reference should be
restricted to provisions of a hygienic nature, and theréfore deleted Section 8.1 C and
D relating to chemical pollutants, pesticide residues and food additives. It was also
finally agreed that Sections 8.1 A and B be amended to reflect the intent of the
comparable provisions included in the Code of Practice for Peanuts.

CONSIDERATION OF DRAFT MICROBIOLOGICAL CRITERIA FOR DRIED MILK PRODUCTS

136. As indicated in para 59, it had been agreed that the above draft mlcrobiologzcal
criteria as contained in Aanex I to Appendix V of ALINORM 79/13A should be examined by
an FAQ/WHO Vorking Group on Microbiological Criteria for Foods taking into account the
General Principles for The Establishment and Application of Microbiological Criteria
for Foods. .

137. The FAO/WHO Working Group which had met from 10-14 November 1980 in Washingtonm,

had been chaired by Dr. J.H.B. Christian, Australia. Dr. Christian presented the Report ‘
of the Working Group to the Committee and gave a brief outline of the most important items |
which had beea discussed by that Group (Section 2 of CX/FH 80/7).

138, He pointed out that, in principle, the Working Group had been irn agreement with
the specifications c¢ontained in Amnnex I of Appendix V to ALINORM 79/13A. The Committee
agreed that the way to proceed was to append the relevant sections of the report of the
working Group to this report to give govermments an opportunity to examine the document
and submit their comments on the draft micvobiological criteria for dried milk products,
having regard to the recommendations and observations made by the Working Group.

Status of the Code

139. The Committee agreed to retain the Draft Code of Hygienic Practice for Dried Milk
and the Draft Microbiological specifications for Dried Milk Products at Step 6 of the
Procedure and to request governments to comment on both documents.

140. The revised text of the above code is contained in Appendix IV to this Report.
The Draft Microbiological Specifications for Dried Milk Products are comtained in Anmex I
to Appendix IV and the relevant sectioms of the Report of the FAO/WHO Working Group are
contained in Appendix V to this Report. (See also paras 103 and 135~§11).
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STATEMENT OF THE INTERNATIONAL DAIRY FEDERATION IN RELATION TO APPLICATION
OF MICROBIOLOGICAL CRITERIA TO MILK PRODUCTS OTHER THAN DRIED MILK

141. "The International Dairy Federation welcomes the now adopted General Principles
for the Establishment of Microbiological Criteria for Foods and appreciates in particular
that a definite distinction between mandatory and advisory criteria is made. The end
product specifications for dried milk, developed on the basis of these Principles, will,
after later adoption, be of cémsiderable help in the internmational trade. However,
there is also an urgent need for such internationally accepted microbiological criteria
for other milk products for which an international trade exists. None of the Codex
Standards accepted for these products contains microbiological standards and also no
Codes of Hygienic Practice are expected to be developed soon, which would make available
end product specifications in the near future. Consequently, authorities which have to
decide on the acceptability or rejection of an imported product cannot profit by a
criterion recognized by the Codex.

142, "In due consideration of this situation, the IDF w111 take advantage of the
experience available amongst its member countries and develop end product specifications
for a number of dairy products. These specifications could guide manufacturers and
authorities to decide on the acceptability of dairy products as long as no microbio-
logical criteria approved by the Codex are available. In this way, IDF expects to
contribute to the objective of the Codex Committee on Food Hygiene, to the extent that
experience will be gained in the application of such specifications as prerequisites for
the eventual later development of microbiological standards.

143. "IDF intends to develop end product specifications for sweetened condensed milk,
evaporated milk, cheese,; processed cheese, butter and edible ijices based on milk. The
IDF will inform the Codex Committee on Food Hygiene as well as the "Milk Committee" on
the results of these developments accordingly."

PROPOSED DRAFT_CODE OF HYGIENIC PRACTICE FOR THE PROCESSING OF FROGLEGS

144. The Committee had before it revision of Sections 7.4 and 7.5 of the above code
which had been prepared by the delegation of the Netherlands, as agreed at the 1léth
Session of the Committee in the light of Government comments. The Committee noted the
observation of the delegation of the United Kingdom that the comments it had submitted
were of an editorial nature and that no substantive changes to the text were proposed
by -other delegations.

145. It was agreed that the new sections with editorial amendments incorporated could
replace the existing Sections 7.4 and 7.5 of the code.

Status of the Code )
146. The Committee decided to advance the Draft Code of Hygienic Practice for the
Processing of Froglegs‘to Step 5 of the Procedure.

CONSIDERATION OF MICROBIOLOGICAL CRITERIA IN THE CODE OF HYGIENIC PRACTICE FOR
FOODS FOR INFANTS AND CHILDREN AT STEP 7

147. The Committee had before it the Microbiological Specifications for Foods for
Infants and Children (up to three years) and Methods for Microbiological Amalysis for
Foods for Infants and Children (up to three years) as contained in Appendix V to
ALINORM 79/13 at Step 7.

148. The Committee recalled that the Code of Hyglenlc Practice for Foods for Infants
and Children, including the two above documents, had been submitted to the 13th Session
of the Commission for adoptian at Step 8.
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149. The Commission, while adopting the cude itself, had decided however to return

the microbiological specifications to Step 6 of the Procedure. The reason for this

was that several delegations had made reference to the lith Session of the Codex
Committee on Foods for Special Dietary Uses which had examined the question as to
whether microbiological criteria for foods for infants and children should be mandatory
or advisory in view of the special nature of these products. The 1lth Session of the
Committee on Foods for Special Dietary Uses had not been able to decide on this and had
requested governments to give further consideration to this matter.

150. In view of the foregoing, the Commission nad also decided to return the methods
for microbiological analysis to Step 6 since the types of method to be used were
dependent on whether the microbiological criteria vere mandatory or advisory.

151+ Governments had been requested to submit their comments on the limits in the
specifications having regard to the principles set out in the General Principles for
the Establishment and Application of Microbiological Criteria for Focds. The limits
were not further discussed by the Committee. Comments had been submitted by Switzer-
land, Sweden and New Zealand but the latter were not available during the discussion.

152. The Committee was informed that the Committee on Foouds for Special Dietary Uses
at its 12th Session had given further consideration to the nature (mandatory or
advisory) of the microbiological criteria, having also regard to the general principles
which defined as advisory microbiological. specifications such as those contained in the
Code of Hygienic Practice for Foods for Infants and Children. The Committee for Foods
for Special Dietary Uses had agreed that the microbiological specifications for foods
for infants and children should be advisory. At the same time however that Committee
wvas informed by several delegations that in their countries microbiological criteria
were mandatory for foods for infants and children. The Committee on Foods for Special
Dietary Uses concluded that further developments in national legislation might require
reconsideration at a later date whether there was a need .for mandatory microbiological
criteria in Codex Standards for Foods for Infants and Children.

153. The Committee noted that Sweden had submitted a written comment supporting the
view that microbiological criteria should be of an advisory nature.

154, Several delegations strongly urged the Committee to confirm that the micro-
biological specifications for foods for infants and children, as contained in
Appendix V to ALINORM 79/13, be of an advisory nature. It was pointed out that this
Committee had developed these specifications with the intention that the requirements
were advisory only. There would be no justification for applying the values of M in
mandatory requirements since this could well result in the destruction of acceptable
foods which had been produced under conditions of good manufacturing practice.

155. Many delegations expressed the view that the specifications had been very
carefully reviewed and amended by the 2nd FAO/WHO Joint Expert Consultation and had
now been examined by governments for some years. A number of delegations advised the
Committee that the specifications had been used as advisory texts in their countries
and had been found to be satisfactory.

156, It was pointed out by the delegation of Switzerland that even though, according
to their definition in :he General Principles,microbiological end product specifications
are said to be of an advisory nature, these General Principles also state nevertheless
that if specifications are not met, not only corrective measures should be taken but
wfurther action may be taken". When specificaticns contain very low limits, this could
lead to condemning food that is hygienically of a sufficient quality. It was for this
reason that the delegation of Switzerland had proposed less restrictive and more real-
istic values for m and M for coliforms and mesophilic acrobic bacteria in product
categories {a), (b) and (c¢). The delegation of Canada indicated that more care was
necessary to select M values properly., Too often these had been based on the upper
limit of attainability under Good Manufacturing Practices instead of on the ICMSF
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proposal that they determine "unfitness" based on spoilage or health hazard. Such
action may unjustifiably result in condemmation of foodstuffs.

" 157. The delegation of Egypt stated that other pathogenic micro-organisms such as
Mycobacteriwn_ tuberculosis or Brucelia spp should be included in the microbiological
criteria because of their pPrevalence in developing countries, He suggested that the
type or types Gf saimonella which prove to be relatively heat resistant should be
treated by pasteurization processes. He suggested that coliforms should not include
Faecal coliforms. ’

158, The delegation of Norway was of the opinion that criteria for Bacillus cereus
should be developed.

159. The Committee decided the following:

(a) the microbiological specifications as containéd in Appendix V to ALINORM 79/13
) wvere strictly of an adwisory unature;

(b) the Secretariat was instructed to include a preface to this effect. and to
emphasize that the microbiological criteria should by no means be used as
microbiological criteria of a mandatory nature;

(c) not to change the actual values contained in the two documénts and to submit
to the Commission for adcption at Step 8 the following:

-~ microbiological specificatioms for Fcods for Infants and Children
(including the preface), and the

~ methods for microbiological analysis for Foods for Infants and Children(see
Appendix VII to this Report),

160.. The delegations of Brazil, New Zedland, Switzerland, Thailand and the United
Kingdom were of the opinion that the proposals should be further discussed .after the
Government comments had been received and reserved their positions.

OTHER BUSINESS

MEETING OF THE WORKING GROUP ON LOW-ACID AND ACIDIFIED LOW-ACID CANNED FOODS

161, The Committee noted the report of the above ad hoc Werking Group censisting of
representatives from Canada, Netherlands, United Kingdom, and the United States which
had met, as charged, to consider a code for pasteurized food in hermetically sealed
containers, which required refrigerated storage. They recognized that quite a variety
of products could be involved which no single code would adequately cover. A similar
decision was made concerning a recent proposal to prepare a single code for all dried
foods. :

162, It was further recognized that problems occasioned by canned foods requiring
refrigeration had arisen not because of producticn problems but because storage temper-
ature requirements were not adhered to.

~163. The main products of this category of foods which moved internationally seem
to be primarily camned pasteurized ham and corned beef, with an undetermined volume of
certain marinated fish precducts also POssibly involved. - !

164. The Working Group felt that the temperafure requirements should appear in the
commodity codes. The meat products code was presently being prepared, and at least
some of the fish products were already in codes. The Fish Committee should be asked
tc ensure that all appropriate commodities were covered.

165. The ad hoc Working Group was prepared to develop a specific product code if
there were a real need and no ‘commodity committee was prepared to handle it.
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156. It was also noted that the Codex Committee on Food Labelling.which held its
15th Session the previous week in Canada, was considering a labelling provision which
would require such refrigerated storage temperatures to appear on the label.

167. The Working Group recognized that camned foods might be subject to various types
of mishandling and damage after leaving the canning plant and such product was usually
salvaged. For that reason, the members of the sub-committee felt that a new code should
be developed to ensure tne safety of salvaged productse.

168, The scope of the proposed code should include criteria for judging salvagability
as well as procedures for salvaging canned foods.

1€9. After a brief discussion the Committee agreed that a code of hygienic practice

for the salvaging of damaged canned products was an important area for future work and
accepted the offer of the delegation of Canada to prepare a first draft for comsideration
at its next session at Step 2 of the Procedure.

Precoocked iHeals

170. The delegation of Belgium drew the Committee's attention to the increasingly wide-
spread production ¢f precooked meals both for trade through the cold chain and for direct
distribution through catering services, to various group or communal feeding systems.
Catering services had already encountered hygiené problems in this area and it was
proposed that the Committee should considex the elaboration of a Code of Hygienic Practice
for the Preparation of Precooked Meals.

171. The Committee noted that several delegations thought that the elaboration of such
a code was necessary. The delegation of Belgium agreed to prepare a background document
on the subject for discussion at the next session of the Committee.

UNITED NATIONS/ECONOMIC COUNCIL *OR EUROPE (UN/ECE) GRQUP OF EXPERTS ON

STANDARDIZATION OF EGG PRODUCTS

172. The Committee was informed that at its 4th Session the Group. of Experts had
considered the elaboration of a Code of Practice for Egg Products not prepared in Egg
Processing Establishments on the basis of a documeat prepared by the rapporteur of the
United Kingdom. After some discussion it had been agreed that a harmonized approach to
Codes of Practice would be best achieved by requesting the Codex Committee on Food Hygiene
to continue with the claboration of the text with the objective of attaching it as an annex
to the Codex Code of Hygienic Practice for Egg Products. The basic document had therefore
been issued by the UN/ECE Group of Experts to Codex Contact Pocints for comments.,

173. Only one comment - from the Government of Poland - had so far been received. Poland
did not agree with the proposal to elaborate such an annex, but thought that the Code of
Hygienic Practice for Egg Products itself was in need of revision.

174, The Committee agreed that there was a case for the elaboration of an annex dealing
with the treatment of melange and decided that a circular letter should be issued asking
for government opinions. In addition, views on whether revision of the Cude itself was
necessary should be sought and the matter examined in more detail at the next session of
the Committee.

RECYCLING OF MUNICIPAL WASTES

175. The Committee noted the observation of the delegation of the USA that municipal
wastes were being recycled on an increasing scale for use as fertilizers and proposed
that a Code of Hygienic Practice governing the use of such products could be envisaged.

176. The Committee decided not to'pursue the matter at the present time since the uses
of such products were mainly agricultural aand only indirectly of hygienic importance.
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DISTRIBUTION OF CODEX AND OTHER PUBLICATIONS

177. The Committee noted the observations of ‘some delegations that in some countries
there was great difficulty in obtaining Codex booklets on Standards and Codes of
Hygienic Practice. This was either because the official booksellers listed on the
publications did not have them in stock or, in some cases, because the booksellers were
no longer in business., This, it was thought, was one of the reasons for a lack of
knowledge in many countries of the activities and publications of the Codex Alimentarius
Commission. These delegations were of the opinion that every effort should be made to
assure a more widespread distribution of Codex publications and a better understanding
of the aims of the Codex Alimentarius.They thought that one possible way in which there
could be better communication between, for example,governments of developing countries
and Codex Commodity Committees, was to bring specific problems from such Commlttees to
the attention of Regional Coordinating Committees.

178. Delegations also expressed concern that an FAO Food and Nutrition Paper entitled
"Manual of Food Quality Control No. 4 - Microbiological Analysis" had been issued which
contained microbiological limits for certain foods. In view of the Committee's work on
end product specifications  they thought that issuing such limits (vhich were cited from:
ICMSF publications) in FAO documents could lead to some misunderstanding in developing
countries on the authority of such documentation and that such documents should be brought
to the attention of this Committee. o

179. The Committee agreed to bring these matters to the attemtion of the Codex
Alimentarius Commission.

 FUTURE_WORK

180. The Comnittee noted that its future programme of work would include the following
items:

- Code of Hygienic Practice for the Collection, Processing and Bottling of
Mineral Waters

- Code of Hygienic Practice for Dried Milk

- Possible Consideration of a Code of Hygienic Practice for Melange and revision
of the Recommended Code of Hygienic Practice for Egg Products

- Code of Hygienic Practice for the Processing of Froglegs

- Code of Eygienic Practice for the Salvaging of Canned Foods

- Background document ¢n the preparation of precooked meals and associated
hygiene problems.

DATE AND PLACE OF NEXT SESSION

181. The Committee noted that the next session of the Committee should take place in
about one year's time. The exact date and place of the meeting would be fixed by
agreement between the Codex Secretariat and the United States Govermment.
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" GENERAL PRINCIPLES FOR THE ESTABLISHMENT AND APPLICATION
CF MICROBIOLOGICAL CRITERIA FOR FOODS

These General Principles are intended to guide, primarily, Codex Committees in
the establishment and application of microbiological criteria and to this end they
contain definitions of mandatory and advisory criteria which relate specifically to the
requirements of the Codex Alimentarius. They are also intended for application where
wicrobiological criteria for foods are being developed.

1. DEFINITION OF MICROBIOLOGICAL CRITERIA FOR FOODS

A microbiological criterion,as defined for Codex purposes, consists of:

1.1 a statement of the microorganisms and parasites of concern and/or their toxins.
For this purpose, microorganisms include bacteria, viruses, yeasts and moulds;

l.2 the analytical methods for their detection and quantification;

1.3 a plan defining the number of field samples to be taken, the size of the sample
unit and where and, if appropriate, when the samples are to be taken;

1.4 microbionlogical limits considered appropriate to the food; and
1.5 the number of sample units that should conform to these limits.
2. APPLICATION 0? MICROBIOLOGICAL CRITERIA

Microbiological criteria, as defined for Codex purposes, fall into two main
categories: (See also Section 5 for interpretation)

2.1 Mandatory criterion

2.1.1 A microbiological standard is a criterion contained in a Codex Alimentarius
Standard. Wherever possible it should contain limits only for pathogenic
microorganisms of public¢ health significance in thé food concerned. Limits
for non-pathogenic microorganisms may be necessary and when these are
included the provisions of paragraph 6.1 shall apply. A microbiological
standard shall not be introduced de novo but shall be derived from micro-
biological end-product specifications which have accompanied Codes of
Practice through the Codex Procedure and which have been extemsively
applied to the food.

Advisory criterion

An advisory criterion is one of two types contained in Codes of Practice.

2.2.1 A microbiélogical end-product specification is intended to increase
. assurance that the provisions of hygienic significance in the Code have

been met. It may include microorganisms which are not of ‘direct public
health significance.

2.2.2 A microbiological guideline is applied at the establishment at a specified
point during or after processing to monitor hygiene. It is intended to .
guide the manufacturer and is not intended for official control purposes.

It may include microorganisms other than those regarded in 2.l.1 and 2.2.1,

3. PURPOSE OF MICROBIOLOGICAL CRITERIA FOR FOODS

3.} The purpose of microbiological criteria for foods is to protect the health of the
consumer’ by providing safe, sound and wholesome products and to meet the requirements of
fair practices in trade.
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4. GENERAL CONSIDERATIONS CONCERNING PRINCIPLES FOR ESTABLISHING AND
APPLYING CRITERIA

4.1 The basis of control of mlcroblologlcally sensitive foods should be through the
application of Codes of Practice. A microbiological criterion should be established

and applied only where there is a definite need for it and where it can be shown to be
effective and practical. Such need is demonstrated by epidemiological evidence that the
particular food is a public health hazard, or where an assurance is required that the
provisions of hygienic significance in the Code have been adhered to. The criterion
should be technically attainable by good manufacturing practice so that it does not
encourage the use of objectionable treatments in an attempt to reduce microorganisms to
the acceptable level,

4.2 To fulfil the purpbées of microbiological criteria, consideration should be given
* to

- the evidence of hazards to health;

—~ the microbiology of the raw material;

- the effect of processing on the microbig¢logy of the f£ood;

-~ the likelihood and consequences of microbial contamination and/or growth
during subsequent handling and storage;

- the category of consumers at risk; and

- the cost/benefit ratio associated with the application of the criterion.

[

4.3 The number of samples tested shall be as stated in the sampiing plan and shall
not be exceeded.

4.4 To make the best use of limited resources of money and manpower, it is essential
that only appropriate tests be applied to those foods and at those points during the
processing and distribution of food that offer maximum benefit in providing the consumer
with a safe, sound and wholesome food.

4.5 _ The need for inspection of the establishment including the production process
| should be considered.

5e INTERPRETATION OF RESULTS

Sel When a product fails to meet a criterion the action to be taken depends on the

type of criterion and on the circumstances. If the limit exceeded is part of a standard
the product concerned must be rejected as unfit for its intended use; if it is part of

an end-product specification appropriate action should be taken to rectify the causative
factor. It is optional whether any further action is taken. When a limit in a guide-
line is exceeded this should not necessarily result in rejection of the product but should
in general lead to the identification and correction of causative factors.

5¢2 when the product is rejected there are in principle several options as to the
action to be taken, depending on the findings and the circumstances. Such options include
sorting, reprocessing (e.g. by heating), and destruction, and may need to be specified in
the criterion. In deciding on the option the major consideration should be to keep to a
minimum the risk that unacceptable food reaches the consuner. However, food must not be
needlessly destroyed nor declared unfit for human consumption.

6. COMPONENTS OF A MICROBIOLOGICAL CRITERION
6.1 Microorganisms of importance in a particular food

6.1.1 The microorganisms included in a criterion should be widely accepted as
relevant - as pathogens, as indicator organisms or as spcilage organisms -
to the particular food and technology. Organisms whose 51gn1f1cance in
food is in doubt should not be included in a criterion.
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6.2

6.1,2

6¢1.3

-84 -

The mere finding, with a presence-absence test, of certain organisms
vhich have caused foodborne illness (e.g. Staphaylococcus aureus,
C;ostrldlumAperfrlngens and Vibrio parahaemolytlcus) does not necessarily
indicate a hazard.

Vhen choosing a test for an indicator‘organism there should be a clear

‘understanding as to whether the test for this organism is used to indicate

an wnsatisfactory manufacturing practice or whether it is used to indicate
the possible presence of a pathogen. Where pathogens can be detected
directly, a test for these should be used instead of tests for indicator
organisms.

Microbiological methods

6.201

For use in a standard or end-product specification, methods elaborated
by international organizations for a food or a group of foods should be

- preferred. For standards,and wherever possible for end-product specifica-

tions, only methods for which the reliability (accuracy, repreducibility,
inter— and intra-laboratory variation) has been statistically established
in comparative or collaborative studies in several laboratories should be
used, While reference methods to be used in standards and end-product
specifications should be the most sensitive and reproducible for the
purpose, methods to be used in guidelines might often sacrifice to some
degree sensitivity and reproducibility in the interests of speed and
simplicity. They should, however, have been proved to give a sufficiently
reiiable estimate of the information needed.

When choosing a microbiological method as a referance method, consideration
should be given to the universal availability of media, equipment, etc.

Methods which are applicable unjformly to various groups of commodities
should be given preference over methods which apply only to individual
commodities. Methods for testing rapidly perishable foods should be so
designed that the results of microbiological examinations can be available
before the foods are consuned or exceed their shelf-1life.

Microbioiogic cal 11m1ts

603.1

6.3.2

Limits should be based on microbiological data approprlate to the food

and to the kind of criterion in question. Limits for standards and end-
product specifications should be based on data gathered at various stages
of production, storage and distribution, while limits for guidelines could
be based on data cobtained from microbiological monitoring during production.
The numerical 1limits should take into consideration the risk associated
with the organisms likely to affect the acceptability of the food, and the
conditions under which the food is expected to be handled and consumed.
Numerical iimits should also take account of the distribution of micro-
organisms in the food and the inherent variability of the analytical
procedure,

If a criterion requires a particular microorganism not to be detected, the
size of sample shall be indicated. It should be borne in mind that no
feasible sampling plan can ensure complete absence of a particular organism.

Microbiological 1limits can be related only to the time and place of sampling
and not to the presumed number of microorganisms at an earlier or a later
stage. As good manufacturing practice aims at producing foods with micro-
biological characteristics significantly better than those required by
public health considerations, a numerical limit in a guideline may be more
stringent than in a standard or an end-product specification,
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6.4 Sampling plans

6.4.1 A sampling plan is the part;dular c¢hoice of sampling procedure and the
decision criteria to be applied to a lot, based on examination of a
prescribed number of sample units by defined methods. Sampling plans
should be administratively and economically feasible, In particular,
sampling plans should take into account the heterogeneity of distribution
of microorganisms. For standards and end-product specifications, 2- or
3~-class attribute plans may f£find useful applications. (See ICMSF Micro-
organisms in Food 2. Sampling for Microbiological Analysis. Principles
and Specific Applicatians 2nd Edition 1978.)

6.4.2 Wherever possible, the confidence limits of the sampling plans should be
given.

7. . SAMPLING METHODS AND HANDLING OF SAMPLES

761 The sampling method shall be defined in the sampling plan. The time between
field sampling and analysis should be as short as possible and during transport to the
laboratory the conditions (e.g. temperature) should be appropriate to the food, so that
the. results reflect - within the limitations given by the sampllng plan - the micro-
biological conditions of the lot presented for inspection.

8. REPORTING

8.1 The test report shall give the information needed for complete identification of
the sample, the results, and the test method.

9. PROVISIONS FOR RECONSIDERATION AT REGULAR INTERVALS
9.1 Critéeria should be reviewed and if necessary revised at three year intervals

after their adoption by the Codex Alimentarius Commission.
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DRAFT CODE OF HYGIENIC PRACTICE FOR THE COLLECTING,
PROCESSING AND MARKETING OF NATURAL MINERAL WATER
. (at Step 3)

SECTION I - FIELD OF APPLICATION

This code recammends appropriate general techniques for collecting natural
mineral water, its treatment, bottling, packaging, storage, transport, distribution
and sale for direct consumption, so as to guarantee a safe, healthy and wholesome
product.

SECTION II - DEFINITIONS

2.1 For the purposes of this codé the following expressions have the meaning stated:

2.1.1 Natural mineral waters - all waters meeting the requlrements Of the European
Standard for Natural Mineral Waters (CAC/RS 108-1979).

2.1.2 Adequate - sufficient to accomplish the intended purpose of this code.

2.1.3 (Cleaning -~ the removal of soil, food residues, dirt, grease or other objection-
able matter. ‘

2.1.4 Contamination -~ the occurrence of any objectionable matter in the product.

2.1.5 Disinfection - the reduction, without adversely affecting the natural mineral
water, by means of hygienically satisfactory chemical agents and/or physical methods,
of the number of micro-organisms to a level that will not lead to harmful contamination
of natural mineral water.

2.1.6 Establishment - any building(s) or area(s). in which natural mineral water is
handled after collection and the surroundings under the control of the same management.

2.1.7 Handling of natural mineral water - any manipulation with regard to collectlng,
treating, bottling, packaglng, storing, the transport, distribution and sale of natural
mineral water.

2.1.8 Food Hygiene -« all measures necessary to ensure the safety, soundness and whole-
someness of natural mineral water at all stages from its growth, production or manu-
facture until its Elnal consumption.

2¢1.9 Packaglng Material - any containers such as cans, bottles, cartons, boxes, cases,
or wrapping and covering material such as foil, £ilm, metal, paper, and wax-paper.

2.1.10 Pests - any animals capable of directly or indirectly contaminating natural
mineral water.

2.1.11 Containers - any bottle, carton, can or other container to be filled with natural
mineral water, properly labelled and intended for sale.

2.1.12 Aquifers - any solid permeable mass of rocks (layer) containing natural mineral
water, .

2.1.13 Spring - any natural mineral water discharging genuinely from the ground.

SECTION III - PRESCRIPTIONS ON THE RESQURCES OF
NATURAL MINERAL WATERS

A. Protection of alimentary reservoirs and aquifers
3.1 Authorizatidn

Any spring, well or drilling intended for the collection of natural mineral water
should be approved by the official authority having jurisdiction for this region.
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3.2 Determination of the genesis of natural mineral water

As far as it is methodologically possille in each case, a precise analysis should
be carried out on the origin of natural mineral waters, the period of their residence in
the ground before being collected and their chemical and physical qualities.

3.3 Perimeter of protection

Areas wherein natural mineral water might be polluted or its chemical and physical
qualities otherwise deteriorated should be determined by a hydrologist. Where indicated
by hydrogeological conditions and considering the risks of pollution and physical,
chemical and biochemical reactions, several perimeters with separate dimensions may be
provided for. ’ : o

3¢4 Protective measures

Sufficient precautionary measures should be taken within the protected perimeters
to avoid any pollution or deterioration of the chemical and physical qualities of natural
mineral water. It is necessary that regulations be established for the disposal of
liquid, solid or gaseous waste, the use of substances that might deteriorate natural
mineral water (by agriculture e.g.) as well as for any possibility of accidental detericra-
tion of natural mineral water by natural occurrences such as a change in the hydrogeolog-
ical conditions. Particular consideration should be given to the following potential
pollutants: bacteria, viruses, fertilizers, hydrocarbons, detergenis, pesticides, phenolic
compounds, toxic metals, radiocactive substances and other soluble organic or inorganic
substances. Even where nature provides apparently sufficient protection against surface
pollution, potential hazards should be taken into consideration, such as mining, hydraulic
and engineering facilities etc.

B. Hygiene prescriptions for the collection of naturai mineral water

3.5 Extraction

The withdrawal of natural mineral water (from springs, .galleries, genuine or
drilled walls) must be performed in conformity with the hydrogeological conditions in
such a manner as to prevent any other than the natural mineral water from entering, or,
should there be pumping facilities, prevent any extraneous water from entering by reducing
the supply. The natural mineral water thus collected or pumped should be protected. in
such a way that it will be safe from pollution whether caused by natural occurrence or
actions of neglect or ill will,

3.6 Materials

The pipes, pumps or other possible devices coming into comtact with natural
mineral water and used for its collection should be made of such material as tO guarantee
that the original qualities of natural mineral water will not be changed.

3.7 Protection of the extraction area

In the immediate surroundings of springs and wells, precautionary measures should
be taken to guarantee that no pollutant whatscever can enter the extraction area, that
is, an area surrounding the source within a radius of about 60 m. The extraction areas
to be established therefore should at least be identical with the areas allocated at the
time of construction. These extraction areas should be inaccessible to non-authorized
people by providing adequate devices (e.g. eanclosure). Any use not aiming at the
collection of natural mineral water should be forbidden in these areas.

3.8 The exploitation of natural mineral water

The condition of the extraction facilities, areas of extraction and perimeters
of protection as well as the quality of the natural mineral water should periodically
be checked. Should the extraction facilities not guarantee a clear separation of natural
mineral water from other waters and should such a separation only be obtainable from
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pumping statioms by liniting the withdrawal, the latter should be adapted to the
vielding capacity of natural mineral water. To control the stability of the chemical
and phvsical particulars of the naturdl mineral water derived - besides the matural
variations ~ asutcnatic measurements of the typical characteristics of water shculd be
carried out and notified (e.g.electrical conductance,temperature, coatent of carbon
dioxide) or frequent partial analyses should be done,

C. Maintenance of extraction facilities

3.9 Technical aspects

Methods and procedures for maintaining the extraction facilities should be
hygienic and not be a potential health hazard to humans or a scurce of contamination
to natural mineral water. From the hygieme standpoint, servicing of the extraction

installations should meet the same -standards as those required for the bottling or
treatment. '

3.10 Equipment and reservoirs

Equipment and reservoirs used for extraction of natural mineral water should
be constructed and maintained in order to minimize all hazards to rkuman health and
to avoid cantmninatien. '

30,11  Storage at the point of extraction

The quantity of natural mineral water stored at the point of extraction should
be as 10w as possible. The storing should furthermore guarantee protection against
contamination or deterioration.

Do Tearsport of natural mineral water

3.12. Means of tramsport, piping end reservoirs

Any venicle, piping or reservoir used im the processing of natural mineral water
from its source to the bottling facilities, the latter included, should comply with the
pecessary requirements and be made ¢f imert material such as ceramic and staimiess steel
which prevents any deterioratiom, b: it by water, handling, servicing or disinfection;
it should aliow easy cleaning.

3.13 Mainteuarce of vehicles and reservoirs

Any vehicle Ox resecvoir should be propexly cleaned and if necessary disinfected
and kept in good repair sc as act to present any danger of contamization to natural
miner:zl water and of deterioration of the essential qualities of natural mineral watex.

SECTION IV - ESTABLISHMENT FOR /TREATMENT/ AND BOTTLING OF
NATURAL MINERAL VATE: - DESIGN AND FACILITIES

441 Lecation

Establishments should be located in areas which are free from objeCtionable
odours, smoke, dust or other comtaminants and are not subject to floodinge.

4.2 Roadways and areas used by wheeled traffic

~ such roadways and areas serving the establishment which are within its bound-
aries or in its immediate vicinity should have a hard paved surface suitable for wheeled
traffic. There should be adequate drainage and provisiom should be made for protection
of the extraction area in accordance with sub~section 3.7 where appropriate and to allow
for cleaming. Adequate road signals should be provided to call the attentiom of road
users to the existemce of a natural mineral water extraction area.

4.3 Buildings and Facilities

4.3.1 Type of construction . _
Buildings and facilities should be of sound construction and maintained in good
repair. : :

4
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4¢3.2 Disposition of holdlng_fac lities

Rooms for recreation, for storing or packaging of rav material aud arsas for the
cleaning of containers to be re-used should be apart from the bottling areas to prevent
the end product from being contaminated. Raw and packaging materials and any other
additions whicii come into contact with natural mineral watexr should be stored apart
from other material.

4.3.3 Adequate working space should be provided to allow for satisfaétory performance
of all operations.

4.3.4 The design should be such as to permit easy and adequate cl=aning and to fac111;ate
proper supervision of food hygiene. : .

4.3.5 The buildings and facilities should be designed to provide separation by partition,
location or otiher effective means between those operations whlch may cause Cross-
contamination.

4,3.6 Buildings and facilities should be designed to facilitate hygienic operations by
means of a regulated flow in the process from the arrival of the natural mineral water at
the premises to the finished product, and should provide for appiropriate temperature
canditions for the process and the product.

4e3e7 Naturalvmineral water.hgndlin p Storing and bottling areas

- Floors, where appropriate, should be of water-proof, non—~absorbent, washable, non-slip
"~ and aon-toxic materials, without crevices, and should be easy to clean and disinfect.
wWhere approprlate, floors should slope sufficiently {or liquids to drain to trapped

outlets.

- Walls, where appropriate, should be ¢of water-proof, non—-absorbent, washable and non-
toxic materials and should be light coioured. Up to a height appropriate for the
operation they should be smooth and without crevices, and should be easy to clean and
disinfect. Where appropriate, angles between walls, between walls and floors, and
between walls and ceilings should be sealed and coved to facilitate cleaning. -

—~ Ceilings should be so designed, constructed and finished as to prevent the accumulation
of dirt and minimize condensation, mouid development and rlaklng. and should be egsy
to clean,

- VWindows and other openings should be so constructed as to avoid accwnulation of dirt
and those which open shouid be fitted .with screens., Screens should be easily movable
for cieaning and kept in good repair. Intermal windew siils, if present, shoculd be
sloped to prevent use as shelves.

- Doors should have smooth, non-absorbent surfaces and, where appropriate, be self-
clos;ng and close fitting.

- Stairs, lift cages and auxiliary structures such as platforms, ladders, chutes, should
be so situated and constructed as not to cause contamination to food. Cautes should
be constructed with inspection and cleaning hatches.

- Piping for natural mineral water lines should be independent of potable and non-potable
vaters.

4.3.8 In natural mineral water handling areas all overhead structures and fittings should
be installed in such a manner as to avoid contamination directly or indirectly of natural
mineral water and raw materials by condemsation and drip, anmd should not hamper cleaning
operations. They should ke insulated where appropriate and be so designed and finished

as to prevent the accwnuiation of dirt and to minimize condensatlcn, mould development

and flaking. They should be easy to clean,

4.3.9 Living quarters, toilets and areas where animals are kept should be completely
separated from and should not open directly on to natural mineral water handling areas.

4.3.10 ¥Wnere appropriate, establishments should be so desigried that access can be
controlled.
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4,3.11 The use of material which cannot be adequately cleaned and disinfected, such as
wood, should be avoided unless its use would clearly not be a source of contamination.

4.3.12 Canalisation, drainage lines

Canalisation and drainage and used water lines as well as any possible waste
storage area within the protected perimeter should be built and maintained in such a
manner as not to present any risk whatsoever of polluting aquifers and springs.

4,3,13 Fuel storage area

Any storage area or tank for the storing of fuels such as coal or hydrocarbous
should be designed, protected, controlled and maintained in such a manner as not to
present a risk of aquifers and springs being polluted during the storage and manipulation
of these fuels. :

4.4 Hygiene Facilities
4.4.1 Vater supply '

4.4 .1 An zmple supply ©of potable water under adequate pressure and of suitable tempera-
ture should be available with adequate facilities for its storage, where necessary, and
distribution,; and with adequate protection against contamination. The standards of
potability should not be less than those contained in the latest edition of "Ianternational
Standards of Drinking Water®™ (WHO).

4.4.1.2 Natural mineral water, potable water, non potable water for steam procduction or
for refrigeration or any other use should be carried in completely separateé lines with
no cross connection between them and without back siphonage. It would be desirable
that these lines be identified by different colours. Steam used in direct contact with
food and food contact surfaces should contain no substances which may be hazardous to
health or may contaminate the food.

4.4.2 Effluent and waste disposal

Establishments should have an efficient effluent and waste disposal system which
should at all times be maintained in good order and repair. All effluent lines (includ-
ing sewer systems) should be large enough to carry peak loads and should be so con-
structed as to avoid contamination of potable water supplies.

4.4.3 Changing facilities and toilets

Adequate, suitable, and conveniently located changing facilities and toilets
should be provided in all establishments. Toilets should be so designed as to ensure
hygienic removal of waste matter. These areas should be well 1lit, ventilated and where
appropriated heated, and should not open directly on to natural mineral water handling
areas. Hand washing facilities with warm or hot and cold water, a suitable hand-
cleaning preparation, and with suitable hygienic means of drying hands, should be
provided adjacent to toilets and in such a position that the employee must pass them
when returming to the processing area. Where hot and cold water are available mixing
taps should be provided. Where paper towels are used, a sufficient number of dispensers
and receptacles should be provided near to each washing facility. Care should be taken
that these receptacies for used paper towels are regularly emptied. Taps of a non-hand
operable type are desirable., Notices should be posted directing personnel to wash their *
hands after using the toilet.

4.4.4 Hand washing facilities in natural mineral water processing areas

Adequate and conveniently located facilities for hand washing and drying should
be provided wherever the process demands. Where appropriate, facilities for hand
disinfection should also be provided. Warm or hot and cold water and a suitable hand-
cleaning preparation should be provided. Where hot and cold water are available mixing
taps should be provided. There should be suitable hygienic means of drying hands.
where paper towels are used, a sufficient number of dispemnsers and receptacles should be
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provided adjacent to each washing facility. Taps of a non~-hand operable type are
desirable. The facilities should be furnished with properly trapped waste pipes leading
to drains.

4.4.5 Disinfection facilities

Where appropriate, adequate facilities for cleaning and disinfection of working
implements and equipment should be provided. These facilities -should be constructed of

. corrosion resistant materials, capable of being easily cleaned, and should be fitted

with suitable means of supplying hot and cold water in sufficient quantities,

4.4.6 Lighting

Adequate natural or artificial lighting should be provided throughout the estab-
lishment. Where appropriate, the llghtxng should not alter colours and the intensity
should not be less than:

540 lux (50 foot candles) at all inspection points
220 lux (20 foot candles) in work rooms
110 lux (10 foot candles) in other areas.

Light bulbs and fixtures suspended over natural mineral water in any stage of production
should be of a safety type and protected to prevent contamination of natural mineral
water in case of breakage.

4.4.7 Ventilation

Adequate ventilation should be provided to prevent excessive heat, steam condensa-
tion and dust and to remove contaminated air. The direction of the air flow should never
be from a dirty area to a clean area. Ventilation openings should be provided with a

screen or other protecting enclosure of non—corrodlble material. Screens should be easily
removable for cleanlng.

4.4.8 Facilities for storage of waste and inedible material

Facilities should be provided for the storage of waste and inedible material prior
to removal from the establishment. These facilities should be designed to prevent access
to waste or inedible material by pests and to avoid contamination of natural mineral
water, potable water, equipment, buildings or roadways on the premises.

4.5 Equipment and Utensils
4.5.1 Materials

All equipment and utensils used in natural mineral water handling areas and which
may contact the natural mineral water should be made of material which does not transmit
toxic substances, odour or taste, is non-absorbent, is resistant to corrosion and is
capable of withstanding repeated cleaning and disinfection. Surfaces should be smooth
and free from pits and crevices. The use of wood and other materials which cannot be
adequately cleaned and disinfected should be avoided except when their use would clearly
not be a source of contamination. The use of different materials in such a way that
contact corrosion can occur should be avoided.

4.5.2 Hygienic design, construction and installation

4.5 .2.1 A1l equipment and utensils should be so designed and constructed as to prevent
hygienic hazards and permit easy and thorough cleaning and disinfection.

SECTION V - ESTABLISHMENT: HYGIENE REQUIREMENTS

5¢1 Maintenance

The buildings, equipment, utensils and all other physical facilities of the
establishment, including drains, should be maintained in good repair and in an orderly
condition. As far as practicable, rooms should be kept free from steam, vapour and
surplus water,
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5.2 - Cleaning and Disinfection

5.2.1 Cleaning and disinfection should meet the requirements of this code. For further
information on cleaning and disinfection procedures see Annex I, Revised Recommended
International Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969,Rev.l).

5.2.2 ToO prevent contamination of natural mineral water, all equipment and utensils
should be cleaned as frequently as necessary and disinfected whenever circumstances demand.

5.2.3 Adequate precautions should be taken to prevent natural mineral water from being
contaminated during cleaning or disinfection of rooms, equipment or utensils, by water
and detergents or by disinfectants and their solutions. Detergents and disinfectants
should be suitable for the purpose intended and should be acceptable to the official
agency having jurisdiction. Any residues of these agents on a surface which may come in
contact with natural mineral water should be removed by thorough rinsing with water in
compliance with 7.3 of the Recommended Code of Hygiemic Practice - General Principles of
Food Hygiene Rev. 1 before the area or equlpment is again used for handling natural
mineral water.

5.2.4 Either immediately after cessation of work for the day or at such other times as
may be appropriate, floors, including drains, auxiliary structures and walls of natural
mineral water handling areas should be thoroughly cleaned,

5.2.5 Changing facilities and toilets should be kept clean at all times.

5.2.6 Roadways and yards in the immediate vicinity of and serving the premises- should
be kept clean. '

5.3  Hygiene Control Programme |,

A permanent cleaning and disinfection schedule should be drawn up for each estab-
lishment to ensure that all areas are appropriately cleaned and that critical areas,
equipment and material are designated for special attentioh. A single individual, who
should preferably be a permanent member of the staff of the establishment and whose
duties should be independent of production, should be appointed to be responsible for
the cleanliness of the establishment. He should havé a thorough understanding of the
significance of contamination and the hazards involved. All cleaning personnel should
be well-trained in cleaning techniques.

5.4 Storage and Disposal of Waste

Waste material should be handled in such a manner as to avoid contamination of
natural mineral water or potable water. Care should be taken to prevent access to waste
by pests. Waste should be remcved from the natural mineral water handling and other
working areas as often as necessary and at least daily. Immediately after’ disposal of
the waste, receptacles used for storage and any equipment which has come into contact
with the waste should be cleaned and disinfected. The waste storage area should also -
be cleaned and disinfected.

5¢5 Exclusion of Domestic Animals

Animals that are uncontrolled or that could be a hazard to health should be
excluded from establishments.

506 Pest Control

v

S5.6.1 There should be an effective and ﬂontlnuous programme for the control of pests.
Establlshments and ,urroundlng areas should be regularly examined for evidence of
infestation.

5¢6.2 Should pests dgain entrance to the establishment, eradication measures should be
instituted. Control measures involving treatment with chemical, physical or biological
agents should only be undertaken by or under direct supervision of personnel who have a
thorough understanding of the potential hazards to health resulting from the use of these

kg
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agents, including those which may arise from residues retained in the natural mineral
water. Such measures should only be carried out in accordance with the recommendations
of the official agency having jurisdictione.

effectively. Before pesticides are applied, care should be taken to safeguard natural
mineral water, equipment and utemsils from contamination. After application, contam=

inated equipment and utensils should be thoroughly cleaned to remove residues prior to
‘being used again.

5.6.3 Pesticides should only be used if othe&r precautionary measures cannot be used
5.7 Storage of Hazardous Substances
\

5.7.1 Pesticides or other substances which may represent a hazard to health should be
suitably labelled with a warning about their toxicity and use. They should be stored
in locked rooms or cabinets used only for that purpose ard dispensed and handled only
by authorized and properly trained personnel or by persons under strict supervision of
trained personnel. Extreéme care should be taken to avoid contaminating natural mineral
water,

5.7.2 Except when necessary for hygienic or processing purposes, no substance whicn
could contaminate natural mineral water should be used or stored in natural mineral
water handling areas.

5.8 Personal Effects and Clothing

Personal effects and‘clothing should not be deposited in natural mineral water
handling areas. .

SECTION VI - PERSONNEL HYGIENE AND HEALTH REQUIREMENTS
6.1 Hygiene Training

Managers of establishments should arrange for adequate and continuing training
of every food handler in hygienic handling of natural mineral water and in personal
hygiene so that they understand the precautions necessary to prevent contamination of
natural mineral water. Instruction should include relevant parts of this code.

6.2 Medical Examination

Persons who come in contact with food in the course of their work should have
a medical examination prior to their employment if the official agency having juris-
diction, acting on medical advice, considers that this is necessary, whether because
of epidemiological considerations, the nature of the food prepared in a particular
establishment or the medical history of the prospective food handler. Medical exam~
ination of a food handler should be carried out at other times when clinically or
epidemiologically indicated.

63 Communicable Diseases

The management should take care to ensure that no person, while known or
suspected to be suffering from, or to be a carrier of a disease likely to be trans—
mitted through food or while afflicted with infected wounds, skin infectioms, sores
or with diarrhoea, is permitted to work in any natural mineral water handling area in
any capacity in which there is any likelihood of such a person directly or indirectly
contaminating food with pathogenic micro-organisms. Any person so affected should
immediately report to the management that he is iil. :

|

. . |

6.4 Injuries
Any person who has a cut or wound should not continue to handle natural mineral

water or natural mineral water comtact surfaces until the injury is completely protected

by a waterproof covering which is firmly secured; and which is comspicuous in colour.

Adequate first-aid facilities should be provided for this purpose.
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6~S~ Washing of Hands

Every person engaged in a natural mineral water handling area should wash his
hands frequently and thoroughly with a suitable hand cleaning preparation under running
warm, potable water while on duty. Hands should dways be washed before commencing work,
immediately after using the toilet, after handling contaminated material and whenever else
necessary. After handling any material which might be capable of transmitting disease,
hands should be washed and disinfected immediately. Notices requiring hand-washing should
be displayed. There should be adequate supervision to ensure compliance with this
requirement.

6.6 Personal Cleanliness

Every person engaged in a natural mineral water handling area should maintain a
high degree of persohal cleanliness while on duty, and should at all times while so
engaged wear suitable protective clothing including head covering and footwear, all of
which articles should be cleanable unless designed to be disposed of and should be main-
tained in a clean condition consistent with the nature of the work in which the person
is engaged. Aprons and similar items should not be washed on the floor. During periods
where natural mineral water is manipulated by hand, any jewellery that cannot be ’
adequately disinfected should be removed from the hands. Personnel should not wear any
insecure jewellery when endgaged in natural mineral water handling.

6.7 Personal Behaviour

Any behaviour which could result in contamination of natural mineral water, such
as eating, use of tobacco, chewing (e.g. gum, sticks, betel nuts, etc.) or unhygienic
practices such as spitting, should be prohibited in natural mineral water handling areas.

6.8 Visitors

Precautions should be taken to prevent visitors to natural mineral water handling
areas from contaminating food. These may include the use of protective clothing.
Visitors should observe the provisions recommended in paragraphs 5.9, 6.3, 6.4 and 6.7.

6.9 Supervision

Responsibility for ensuring compliance by all personnel with all requirements of
paragraphs 6.1 - 6. 9 1nc1u31ve should be specifically allocated to competent supervisory
personnel.

SECTION Vi - ESTABLISHMENT HYGIENIC PROCESSING REQUIREMENTS -

71 Raw Materlal Regulrements

TO guarantee a good and stable quality of natural mineral water, certain criteria
should be monitored regularly, €.g.

7.1.1 Spring discharge, temperature of the natural mineral water;

7.1.2 Appearance of the natural mineral water;

7.1.3 Odour and taste of the natural mineral water;

7.1.4 The conductance of natural‘miheral water or any other adequate parameter;
7.1.5 The microbiological flora;

72 Should there be a perceptible lack in meeting the standards, the necessary
corrective measures are immediately to be taken.

7.3.  Treatment

The treatment may include decantation, filtration, airing and where necessary
application or offtake of carbon dioxide (002)o

7.3.1 Processing should be supervised by technically competent personnel.

-,
g
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7.3.2 All steps in the production process, including packaging, should be performed
without unnecessary delay and under conditions which will prevent the possibility of
contamination, deterioration, or the development of pathogenic and spoilage micro-
organismse.

7.3.3 Rough treatment of containers shculd+be avoided to prevent the possibility
of contamination of the processed product.

7.3.4 Methods of preservation and necessary controls should be such as to protect
against contamination or development of a public health hazard and against deterloras
tion within the limits of good commercial practice.

7.3.5 All contaminated equipment which has been in contact with raw materials should
be thoroughly cleaned and disinfected prior to being used in contact with ead
products. ’

7.4 Packaging

7.4.1 All packaging material should be stored in a clean and sanitary manner. The

material should be appropriate for the product to be packed and for the expected
conditions of storage and should not transmit to the product objectionable substances
beyond the limits acceptable to the official agency having jurisdiction. The pack-
aging material should be sound and should provide appropriate preotection from con-
taminatjon.

7+4.2 Product containers should not have been used for any purpose which may lead to
contamination of the product. Where practicable containers should be inspected
immediately before use to ensure that they are in a satisfactory condition and where
necessary cleaned and/or disinfected; when washed they should be well drained before
£illing. Only packaging material required for immediate use should be kept in the
packing or filling area.

7.4.3 Packaging should be done under conditions that preclude the introduction of
contaminants into the product.

765 The methods, equipment and material used for sealing should guarantee a tight
and impervious sealing and not damage the containers nor deteriorate the chemical,
bacteriological and organoleptic qualities of natural mineral water.

7.6 Packaging of Containers

The packaging of containers should protect the latier from contamination and
damage and allow appropriate handling and storing.

7.7 Lot Identification

Each container shall be permanently marked in code or in clear to identify the
producing factory and the lot. A lot is a quantity of food produced under. identical
conditions, all packages of which should bear a lot number that identifies the
production during a particular time interval, and usually from a particular "line"
or other critical processing unite.

7.8 Processing and Production Records

Permanent, legible and dated records of pertinent processing and production
details should be kept concerning each lot. These records should be retained for a
period that exceeds the shelf life of the product, but unless a specific need exists
they need not be kept for more than two years. Records should also be kept of the
initial distribution by lot.
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7.9 Storage and Transport of the End Product

i The end product should be stored and trinsported under such cornditions as will
preclude contamination with and/or proliferation of micro-organisns and protect against
deterioration of the product or damage to the containeér. During storage, periodic
inspection of the end product should take place to ensure that only natural mineral
water which is fit for human consumption is despatched and that end product specifica-
tions should be complied with when they exist.

7.10  Sampling and Laboratory Control Procedures
(to be elaborated)

SECTION VIII - END PRODUCT SPECIFICATIONS
(to be elaborated)
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EXTRACT from the Report of the FAO/HHO Working Group
on the Establishment and applicatiom of Microbiological
Criteria for DRIED MILK PRODUCTS and NATURAL MINERAL WATERS
‘Washington, Do,., 10~-14 Novnmber 1980

l}

The relevance Of criteria was discussed in terms of primary and secondary
hygienic risks.

The primary risk is represented by the presence of recognized pathogens, such
as Salmonella spp., Shigella spp., Vibrio spp., enteric viruses and protozoa that may
enter waters due to fecal contamination. Some Of these micro-organisms can persist in
wvaters for some days, but are eventually inactivated.

Fecal contamination can be demonstrated by testing for the presence of indicator
micro-organisms. Recent fecal contamlnatlon can be detected by the presence of fecal
coliforms oxr Escherlchla coll. There is same evidence that these bacteria can be
damaged sublethally in waters, but the resuscitation of such injured bacteria in
mineral waters has not yet been studied.

Fecal contamination not of recent origin can, in theory, be detected by the
presence oOf Stregtococgg' spp.(Lancefield group D) and by spore-forming sulphite-
reducing anaerobes. However, the Streptococcus gPp. generally die more rapidly than
bacterial spores and will rarely be present in detectable numbers.

Secondary hygienic risk is defined as originating from potentiaily pathogenic
bacteria which are able to multiply to significant numbers in natural mineral waters.
These are not the common foodborne pathogens such as Salmonella SpP., StaEhxlococcus
aureus and Clostridium perfringens. Enteric pathogens are rarely found in bottled -
wvaters and cannot multiply in this environment. This, coupled with the usefulness of
indicator organisms for fecal pollution, makes criteria for these pathogens unnecessary.
Only a few species of gram~negative bacteria other than the Enterobacterlaceae can
multiply after a period of adaptation, in waters of extremely low nutrient content.
Reports indicate that, especially, Pseudomonas aeruglnosa and P. cepacia can grow in
sush waters. Typically, they are mesophiles and can multiply at temperatures above
42°C. Both these-species as well as certain other mesophilic Pseudomonas spp. and
Flavobacterlum meningosepticum are pathogens, but their pathogenicity by the oral
route has not been demonstrated. The other psychrotrophic water bacteria, which cannot
grow at 40 °C and above, are not of public health relevance.

On the basis of the above considerations, the following end-product specifica-
tions were considered for inclusion in the Draft Code of Hygienic Practice for the-
Collecting, Processing and Marketing of Natural Mineral Waters,

TABLE 1 = END PRODUCT SPECIFICATIONS CONSIDERED BY THE WORKING GROUP

Incubation
tgmperature N _ c m . Method
1. Coliforms 37% 5 (x250ml) 0 O 3
2. Escherichia colf 44° 5 (x250ml) 0 0 )
3. Streptococcus spp. ° ;
{Cancetield Group D) 377¢ . 5 (x250 m1) O 0 ) See
S , CX,/FH 79/4,
4. Spore-forming sulphite-reducing o ) add. :
anaerabic hacteria 42°¢C 5 x50 ml) 1 o)
‘ )
5. Pseudomonas aeruginosa 42°% ‘5 (x250 m1) O 0)
6. Mesophilic bacteria, capable of ;
multiplying in 10 x diluted
plate count medium 42°c 5 (x250 m1) 0 0)
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RECOMMENDATIONS

The Working Grdup recommends End Product Specificatiomns Item No. 1 in table
for all lots of mineral water. :

End Product Specification No. 2 (testing for E. coli) is not recommended.
End Product Specification No. 6 (testing for mesophilic bacteria in dilute medium) is
preferred to thne combined use of Specifications Nos. 3, 4 and 5e

Reasons for recommendations

The coliform test (Specification No. 1) is recommended because it will detect
contamination of both fecal and non-fecal origins. Specification No. 2 (for E. coli)
is considered redundant when the coliform test with m=0 and c=0 is applied.

Although a method for the detection of Pseudomcnas aeruginosa is included in the
Regional Standard, no accepted standard method exists. The Working Group has recommended
the use of the 10-fold diluted plate count medium (modified ISO 4833) method (42°C,
44 - 4 bours) because it will detect those potential pathogens (including P. aeruginosa) !
that are capable of growing in water (see WG/Microbiol/80/1). If this method were adopted,a
‘test for P. aeruginosa (for which no standard method exists) could be omitted. Then
Specifications Nos. 3 and 4 could also be omitted since the test used for Specification
No. 6 is more sensitive for isolating persisteat indicator micro-organisms. The diluted
medium method for mesophilic bacteria has been found to be reliable for the sources
examined to date, but hes not yet been fully evaluated (see WG/Microbiol/80/1).

GUIDELINES

For in-plant monitoring of critical control points, the producers of natural
mineral waters are adviscd to test the microbiological quality of their waters at least
at source and within 12 hours after bottling, as stated in ALINORM 78/19, Appendix II,
Annex I, "Criteria for Microbiological Analyses of Source", Draft European Regional
- Standard for Natural Mineral Waters.
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(Retained at Step 6) |

1. The Code of Practice applies to dried milk products as defined. It recommends general
hygiene and technological practices for use in the handling (including the production,
preparation, processing, packaging, storage, transport and distribution) of dried milk
products fer humen consumpiion to ensure safe, sound and wholesome dried milk products.

SECTION II ~ DEFINITIONS

2. For the purposes of this Code the following expressions have the meaning stated:

2.1

2.2

2.3

2.4

2.7

Adegga&e
Cleaning

Contamination
A L Lt AE AL

Disinfection
e S—————

Dried milk

Establishment

Food Handling

sufficient to accomplish the intended purpose of this Code.

the removal of food residues, soil, dirt, grease or other
objectionable matter.

the occurrence of ‘any objectionable matter in the product.

the reduction, without adversely affecting the food by means
of hygienically satisfactory chemical agents and/or physical
methods, of the numter of micro—organisms to = level that will
not lead to harmful contamination of food.

roller dried or spray dried milk produgts or composite milk
products as defined in Articles 2 and 3 respectively of the
Code of Principles concerning Milk and Milk Products, Seventh
Edition (CAC/M 1-1973).

any building(s) or area(s) in which dried milk products are
prepared, processed, handled, packed or stored ard the
surroundings under the control of the same management.

any operation in the production, preparation, processing,
packaging, storage, transport and distribution and sale of
food., ’

l/ For the convenience of the reader, those portions of the Revised General
Principles of Food Hygiene (GAC/RCP 1-1969 Rev, 1) which are applicable to
this Code are written in full,  Sidelined portions indicate material which is
particular to this Code of Hygienic Practice.
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l2.8 Ligquid milk . except for milk, the raw materials from which dried milk

products products are prepared, including intermediate evaporated or

' concentrated products used in the process of preparing dried
milk products,

2.5 Pasteurization heating:
(i) milk, skimmed milk or whey to a minimum temperature
of 72°C for at least 15 seconds,

(ii) milk products which have a higher milk fat content
than milk and/or containing added sweeteners may
require a higher time/%emperature combination
depending on the composition of the mixture.

A typical time/%emper%ture combination for e.g.
cream (18% fat) is 75 C for.15 seconds.

(iii) concentreted milk and concentrated milk products to at

least a minimum temperature of 80°C for at least 25 seconds;
or treating at a time/temperature relafionship sufficient

to ensure equivalent destruction of micro-organisms,

2,10 Pests any animals capable of directly or indirectly contaminating

food.

§ECTION III . HYGIFNE REQUIREMENTS IN THE MILK PRODUCTION AREA

Hygienic considerations in regard to milk production
are not covered. in this Code.

For Raw Matsrial Requirements, sse Section VII of this
Codeo

SECTION IV ~ ESTABLISHMENT: DESIGN AND FACILITIES

4.1 Location

Establishments should be located, in areas which are free from objectionable
odours, smoke, dust or other contaminants and are not subject to flooding.

4.2 Roadways and Yards

) Roadways end yards serving the establishment and which are within its btounderies
or in its immediate wicinity should have a hard paved surfsce suitsble for wheelad
traffic. There should be adequate drainage and provision should be made to allow for
cleaning.

4.3 Buildings and Facilities
4.3.1 Buildings and facilities should be of sound construction and mainteined
in good repeir,

4.3.2 Adequete working space should be provided to allow for satisfactory
performanca of all operations,

4+.3.3 The design should be such as tc permit easy and adequate clesning amnd to
facilitate proper supervision of food bygiene.
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4.3.4 The buildings and facilities should be designed to prevent the entrance
and harbouring of pests and the entry of environmental contaminants such as
smoke, dust, etc.

4.3.5 Buildings and facilities should be designed to provide separstion,. by
partition, location or other effective means, between those operations which
may cause cross—contamination.

4,3.6 Buildings and facilities shouid be designed to secure hygienic operations
by means of a regulated flow in the prccess from the arrival of the raw material
at the premises to thé finished product, and should provide for appropriate
temperature conditions for the process and the product.

4.,3.7 In food handling ar=as:

- Floors, where appropriate, should be of water—-proof, non-absorbent,
wasnable, non-slip and non-toxic materials, without crevices, and
should be easy to clean and disinfect. Where appropriate, floors
should slope sufficiently for Liquids to drain to trapped outlets.

~ Walls, where appropriate, should be of water-proof, non-absorbent,
washable and non—-toxic materials and should be light coloured. Up t¢
8 height appropriate for the operation they should he smooth and with-
out crevices, and should be easy to clean and disinfect. ‘ ‘

- Ceilings should be so designed, constructed and finished as to prévent
the accumulation of dirt and minimize condensation, mould development
end flaking, and should be easy to clean.

- Windows and other openings should be so comstructed as to avoid accumu-
Tation of dirt and those which open should be fitted with screens.
Screens should be easily movable for cleaning and kept in good repair.

i| Internal window sills, if present, should be sloped to prevent use as
shelves, In rooms where products may be exposed or where there are air
inlets to dryers end other equipment, windows should remain closed
whenever such equipment is in use, but care should be teken to ensure
that the rooms are adequately ventilated. ’

~ Doors should have smooth, non-absorbent surfaces, and, where appropriate,
be self-closing and close fitting.

- Stairs, lift cages and suxiliary structures such as platforms, ladders,
chutes, should be so situated and constructed as not to ozuse contamination
to Pood. Chutes should be constiucfed with inspection and cleaning
hatches. '

4.3.8 1In food handling areas all overhead structures and fittings should be
installed in such a manner as to avoid contamination directly or jndirectly of
food and raw materials by condensation and drip, and should not hamper cleaaning
operations. They should be insulated where appropriate and be so designed and
finished as to prevent the accumulation of dirt and to minimige condensation,
mould development and flaking, They should be easy to clean. '

4+3.9 Living quarters, toilets and sreas where animals ars kept, should be
completely separated from and should not open directly on to food hamdling eress.

4.3.,10 Where appropriate, establishments should be so designed that eccess ocsn
be ¢controlled. :

4.3.11 The use of material which csunot be adequately olemmed snd disinfecied,
such as wood, should be avoided, unless its use would olesixrly not be & ured
of contamination. ‘ ' -
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4.4

Sanitary Facilities

4.4.1 Water Supply

4,451.1 An ample supply of water in compliance with section 7.3 of this
Codé under adequate pressure and of suitable temperacure should be
available with adequate facilities for its storage where necessary and
distribution, and with adequate protection against contamination,

- The standardsof potability should not be less than those contained

in the latest edition of "International Standards of Drinking Water"(WHO).

4.4.1.2 Non-potable water should be carried in c¢ompletely separate lines,
identifiable preferably by colour, and with no cross-connection with or back~
siphonage into the system carrying potable water. It should not ve possible
to connect lines carrying :uon-potable watér to any equipment or cleaning-
disinfection apparatus used in handling food. The facilities for non~potakle
water should ‘be approved by the official agency having jurisdiction.

4.4.2, Steam

4.4.2.17 An adequaté supply of steam, or other heating medium, should be
provided to ensure satisfactory operatidn of all heat treatment, evaporating
and drying equipment during the production of dried milk products, and alsc
prévide the necessary heat for cleaning, disinfection and other operations.

4.4.2.2 Stoam used in direct contact with food or food contdct surfaces should
contain no substances including volatile boiler water compounds which may be
hazardous to hedlth or may contaminate the food,

4¢4.3 Refrigeration

Sufficient refrigeration capacity should be available to chill and main—
tain raw and pasteurized milk and liquid milk products at a temperaturs
sufficiently low to ensure no adverse effect on the hygienic quality cf the
product (see 7.4.3).

4«494 Aip

An adequate supply of air should be provided for the drying, conveying,
cooling or air-sweeping of the product. Where necessary, precautions should
e taken to remove oil, moigture, dirt, micro-organisms, insects, odours and
all other objectionable matter, from such air. Compréssed air which comes
into centact with milk products or product contact surfaces should also conform
to these requirements, ’

4.4.5 Effluent and waste disposal

Establishments should have an efficient effluent and waste disposal
system which should at all times be maintained in good order and repair. All
effluent lines (including sewer systems) should be large enough to carry peak
loads and should be so constructed as to avoid contamination of potable water
supplies, '

4.4.6 Changing facilities and toilets

Adequate, suitable and corveniently locatéd changing facilities and
toilets should be provided in all establishments, Toilets should be so designed
as to ensure hygienic removal of waste matter. These areas should be well lit,
ventilated and where appropriate heated and should not open directly onto food
handling areas., Hand washing facilities with warm or hot and cold water, a
suitable hand cleaning préparation, and with suitable hygienic means of drying
hands should be provided adjacent to toilets, and in such a position that the
employee must pass them when returning to the processing area. Where hot and
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cold waterare available mixing taps should be provided. Where paper towels are
used, a sufficient number of dispensers and receptacles should be provided near
to each washing facility. Taps of a non-hand operable type are desirable.
Notices should be posted directing personnel to wash their hands after using the
toilet.

4.4.7 Hand washing facilities in processing areas

Adequate and conveniently located facilities for hand washing and drying
should be provided wherever the process demands. Where appropriate, facilities
for hand disinfection should also be provided. Warm or hot and cold water and
a suitable hand-cleaning preparation should be provided. Where hot and cold
waterare available mixing taps should be provided. There should be suitable
hygienic means of drying hands. Where paper towels are used, a sufficient
number of dispensers and receptacles should be provided adjacent to each wash-
ing facility. Taps of a non-hand operable type are desirable. The facilities
should be furnished with properly trapped waste pipes leading to drums.

4.4.8 Disinfection facilities

Where appropriate, adequate facilities for cleaning and disinfection of
working implements and equipment should be prcovided. These facilities should
be constructed of corrosion-resistant materials, capable of being easily cleaned,
and should be fitted with suitable means of supplying warm and cold water in
sufficient quantities.

4 ode 9 Lidlt 1ng

Adequate natural or artificial lighting which does not alter colours
should be provided throughout the establishment. Where appropriate, the lighting
should not alter colours and the intensity should not be less than:

540 lux (50 foot candles) at all inspection points
220 lux (20 foot candles) in work rooms
110 lux (10 foot candles) in other areas

Light bulbs and fixtures suspended over food materials in any stage of
rroduction should be of a safety type and protected to prevent contamination
of food in case of breakage.

404010 Ventilation

Adequate ventilation should be provided to preveni excessive heat,
steam, condensation and dust and to remove contaminated air. The direction of
the air flow should never be from a dirty area to a clean area. Ventilation
openings should be provided with a screen or other mroteocting enclosure of non-
corrodible material. Screens should be easily removable for cleaning.

4.4.11 Facilities for storage and disposal of waste and inedible material

Pacilities should be provided for the storage of waste and inedible
material prior to removal from the establishment. These facilities should be
designed to prevent access to waste or insdible material by pests and to avoid
contanination of food, potable water, equipment, buildings or roadways.

Equipment and Utensils

4.5.1 Materials

411 equipment and utensils used in food handling areas and which may
contact food should be mude of material which does not tranmmit toxic substances,
odour or taste, is nom-absorbent, is resistant to corrosion and is capable of
withstanding repcated cleaning and disinfection. Surfaces should be smooth and
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free from pits and crevices. The use of wood and other materials which cannot
be adequately cledned and disinfected should be avoided except when their use
would clearly not be a source of contamination. The use of different materials
in such a way that contact corrosion can occur should be avoided.

4+.5.2 Sanitary design, construction and installation

4.5.2.1 All equipment and utensils should be so designed and constructed as to
prevent hygienic hazards and permit easy and thorough cleaning and disinfection
and,where practicable, be visible for inspection, Stationary equipment should
be installed in such a mamner as to permit easy access and thorough cleaning,

l Equipment should be designed to minimize ouild-up of moisture or dried product
in dryers, lines, bins and packaging equipment .,
4.542.2 Containers for inedible material and waste should be leak proof,
constructed of metal or other suitaule impervious material which should be easy
to clean, or disposable and able to be closzed securely.

4¢5.2.3 The equipment for pasteurizing milk and liquid milk products

should be provided with a thermometer and an automatic temperature

recorder, a flow diversion valve or pump "cut out" as well as
ositive pump or timing device to ensure that the proper tlme/a
emperature combination is maintained.

4.5+2.4 Sensors of the temperature measuring devices should be so

poesitioned as to measure the temperature of the milk or milk products

on the %gmpletion of the holding section of the pasteurizing or

pre-heating process,

4e5¢2.5 Facilities for the convenient withdrawal of samples for the purpose of
control of effective‘pasteurizing or heat-treatment should be provided where
necessary.

4.5.2.6 All refrigerated spaces should be equippsd with temperature measurement
or recording devices, :

4¢5¢3 Thermometers and Recording Devices

4.5.3.1 Thermometers which include glass in their construction should not be
used in eny application where glass may come into contact with milk or milk
products,

4.5¢3.2 Thermometers, temperature recorders and similar instruments should be
calibrated against a reference instrument upon installation and periodically at
adequate intervals to ensure effective operation,

—
———

4.5+.4 Spray dryers

405441 Spray dryers should be equipped with adequate air intake filters, Air
which is drawn into the dryer should comply with the requirements of Section
4¢4.4. In direct gas-fired dryers, precautions should be taken to ensure
complete combustion to prevent contemination of the product. '

4.5.4.2 Exhaust air from dryers should be treated to remove milk solids which
may otherwise contaminate factory buildings and surroundings.

4¢5.5 Equipment identification

Bruipment and utensils used for inedible or discarded materials should '
be so identified and should not be used for edible products.
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SANTION V ~ FSTADLISWMENT: HYGIVNE RIQUIREITITY
el Maintonance
The buildings, equipmest, utensils and a1l other physical facilities of the

T ——————— -

estaslishment, including drains, shonld he mainteined in good repair and in an orderly
condition. As far as practicavle, rocws should be kept free frem steam, vapour and
surplus water, BStorage vooms should be keph: dry.

5ele? Special attention should be paid to the maintenancs of rcofs, gubtering and

drainage in the area surrounding the exhausts of drysrs to prevent the acoumulaticn of
milk @0lids and the subsequent contamination of the area.

5.1.3 Spray dryers should be regularly inspected for cracks,

5.

%

Cieening and Disirfection

5.2.1 Cleaning and disinfectiorn should mest the requirements of this Code. For
further information on cleaning and disinfecvion procedures see fnnex 1 %o the
Recommended Code of Practice - Revised General Principles of Food Hygiene.

5¢2.2 To prevent contamination of food, all equipment and utensils should be
cleaned as frequently as necessary and disinfected whenever civcoumstances demand.,

£11 wetbt product contact surfaces ghould be cleansd immediately after use, Dry
aroduct contact surfaces should be dry--cieanad hy a teshnique appropriate tc the
equipment concerned immediately after use, and choul? be wet--cleansd only as
necessary. wWhere necessary, equinmsnt shonld be disasseniled for cleaning,

In general, in-~place cleaning is recommended particularly for spray dryers,

9«7.3 Meitallic cleaning materials such as steel wocol should not be used in the
cleaning of dairy egquipment cr utensils,

5e2+4 Ermuivmen®t and pipelines which are cleaned in place should first be
ringed with water at a temperature of 40° to 45°C to remove product residues,
Sprey nczales sihould be examined periodically 4o ensure effisient Aistribuition
of detargent and disinfectant, '

Alr filters should Le checked and clesaned regularly to ensure effective
perrormance.

56245 Cleaned equipment and utensils should normally be disinfected
immediately before use, by physical or chemical agents as appropriate to t-
equipment and nature o% the product. In the case of dry product equipment
disinfection immediately before use may not always be necessary, Where
chemical agents are used, the equipmert should be drained and then rinsed
with water in compliance with Section 7.3 of this Code (See also

section 7.4.11).

S5e2en Bpecial clean protective cleothing and shoe covers snould be used by any
person entering the chamver of the spray dryer for the purpose of cleaning or
maintenance, :

S«2.7 Adequate precautions should bte taken to prevent food from being contaminated
during cleaning or disinfecticn of rooms, equipment or utensils by water and
detaergents or by disinfectants and their solutions. Detergents and disinfectants
should be suitable for the purpose intended and shouid be acceptable to the
official agency having jurisdiction. Any residuss of thess agents on a surface
which may coms in ccntact with fcod should be removed by thorough rinsing with
water in complianve with Section 7.3 of this Code before the area or equipment

is again ured for handling foods. »

5.2, Hither immadiately after cessation of work for the day or at suoh other
times as may be appropriate, floors, including drains, auxiliary structures and
walls of food haundling areas should be thoroughly cleaned,
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5¢2.9 Changing facilities and toilets should be kept clean at all times.

2,10 Roadways and yards in the immediate vicinity of and serving the premises

Se
should be kept clean.

5.3 Hygiene Control Programme

A permanent cleaning and disinfection schedule should be drawn up for each
establishment to ensure that all areas are appropriately cleaned and that critical
areas, ‘equipment and material are designated for special attention. A single
individual who should preferably be a permanent member of the siaff of the establish-
ment and whose duties should be independent of production, should be
appointed to be responsible for the cleanliness of the establishment. He/she should have
a thorough understanding of the significance of contamination and the hazards involved.
All cleaning personnel should be well trained ir cleaning techniques.

Sed Storage and Disposal of Waste

Waste material should be handled in such a manner as 1o avoid contamination of
food or potable water. Care should be taken to prevent access to waste by pests.
Waste should be removed from the food handling and other working areas as often as
necessary.and at least daily. Immediately after dispossl of the waste, receptacles
used for storage and any equipment which has come into contact with the waste, should .
be cleaned and disinfected. The waste storage area should also be cleaned and
disinfected. .

5¢5 Exclusion of Domestic Animals

Animals that are uncontrolled or that could be a hazard to health should be
excluded from establishments.

5.6  Pest Control

5.6.1 There should be an effective and continuous programme for the control of
pests. Establishments and surrounding areas should be regularly examined for
evidence of infestation.

5.6.2 Should pests gain entrance to the establishment, eradication measures
should be instituted. Control measures involving treatment with chemical,
physical or biological agents should only be undertaken by or under direct
supervision of personnel who have a thorough understanding of the potential
hazards to health resulting from the use of these agents, including those which
may arise from residues retained in the product. Such measures should only be
carried out in accordance with the recommendations of the official agency
having jurisdiction.

5.6.3 Pesticides should only be used if other precautionary measures cannot be
used effectively. Before pesticides are applied, care should be taken to
safeguard all food, equipment and utensils from contamination. After application,
contaminated equipment and utensils should be thoroughly cleaned to remove ¥
residues prior to being used again.

567 Storagg‘ of Hazardous Substances

5.7.1 Pesticides or other substances which may represent a hagzard to health
should be laballed with a warning about their toxicity and use. They should be
stored in locked rooms or cabinets, used only for that purpose, and dispensed
and handled only by authoriged and properly trained personnel or by persons
under striot supervision of trained personnel. Extreme care should be taken to
avoid ocontaminating food.



- 57 -

ALINORM 81/13
APPENDIX IV

5¢T-2 Except wher necessary fecr hygicnic or processing purposes, nc substance
which could contaminate food shouid be used or stored in food handling areas.

500 Personal Effecis and Clothing

Perscnal effects ani clothing should not be deposited in processing areac,

SECTION VI ~ PERSONNEL: HYGIENE AND HEALTH REQUIREMENTS

&1 Hygiene Training

Managers of establisnments should arrange for adequate and corntinuing training
of every food handler in hygienic handiing of foecd and in perscnal hygiene so that
they understand the precautioans neceesary to prevent contamination of food. Instruction
should include relevant parts of this Code,

62 Medical Examination

’ Persons who come in contact with foed in the course of their work should have a
medical examination prior to their employment if the official agency having jurisdiction,
acting on medical advice, considers that this is necessary, either because of epidemioc~
logical considerations, the nature of the food prepared in a particular establishment or
the medical history of the prospective food handler. Medical examination of a food
handler should be carried out at other times when clinically or epidemiologically
indicated. '

6.3 Communicable Diseases

The management should take care to ensure that no person, while known or suspect-
ed to be suffering from, or to be a carrier of a disease likely to be transmitted through -
food or while afflicted with infected wounds, .skin infections, sores or with diarrhea is
permiited to work in any food handling area in any capacity in which there is any likeli-

hood of such a person directly or indirectly contaminating food with pathogenic micro- -
organisms. Any person so affected should immediately report to the management that he/she
iz ill. r

6.4 injuries

Any person who -has a cut or wound should not continue to handle food or food
contact surfaces until the injury is completely protected by a waterproof covering
which is firmiy secured, and which is conspicuous in colour. Adequate first-aid
facilities should be provided for this purpose. .

6.5 Washing of Hands

Every person engaged in a food handling area should wash his/her hands
frequently and thoroughly with a suitable hand cleaning preparation under running
warm water in compliance with section 7.3 of this Code while on duty, Hands
should always be washed before commencing work, immediately after using
the toilet, after handling contaminated material and whenever else necessary. After
handling any material which might be capable of transmitting disease, hands should be
washed and disinfected immediately. Notices requiring hand-washing should be displayed.

1 There should be adegquate supervision to ensure compliance with this requirement.
6.6 - Personal Cleanlitess ' ’ DR

Every person engaged in a food handling area should maintain a high degree of
personal cleanliness while on duty, and should at all times while so engaged wear puit—
able protective clothing including head covering and footwear, all of which articles
should be cleanable unless designed to be Jdisposed of and should be maintained in a
clean condition consistent with the nature of the work in whioh the person is engaged.
Aprons and similar items should not he washed on the floor. During periods when food
is manipulated by hand, any jewellery that cannot be adequately disinfected should be




o - 58 -
' ALINORM 81/13 -
APPENDIX TV !

removed Irom the hands. Personnel should not wear any insecure jewellery .when engaged
in food handling. 1 .

5.7 Personal Beha&iour

' Any behaviocur iwhich could result in contamination of food, such as eating, use
of tobacco, chewing (e.g.: gum, sticks, betel nuts, etc.) or unhygienic practices such
as spitting, should be prohibited in food handlihg areas.,

6.8 Cloves

Gioves, if used in the handling of food products, should be maintained in a
sound, clean and sanitary condition. The wearing of gloves does not exempt the operator
from having thoroughly washed hands.

6.9 Visiters

Precautions should be taken to prevent visitors to food handling areas from
contamirating food. These may include the use of protective cloething. Visitors should
observe the provisions recommended in paragraphs 5.8 t5-6.8,

6.10 Supervision

Responsibility for ensuring éompliance with all requirements of paragraphs 5.8~6.5
inclusive should be specifically allocated to competent supervisory_personnel.

SECTION VII = ESTABLISHMENT: HYGIENIC PROCESSING REQUIREMENTS

Te1 Raw Material Requirements

7e1e1 All milk used in the~mahufactgre:offdried-milk products should have been
produced under'hygienic>¢onditions in compliance with the provisions of the
official agency having Jurisdiction. o

Tele2 No milk which has been contaminated, or subjected to the addition
of any harmful'substanceS'which‘render it wnfit for human consumption,
‘should be accepted for processing, . el '

v E R e

Te143 No milkior liquid milk product should be accepted by an establishment
-nless it has been derived from healthy animals. Milk from animals which have

‘been treated with antibiotics and other drugs should be excluded for a periond
adequate to prevent contamination of the milk,

Toled Inspection should be carried out on incoming milk and milk products
‘to ensure tha? raw materials are satisfactory for processing,

Te1e5 Where‘nebessaryg laboratory tests should be made of the ingredients prior
to their use. |

Ts1e6 ?aw materials and other ingredients stored on the premises of the
establishment should be maintained under conditions that will prevent

spoilage, protect against contamination and minimise damage. Stocks of

raw materials and ingredients should be properly rotated,

Te2 Prevention of Cross-Contamination

T¢2.1 Effective measures should be taken to prevent contamination of rastenrized
products by direct or indirect contact with material at an earlier stage of the
| process.
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Te2+2 Persons handling raw milk or other raw materials or semi—-processed
products capable of contaminating the end.product should not come into
contact with any end product unless and until they discard all protective
clothing worn by them during the handling of raw materials or semi-
processed products which have come into direct contact with or have been
soiled by raw material or semi-processed products and they have changed
into clean protective clothing.

Te243 If there is a likelihood of contamination, hands should be

washed thoroughly between handling products at different stages

of processing. '

Te2+4 All equipment which has been in contact with raw materials or contaminated
material should be thoroughly cleaned and disinfected before being used for
contact with pasteurized products. .

Te2.5 Every department in which any dried milk product is piepared,fprocessed or
stored should be used at that time only for that purpose or for the: preparation
of other dried milk products or products subject to the same hygiene requirements.

Use of Water

Te3o1 As a generai rrinciple only potable water as defined in the latest edition
of "International Standards of Drinking Water" (WHO) should be used in food
handling. '

7.3.2 Non~potable water may be used with the acceptance of the official agency
having jurisdiction for steam production, re?rigeration, fire contrecl and other
similar purposes not connected with food. .However, non-potable water may, with
specific acceptance by the official agency having jurisdiction, be used in certain
food handling areas provided this does not constitute a hazard to health. '

7.3+3 Water recirculated for re-use within an establishment should be treated
and maintained in & condition so that no health hazard can result from its use.
The treatment process should be kept under constant surveillance. Alternatively,
recirculated water which has received no further treatment méy be used in
conditions where its use would not constitute a health hazard and will not
contaminate eithsr the raw material or the end product. Recirculated water
should have a separate distribution system which can be readily identified. The
acceptance of the official agency having jurisdiction should be required for any
treatment process and for the use of recirculated water in any food process.

Processing _ !
Te4.1 Processing should be supervised by technically competént personnel.

Te4.2 All steps in the production process, including packaging, should be
performed without unnecessary delay and under conditions which will prevent the
possibility of oontsmination, deterioration, or the development of pathogenic and
spoilage mioro-orgenisms. _ : .

Tede3 After inspection and testing, incoming milk or liquid milk products
should be processed directly or, if this is not possible, cooled to and
held until processing at. a temperature sufficiently low to prevent
significant microbial growth. Milk which is in cans should be transferred
to bulk holding tanks and cooled without delay. :

iTeded Adequate heat—tréatment facilities should be provided., All milk and
liquid milk products should be pasteurigedvprior to concentrating.
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Te4.6 The concentrated product leaving the evaporator should be fed directly to
the dryer. If this is not possible for’ technical reasons it should be stored
under such oondxtlons of time and temperature as will prevent development of
micro-organisms and toxins during storage. Twin feed-balance tanks should be
used alternatively and all feed~balance tanke should be cleaned and sterilized
at intervals not exceed1ng four hours.

TedeT Concentrated prodiucts may be transported to the drying plant, provided
that, where necéssary, they are pasteurized before drying. It should be
recognized however that pasteurization reduces the number of viable mioro=~
organisms, but may rot destroy some toxins.

Te4+8 A continuous chart recording should be made of all pasteurization and
heat-treatment steps, and these charts should be dated and kept available for
inspection for a period that exceeds theé shelf life of the product, but unless
a specific need exists they need not be kept for more than two years.

Te4.9 When breakdowns or unplanned discontinuities in processing occur which
disrupt the normal flow of the product, the batch should not be released for
human consumption unless it is of acceptable hygienic quality. Re-processing,
diversion to non-human use or additional testing may be required,

T+4.10 Dried milk products recovered from equipment and whichare not obtained as
part of the normal continuous process should not be included in the end-product,

unless the recovery process 1s 80 managed as 1o preserve the hygienic status of

such materlal.

Packaging

7+-5¢1 AlL peckaging material should be stored in a clean anéd sanitary manner.
The material should be appropriate for the product to be packed and for the
expected couditions of storage and should not transmit to the product cobjection~--
able substances beyond the limits acceptable to the official agency having
Jurisdiction. The packaging material should be aound and should provide
approprlate protection from uontamlnatlon.

Te5e2 Product'containers should not have been used, for any purpose which may
lead to contamination of the procduct. Where practicable containers should be
insvected immediately before use to ensure that they are in a satisfactory
condition and where necessary cleaned and/or disinfectsd; ‘when washed they should
be well drained befcre fillinge. Oniy packaging material requlred for immediate
use ahould be kept in the packing or f1llhng area.

Te5e3 Precautlon should be taken 1o minimise product dust and spillage. The
packages should be closed immediately after filling or gassing, and the
exteriors nhould be brushed or clezned where necessary to remove any product dust.
Te564 Paoksg1ng should be done under conditions that preclude the introduction
of contamination into the product.

T+5+5 Lot Identification

Bach container shall be permanently marked in codse or in clear to identify
the producing factory and the lof. A lot is a quantity of food produced under
identioal conditions, all packages of which should bear & lot mmber that identifies
the production during a particular time interval, and usually from a particular
“line" or other oritical processing unit.

ya




7.6

1.7

- 6l- ALINORM 81/13

APPENDIX IV
7.5.6 Processing and Production Records

Permenent, legible and dated records of pertinent processing and
production details should be kept concerning each lot. These records should
be retained for a period thai exceeds the shelf life of the product, but unless
a specific need exists they need not be kept for more than twe years. Records
should also be kept of the initial distribution by lot.

Storage and Transport of the End Product

7,6.1 The end product should be stored and transported under such conditions as
will preclude contamination with and/or proliferation of micro-organisms and
protect against deterioration of the product or damage to the container.

7.6.2 Storage should be in such a manner and in such containers as to prevent
moisture absorption. During storage, periodic inspection of the product should
take place to ensure that only focd which ig fit for human consumption is
despatched and that end-product specifications should be complied with. The
product should be despatched in the sequence of lot numbers. .

Sampling and Laboratory Control Procedures

7.7.1 The establishment should have access 1o édeqﬁate laboratory facilities to
carry out testing routine needed to guarantee continuous and effective control
of all operations.

Te7e2 Where appropriate representative samples of the production should
be taken to assess the safety and quality of the product. '

7+7+3 The laboratory should at least monitor:

(i) Incoming milk and liquid milk products.
(ii) Other ingredients.
(iii; Processing and manufacturing stages.

(iv) Cleaning and disinfection in the plant.

(v) Finished products.

(vi) Water quality.

(vii) Calibration of instruments, for example, gauges, thermometers, etce.
(viii) Packaging materials.

ix) Air lity.

(tx3 Steéﬁaqugaity.

7.7.4 Laboratory analytical procedures should preferably follow recognized

or standard methods in order that the results may be readily interpreted.
In many cases Codex methods are available.

TeTe5 Testing for pathogenic micro-organisms should be done within the confines
of the establishment only when adequate precautions have been taken to ensure
that no contamination of the product arising from the laboratory is possible.

TeTe € The results of microbiological examinations should be consistently
monitored and in the event of a significant deviation from the normal character-
istics appropriate action, including more detailed investigation, should be
undertaken immediately.

T7.7.7 The records of the examinations should be kept at each

establishment for a period that exceeds the shelf life of the product, but unless

a specific need exists they need not be kept for more.than two years. It would also
be appropriate to retain the records of examinations relating to the

various manufacturing processes. All records should be available for inspection

if so required. Means of identifying batches with samples should alsc be provided.

"TeT+8 The person in charge of hygiene control should have authority commensurate

with the responsibilities associated with planning, coordinating, executing and
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 maintaining the establishment hygiené control programme and he should have a
thorough understanding of the significance of contamination and the hazards
involved. : .

' SECTION VIII — END PRODUCT SPECIFICATIONS

8 Standard methods should be used for sampling and examination to
determine the compliance with the following specifications:

8.1 To the extent possible in good manufacturing practice, the products
should be free from objectionable matter, '
They should not contain any substances in amounts which may represent
a hazard to health.

8.2 (a) When tested by appropriate methods of sampling and examination the
products should be free from micro-organisms in amounts which may
represent a hazard to health; and

(b) should not contain any substances originating from micro-organisms,
particularly aflatoxins, in amounts which exceed the tolerances or
criteria established by the official agency having jurisdiction.

8.3 Microbiological Criteria
Dried milk products should comply with the microbiological criteria
in Annex I,

ANNEX I
DRAFT MICROBIOLOGICAL CRITERIA FOR
DRIED MILK PRODUCTS

This draft proposal for microbiological criteria for dried milk products contains:

(1) Microbiological end-product specifications.
(2) Microbiological guidelines.

Note: This propo;al does not apply to dried milk products intended f?f use by high risk
. populations such as infants end children, invalids and ggriatrzce. These are
special diatary foods and therafore are not coyered hereine.

- MICROBIOLOGICAL END-PRODUCT SPECIFICATIONS A . v

i opobiological end—product 8 oification serves as a guide to the official quncy hgvigg
jurisdiotion and is intended to increase assurance that the provisions of hyg?en1c sign%£1canca
in the Code have been met. .It may include micro—qrganiams which are not of direct public

health significance.

1. Sampling Plans and Microbiological Limits

lmonellae: S&lmonellé organisms shoald not be recovered from any.of‘ZTi7 sample units
examined when the test is carried out acoording to the method descrzbed. 1/ « ,

(n=15, c=0, m=0)

17 . The method described reqﬁiroa aahple units of 25 grammes.

.




- 63 =
ALINORM 81/13
APPENDIX IV

Mesophilic Aerobic Bacteria:

when examined by the method described, mesophilic aerobic bacteria should not be
recovered:

(a) from any of the five samples tested in a number
exceeding 200,000 per gramme; and

(b) from more than two of the five samples tested in
a number exceeding 50,000 per gramme.
(n=5, ¢c= 2, m= 50,000, M = 200,000)

Coliform Bacteria:

. When examined by the method described, coliform bacteria should not be recovered:

(é) from any of the five samples tested in a number
. exceeding 100 per gramme; and

(b) from more than one of the five samples tested in
a number exceeding 10 per gramme.
(n=5 ¢c=1,m= 10, ¥ = 100)

2 Number of Field Samples from a Lot l/

Take 1727 field samples, all of which are used for detection of salmonellae, and
select at random 5 of these field samples to be examined also for mesophilic
aerobic bacteria and coliform bacteria.

3. Samgling Methods
For all dried milk products take field samples of at least [5097 grammes.

Equipment: Sterile trier long enough to reach to the bottom of containers to
ve sampled. Sterile sample containers with tight closures, sterile spoon,
alcohol lamp or other burner, cotton, clean cloth or towel and water pail. -

Methods: Lo

For small packages, randomly take .one unopened package for each of the field
samples required. If the net weight of the package is less than 200 g. take
as many unopened packages as required to make at least 200 g. for eash field
sample. For larger containers, such as boxes, bags; etc., remove top layer
with sterile spoon or other sterile implement, and with a sterils trier remove
at least 3 cores from the centre, midway between the centre and the periphery,
and from the periphery respsctively. Aseptically transfer the cores to a
sterile container. Samples should bs stored in a refrigerated or cool place
until analysis takes place.

4. Reference Methods
» 401 Detection of Salmonellao

Dried whole milk, dried skim milk, and similar ducts. The method iz that
of IS0 (DIS 3779;. ‘ '

4.2 Enumeration of mesophilic asrobic bacteris
Dried whole milk, dried skim milk, dried whey, and similar products. The
method is the refersnce methocd of the International Dairy Faderation;
ref. FIL-IDF 49:1970,
1/ A lot is a quantity of food oduoed under idsntioal conditions,sll packsges of which should

=" bear & lot number that identf§ioa the production during & particular time interval, and
usually from a particular "line" or other critical processing unit. -
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4,3 Enumeraticn of coliform bacteria

iried who.e milk, dried skim milk, dwied whey, and similar products. The method

is the reference methcd of the invernati.nal Dairy Federation; ref. FIL=IDF
8431971,

MICROBICLOGICAL GUIDELINES

Microbiological guideline is applied at the establishment at a specified point during or
after processing to monitor hygiene. It is intended to guide the manufacturer and is not
to be asel for official control purposzes. It may include micro-organisms other than those
regarded in the criteriz for microbiological stardards and end-product specifications.

Be Sampling Plans and Microbiolqgical»L;pits
5.1 Field samples ;nd sampling'methqu

For all dvied milk products covered bty this Code, take 5 field samples, each of
15007 grammes from each lo% or day's production. fake samples in accordance
with Sectiocn 3 of this Annex. .

5e Methods

The reference methods given in Section 4 of this Annex may be used, excépt that
a modified teat for the presence or abseunce of coliforam bacteria is preferred.

5.3 Sampling plans and microbiological limits

Five e¢qual field samples taken froum the batch shouid be pooled ase;gtically.
The resulting ccmposited sample siould couform to the following limits:

Salronellae: Salmonella should roi be recoversd from /100/ grammes of the
composited sample when the test is carried out according to the method
described.

Colifeorm bacteria: Coliform bacteria should not be recoversd from Zﬁ.1 5;7 of
the compusited sample when test»d by an appropriate method.

Mesophilic aerobic bacteria: Mesophilic aerobic itacteria shculd not be recovered
from the sample unit examined in a nunber exceeding 150,0097 per gramme when the
test is carriel out by the method described.
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EXTRACT from the Report of the FAO/WHO Working Group
on the Establishment and application of Microbiolegical
Crlterla for DRIED MILK PRODUCTS and NATURAL MINERAL_WATERS
Washington, D. C., 10-14 November 1980

T —————

3. MICROBIOLOGICAL CRITERIA FOR DRIED MILK

3.1 Background to the Development of the Code of Hygien@c Practiqé for Drigd Milk

The decision to begin work on a Code of Hygienic Practice for Dried Milk arose out of
discussion at the 17th session of the Joint FAQ/WHO Committee. of Government Experts, on the
Code of Principles concerning Milk Products ("The Milk Committee") which met in Rome in 1975
almost immediately after the first session of the present working group which had proposed
end product spec¢ifications for inclusion in the Code of Hygienic Practice .for Egg Products,

The Milk Committee agreed that there was need to'cpnsider the hygienic aspects of
certain milk products and the delegation of Australia offered to prepare a draft Code of
Hygienic Practice for Dried Milk which would take into account the relevant IDF code for
" the manufacture of milk powder and the Recommended Codex Internanlonal Code of Practices ~
"General Principles of Food Hygiene.

The first draft was presented but not examined in detgil at the 18th session of the
Milk Committee since the Codex Committee for Food Hygiene was revising the General
Principles of Food Hygiene. It was agreed that the text would be revised to incorporate the
necessary provisions of the new General Principles.

This revised version plus an annex containing draft microbiglogical specifications for
dried milk products was examined at the 19th session of "The’Milk Committee' and after
some amendments it was agreed to refer the Code for further development to the Codex
Committee on Food Hygiene. The Code was examined in detail and amended at the 16th session
of the above Committee, but it was agreed to make no changes in the annex until this had
been considered by the present working group.

3.2 Definition of DriedAMilk Products

The subgroup defined Dried Milk Products as skim milk powder, buttermilk powder and
fat powders including instantised powders.

It was furcher recdgnized that products intended for use by high risk populations
such as infants, children, invalids and geriatrics are not included.

3.3 Definition of a Lot

The subgroup formulated the following definition of a Lot, based on the definition given
in ALINORM 79/13A, Appendix V and taking into account the requirements of both the authority
responsible for the application of microbiological end product specifications and the complex-
ity of manufacturing and packaging procedures for dried milk products., 'The following
definition is aimed to meet requirements for dried milk products, "A lot is a quantity of food
manufactured under essentially identical conditiomns, -all packages of which should bear a
marking that will allow the identification of the source(s) of raw material(s), conditions
of manufacture and day of final packing".

3.4 Mlcroopg?nlsms of Concern and/or their Tox1ns

Follqw1ng the General Principles for the establiéhmenc and  dpplication of Microbiological
Criteria for Foods, Definitions of Microbiological Criteria for Foeds (Annex II,FAO/WHO Working A
Group on Microbiological Criteria for Foods, Geneva, 20-26 February 1979) the subgroup considered :-
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mlcroorganlsms of concern and/or their toxins.

The conseunsus opinion reached was that the micyoorganisms of concern which should,
therefore, be included in microbiological criteria for dried milk products as microbiological
end prodyct specifications were mesophilic asrobic bacteria, coliform bacteria and bacteria
of the genus Salyqnella.

Mesgpnlllc Aeroblc Baccerla

Th1s group was included as a general indicator of the hygienic status of drled milk
products, the levels being influenced by the microbiological status of the raw milk used
with tespect to levels of the:moduric'(pasteurization resistant) microerganisws, the heat
treatment applied in the evaporation and drying process, the hygienic¢ status of the plant and
the correct application of process control parameters. There was some discugsion concerning
the possibility of recommending microbiological criteria for the hygienic quality of ray
milk used; but the consensus view was that this is outside the scope of End P;oduct Specifications
for dried milk proeducts..

Coleorm Bacperia

Coliform bhacteria are an lndicator of the hygiene of dried milk products and reflect
either contamination after heat treatment pr, on rare occasions, failure to heat treat
adequateiy. Tests for qpliform bacteria are not a reliable index for the presence of salwonellae;
there are instances when coliforms have not been detected in milk powder but when salmonellae
were detected, and there also is substantial evldence of coleorm detection in powders negative
for salmonellae.

Bacteria of the Genus Salmonella

Salmonells spp, in dried milk products are of public health significance, Food intexic-
ation and 1nfecclon outbreaks reported, and incidents of dried mllk powder contamination,
are nct infrequent on a world basis.

O;her Microﬁrganisms

The subgrpup considered the relevance of enterotoxlgenlc Staphylococcus ayreus for end
praduct spec1f1cat10ns but ‘considered that, while these mlcroorganlsms served as an indicator
of process and preduct handling hygiene, their presence in low numbers in dried milk products
as post~ drying contaminants is not directly hazardous to health. As coliform bacteria were
proposed as an indicator of hyglen1c statué, it was con31dered that the inclusion of
Staphylocoocus aureus 1s not negessary,

The CGroup recognized, however, the health risk in dried milk products that can result from
the production of heat stable staphylococcal enterotoxins (especially because of the toxins'
heat stability) when the microorganism is able to multiply to high levels (10 /ml or more)

Ain intermediate liquid stages of manufactyre. It was also noted that inability to detect
viable cells of anaphylococcus aureus in dried milk products is not an assurance that the
process was under control’ w1th respect to the microorganism.

In the absence of suitable test procedures which can be applied youtinely to the detection
of staphylococcal enterqtoxins ip dried milk products, no criterion for these toxins was
recommended. A supitable note is inserted under Microbiolegical Guidelines to advise of
risk in this area.

The groyp also congidered the. 1nc1uslqn of crlterla for Bacxllus cereus and ClOSLrldlum
gerfrlngens but concluded that, while these bacteria might be a problem 1q ‘the drled milk
products of some developing countries phere wag nat sufficient evidence available to
reconmend their inclusion ip ¢riteria. It was recommended, however, that some reseatch be
initiated to clarify the significance of these microorganisms inm dried milk products.

[
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The possibility of the idclusién of miyeotoxins as a relevant critericd was raised: it was
concluded that, while aflatoxin was ineéredsingly recognized as a potential problem in dried
milk products, routine testing for mycdtoxins was not recommended at this time.

The group thought that the présente of atitibiotics in milk powder products derived primarily

from the treatment of mastitis wag of signific4neée, but concluded that this parameter falls
qutside the scope of the General Principles defirition of criteria,

3.5 Sampling Plans and Microbiologit¢al Limits

The wdrking Group recommerided the following sampling plans and mictobiological limits for
inclusion as microbiological end product specifications for dried milk products.

Mesophilic Aerobic Bacteria

‘When examined by thé prescribed nethod, mesophilic derobic bacteria should not be
recovered from any of the five safiples tested in a number excéeding 200,000 per grafme and
- from more than two of five samples tasted in a number éxceeding 50,000 per gramme. (Three ¢lass
sample plan n=5, c#2; m=50,000, M=200,000).

Coliform Bacteria

When examined by the presecribed meéthod, coliforts bacteria should not be recovered from
any of the five samples tested in & number exceeding 100 per gramme of from more than one of
the five samples tested in a number excéeeding 10 per gramme. (Thiee class saimple plan n=5,
c=1, m=10, ¥=100). ' x -

Salmonellae

Salmohellg spp. should not be recovered from 375 grammes of product taken from each Lot
under examiration, The samplés to be taken should consist of 375 grammes of product in total,
made up of 15 subsamples of 25 g tach. The subsamples may be composited ds is convenient to
the analysts. (This is a 2 class sampling plan n=15, c=0, M=0),

This does not préclude the taking of more tham 15 samples at the time of packing if .
automatic¢ samplers are used, which may tend to increise the sénsitivity of the sampling plan.

Sampling Methods

Samples - should be taken to be represéntative of the whole Lot of product under examination
in numbers prescribed by appropridte sampling plans.

Samples should be taken with due regard for aseptic precautlons and comprlse sufficient
product to allow prescribed analyses to be carried out.

Samples should be kept under ¢ool and dry conditions prior to analysis.

Reference Methods

Mesophilic aerobi¢ bacteéria : IS0 4833
Coliform bacteria : 150 4832 examining 1 g of sample
Salmonella spp. 130 (DIS 6779)

3.6 Microbiological Guidelires

It was coticluded that humérical limits in microbiological guidelines were ot appropriate
guidelires and should be formulated by the mahufacturet taking actount of the need to meet
limits preéscribed ih microbiological e¢png product specifications. However, it was recommended
that the following form of words should be introduced as microbiological guidelines in the Code
of Hygienic Practice for Milk Préducts.
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"The manufacturer should def1ne his own sampling plan for mlcroblologlcal purposes and

establish limits that will ensure that limits in microbiological end product specifications
will be, as a minitum, achieved and preferably bettered.

Special cons1derat10n should be g1vén to monltorlng the establlshment samples for Salmonella
Spp. and susceptible intermediate process stages for the bulld-up of Staphylococcus aureus.

The latter may be done either by monitoring for Staphylococcus aureus or possibly for
thermonucleass.’ :
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DRAFT CODE OF HYGIENIC PRACTICE FOR PROCESSING UF FROGLEGS l
(Retained at Step 3)

The hygiene requirements of this Code are partially based on the
revised Recommended International Code of Practice -~ General
Principles of Food Hygiene (ALINORM 78/13A, Appendix V) and the
Recommended International Code of Practice for Fresh Fish

(CAC/RCP 9-1976). Where inserted in this Code the subsections are
indicated in the right hand margin (GP - General Principles;

FFf = Presh Figh). -

N

SECTION I ~ SCOPE
This code of hygiemic practice applies to froglegs derived from edible frogs. It
containi the minimum requirements of hygiene in the production, processing, handling,

packing, storage, transportation and distribution of froglegs to ensure a healthful
and wholesome supply of this product.

SBECTION IX -~ DEFINITIONS

2. For the purposes of this Code the following expressions have the meaning

stateqd:

2.1 "ghilligg" means the process of cooling to a temperature approaching FF

that of me d ice. } 2.4

2.2 ZContamination” means +the occurrence of any objectionable matter

in the product. ; : 2“2
/ ’ ¢

2.3 "Dig * means the reduction, without adversely affecting the food,
by means of hygien cally.satisfactory chemical agents and/or physical methods, @
20

of the number of microorganisms to a level that will not lead to harmful
contamination of food. .

2.4 ig%;ggﬁiiegggf% means any building(s) or area(s) in which food is ®
handled er esting and the surroundings under the control of the same 2.5
management.
2.5 2Fresh Frogleqs®” means the skinless hind legs of freshly killed frogs.
3.1 B ;'}  ! 2.2 Yot
" 3.1.1 s Frogs should be protected in
’

so far as practicable Prom contan : 4 animal, domestic, '
industrial and agricultural vastes and adequate precautions should be taken to GP

ensure that these wvastes are not used or disposed of in a manner which may 3.1.2
constitute a health hazard through the food.

3.1.2 st i nLrol, Control measures involving treatment with
chemical, physical or biological agents should only be undertaken by or under

direct supervision of personnel who have a thorough understanding of the GP
potential hazards to health, particularly those which may arise from residues 3.1.4

residuesin the food. Such measures should only be carried out in accordance
wvith the recommendations of the official agency having jurisdiction.

3.1.3 nggxgg;_géggfg The emvircament where frogs are caught or collected
should be pxotect o far as practicable ageinst contamination which may
comstitute a health hazard to the consusmer through the product. v

3.2 Haryesting end Productior '

3.2.1 ~XQ£§E§QEQE

3.2.1.1 Hethods ard procedures associated with harvesting and production should

be hyglenic and such as not to constitute a potential health hazard or result in &
contamination of the product. : 3.2.1
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3.2.1.2 To prevent detericration in the ﬁua1ity of froglegs it is ial
. 2. letericration i mual essential that
;teps should be taken to prevent the iive frogs from: '
(i) injury or bruising of the flesh during catching, for example, from use
: of unsuitable equipment; i
(ii) contamination with dirt or any other extransous matter;
(iii)'exp08ure to unfavourable temperatures;
(iv) rough handling, such as improper stacking of containers.
3.2.1.3 Harvesting should be carried out under conditions of minimal stress, such
as proper fill %o avoid overlocading containers.

3.2.2 ’Eggigmen,t and product contairers. Equipment and containers used for
harvesting should be sc constructed and maintained as not to constitute a hazard
to health. Containers which are re-used should be of such material and corstructicrn GP

as will permit easy and thorough cléaning. They shculd be maintained clean and; 3.2.2°

wbe@é necessaryf disi?fected. Qontainers nsed for toxic materials should not
subsequently be used for holding foods or food ingredienis.

); materials. Unfit frogs, for example those less
active, that are injured or have blood clots or parasites in the flesh, should be
segregated during collecticn to the fullest extent practicable prior to delivery
to the processing plant. Similarly, on arrival, unfit frogs should be removed as
soon as possible and segregated for disposal in an appropriate manner. Arrange-
ments for removal and segregatior should be approved by the official agency .
having jurisdiction.

3.2.4 Protection against contamipation and damage. Suitable precautions should
be taken to protect the frogs from being contaminated by animals, insects, vermin,
birds, chemicals ¢r microbiological contaminants or other objectioriable

substances during handling and storagde. :

3.3 Storage at tine pl of produyction/harvesting. Frogs that are stored alive
should be k2pt alive in a saniltary eavironment until they are processed. Frogs
that die, become weak or appear abnermal in any way should be immediately removed
from the live store and Jdiscarded. '

3.4 Transportation
vested frogs from the production area

3.3.1 COngﬁxanges for transporting the hax ; )
or place o arvesi or storage should be adequate for thé purpose intended and
should be of cuch materiai and construction as will permit easy and thorough

cleaning. They should be maintained clean and where necessary disinfected.

"3.4.2 A1l handling procedure should be such as will prevent raw materials from
being contaninated. Care should be taken to keep the frogs alive,; to protect
against contamination and to minimize damage and stress. special equipment - such
as refrigeration equipment - should be used if the distances involved so indicate.
If ice is used in contact with the product it should be of the quality required
in paragraph 4.4...2 ‘ -

3.5 Cutting Staticas. In butchering and cutting carried out at go}leCtion
poirits ¢r cutting centres avay irom the main processizig plant, facilities and
opexating practices shculd comply with all applicable requirements contained in
sections 4, 5, 6 and 7, particularly 7.4.1 involving slaughter, cutting and

~

3.2.3 Removal of obviously unfj

de-skinning.

SECTION LV ~ ESTABLISHMENT: DESIGN AXD FAGILITIES
4.1 Logat;on Bstablishments should be located in areas which are free from = gp
objectionable odours, smoke, dust or other contaminarits and are rot subject to 4.1
floodinag. .
4.2 Roa@wa¥s;§nd Areas used by ghegled.t'a fic seyv%ng the egtabiishment cP
.which are within its boundaries or in its immediate viecinity should have a 4.2

hard paved surface suitable for wheeled traffic. There shéuld be adequate
drainage and provision should be made to allow for cleaning.,

4:3 Buildings and Facilities
4.3.1 Buildings and facilities should be of sound construction
in guod repair.

and maintained GP
N 4.3.1
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4.3.2 Adequate working space should be provided to allow for satisfactory GP
performance of all operations. ’ 4.3.2

403.3 The desigin should be such as to permit easy and adequate cleaning and
to facilitate proper supervision of food hygiene.

4.3.4 The buildings and facilities should be designed t¢ prevent the
entrance and harvouring of pests and the entry of environmental contaminants | 4.
such as smoke, dust, etc, :

4.3.5 Sgparation of gesses. Buildings and facilities should be designed G
to provide separation, by partition, location or other effective means, between 4’3
those coperations which may cause cross—contamination. .

4.3.5.2 Any plant producing food not intended for human consumption should be
entirely separate from a plant which is processing froglegs for lmman
consumption. Processing of by-products not intended for human consumpiion
should be conducted in separate buildings or in areas which are physicaily
separated to prevent any possible contamination of froglegs.

4.3.6 Buildings and facilities should be designed to facilitate hygienic operatiorns
by means of a regulated flow in the process from the arrival of the raw material GP
at the premises to the finished product withcut overcrowding of equipment and 4,.3.6
personnel, and should provide for appropriate temperature conditions for the

process and the product.

4.3.7 In food handling areas: GP

- Floors, where appropriate, should be ¢f water-proof, non-absorbent, washable . 4:3.7
non~-5lip and non-toxic materials, without crevices, and should be easy to clean

and disinfect. Where appropriate, floors should slope sufficiently for liquids

to drain to trapped outlets.

- Walls, where appropriate, should be of water-proof, non-absorbent, washable and
non-toxic materials and should be light noloured. Up to a height appropriate for
the operation they should be smooth and without crevices, and should ba easy fo
clean and disinfect. Where appropriate angles between walls and floors and
betwaen walls and ceilings should be sealed and coved to facilitate cleaning.

- Geilings should be so designed, constructed and finished as to prevent the
accumulation of dirt and minimize condensation, mould development and flaking,
and should be easy to Clean.

- Windows and othexr openings should be so constructed as tc avoid accunuiation of
dirt and those which open should be fitted with screens. Screens should be
easily movable for cleaning and kept in good repair. Internal window sills, if
present, should be sloped to prevent use as shelves.

- Doors should have smooth, non-absorbent surfaces and, where apprcpriate, be

>
8.8

L
.
H

5

self~closing and close fitting.

- 1ift cages and auxiliary structuresz such as platforms, ladders, cimtes,
should be so situated and constructed as not to cause contaminacion to food.

Chutes should be constructed with ingpection and cleaning hatches.

4.3.8 In food handling areas all overhead structures and fittings should be
installed in such a manner as t» avoid contamination directly or indirectly of

food and raw materials hy condensation and drip, and should no% hamper-

sleaning operations. They should be insulated where appropriaie and be so 4.3.8
designed and finished as to prevert the accummlation of dirt and to minimize
condensation, mould development and flaking. They should be essy to clean.

4.2.9 Living quarters, toilets and aress where animals are kept should be GP
. completely separated from and should not open directly on to.food‘handling 4.3.9
aAYeas.,

4.3,10 Where appropriate, establishments should be so dzsignel that access 'GP
can be conirolled. 4,3,10
4.3.11 Tke use of material wvhich cannot be adequately cleaned and disinfected,

such as vocd, should be avoided unless its use would clearly not be a scurce of GP
contamination. A :
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4.3.12 Adequate facilities should be available to maintain fioglegs in a chilied
condition, as required.

4.3.13 Refrigerétidn and freezing equipment should be properly designed and
constructed to accomplish rapid freezing and should be of adequate capacity.

4.3.14 Freezer and cold storage facilities should be adequate for the intended
production and should be fitted with automatic temperature controlling and
recording devices. .

4.4 Sanitary Facilities

4.4.1 Water supply

4.4.1.1 An ample supply of potable water under adeguate pressure and of suitable
temperature should be available with adecquate facilities for its storage, where
necessary, and distribution, and with adequate protection against contamination - GP
and pollution. The standardsof potability should not be less than those contained 4.4.1.1
in the latest edition of "International Standards of Drinking vater® (WHO).

4.4.1.2 Ige should be made from potable water and should be mamafactured, GP
handied and stored so as to protect it from contamination. 4.4.1.2 ~
4.4.1.3 Steam used in direct contact with food or food contact surfaces should ﬂgz 1.3

TSR ¥ . ] L3

not contain any substances which may be hazarxdous {0 health o may Q@nﬁamxm&te
the food. '

4e4.104 Non-potable water should bs carvied in completely separate lines,

identifiable preferably by coclour, and used for steam production, refrigeration, o
fire control amnd other similar purposes not comnected with food with no cross~ 4.4.1.2
conneotion with or back-siphonage imtc the system carrying potable water. ‘

GP

4.4.2 Effluent and waste d}sgogai. Establishments should have an efficient’ a0

effiuvent and waste disposal system which should at all times be maintained in
goed order and repair. All effluent lines (including sewer systems) should be
large enocugh to carry peak loads and should be so constructed as to avoid
contamination of potable water supplies.

4.4.3 Changing facilities and toilets. Adequate, suitable and conveniently

located changing facilities and toilets should be provided in all establishments.
Toilets should be so designed as to ensure hygienic removal of waste handled.

These areas should be well lit, ventilated and, where appropriate, heated and

should not open directly on to food handling areas. Hand washing facilities with

warm or hot and cold water, a suitable hand cleaning disinfectant, and with GP
-suitable hygienic means of drying hands, should be provided adjacent to 4-4.3
loilets and in such a position that the employee must pass them when

returning to the proceasing area. Where hot and cold water are available : '
wixing taps should be provided. Where papsr towels are used, a sufficient

number of dispensers and receptacles should be rrovided near to each .

washing facility. Taps of a non-hand operable type are desirable. Notices

should be posted directing personnel to waesh their hands after using the

toilet.

4.4.4 Hand washing facilities in progessin eas. Adegquate and conveniently .
located Facilities ﬂor hand vashing anﬁ drying should be provided wherever the '
process demands. Where appropriate, facilities for hand disinfection should alse '
be provided. Warm or hot and cold water and suitable hand-cleaning preparations GP
should be provided. #here hot and cold water are available mixing taps shonld 4-4.4
be provided. There should be suitable hygienic means of drying hands. Where

papar towsls are ugsed, a sufficient number of dispensers and receptacles

chould ba provided adjecent to sach washing facility. Taps of & non-hand

opsrable type are desirsble. The facilities should be furnished with properly
trapped waste pipes leading to drains. :

4.4.5 Disinfection facilities, Where appropriate adequate facilities for

cleaning and sinfection of working implenents and equipment should be provided. GP
These facilities should be constructed of corrosion resistant materials, capable 4.4.5%
of deing easily cleaned, and should be fitted with suitable means of supplying

vars amd cold water in sufficient quantities.

(Y
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4.4.6 Lighting. Adequate natural or artificial lighting should be provided throughout
the establichment. Where appropriate the lighting should not alter colours and
the intensity should not be less than:

540 1lux 550 foot candles) at all inspection points ' GP
220 lux (20 foot candles) in work rooms . 4.4.6
110 lux (10 foot candles) in other areas

Light bulbs and fixtures suspended over food materials in any stége cf production

should be of a safety type and protected to prevent contamination of fcol in cace
of breakage. '

4.4.7 Ventilation. Adequate ventilation should be provided to prevent excessive

heat, steam condensation and dust and to remove contaminated air. The direction of

the air flow should never be from a dirty area to a clean area. Ventilation GP
openings should be provided with a screen or other protecting enclosure of non- 4.4,7

.

corrodible material. Screens should be easily removable for cleaning.
4.4.8 Facilities for storage and disposal of waste and inedible material.

Facilities should be provided for the storage of waste and inedibDle material prior
to removal from the establishment. These facilities should be designed to prevent GP
access to waste or inedible material by pests and to avoid contamination of food, 4.4.8

potable water, equipment, buildings or roadways on the premises,
4.5 Equipment and Utensils ' ’

4.5.1  Materials. All equipment and utensils used in focd nandling areas and

which may contact food should be made of material which does not transmit toxic
substances, odour or taste, is non-absorbent, is resistant to corrosion and is GP
capable of withstanding repeated cleaning and disinfection. Surfaces shouid be 4.5
smooth and free from pits and crevices. The use of wood and other materials

vhich cannot be adequately cleaned and disinfected should be avoided except when

their use Wwould clearly not be a source of contamination. The use of different

materials in such a way that contact corrosjon can occur should be avoided.

4.5.2 Sanitary design, construction and installation

4.5.2.1 All equipment and utensils should be so designed and constructed as to

prevent hygienic hazards and permit easy and thorough cleaning and disinfection

and,where practicable, be visible for inspection. Stationary equipment should be GP
installed in such a manner as to permit easy access and thorough cleaning. 4.5.2.1

.1

4.5.2.2 Containers for inedible material and waste should be leak-proof, constructed
of metal or other suitable impervious material whlch should be easy to clean or

disposaple and be able to be closed accurately. Such containers, used on the
processing ling, should be located below the level at which the froglegs are
processed and in such a way that there is no splashback on the processing line.
4.5.3  Equipment identification. Equipment and utensils used for inedible GP
materials should be so identified and should not be used for edible products. 4.5.3

SECTION V ~ ESTABLISHMENT: HYGIENIC REQUIREMENTS

5.1 Maintenance. The buildings, equipment, utensils and all other physical GP
fac1}1t1es 9? the establishment, including drains, should be maintained in good 5.1
repair and in an orderly condition. As far as practicable, rooms should be kept

free from steam, vapour and surplus water. .

5.2 gleaning and Disinfection

5.2.1 Cleaning and disinfection should meet the requirements 6f this code.
For further information on cleaning and disinfection procedures see Code of GP
Practice, General Principles of Food Hygiene, Annex I. o ' 5.2.1

5¢2.2 To prevent contamination of food, all equipment and utensils should be

cleaned as frequently as necessary and disinfected whenever circumstances GP

demand. Stock solution such as hypochlorite should be analyzed for 90202
available chlorine prior to use. ‘




'5.2.3. Adequate precautions should be taken to prevent food from being contamine
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ated during cleaning or disinfection of rooms, equipment or utensils by water end
detergents or by disinfectants and their solutions. Detergents and disinfectants Gp
should be spltable for the purpose intended and should be acceptable to official 5.2.3
agency having jurisdiction. Any residues of these agents on a surface which

may come in cortact with food should be removed by thorough rinsing with

potable water before the area or equipment is again used for handling food.

5.2.4 Either immediately after cessation of work for the day or at such other

times as may be appropriate, floors, including drains, auxiliary ¢ 3

5 ; E ] y structures and 5024
wails of food handling areas snould’be thoroughly cleé’mede :
5.2.5 Changing facilities and toilets shculd be kept clean at all times. GP

5.2.5

6.2.6 Roadways and yards in the immediate vicinity of and serving the premises GP
siould be kept clean. ‘ 5.2.6€
5.3 Hygiene Control Programme. A permanent cleaning and disinfection schedule

should be drawn up for each establishment to ensure that all areas are approvriately
cleaned and that critical areas, equipment and material are designated for special
attention. A single individual whc should preferably be a permanent momber of GP
the staff of the establishment and whose duties should be independent of 5.3
production, should be appointed to be responsible for the cleanliness of the
establishment. He should have a thorough understanding of the significance

of contamination and the hazards involved. All cleaning personnel should be
well-trained in cleaning techniques.

5.4 . w-products.  By-products should be stored in such a manner as to avoid GP

" contamination of Food. They should be removed from the working areas as often 5.4

as necessary and at least daily.

5.5 Storage and Disposal of Waste. Waste material should be handled in such a
manner as to avoid contamination of food or potable water. Care should be taken

to prevent access to waste by pests. Waste should be removed from the focd GP
handling ard other working areas as often as necessary and at least daily. 5.5

Immediately after disposal of the waste, receptacles used for storage and any
equipment which has come into contact with the waste should be cleaned and dis-
infected. Thé waste storage should also be cleaned -and disinfected.

546 Bxclusion of Domestic Animalse Animals that are uncontrolled or that
could be @ hazard to health should be excluded from establishmewbe,

5.7 Pest Control

5.7.1 There should be an effective and continuous programme for the control of  GP
pests. Establishments and surrounding areas should be regularly examined For 5.7.1
evidence of infestation. ‘

5.7.2 Should pests gein entrance to the establishment, eradication measures

should be instituted. Control measures involving treatment with chemical,

Physical or biological agents should only be uandertaken by or under direct GP
supervision of personnel who have a thorough understanding of the potential 5.7.2
hazards to health resulting from the use of these agents, including . those which

may arise from residues retained in the product. Such measures should only be
carried out in accordance with the recommendations of the official agency having
jurisdiction.

5.7.3 Pesticides should only be used if other precautionary mcasures cannot be
used effectively. Before pesticides are applied, care should be taken to safe- GP
guard all food, equipment and utensils from contamination. After appilication, 5.7
contaminated equipment and utensils should be thoroughly cleaned to remove

residues prior to being used again.

5.8 Storage of Hazardous Substances

5.8.1 Pesticides or other substances which may represent a hazard to health

should be suitably labelled with a warning about their toxicity and use, Thay

should be stored in locked rooms or cabinets used only for that purpose and GP
dispensed and handled only by authorized and properly irained personnel or by 5.8.1
persons under strict supervision of trained personnel. Extreme care should be

taken tc avoid contaminating food.
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5.8.2 Except when necessary for hygienic or processing purposes, no substance GP
which could contaminate food should be used or stored in food handling areas. 5.8.2
5.9 Personal Effects and Clothing. Personal effects and clothing should not GP
be deposited in food handling areas. 5-»»9

SECTION VI - PERSONNEL HYGIENE AND HEALTH REQUIREMENTS

6.1 Hygiene Training. Managers of establishments should arrange for adequate
and continuing training of every food handler in hygienic handling of food and ¢ 4

in personal hygiene so that they understand the precautions necessary to prevent 6.1
contamination cf food. Instruction should include relevant parts of this Code.

6.2 Medical Examination. Persons who come in contact with food in the course

of their work should have a medical examination prior to their employment if the
official agency having jurisdiction, acting on medical advice, considers that this GP
is necessary, either because of epidemiolcgical considerations, the nature of the 6.2
fcod prepared in a particular establishment or the medical history of the prospect-
ive food handler. Medical examination of a food handler should be c¢arried out at
other times when clinically or epidemiologically indicated.

6.3 Communicable Diseases. The management should take care to ensure that no
person, while known or suspected to be suffering from, or to be a carrier of a

disease likely to be fransmitted through food, or while afflicted with infected GP
vounds, skin infections, sores or with diarrhoea, is permitted to work in any 6.3

focd handling area in any capacity in which there is any likelihood of such a
person directly or indirectly contaminating food with pathogenic microorganisms.
Any person so0 affected should immediately report to the management that he is ill.

6.4 Injuries. Any person who has a cut or wound should not continue to handle
food or food contact surfaces untili the injury is completely protected by a GP
wvaterproof covering which is firmly secured, and which is conspicuocus in colour. 6.4

tdequate first-aid facilities should be provided for this purpose.

6.5 Washing of Hands. Every person engaged in a food handling area should

wash his hands frequently and thoroughly with a suitable hand cleaning ;
preparation under running warm, potable water while on duty. Hands should

always be washed before commencing work, immediately after using the toilet, GP
after handling contaminzted material and whenever else necessary. After 6.5
handling any material which might be capable of transmitting dissase, hands g
should be washed and disinfected immediatsly. Notices requiring hand—

washing should be displayed. There should be adegquate supervision to

ensure compliance with this requirement.

5.6 _ Personal Cleanliness. Every person engaged in a food handling area should
maintain a high degree of personai cleanliness while con duty, and should at all

times while so engaged wear suitable protective clothing including head covering GP
and’ footwear, all of which articles should be cleanable unless designed to be 6.6

disposed of and should be maintained in a clean condition consistent with the
nature of the work in which the person is engaged. Aprons and similar items
should not be washed on the floor. During periods when food is mapipulated by -
hand any jewellery that cannot be adequately disinfected should be removed
from the hands. Persomnnel should not wear aly insecure jewsllery when
engaged in feod handling. ‘

6.7 FPersonal Behaviour. Any behavicur which could result in contamination

of food, such as eating, use of tobacco, chewing (e.g. gum, sticks, betel nuts, cP
etc.} or unhygienic practices such as spitting, should be prohibited .in food 6.7
handiing arzas.

6.8 . Gloves, Gloves, if used in the handling of food products, should be :
maintained in a sound, clean and sanitary condition. The wearing of gloves does  GP
not exempt the operator from having thoroughly washed hands. Gloves should be - 6.8

made of an impermeable material except where their usage would be inappropriate
or incompatible with the work involved.

6.9  Visitors, Precautions should be taken to prevemt visitors in food

handling areqs.?rom contaminating food. These may include the use of protective

glothéng. Xlgl;ors should observe the provisions- recommended in paragraphs 5.9,
.3, 6.4 and 6.7. '
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all requirements of paragraphs 5.9.1 - 5.9.10 inclusive should be specifically 6.10
allocated tc competent supervisory.personnel. ' .

6.10 Sugervision.' Responsibility for ensuring compliance by all personnel with GP

SECILON VII - ESTABLISHMENT: HYGIENIC PROCESSING REQUIREMENTS
7.1 Raw _Material Requirements
7.1.1 Unfit frogs should not be accepted.
7.1.2 No raw material or ingredient should be ac¢cepted by the establishment if

known to contain parasites, microorganisms or toxic, decomposed or extraneous GP
substances which will not be reduced to acceptable levels by normal plant 7.1.1
procedures of sorting and/or preparation or processing.

7.1.3 Raw materials or ingredients should be inspected and sorted prior to being
moved into the processing line and where necessary laboratory tests should be GP
made. Only clean sound raw materials or ingredients should be used in further 7.1.2
processing. : I .

7.1.4 Raw materials and ingredients stored on the premises of the establishment
should be maintained under conditions that will prevent spoilage, protect against GP
contamination and minimize damage. Stocks of raw materials and ingredients 7.1.3
should be properly rotated. ‘

7.1.5 Frogs should be held under conditions of minimum stress.

7.2 Prevention of Cross=Contamination
7.2.1 Effective measures should be taken to prevent contamination of food- GP
material by direct or indirect contact with material at an earlier stage of the 7.2.1

process.

7.2.2 Persons handling raw materials or semi-processed products capable of
contaminating the end product should not come into contact with any end product

unless and until they discard all protective clothing worn by them during the GF
handling of rawv materials or semi-processed products which have come into direct 7.2.2
contact vith or have been soiled by raw material or semi-processed products

and have changed into clean protective clothing.

7.2.3 Each employee should be assigned his definite place and duvy on the
processing line to prevent intermingling or movement of employees rrom inore
contaminated to less contaminated areas.

7.2.4 Ice should. be supplied along the processing line only by the employees
assigned for this purpose, using clean containers and being fully aware of the
danger of cross contamination. Any left-—over ice should be discarded.

7.2.5 Any containers and utensils used for ice, wéter, chlorine, salt solutions,
or other food contact material or containing froglegs should be kept off the
floor. Small, elevated, readily cleanable platforms or stands may be utilized.

7.2.6 All equipment and utensils used in the processing of froglegs should be
assigned exclusively for this purpose. Processing of froglegs should be carried
out as a separate operation divorced entirely from other food processing
operations such as for shrimp, shellfish, or other fish. :

7.2:7 If there is a likelihood of contamination, hands should be washed GP
thoroughly between handling products at different stages of processing. : . 7.2.3
7.2.8 All equipment which has been in contact with raw materials or contaminated GP
material should be thoroughly cleaned and disinfected prior to being used for - 7.2.4
contact with end products.

7.3 Use of Water .

7.3.1 As a geaneral principle only potable water as defined in the latest edition
of ‘"International Standards of Drinking Water" (WHO) should be used in food '
handling. '

7.3.2 Non-potable water may be used with the acceptance of the official agency
having jurisdiction for steam production, refrigeration, fire control and, other
similar purposes not connected with food. However, non-potable water may, with
specific acceptance by the official agency having jurisdiction, be used in certain
food handling areas provided this does not comstitute a hazard to health.

e
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7.3.3 Water recirculated for re-use within an establishment should be treated and
maintained in a condition so that no health hazard can result from its use. The -
treatment process should be kept under constant surveillance. Alternatlvely.
recirculated water which has received no further treatment may be used in conditions
where its use would not constitute a health hazard and will not contaminate either GP
the raw material or the end product. Rec¢irculated water should have a separate 7.3.3
distribution system which can be readily identified. The acceptance of the

official agency having jurisdiction should be required for any treatment process

and for the use of recirculated water in any food process.

7.3.4 When in-plant chlorination -of water is used the residual content of free
chlorine should be maintained at no more than the minimum effective level for the

use intended. Chlorination systems should not be relied upon to solve all FF
hygienic problems. The indiscriminate use of chlorine cannot compensate for 5.1.3¢5
unhygienic conditions in a processing plant.

Te 4 Processing
Te4s1l Operating Practices - General Considerations

Tedelsl Only sound frogs and froglegs of good quality should be accepted
for processing.

Tedele2 The quantity of frogs or froglegs received for processing should be
regulated and scheduled to prevent large accumilations resulting in

prolonged holding time prior to processing, which may permit the growth of
pathogenic and spoilage micro-organisms., If the frogs are alive prolonged
holding time may increase conditions of stress, which may also increase microbial
contamination of the meat.

Tedele3 Sampling and inspection procedures for evaluation of frogs or froglegs
received for processing should not unduly delay the entry of the frogs or frog-
legs to the processing line.

Tedele4d The segregation of unfit food material shall be such that it cannot
contaminate food material fit for human consumption. Unsound frogs shall be
destroyed with minimal suffering to the animal.

Te4.1.5 Frogs and froglegs should be handled, processed and'packaged with care
and under conditions which will prevent the possibility of contamination with or
the growth of pathogenic and spoilage micro-organisms.

Tedele6 Froglegs should at all times be processed rapidly and kept chilled
during processing.

TedeleT Any food additives used for dipping or spraying the froglegs should meet
the requirements of the official agency having jurisdiction.

Tedels8 Methods of preservation and necessary controis should be such as to
protect against contamination or development of a public health hazard and
against deterioration within the limits of good commercial practice., It is
recommended that water chlorinated to a free residual chlorine content of
2?—42 parts per million is used to reduce the growth of micro-organisms in the
plant,

Tedele9 Processing should be supervised by technically competent personnel. GP
) Tedel

Te4+1410 Rough treatment of containers should be avoided to prevent GP
possibility of contamination of the processed product., Tede3
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Tedelc1ll After each step of the handling operations, cutting, skinning,
trimming and grading, the froglegs should be washed by spraying with
water in compliance with 7.4.1.8,

Teldo2 Preparatory Operations

Tebde2:.1 Washing or other preparation., Frogs should be washed to remove
any contamination. Water used for washing and rinsing should comply with
the recommendations laid down in section T.3.

Tede2,2 'The washing of the frogs should be done in running water for at
least 24 hours in a clean holding tank, with a false bottom of wire, with
a series of outlets at one side of the bottom and a series of water
inlets at the upper-side opposite the su.d!= of the inlets, to remove 5011,
faeces and slime,

Tedel Slaughter and Butchering

Tede3sl Before slaughtering the live frogs should be stunned, so they
are relieved from pain during the cutting. This should be done in a
humane manner, e.g. by electricity (and not by puttlng them in a 10%
solution of common salt). .

Tede3e2 The killing should be done immediately after stunning in such a
manner that either the head is severed from the body or the brain is
destroyed by pithing.

Tede3e3 The hind legs should be removed by extending them fully and then
severing them from the body by a cut close to the waist made in such a
manner that the intestines are not damaged. Any remaining viscers and
the cloaca and surrounding skin should be removed immediately as hygien-
ically as possible,

Tedod  Bleeding

Tededsl The legs should be washed and bled 1mmed1agely after cutting.
They  should be immersed in chilled brine (maximum 4 C) to prevent
clotting and allow thorough bleedlny.

Tedsde2 If the legs are to be processed immediately after bleeding, they
should be skinned before immersion in the chilled brine,

Tebdedel If the legs are not processed immediately after bleeding, the
skin should be left on to reduce the possibility of contamination of the
flesh,

Tede5 Skinning and Trimming

Tede5¢1 The removal of the skin and clipping of the feet should be
carried out on a clean board over which a continuous supply of water (in
compiiance with 7.4.1.8) runs. -

Tede5+2 After skinring and clipping, the legs should be trimmed by -
removing remnants of membrane and hanging pieces of flesh., During this
operation, the dressed material should be carefully examined for parasites,
bruises; blood spots and other defects.
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-Te4e5.3 The tckinned and trimmed legs should be washed thoroughly
in several changes of water at 4°C. 'This water should be chlorin—
ated as in section 7.4.1.8.

Ta4.6 Crading

T+4.6,1 Size grading should be done before packing and freezing., |

Te4e7 + Holding and transporting for further processing

TedsT.1 Froglegs which are not processed immediately should be
cooled to at least 4 C as scon as possible and held in this condition
until the next processing stage. Cooling (chilling) should be done in
a blast chiller or other appropriate equipment. Chill store rooms
should not be used to cool the froglegs but only to maintain them
chilled after cooling,.

TedeT7s2 Froglegs should not be held chilled for longer than necessary
but should proceed as soon as possible to packaging and freezing. It
is not advisable to transport froglegs,even though chilled, to another
plant for further processing.

Te5 P&ckaging
Te5.1 All packaging material should be stored in a clean and

hygienic manner., The material should be appropriate to the product to

be packed and to the -expected conditions of storage and should not

transmit to the product substances unacceptable to the official GP
agency having jurisdiction. The packaging material should be Te5el
sound, new and should provide appropriate protection from contamination.

Te5.2 _Product containers should not have been used for any purpose

which may lead to contamination of the product. Where practicable op
containers should be inspected immediately before use to ensure that 74542
they are in a sati~factory condition and, where necessary, cleaned

and disinfected; when washed they should be well drained before filling,
Only packaging material required for immediate use should be kept in the
packing or filling area. -

Te5e3 Packing should be done under conditions that preclude
contamination of the product. The legs should either be wrapped hygien—
ically, individually in polyethylene film or preferably inserted into
small polyethylene bags.

7.6 Freezing. The legs should be frozen in the minimum possible time. Bruised,
squeezed or broken legs should not be used for freezing. After freezing, the
material should be transferred into cold storage, the temperature of which should
not be higher than -18°C.

7.7 Storage and Transport of the end product

7.7.1 .  The end product should be stored and transported under such conditions

as will preclude the contamination with and/or proliferation of microorganisms and
protect against deterioration of the product or damage tc the container. During GP
storage, periodic inspection of th2 end product should take place to ensure that 7.6
only food which is fit for human consumption is despatzhed and that end product
specifications shculd be complied with when they exist. The product should be
despatched -in the sequence of the lot numbers.

7672 Doors should not be left open for extended periods and should be closed
immediately after use,

7.7.3 No chilling room and cold storage should be loaded beyond its designed
capacity.
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7.7.4 _Whsre rgcording therwom=ters are not used, cemp-ratirs: choul? be read at
regular intervals and ths vweatings recoried in a log book.

7.7.5 Frozen froglegs snculd be Stored a* 2 unii-raly lov *ewperacure if a

considerable quality loss is to be avoided. FPFreszer =teres should be able to
operate at ~180C. Thermometers, or other temperature recording devices, should
be capable of being read easily within a two-degres accuracy. More detailed
requirements for the consiruction and operation of a Sreezer store are given in

the "Code of Practice for Frozen Fish".

7.8 Laboratory Control Procedures. In addition to any control by the
official agency having jurisdiction, it is desirable that each plant in
its own interest should have access to laboratory control of the sanitary
quality of the product processed. Such control should reject all
products that are unfit for human consumption. Laboratory procedures
used should preferably follow recognized or standard methods in order
that the results may be readily interpreted. Where appropriate,
representative samples of the production should be taken to assess the
safety and wholesomeness of the product. Laboratories checking for
pathogenic microorganisms should be well separated from food processing

arease.

SECTION VIII — END PRODUCT SPECIFICATIONS

8.. Appropriate methods should be used for sampling and examination to

determine the compliance with the following specifications:

8.1 Froglegs should, to the extent possible in good manufacturing practice,
be free from objectionable matter and parasites.
8.2 Froglegs should be free from microorganisms in amounts harmful to man, free

from parasites harmful to man and should not contain any substances originating from
microorganisms in amounts which may represent a hazard to health.

" 8e1 Froglegs should be free from chemical pollutants in amounts which may
represent a hazard to health. : :
Ee4 Froglegs should comply with any requirements set forth by the Codex Alimentarius

Commission on pesticide residues and food additives as contained in permitted lists of
Codex commodity standards, or should comply with the requirements on pesticide residues
and food additives of the country in which the froglegs will be sold. »

o
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MICROBIOLOGICAL SPECIFICATIONS FOR FOODS FOR INFANTS AND CHILDREN
' (UP TC THREE YRARS)

The following microbiological specifications are of an
advisory nature in accordance with the General Principles
for the Establishment and Application of Microbiological
Criteria for Foods (Ref............) * They are attached
to a code of practice which is also of an advisory nature,
The specifications are intended to increase assurance that
the provisions of hygienic significance have been met dbut
should not be regarded as mandatory.

Class Limit per g
Product . Test Case Plan n e m M
a) Dried blicult type ' ' - ' '
product .
1. plain ' none - = - - ~2) -
2. coated coliform ney 5 3 5 2 {37 20
Salmonella 11 2 10 0 + O -l
b) Dried and i?stant ' : hesophilic ‘ ' ' . o 3 4
products aerobic 6) 6 3 5 2 10 10
bacteria v 2)
coliform 9 6 .3 5 1 {3 20
Salmonella 12 2 60 o - 0 -
c) Dried products ’ mesophilic - _ 4" 5
requiring heating aerobic 4 3 5 3 10 10
.- 95)T) )
before consumption N bacteria
' coliform 9) 4 3 5 2 10 100
‘ Salmonella 10 2 ) 0 0 -
d) Thermélly processed These products:' ' ‘ - . ' '
products packaged a) shall be free of microorganisms capable of growth
in hermetically sealed in the product under normal nonrefrigeraied
containers . conditions of storage and distribution; and

b) shall not contain any substances originating from
microorganisms in amounts which may represent a
hazard to health; and

c) if they have a pH above 4.6 shall have received a
processing treatment which renders the products
free of viable forms of microorganisms having
public health significance.

See Notes on following page.
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D)
2)
3)
4)
5)

6)

)

8)

9)

Nofeq.relatigg‘to‘Tablgvopﬂ?qu 81 w‘Mnggbiolqg@cal

Specifications for Foods for Infants and Children

(Up to three years)

DPry shelf-stable products :

&3 means no pesitive tube in the standard-3-tube MPN method

Applies only to products contaiping one or more Salmonella sensitive
ingredients, e.g; chocolate gcoatings _

Products intended for consumption after addition of liquid; - includes dried

" infant formulas, instant infant cereals, etc,; microbial limits apply to
dry product

Includes supplemeptary products, e.g. sweetening agents, starches, -texturizers
and similar products, singly or, in combination’

Not applicable to produqts which are prqduced by a microbial fermentatlon
process

Products intended for consumption after addition of liquid and which are
spec;f1ed to be heated to boxlxng before consumption; microbial limits
apply to dry product ‘

Includes aseptically canned products and liquid infant formulas; assumes
these products are manufactured in accordance with the: respectivo Codes of
Good Manugacturing Practice.

For the examination of such foods for the presence of qalmonella.,zs g samples
shall be used and these may be pooled,

st
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METHODS FOR MICROBIOLOGICAL ANALYSIS FOR FOODS FOR INFANTS AND CHILDREN
' ‘ (UP TO THREE YEARS)

uesoghil;¢ gergbic\h;c}eg;a

Draft International Standard ISO/DIS 4833

Refer to ICMSF (1974) chapter 7, page 83-91 for collection and prepaxation of
samples for analysis; in all instances 25 g shall constitute a sample unit
(analytical unit); incubation of agar plates shall be at 30°%c.

COliform count

Draft International Standard 1ISO/DIS 4831 .
Collection and preparation of samples, sample wnit and 1ncupation ag 1n viable
colony count abcve, ‘

' Sa;mqngllae

According to the "Report of the'13th'8es§19n of the Codex Alimentarius Committee
on Food Hygiene, Rome, 10 » 13 May, 1976, Appendix VI, para 9",

Collection and preparation of samples, samp;e unit and incubation as in viable
colony count abave,

Labour and cost of testing may be reduced by testing pooled sample units
(analyticél units). Studies have ahowni) that salmonellas may be detected with
equal accuracy, and that there is no significant difference in sensitivity
when testing a lnrQe sample versus multiple subsamples. Txerefore,‘

25 g sample units may be composited to a quantity not to exceed 400 g.
Analysis may then pzoceed as for a 25 g unit with Qppropriate -

change in oqu;pmcnt, mediy volume, etc.

American Public Health Association, 1976. Compendium‘ocZ Methods for the.
Microbiological Examination of Foeds, M. L. Speck (ed), chapter 25, page 313,
American Health Association, 1015 18th St., N.W.

Wachington D.C. 20036




