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The report of the Thirty second Session of the Codex Committee on Food Hygiene (CCFH) is
attached.  It will be considered by the Forty-seventh Session of the Executive Committee, Geneva 2000,
and by the Twenty-fourth Session of the Codex Alimentarius Commission, Geneva, 2001.

MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS COMMISSION:
1. Draft Standard for Bottled /Packaged Drinking Waters Other Than Natural Mineral Waters at

Step 8, ALINORM 01/13, paras 21-50 and Appendix II.
2. Draft Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food at

Step 8, ALINORM 01/13, paras 51-62 and Appendix III.

Governments wishing to propose amendments to or comment on the above matters should do so
in writing in conformity with the Guide to the Consideration of Standards at Step 8 of the Procedure for
the Elaboration of Codex Standards Including Consideration of Any Statements Relating to Economic
Impact (Procedural Manual of the Codex Alimentarius Commission, Tenth Edition, pages 24-25).
Comments or proposed amendments should be sent to the Secretary, Codex Alimentarius Commission,
Joint FAO/WHO Food Standards Programme, FAO, Viale delle Terme di Caracalla, 00100 Rome, Italy
(fax: +39 (06)570.54593 or E-mail: codex@fao.org) before 1 October 2000.

REQUEST FOR COMMENTS AND INFORMATION ON
1. Proposed Draft Principles and Guidelines for the Conduct of Microbiological Risk

Management at Step 3; ALINORM 01/13, paras 89-100 and Appendix IV.

Governments and interested international organizations are invited to comment on the text cited
above.  Comments should be forwarded to the French Codex Contact Point SGCI (Comité
interministériel pour le Questions de Coopération Economique Européenne) Carré Austerlitz 2,
Boulevard Diderot F-75572 Paris CEDEX 12, Fax: +33 1 44 87 16 04, or Email: sgci-codex-
fr@sgci.finances.gouv.fr with a copy to Secretary, Codex Alimentarius Commission, Joint FAO/WHO
Food Standards Programme, FAO, Viale delle Terme di Caracalla, 00100 Rome, Italy, by Fax: +39 (06)
570.54593 or E-mail: Codex@fao.org  before 1 April 2000.
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SUMMARY AND CONCLUSIONS

The Thirty-second Session of the Codex Committee on Food Hygiene reached the following conclusions:

MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS COMMISSION:

The Committee agreed to advance to Step 8:

•  Draft Standard for Bottled /Packaged Drinking Waters (Other Than Natural Mineral Waters)
(ALINORM 00/13, paras 21-50 and Appendix II).

•  Draft Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food
ALINORM 01/13, paras 51-62 and Appendix III.

MATTERS FOR CONSIDERATION BY THE EXECUTIVE COMMITTEE:

The Executive Committee advice is sought for:

•  Recognizing the importance of the issue of antimicrobial resistant bacteria in food the Committee
agreed to ask advice of the Executive Committee and the Commission on how to proceed with this
issue in order to ensure coordination of work between concerned Committees (paras 127-132).

OTHER MATTERS OF INTEREST TO THE COMMISSION:

THE COMMITTEE:

•  Identified and agreed on the pathogen-commodity combinations to be considered by an ad hoc Joint
FAO/WHO Expert Consultation on Microbiological Risk Assessment in Foods and suggested that the
Consultation review and summarize national and regional risk assessment and other relevant data
(see paras 12-20);

•  Provided advice with respect to referral to the Codex Alimentarius Commission from the WTO SPS
Committee on 1) Bacillus cereus as a potential pathogen in canned/bottled products, including jams,
and 2) the necessity of certification regarding the absence of pathogens in raw meat products (see
paras 8-11);

•  Agreed to return to Step 3 and redraft the Proposed Draft Code of Hygienic Practice for Milk and
Milk Products on the basis of comments received and discussions held during the session and
circulate it for further comments and consideration (see paras 64-70);

•  Agreed to return to Step 3 and redraft the Proposed Draft Code of Hygienic Practice for Primary
Production, Harvesting and Packaging of Fresh Produce (see paras 71-86) and the Proposed Draft
Code of Hygienic Practice for Pre-Cut Fruits and Vegetables (see paras 87-90);

•  Agreed to circulate the Proposed Draft Principles and Guidelines for the Conduct of Microbiological
Risk Management at Step 3 for comments with the understanding that comments would be forwarded
to the Delegation of France for redrafting, circulation and further consideration by the Committee
(see paras 91-102);

•  Agreed to identify the issues involved in elaborating appropriate guidance on the application of
HACCP principles in redrafting the Discussion Paper on the Application of HACCP in Small and/or
Less Developed Businesses (see paras 112-117);

•  Agreed to proceed with the issue on Listeria in two ways: refer it to the Expert Consultation on
Microbiological Risk Assessment in Food and develop the Proposed Draft Guidelines for the Control
of Listeria monocytogenes in Foods at Step 3 for consideration at the next session (see paras 118-
121);
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•  Agreed to discontinue work on viruses with the understanding that this issue would be revisited after
2-3 years, taking into account the progress in WHO and other international fora (see paras 122-126);

•  Agreed to proceed with the elaboration and further consideration of the Proposed Draft Guidelines
for Hygienic Recycling of Processing Water in Food Plants (see paras 133-134);

•  Agreed to prepare a document on priorities that would identify which codes are superseded by the
Code on General Principles of Food Hygiene and which codes can be combined for consideration by
the next session of the Committee (see paras 135-136); and

•  Agreed to prepare Discussion papers for consideration by the next session of the Committee on :
Guidelines for the Validation of Food Hygienic Control Measures (see paras 139-140) and on
Guidelines for Evaluating the Presence of Objectionable Matter in Food (see paras 141-142)

•  Agreed to discontinue the work on Proposed Draft Annex on Cleaning and Disinfection to the
Recommended International Code of Practice-General Principles of Food Hygiene (see paras 137-
138).
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LIST OF ABBREVIATIONS USED IN THIS REPORT
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REPORT OF THE 32ND SESSION OF THE CODEX COMMITTEE ON FOOD HYGIENE

INTRODUCTION

1. The Codex Committee on Food Hygiene (CCFH) held its Thirty-second Session in
Washington DC, USA, from 29 November to 4 December 1999, by courtesy of the Government of the
United States of America.  The Session was chaired by Dr I. Kaye Wachsmuth, Deputy Administrator,
Office of Public Health and Science, Food Safety and Inspection Service, United States Department of
Agriculture.  A complete list of participants is included as Appendix I to this report.

OPENING OF THE SESSION

2. The Session was opened by Dr Wachsmuth who welcomed the delegates as Chairperson of the
Committee on Food Hygiene.  Mr Thomas J. Billy, Administrator of the Food Safety and Inspection
Service, USDA and Chairperson of the Codex Alimentarius Commission, addressed the delegates and
indicated that as the new millennium approached efforts should be intensified to respond to increasingly
complex issues, such as emerging technologies, emerging pathogens, harmonization of food safety
standards, and globalization of food trade.  He emphasized that as Chairman of the Codex Alimentarius
Commission (CAC) together with Vice-Chairs of the Commission he would promote four major
initiatives.  First, the Commission should continue to stress the importance of science in developing
standards and related texts.  Second, the World Health Organization (WHO) would be encouraged to
match their support to the Joint FAO/WHO Food Standards Programme to the level provided by FAO.
Third, sponsoring organizations, FAO and WHO, would be encouraged to establish a fund to increase
participation of developing countries in Codex Committee meetings.  Lastly, Codex committees should
utilize the Internet and establish interactive home pages to increase participation of developing
countries and transparency.  Finally, Mr Billy noted the outstanding work of the CCFH in preparing
fundamental documents for the Commission to ensure consumer health protection.

3. Prof. J.L. Jouve, European Commission, Directorate for Health and Consumer Protection,
made a presentation entitled “Risk Assessment of Microbiological Hazards: Scientific Advice and
Foodborne Microbiological Risk Management”.  In his presentation Prof Jouve stressed that an expert
body, correctly established and managed, provides an effective mechanism to ensure the scientific
adequacy of analyses and assessment for foods in international trade.  He pointed out that the Joint
FAO/WHO Expert Consultation held in Geneva opened new grounds in determining the scope and
outputs of the expert group meetings and in identifying necessary support mechanisms and noted that
additional issues still needed to be considered for an appropriate functioning of this vehicle including
the need to ensure transparency, independence, credibility and plurality of sources of
information/expertise.

ADOPTION OF THE AGENDA (AGENDA ITEM 1)1

4. The Committee adopted the Provisional Agenda as the Agenda for the Session, and agreed to
discuss proposals for new work on “Guidelines for the Validation of Food Hygienic Control Measures”
(CRD 1) and on “Guidelines for Evaluating the Presence of Extraneous Material and Filth in Food”
(CRD 2) under Agenda Item 15 “Other Business and Future Work”.

                                                  
1 CX/FH 99/1, CX/FH 99/1- Add.1 (Trilingual doc.)
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REPORT BY THE SECRETARIAT ON MATTERS REFERRED BY THE CODEX
ALIMENTARIUS COMMISSION AND/OR OTHER CODEX COMMITTEES TO THE FOOD
HYGIENE COMMITTEE (AGENDA ITEM 2)2

Codex Committee on General Principles: Role of Science and Other Factors in Relation to Risk
Analysis (ALINORM 99/33A, paras 64-76)

5. The Committee recalled that the Committee on General Principles, while considering the role
of other legitimate factors in relation to risk analysis, had sought information from other committees on
the relevant factors taken into account in their work.  It was also noted that the Joint FAO/WHO Expert
Consultation on Risk Management and Food Safety had recommended that the Commission should
clarify how to apply the Statement of Principle concerning other legitimate factors, and that clarification
should include explicit description of the factors which may be considered, the extent to which these
factors should be taken into account, and the procedures to be used in this regard.

6. The Delegation of India pointed out that the conditions prevailing in different regions of the
world represented an important factor to consider in the development of standards, in order to ensure
that they were really international in their scope and application.  Some delegations pointed out that the
rationale for decisions taken by the Committee in the past in the elaboration of food hygiene texts
needed to be clarified and explained in relation to other legitimate factors.  The Committee had an
exchange of views on whether to consider the application of such factors in current work on risk
analysis or to provide a historical background for earlier decisions on adopted texts.

7. The Committee agreed to consider this question further under Agenda Item 8 in conjunction
with the discussion on risk management in order to decide how to proceed in this area (see  paras 103-
111).

WTO Committee on Sanitary and Phytosanitary Measures

8. With respect to the referral to the Codex Alimentarius Commission from the WTO Committee
on Sanitary and Phytosanitary Measures (WTO SPS) of: 1) Bacillus cereus as a potential pathogen in
canned/bottled products, including jams; and 2) the necessity of certification regarding the absence of
pathogens in raw meat products, the Committee provided the following advice.

9. The Committee noted that both issues involved the rationale and basis for the establishment of
microbiological criteria and drew attention to the Codex Principles for the Establishment and
Application of Microbiological Criteria for Foods (CAC/GL 21-1997).  This document provides
guidance to countries on the development and implementation of microbiological criteria for food.  The
Committee recommended that countries review the guidance given in this document to establish the
need and suitability of criteria for B. cereus in foods, for pathogens in raw meat products, or for any
other microbiological criteria issue.

10. The Committee further noted that the food hygiene provisions for Codex commodity
standards, as revised and adopted by the Codex Alimentarius Commission3 provided general guidance
to Codex Committees in establishing food hygiene requirements.  Additionally, the Committee noted
that the Codex standards for processed fruits and vegetables were currently under revision and
encouraged the expeditious revision of pertinent standards, as appropriate, to facilitate the incorporation
of updated food hygiene provisions.

11. The Committee noted that meat industry and consumer health protection problems could not
be solved by certification for complete absence of pathogens in raw meat.  The Committee recognized

                                                  
2 CX/FH 99/2, CX/FH 99/2 Supplement, CL 1999/17 FH, August 1999, CX/FH 99/2-Add.1 (Comments of
Denmark,New Zealand and US), CRD 5 (Comments of Brazil, Finland and Czech Republic), CRD 14 (Comments of
European Community)
3 Relations Between Commodity Committees and General Committees, Codex Procedural Manual. 10th ed.,  amended
by the 23rd Session of the CAC (ALINORM 99/37 para.68 and Appendix IV).
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that it was scientifically impossible to provide such certification as it concerned only one step of the
HACCP system.  Adherence to good manufacturing practices, Recommended International Code of
Practice-General Principles of Food Hygiene (CAC/RCP 1-1969, Rev.3 (1997)) and application of
HACCP system as well as the Principles for the Establishment and Application of Microbiological
Criteria for Foods (CAC/GL 21-1997) provided the basis to assure that food met the requirements of
safety and international food trade, and therefore there was no need to develop new documents in this
area.  The Delegation of Norway stated that certification of certain low levels, or statistical probability
of absence of pathogens, could be useful.

COMMENTS IN RESPONSE TO THE CODEX CIRCULAR LETTER CL 1999/17 –FH4

Priority Issues

12. The Committee recalled that a Joint FAO/WHO Expert Consultation on Microbiological
Hazards in Foods was held in Geneva in March 1999 to provide advice on the development of an
international strategy and a supporting mechanism for risk assessment of microbiological hazards in
foods5.  The Representative of WHO stated that the Consultation had recommended that FAO and
WHO establish an expert advisory body on microbiological risk assessment and that the two
organizations had decided to convene a series of ad hoc Expert Consultations on microbiological risk
assessment in order to provide advice in response to requests from CCFH.

13. The Committee had an exchange of views on the priority issues for microbiological risk
assessment, which would be addressed by the Expert Consultations.  The Committee agreed that there
was an urgent need to establish a vehicle for providing advice on this issue and that a series of ad hoc
Expert Consultation would be appropriate until a more formal body could be established.  The
Committee noted the importance of transparency, independence and pluralism of sources of
information/expertise, and recommended that these matters be considered by FAO and WHO in
organizing the expert consultations and the formal body.  The Committee also recognized the need for
technical assistance to developing countries in this area.

14. Several delegations noted that it would be necessary to clarify the terms of reference of the ad
hoc Expert Consultation and the working procedures between the Consultation and the CCFH.  It was
suggested that these areas be fully developed on a priority basis while not hindering the initiation of the
work by the ad hoc Expert Consultation.  The Secretariat noted that establishing an expert body and its
terms of reference fell outside the Terms of Reference of the Committee and that it should be
determined by FAO and WHO themselves.

15. Concerning the priority issues that would require risk assessment by the Expert Consultation,
many delegations supported the idea of a pathogen-commodity combination approach and the following
combinations (some without identification of commodity) were indicated as significant public health
problems in Member countries.  The Committee further noted that the list below was tentative and that
it would be revisited at each Session of the Committee;

•  Salmonella enteritidis in eggs

•  Salmonella spp. in poultry

•  Salmonella spp. in red meat

•  Salmonella spp. in sprout

                                                  
4 CL-1999/17 FH, CRD 5 (Comments of Brazil, Finland, Czech Republic), CRD 14 (Comments of European
Community) CRD 18 (Summary of discussion, prepared by the Secretariat), CRD 20 (Suggested risk management
questions to the Expert Consultation, prepared by FAO/WHO)
5 Report of a Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological Hazards in Foods
(WHO/SDE/PHE/FOS/99.5)
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•  Salmonella spp. in fish

•  Campylobacter jejuni in poultry

•  Enterohemorrhagic E. coli in beef

•  Enterohemorrhagic E. coli in sprouts

•  Listeria monocytogenes in soft cheese

•  Listeria monocytogenes in ready to eat products

•  Listeria monocytogenes in smoked fish

•  Listeria monocytogenes in minimally processed vegetables (i.e. salad and precooked frozen
vegetables)

•  Vibrio parahaemolyticus in shellfish

•  Cyclospora in fresh produce

•  Cryptosporidium in fresh produce

•  Shigella in vegetables

•  Staphylococcus aureus

•  Bacillus cereus

•  Viruses

•  Clostridium perfringens

•  Antimicrobial resistance

16. The Delegation of the United Arab Emirates expressed the view that Bacillus cereus in infant
formula was a significant health problem and that E. coli and total count were a problem in
international trade.  The Delegation of Cuba stressed the importance of Salmonella in meat products
and of Staphylococcus aureus in relation to foodborne diseases in Latin America, as reported by PAHO.
The Delegation of the Netherlands proposed that risk assessment should focus on Salmonella in eggs
and on Listeria in ready-to-eat foods which supported its growth by prolonged refrigerated storage.  The
Delegation of Switzerland proposed that risk assessment should focus on emerging pathogens such as
Cryptosporidium and small round structured viruses rather than Salmonella or other pathogens for
which extensive data was already available.

17. The Committee identified the following as the criteria for prioritization of the combinations:

•  The issue is a significant public health problem in terms of the number and/or severity of
human illnesses;

•  The issue is a problem in both developing and developed countries;

•  The issue is a problem in international trade;

•  Data is available to conduct risk assessment;

•  The issue is promising for reliable results; and,

•  A risk assessment has been completed at the national level in accordance with the criteria
set by CCFH in the Principles and Guidelines for the Conduct of Microbiological Risk
Assessment.

18. In the light of the background information provided in CRD 20 on the public health
significance of specific pathogens, the Committee agreed on the following pathogen-commodity
combinations as the priority issues for consideration by the ad hoc Expert Consultation:
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•  Salmonella in eggs, poultry, and pork meat

•  Listeria monocytogenes in ready to eat food

•  Campylobacter jejuni in poultry

•  Enterohemorrhagic E. coli in sprout and ground beef

•  Vibrio parahaemolyticus in shellfish

19. In relation with the combinations mentioned above, the Committee tentatively suggested on
the following statement as the risk management questions on each combination, which would be
addressed by the ad hoc Expert Consultation.

"CCFH suggested that the ad hoc Expert Consultation on the microbiological risk assessment review
and summarize national and regional risk assessment data and other relevant data on this issue.  In
doing so the ad hoc Expert Consultation should take into consideration the general description of output
provided in the Report of the Joint FAO/WHO Expert Consultation on Risk Assessment on
Microbiological Hazards in Foods in 1999.  Especially, the ad hoc Expert Consultation should consider
the risk estimations and evaluate the relative influence of relevant risk factors.  Additionally, the ad hoc
Expert Consultation should evaluate the risk reduction potential of relevant risk management options
from farm-to-table continuum".  The Delegation of France stated that risk management options should
be those suggested by risk managers.

20. The Committee recognized the importance to initiate work on microbiological risk assessment and
agreed that working principles/procedures between the ad hoc Expert Consultation and CCFH should
be further discussed in the following Sessions of the Committee, taking into account the progress made
by the ad hoc Expert Consultation.

DRAFT CODE OF HYGIENIC PRACTICE FOR BOTTLED/PACKAGED  DRINKING
WATERS (OTHER THAN NATURAL MINERAL WATERS) (AGENDA ITEM 3)6

21. The Delegation of the United States presented the revised version of the Draft Code, which
had been redrafted in the light of the discussions of the last session and the comments received.  The
Committee considered the Draft Code section by section and made the following amendments.

22. The Committee recalled that the Committee on Natural Mineral Waters while considering the
Proposed Draft Standard for Packaged (Bottled) Waters other than natural Mineral Waters could not
come to a conclusion on the need for a definition of commercial sterility and had forwarded it to the
CCFH for consideration in the framework of the Code.  The Committee discussed the opportunity of
including a definition of commercial sterility in the Code.  The Delegation of Uruguay expressed the
opinion that the definition of commercial sterility should not be included in the Code since bottled
waters when they meet stringent microbiological criteria were suitable for all consumers.  Several
delegations pointed out that the definition referred to a term which was not used in the text of the code
and therefore no definition was needed.

23. The Observer from CSPI expressed the view that the definition should be included to address
the specific use of bottled waters for infant formula.  The Delegation of Brazil supported this view and
stressed the importance of other high risk groups such as the immunocompromised.  The Committee
agreed not to include the definition in the Code.

                                                  
6 CL 1999/9-FH, CX/FH 99/3 (Comments of Belgium, Brazil, Costa Rica, Denmark, Finland, Indonesia, Mexico, Japan,
Paraguay, Peru, Poland, South Africa, United Kingdom, United States, ISDC, Consumers International, UNESEM-
GISEMES),  CRD 4 (Comments of Italy, Spain) CRD 9 (Comments of European Community)
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 Section 1. Introduction

24. The Committee recalled that the labelling section had been deleted and that some provisions
related to consumer information had been included in the Introduction.  After an exchange of views on
the need to transfer some parts of the text to Section 5. Control of Operations, the Committee agreed to
retain the current structure of the section and to clarify some of its provisions.  A reference to
contamination by viruses was added in the sentence on parasitic protozoa.  The Observer from
Consumers International stressed the importance of providing information on the public health
significance of protozoa and the Committee agreed to specify that “these pathogens are difficult to
detect and bacterial indicators of their potential presence are not always reliable” and therefore
information on control measures the water has received can be useful to consumers.

25. The Committee recognized the need to provide information, when necessary, on the use of
bottled waters to reconstitute infant formula and reworded the last sentence accordingly for clarification
purposes.

Section 2.1 Scope

26. Some delegations considered it inappropriate to include a specific reference to “mineral
waters” (other than natural mineral waters) since these had not yet been defined by the CCNMW.  After
an exchange of views, the Committee agreed to refer to “all bottled/packaged drinking waters other than
natural mineral waters” as this clearly reflected the scope of the Code.

Section 2.3 Definitions

27. The Committee agreed to delete the definition of “food hygiene” as it was already defined in
the General Principles of Food Hygiene.  The Committee also noted that the definition of bottled waters
was different from the Proposed Draft Standard.

Section 3. Primary Production

28. The Committee agreed that reference should be made to microbiological safety, as it was more
appropriate than “quality”.  In section 3.1.1 the first sentence was slightly reworded for clarification
purposes.

Section 3.1 Environmental Hygiene

29. The Committee agreed that testing for radiological characteristics should be carried out where
necessary, and that the frequency of testing was also determined by the amount of water collected.

Section 3.2 Hygienic Production of Water Supplies

Section 3.2.1.1 Consideration for Ground Water Supplies

30. The Committee agreed that when contamination was detected, production should cease until
the characteristics of the water returned to established parameters.  The Delegation of India proposed to
delete the reference to approval of the underground supply by an official authority or a third party as
this should be left to member countries and the Code should focus on the measures intended to ensure
the safety of bottled waters.  The Committee agreed to retain the current wording.

Section 3.3 Handling, Storage and Transport of Water

31. The Committee agreed to the following amendments: 1) in Section 3.3.1.3, to specify that
wells should be properly disinfected; and 2) in Section 3.3.2 to delete the reference to piping as a
“preferred” means of avoiding contamination from bulk transport

32. In section 3.3.2.2 Use and Maintenance, the Delegation of Uruguay proposed that dedicated
transport should be required, and that the use of other food containers should not be allowed for other
transport.  The Committee had an exchange of views on this question and agreed to retain the provisions
of the current text.  Some editorial amendments were made to the section for clarification purposes.
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Section 4.4 Facilities

Section 4.4.1 Water supply not intended for bottling

33. The Committee agreed that water not intended for bottling should be potable if it was expected
to come into direct or indirect contact with water intended for bottling, especially if used for cleaning
and disinfection of surfaces which came in contact with bottled water; and otherwise it might be non-
potable.  The section was rearranged accordingly for clarification purposes.

Section 5. Establishment: Control of Operation

34. The reference to Section 5.1 Control of Food Hazards was deleted as this was already covered
in the General Principles of Food Hygiene.  The Committee recognized the need to address specific
issues related to contaminants and agreed to include an introductory paragraph concerning the need for
control measures to ensure the safety and suitability of waters, to be included in a new Section 5.2
(replacing Section 5.1.1 Control measures for waters intended for bottling).

Section 5.2 Key Aspects of Hygiene Control

35. The Committee agreed to delete the reference to “quality” where applicable and to indicate
that water should be “safe and suitable for consumption” after treatment.  After an extensive exchange
of views the Committee agreed to retain the sentence on the relationship between water quality and the
treatment required to obtain safe bottled water.

36. The Committee agreed to reword the paragraph on hazard analysis as proposed by the
Observer from the EC and to retain the sentence concerning the need for treatment of waters from
different supplies.

37. The Committee discussed a proposal from the Delegation of Denmark concerning the use of
water treatment agents at levels which would have the technological function of a preservative rather
than a disinfectant.  The Committee recalled that the levels of food additives such as preservatives were
defined in commodity standards or in the General Standard for Food Additives.  The Committee agreed
to add a reference to “residues of chemical treatment” in the last sentence of the section, which stressed
the need to avoid any type of contamination in relation to water treatment.  The Delegation of Thailand
expressed the view that no reference should be made to preservatives as this might encourage their use
in bottled waters.

Section 5.4 Packaging

38. The Committee agreed that for general packaging requirements, reference should be made to
the General Principles of Food Hygiene, and that the sections should be renumbered to reflect that the
issues addressed were distinct.

Section 5.4.1 Washing and Disinfecting of Containers

39. The reference to “sanitizing” was replaced with “disinfection” for consistency with the
corresponding sections of the General Principles.  It was agreed that “reused and when necessary other
containers” were covered in the section, and that washing should take place in an “appropriate system”
as it was not necessary to require a closed system.

Section 5.4.2 Filling and Sealing of Containers

40. The Committee agreed that the requirement for “positive air pressure” in an enclosed area was
not necessary and replaced the reference to “excessive moisture” with condensation for clarification
purposes, as proposed by the Delegation of Thailand.

Section 5.4.3 Product Containers and Closures

41. The Committee agreed to take out the first sentence on non-toxic containers as this general
requirement was covered by the General Principles of Food Hygiene.  It was also agreed that new
containers should be cleaned and disinfected if necessary after inspection.
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Section 5.4.4 Use of Closures

42. The Committee agreed that closures should be tamper-resistant, as proposed by the Delegation
of Uruguay.

Section 9. Product Information and Consumer Awareness

43. The Committee added a reference to the text in the Introduction on consumer information.

Appendix 1 HACCP System and Guidelines for its Application

44. The Committee agreed to delete this Appendix as reference should be made to the Annex to
the General Principles of Food Hygiene.

Appendix 2 Microbiological, Chemical and Physical Criteria

45. The Delegation of India expressed the view that end-product specifications should not be
included in codes of practice but in standards.  The Committee however recalled that the General
Principles included a reference to microbiological and other specifications (Section 5.2.3) and that some
of the current codes included such specifications.

46. The Observer from the EC, referring to its written comments, proposed to include
microbiological criteria for Enterococci, P.aeruginosa and colony count at 22° and 37° and to refer to
E.coli in 250 ml (instead of 100ml) as bottled water and tap water were different.  The Delegation of
Austria strongly supported the proposal of the EC and pointed out the importance of reference to
indicator bacteria.  The Delegation of Uruguay, supported by other delegations, proposed to include the
criteria which were specified in the Code of Hygienic Practice for Natural Mineral Waters.  The
Delegation of the United States stressed the need to review the additional criteria on the basis of Codex
Principles and Guidelines for the Establishment and Application of Microbiological Criteria for Foods ,
and expressed the view that while E.coli was a safety indicator, the other criteria proposed were more
related to quality than to safety.

47. The Committee  could not come to a conclusion on the inclusion of other criteria and agreed to
retain only the reference to Principles and Guidelines for the Establishment and Application of
Microbiological Criteria for Foods (CAC/GL 21-1997) and to the WHO Guidelines (which included
the reference to E.coli in 100 ml), with the understanding that the inclusion of additional criteria would
be considered further in the future.

48. The Observer from Consumers International pointed out that the current limit for lead in the
WHO Guidelines was too high and did not adequately protect children.  The Committee agreed that the
criteria for chemical and physical safety included in the WHO Guidelines should be followed and
included the relevant reference in the Appendix.

49. The reference to the Proposed Draft Standard for Bottled /Packaged Waters other than Natural
Mineral Waters was deleted as quality criteria were not within the scope of the Code.

Status of the Draft Code of Hygienic Practice for Bottled/Packaged Drinking Waters (other than
Natural Mineral Waters)

50. The Committee agreed to advance the Draft Code to Step 8 for adoption by the 24th Session of
the Commission (see Appendix II of this report).

DRAFT CODE OF HYGIENIC PRACTICE FOR THE TRANSPORT OF FOODSTUFFS IN
BULK AND SEMI-PACKED FOODSTUFFS (AGENDA ITEM 4)7

51. The Committee recalled that the 23rd Session of the Codex Alimentarius Commission adopted
the Proposed Draft Code at Step 5 and advanced it to Step 6.  The Delegation of the Netherlands
                                                  
7 CX/FH 99/4, CX/FH 99/4 Add-1 (Comments of India, Nigeria, United States), CRD 7 (Comments of Italy, Finland),
CRD 11 (Comments of European Community), CRD 12 (Comments of Mexico).
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introduced the draft document and highlighted the following issues to be solved: whether or not to
include primary production in the scope and dedicated transport.  The Committee agreed that it would
first discuss these key issues.

52. The Delegation of India stated that consideration of the Draft Code should be based on risk
analysis.  By referring to the Commission’s recommendation on the principles for risk analysis
(ALINORM 99/37 para. 56), the Delegation expressed the view that the provisions of the Draft Code
were not based on appropriate risk assessment and therefore discussion of this Agenda Item should be
deferred.  Several delegations pointed out that there was sufficient scientific evidence to discuss this
issue, that the Code had already been considered in detail, and that the Agenda for the Session was
already adopted.  The Committee agreed that the situation of primary production in developing
countries should be taken into consideration.

53. The Committee had an exchange of views on the scope of the Draft Code in relation to
primary production.  It was noted that the primary focus of the Draft Code was foods in international
trade and that the transportation within primary production was more appropriately covered by
commodity codes such as that to be discussed under Agenda item 6.  The Committee agreed that the
Draft Code should cover the food transportation unit and product from the point of shipment to the
point of receipt but should not introduce additional guidelines covering operations such as growing,
gathering or fishing beyond those in the General Principles of Food Hygiene.  The Sections on Scope
and Primary Production were amended accordingly.

54. The Delegation of India, supported by the Delegation of China, noted that it was impossible to
apply the Draft Code to foods transported by traditional means such as carts, head-loads and animals
and proposed to delete the example on food transported directly from the field to the market.

55. While considering the issue of dedicated transport, several delegations pointed out that Section
8.3 of the General Principles of Food Hygiene already covered this issue and that no specific provisions
needed to be added to the Draft Code.  Several other delegations and the Observer from the European
Community indicated that bulk transportation in liquid, granulated or powder form required, in
principle, dedicated transport in order to protect consumers’ health and that it should be clearly stated in
the Draft Code.

56. After an extensive exchange of views, the Committee agreed to include the wording of the
General Principles (Section 8.3) and to refer to dedicated transport of bulk food in liquid, granulated or
powder form unless the application of principles such as HACCP demonstrated that it was not
necessary.

57. The Committee reviewed the Draft Code section by section and agreed to make the following
amendments as well as editorial changes.

58. In the Introduction, the last paragraph was amended to clarify the relationship with other
commodity codes with examples provided for further clarity, such as reference to the existing Revised
Recommended Code of Practice for the Storage and Transport of Edible Oils and Fats in Bulk.

59. In the Section on Definitions, the definition of foodstuff was deleted, as there was no
additional meaning for “foodstuff” compared with food, which was already defined in the Procedural
Manual.  The title of the Draft Code was also amended accordingly.

60. It was also agreed that the Draft Code be formatted according to the structure of the General
Principles of Food Hygiene, as it should be used in combination with the General Principles.  The
provisions in the Section on Establishment were moved to Section 8 Transportation, and the Section on
Training was referred to as Section 10.

61. In the Section on Transportation (Food Transportation Units), the description of the thermal
heating fluids was harmonized with the text of the Revised Recommended Code of Practice for the
Storage and Transport of Edible Oils and Fats in Bulk.
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Status of the Draft Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed
Food

62. The Committee advanced the Draft Code to Step 8 for adoption at the 24th Session of the
Codex Alimentarius Commission (See Appendix III of this report).

63. The Delegation of Germany expressed its concerns about the procedure of advancing the Code
to Step 8, because of the number and extent of changes made in the text, it was not possible to see the
whole document before decision.

PROPOSED DRAFT CODE OF HYGIENIC PRACTICE FOR MILK AND MILK PRODUCTS
(AGENDA ITEM 5)8

64. The Delegation of the United States introduced the document which had been revised, as
agreed by the last session of the Committee, and which focused on six major issues as follows:

•  The use of annexes to describe control measures details;

•  Provisions for raw milk products;

•  The prescriptive nature of the primary production section;

•  Provisions for the validation of control measures;

•  Expansion of the Scope to include suitability; and

•  Shelf life issues

65. The Delegation pointed out that the document provided a general framework but required
substantial further work, in particular to develop the annexes concerning specific products, and asked
the advice of the Committee on the general orientation of the document and how to proceed further in
its elaboration.  The Delegation also noted that the Drafting Group had recommended that because the
horizontal issues of validation and suitability were not adequately defined, they should be addressed in
plenary by the Committee.

66. Several delegations and the Observer from IDF expressed their appreciation to the Delegation
of the United States and the Drafting Group for their constructive work and proposed that they should
continue developing the document.  The Delegation of Finland, expressing the views of the member
states of the European Union, and some delegations pointed out that the current document did not fully
reflect the conclusions of the Drafting Group, especially as it had been agreed that the code would
address food suitability as well as safety, and that aspect was not included in the current text. It should
therefore be taken into account in its further development.  They also stated that the definition of food
suitability should be reviewed.  The Delegation of New Zealand stated that the Code should be
developed in the context of a risk-based approach, should refer the acceptable level of protection, and
should focus first on principles specific to dairy products.  The Delegation of Switzerland mentioned
that the HACCP principles should be applied from the feeding of milking animals to the end product
and the terms used in this standard should be consistent with those used in the General Standard for the
Use of Dairy Terms.

67. The Delegation of India expressed the view that the reference to the annexes should be
reviewed and they should not be regarded as “additional” since they would refer to specific production
conditions; in particular the reference to milking equipment and temperature control should not be
generalized.  The Delegation of Italy pointed out that the focus should not be on commercial sterility
but on the control of the process, that physical and chemical contamination should also be addressed,
and that requirements for hygienic production should not be targeted only to raw milk production.

                                                  
8 CX/FH 99/5; CX/FH 99/5-Add.1 (Comments of France, New Zealand, Spain, United States of America,
International Dairy Federation (IDF); CRD 3 (Comments of Finland, India, Italy, Mexico); CRD 11 (Comments of EC).
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68. The Delegation of France noted that only three annexes were currently mentioned whereas the
Code covered all types of dairy production and that the relationship between the main body of the code
and annexes would need to be clarified after they had been developed and proposed to submit a list of
annexes to be included in the Code.  The Delegation of the United States indicated that the intention
was to develop a comprehensive set of annexes to cover all milk and milk products, that the document
needed further consideration as to its organization and that the input of all interested countries would be
useful in the process, in order to present a revised text for consideration by the next session.

69. The Committee agreed that the general approach in the framework document was appropriate
for the further development of the Code.  The United Kingdom delegation urged delegations which had
not yet submitted comments on the document (CX/FH 99/5) to do so as soon as possible.

Status of the Proposed Draft Code of Hygienic Practice for Milk and Milk Products

70. The Committee agreed to return the Proposed Draft Code to Step 3 for redrafting, including
development of specific annexes, by the United States with the assistance of a Drafting Group in the
light of the comments received and the discussions at the current session, and to circulate it for
comments prior to the next session.

PROPOSED DRAFT CODE OF HYGIENIC PRACTICE FOR THE PRIMARY
PRODUCTION, HARVESTING AND PACKAGING OF FRESH FRUITS AND VEGETABLES
(AGENDA ITEM 6)9

71. The Delegation of Canada introduced the Proposed Draft Code and noted the following
changes that were made taking into account the discussion at the previous Session: 1) The Code
addressed not only microbiological contamination but also contamination by chemicals including
pesticides as they relate to GAP and GMP; 2) The Code applied to products from organic agriculture; 3)
The Code was intended to be outcome based without an unnecessary level of prescriptive
recommendations; 4) Recognizing the practical limitations to the use of HACCP, emphasis was made
on GAP and GMP; 5) the Annex on sprouts should be examined after the Code was completed, as the
Code could address hygienic requirements for the production of seeds intended for sprouting.

72. The Committee expressed its appreciation to the Delegation of Canada and the drafting group
for their work in elaborating the Proposed Draft Code.  The Committee, following the explanation by
the Delegation of France regarding the Proposed Draft Code of Hygienic Practice for Pre-Cut Raw
Vegetable Products Ready for Human Consumption that would be discussed under Agenda Item 7,
discussed the appropriateness of merging the two Codes. Several delegations opposed merging the two
Codes as the risks to be addressed within primary production and in the processing industry for pre-cut
vegetables were different.  The Delegation of France, supported by several other delegations proposed
to merge the Codes as they overlapped in many sections, such as in Section 3, which would result in
unnecessary discussions.  The Committee agreed that the two codes should be discussed separately at
this stage and that the drafting groups for the Codes should work in close cooperation.

73. The Delegation of India stressed the importance of risk assessment within the elaboration
process of this Code.  The Delegation also mentioned that the Commission recommended that risk
assessment should take into account global data, including that from developing countries and that the
Code should not be elaborated in a hasty manner.  The Delegation further mentioned that the Draft
Code put great emphasis on pre-harvest operations, whereas the probability of risk is greater in post
harvest operations which would be borne out through  risk assessment.

74. The Committee generally agreed on the changes presented by the Delegation of Canada.  It
recognized that the focus of the Code was not restricted to microbiological contamination and agreed to

                                                  
9 CX/FH 99/6, CX/FH 99/6 Add-1 (Comments of Brazil, Costa Rica, Denmark, Finland, India, Peru, Spain, UK, USA),
CRD 8 (Comments of Italy, Mexico, France), CRD 11 (Comments of European Community)
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delete the words “which are not processed to eliminate pathogens” from the last sentence in the section
on Introduction.

75. The Delegation of France questioned whether, for example, mushrooms, seaweeds and berries
were covered by the Code. The Committee agreed that “cultivated” fruits and vegetables should be
under the scope of the Code and that the word “cultivated” should be inserted after the word
“vegetables” in the first sentence of section 2.1 Scope.

76. The Delegation of Malaysia sought clarification on whether genetically modified vegetables
were covered by the Code. It was noted that the Code applied to all fresh fruits and vegetables so
defined in the Code, regardless of the use of plant breeding or production method.

77. The Delegation of India expressed the view that application of stringent hygienic practices for
small holding was impractical in developing countries because those countries have neither the
appropriate infrastructure nor trained manpower.  The Delegation of Thailand suggested that the Code
should not be too prescriptive for developing countries as primary production in these countries heavily
relies on small farms.

78. The Delegation of India proposed to add a new annex to addresses the above concern.  Several
other delegations proposed to take up this concern in Section 2.2 Use.  The Committee agreed to add
the following wording before the last sentence of Section 2.2. "However, it is recognized that the
provision would be difficult to implement in areas where primary production is conducted in small
holdings, in developing countries and also in areas where traditional farming is practiced.  Therefore,
the concerned government should cause awareness in the primary production of  produce.”

79. In the Section on Definition, the Delegation of the United Kingdom pointed out that the
definition of “Primary Production” should be consistent with that of the General Principles of Food
Hygiene and the Committee agreed to amend the definition accordingly.

80. Regarding the definition of “Fresh Fruits and Vegetables”, the Delegation of Spain mentioned
that mushrooms, even cultivated, were not generally eaten raw, and that the current definition needed to
be clarified to specify which produce was covered by the Code.  The Delegation proposed to delete the
words “and are intended to be consumed raw”, as the Code should cover all fruits and vegetables sold in
the raw form whether or not they were consumed raw.  After some discussion, the Committee agreed on
the need for further deliberation on this matter.

81. In Section 3.1 Environmental Hygiene, it was agreed to add the words “where possible” at the
beginning of the first and second paragraphs concerning the identification of sources of contamination
and to delete reference to adjoining sites.  In Section 3.2.1.2 it was also agreed to insert "where
possible" at the beginning of para. 3 concerning the need for documentation on manure, sewage sludge
and other fertilizers.

82. The Delegation of France proposed to separate clearly the issues related to manure and to
sewage sludge, in view of the specific problems associated with the latter.

83. The Delegation of Sweden proposed to include a sentence on biological control of pests by
applying microorganisms, which were especially used in organic production, and the associated hazards
and also expressed its concern regarding the use of antibiotics for the production of fresh fruits and
vegetables.  The Delegation of the United States pointed out that issues related to pest control were not
within the scope of the Code.  The Committee did not come to a conclusion on this question.

84. The Delegation of Japan and many other delegations emphasized the importance of the annex
for sprouts. The Committee reconfirmed the decision of the previous Session to include an annex on
sprouts and asked the Delegations of Japan, Denmark, the Netherlands and USA to prepare a working
document  for consideration at next meeting.

85. Although several delegations supported the advancement of the text to Step 5, the Committee
recognized that there were many other issues that could not be fully addressed during the Session,
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including those comments submitted in CX/FH Add-1 and CRDs.  The Committee agreed that the
drafting group should further consider those issues.

Status of the Proposed Draft Code of Hygienic Practice for the Primary Production, Harvesting
and Packing of Fresh Fruits and Vegetables

86. The Committee returned the Proposed Draft Code to Step 3 and agreed that the drafting group
led by Canada would redraft the Code on the basis of the comments received and discussions held
during the session, for circulation at Step 3 and consideration by the next session.

PROPOSED DRAFT CODE OF HYGIENIC PRACTICE FOR PRE-CUT VEGETABLE
PRODUCTS READY FOR HUMAN CONSUMPTION (AGENDA ITEM 7)10

87. The Delegation of France introduced the document and pointed out the difficulties related to
overlapping with the Code on primary production discussed under Agenda Item 6, since there was no
difference between the products covered as regards the risk of contamination.  Moreover, some
provisions in the other code related to vegetables which have been subjected to some treatments and
included sections on control of temperature.  The Delegation emphasized the importance of merging the
two codes as it would clarify discussions and facilitate the completion of both drafts. The Committee
should address the inclusion of fungi, aromatic herbs and possibly seaweed.  Also the sections on the
identification and control of hazards required further development.

88. The Delegation of the United States expressed the view that herbs should be included but not
fruits juices and stressed the importance of coordinating the development of the Code for pre-cut
vegetables with the Code on Primary production.

89. The Chairperson recalled that the Committee had agreed that juices would be outside the
scope of the Code and that sprouts would be considered in the framework of the Code on primary
production (see para. 84).

Status of the Proposed Draft Code of Hygienic Practice for Pre-cut Vegetable Products Ready for
Human Consumption

90. The Committee agreed to return the Proposed Draft Code to Step 3 for redrafting by the
Delegation of France with the assistance of a Drafting Group, for circulation and consideration by the
next session.

PROPOSED DRAFT PRINCIPLES AND GUIDELINES FOR THE CONDUCT OF
MICROBIOLOGICAL RISK MANAGEMENT (AGENDA ITEM 8)11

91. The Delegation of France introduced the document and pointed out that it had been
restructured to take into account the recommendations of the last session and the comments received; a
section on the participation of interested parties had been added; the structure of the document reflected
the actual chronology followed by risk managers; the issues related to regional differences in prevalence
of pathogens in the food chain had been incorporated into Section 5.2.3; the section on food safety
objectives was left unchanged as this question would be considered by the Committee on General
Principles as part of the general discussion on risk analysis.

92. The Committee expressed its appreciation to the Delegation of France and the countries which
had participated in the redrafting for their work on this important document.  The Delegation of India
proposed to refer to growers in the list of stakeholders and to include as a principle the recommendation
                                                  
10 CX/FH 99/7, CX/FH 99/7-Add.1 (Comments of Brazil, Denmark, Finland, India, Italy,  Mexico, Peru,
Republic of Korea, United States, Spain) , CRD 10 (comments of Argentina), CRD 11 (Comments of the European
Community), CRD 17 (Comments of Consumers International).
11 CX/FH 99/8, CRD 6 (comments of Finland), CRD 14 (Comments of the European Community), CRD 15
(ALA-Asociacion Latinoamericana de Avicultura)
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of the Commission to consider the feasibility of risk management options in developing counties and
the need for flexibility.  The Committee noted that this was not a principle but should rather be included
in Section 6 (Guidelines for Implementation of Risk Management Decisions).

93. The Delegation of New Zealand pointed out that the structure of the document did not
correspond to the recommendations of the FAO/WHO Expert Consultation on Risk Management and
Food Safety12, and made the following remarks.  Risk management was not necessarily carried out
when a specific problem was identified, but might be used to establish public policy goals or the
definition of equivalence; risk managers might not commission a risk assessment but in any case a
structured risk approach should be followed; some aspects which were included in Section 5.2 would be
more relevant in relation to risk assessment policy.  Although food safety objectives would be defined
from a general perspective in CCGP, they could be defined in the framework of the document as related
to microbiological risk management.

94. The Representative of WHO stated that changes in the general framework described in the
FAO/WHO Expert Consultation on Risk Management and Food Safety would cause confusion, and if
such major changes were agreed upon, a clear description of the rationale should be provided.

95. The Observer from Consumers International proposed to refer in Principle 5 to the interaction
between risk management and risk assessment (for consistency with the Statements of Principle
Relating to the Role of Food Safety Risk Assessment), and to add that the goals for microbiological risk
assessment should be aimed at preventing or reducing risk in order to protect public health in Section
5.1.4.

96. The Committee had an extensive discussion on Principle 7 referring to a precautionary
approach.  The Delegation of France indicated that care had been taken not to refer to the precautionary
principle since it was under discussion in the CCGP; however it was recognized that risk managers
generally followed a precautionary approach to address food safety issues.

97. Some delegations pointed out that this question should not be discussed in detail as the
proposal to include a reference to the precautionary principle in the Working Principles for Risk
Analysis was under consideration in the Committee on General Principles and there was no consensus
at this stage on this question.

98. The Observer from CSPI proposed to refer to decisions adopted “as needed to protect public
health” as part of a precautionary approach.  Some delegations supported the reference to public health
but proposed to retain the “precautionary approach” in square brackets as there was no consensus at this
stage.  The Delegation of the United States proposed to replace the current text with a requirement that
the stringency of control measures should be proportionate to the scientific uncertainty and the extent of
the risk; alternatively the reference to public health could be included but the “precautionary approach”
should be deleted or kept in square brackets.

99. The Delegation of the United Kingdom, recalling that the precautionary principle was under
consideration in CCGP, proposed to put Principle 7 in square brackets as the discussion affected the
concept as a whole and no conclusion could be reached at this stage.  The Committee agreed with this
proposal and noted that this question would be discussed further at the next session.

100. The Representative of OIE referred to the need for cooperation between Codex and OIE in
many subjects of common interest in relation to animal health, including risk analysis, especially as
they could provide useful regional data in this area.

101. As a general point the Committee agreed that risk management activities and risk assessment
activities could be considered simultaneously.

                                                  
12 Risk Management and Food Safety, Report of a Joint FAO/WHO Consultation, FAO Food and Nutrition paper
No.65, Rome, 1997
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Status of the Proposed Draft Principles and Guidelines for the Conduct of Microbiological Risk
Management

102. As the Proposed Draft had not yet been circulated for comments in view of time constraints,
the Committee agreed to circulate it at Step 3 for government comments (see Appendix IV), with the
understanding that the comments would be forwarded to the Delegation of France for redrafting with
the assistance of a Drafting Group, circulation and consideration by the next session.

OTHER LEGITIMATE FACTORS IN THE FRAMEWORK OF RISK ANALYSIS

103. The Committee considered the request from the Committee on General Principles concerning
the role of other legitimate factors in the framework of risk analysis and had an exchange of views on
the factors which were taken into account in its work (see Agenda Item 2). The Committee recalled that
the request concerned “other legitimate factors relevant for the health protection of consumers and for
the promotion of fair practices in food trade”.13

104. The Delegation of New Zealand referred to the role of economic feasibility, an example of
which could be found in the provisions on dedicated transport in the Draft Code of Hygienic Practice
for the Transport of Food in Bulk and Semi-Packed Food; technical feasibility as discussed in relation
to primary production (faecal contamination in pre-harvest areas); the practical aspects of control
measures in view of the specific situation of small growers, as recognized in the discussion on primary
production.

105. The Delegation of Ireland referred to the importance of sampling considerations in relation to
testing for compliance with microbiological criteria, as appeared from the discussion on bottled waters.
The Delegation of France also noted that consideration of water reuse was related to environmental
concerns and water conservation and proposed to include such environmental aspects.  The Delegation
of China pointed out that the availability of expertise in developing countries was a limiting factor in
the application of hygiene control measures.  The Committee agreed that the above proposals reflected
the factors taken into account in its decision process.

106. The Delegation of India proposed to include a reference to susceptibility to risk and eating
habits; other delegations however pointed out that consideration of regional diets and susceptible
population groups was part of the normal process of risk assessment.

107. The Delegation of Sweden referred to Good Agricultural Practice and Good Manufacturing
Practice, and emphasized the need to minimize the use of chemical substances as a general requirement.
The Observer from Consumers International supported the inclusion of consumer information,
consumer concerns, environmental issues and cultural aspects in the list of other factors taken into
account by CCFH in its work and proposed to include also the weight given to uncertainty in the
decision process.

108. The Committee had an exchange of views on the reference to consumer information and
consumer concerns.  The Committee agreed that consumer information was a legitimate factor which
had been taken into account in its work. as reflected in the Introduction of the Draft Code of Practice for
Bottled/Packaged Drinking Waters where provisions on consumer information were included.  The
Committee however could not reach a conclusion on the consideration of consumer concerns at this
stage.  Several delegations considered that consumer concerns had been taken into account by CCFH,
for example in the development of the Draft Code for Bottled/Packaged Waters.  The Delegation of the
United States, supported by the Observer from COMISA, pointed out that these concerns were not
clearly defined.

                                                  
13 Statements of Principle Concerning the Role of Science in the Decision-Making Process and the Extent to which
Other Factors are Taken into Account (Procedural Manual, 10th Edition, Appendix: General Decisions of the
Commission)
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109. The Committee could not come to a conclusion on the opportunity to consider cultural factors,
as proposed by some delegations, and on the examples which could illustrate this aspect.  There was no
consensus on the relevance of the provisions for milk and milk products as an example; some
delegations pointed out that cultural considerations had significantly delayed progress in this area and
that hazard analysis was the correct approach.  The Observer from ICMSF noted that the reference to
food suitability in the General Principles of Food Hygiene reflected the fact that certain foods, albeit
safe, were not acceptable to consumers for cultural or religious reasons.

110. The Delegation of the United States noted that there was a difference between factors that may
be taken into consideration when deciding upon initiating work on a Codex standard or related text and
the appropriate other legitimate factors that should be considered when actually developing the
document.

111. The Committee agreed that economic and technical feasibility, practical aspects of measures
(especially for small businesses), the availability of expertise, sampling, consumer information,
environmental impact and Good Agricultural Practice (GAP), Good Manufacture Practice (GMP) were
legitimate factors, which had been or were being taken into account in the decision process.  The
Committee could not come to a conclusion at this time on the reference to cultural aspects and
consumer concerns.

DISCUSSION PAPER ON THE IMPLEMENTATION OF HACCP IN SMALL AND/OR LESS
DEVELOPED BUSINESSES (AGENDA ITEM 9)14

112. The Delegation of the Netherlands introduced the document and pointed out that the
discussion of the paper during the 3lst Session of the Committee indicated substantial interest in its
content, but some fundamental issues were not solved.  Therefore WHO in cooperation with the
Government of the Netherlands had convened a Consultation on Strategies for Implementing HACCP in
Small and/or Less Developed Businesses in June 1999 to:

•  review the difficulties experienced when applying the HACCP system in Small and/or Less
Developed Businesses (SLDBs);

•  consider the initiatives and approaches taken by different governments or sectors in
assisting SLDBs in implementing the HACCP;

•  define the role of governments and professional trade bodies in assisting SLDBs in
implementing HACCP; and

•  Develop a strategy for implementing HACCP in SLDBs, considering different options.

113. The Delegation indicated that SLDBs were defined as “businesses that because of their size,
lack of technical expertise, economic resources, or the nature of their work, encountered difficulties in
implementing HACCP in their food businesses" and that the term “less developed business” referred to
the status of the food safety management system and not to the number of staff or volume of the
production.  The Consultation addressed the implementation of HACCP in SLDBs in developed and
developing countries.  The Delegation also noted that the revised document was mainly based on the
recommendations of that Consultation, however the guidance of the Committee was sought regarding
the type of document being developed, the need for sector specific guides, the application of sector
specific templates, and generic HACCP plans.

114. Many delegations complimented the Delegation of the Netherlands for the revision of the
discussion paper and indicated that it contained valuable and practical information on the

                                                  
14 CX/FH 99/9; Strategies for the Implementing HACCP in Small and/or Less Developed Businesses: Report of a
WHO Consultation in collaboration with the Ministry of Health, Welfare and Sports, The Netherlands, the Hague, 16-19
June 1999, WHO/SDE/PHE/99/7; CRD 13 (Comments of Finland), CRD 15 (Comments of Latin American Aviculture
Association (ALA)); CRD 16 (Comments of EC)
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implementation of HACCP, which would certainly assist governments and businesses in their work
with HACCP.  Some delegations stressed the need to continue working on the document but noted that
before putting it into the Step Procedure it should be more clearly focused on providing practical
guidance.  Some delegations were of the opinion that it was preferable to elaborate additional guidance
for SLDBs as an Annex to the existing Codex Guidelines on HACCP while others pointed out that the
original intention was to develop a separate document.  The Delegation of Germany drew the attention
of the Committee to the title of the document which should refer to “application” as the content was
mainly oriented to that aspect, rather than to “implementation”.

115. The Observer from IDF indicated that some small dairies could not fully apply the HACCP
system and opposed generic HACCP plans that could lead to misuse of the guidelines.

116. Some delegations supported the view that prerequisite programmes were necessary for the
successful application of HACCP and this should be stated in the Guidelines.  The Delegation of the
United States opposed this proposal and the revision of the HACCP Guidelines since it would alter the
Concept of HACCP.  The Delegation expressed concern about the use of generic HACCP plans and the
use of third parties for international recognition and further noted that there should be no fundamental
difference in HACCP, whether applied to small, medium, or large businesses.

117. The Committee agreed that the Delegation of the Netherlands with the assistance of their
drafting partners should prepare a discussion paper to identify issues involved in elaborating appropriate
guidance on the application of HACCP principles by SLDBs for consideration by the next Session of
the Committee.  The document therefore should be maintained at the stage of Discussion Paper.

DISCUSSION PAPER ON THE PROPOSED DRAFT RECOMMENDATIONS FOR THE
CONTROL OF LISTERIA MONOCYTOGENES IN FOODS IN INTERNATIONAL TRADE
(AGENDA ITEM 10)15

118. The Delegation of Germany introduced the discussion paper and recalled that the issue on
various aspects of control of Listeria monocytogenes had been on the Agenda of this Committee since
its 23rd Session.  The Delegation drew the attention of the Committee to the structure of the document
which included elements of risk assessment and control measures and pointed out that the levels of
tolerance allowed in member countries for Listeria in foods ranged from zero in ready to eat foods to
low levels in foods that did not support its growth.  Analyses accompanying epidemiological
investigations indicated that listeriosis was associated with consumption of foods with elevated levels of
Listeria monocytogenes.  The Delegation indicated that it was intended to give guidelines for the
management of Listeria in foods in trade, based on considerations of risk assessment and risk
management options.

119. The Committee expressed its appreciation to the Delegation of Germany for the development
of the document and generally recognized that the Committee should continue working on this public
health issue.  The Delegation of the United States suggested that the ad hoc FAO/WHO Expert
Consultation address this issue as there was a need for complete risk assessment data before considering
control measures in the Committee.

120. The Delegation of Denmark, supported by some other delegations and the Observer of ICMSF
was of the opinion that the document should be further developed in the Step procedure.  It was stated
that even low levels of Listeria monocytogenes could be problematic for susceptible populations like
elderly and infants, especially when malnutrition among them reached 60% as pointed out by the
Delegation of Panama.  The Delegations of Italy and Austria supported “zero-tolerance” for ready to eat
foods.  The Observer from ALA (Latin America Aviculture Association) indicated that requirements
should not introduce any discrimination between imported and national products and that equivalence
should be sought in ensuring food safety.

                                                  
15 CX/FH 99/10; CRD 13 (Comments of Finland); CRD 15 (Comments of ALA)
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121. The Committee agreed to proceed with the elaboration of the document in two directions, as
suggested by the Representatives of FAO and WHO, and supported by several countries: the matter
would be referred to the FAO/WHO Expert Consultation on risk assessment and the Delegation of
Germany would prepare the Proposed Draft Guidelines for the Control of Listeria monocytogenes in
Foods in accordance with the Principles and Guidelines for the conduct of Microbiological Risk
assessment for circulation at Step 3 and for consideration by the next session of the Committee.
Member countries and interested international organizations were invited to submit their comments and
proposals on this subject to the Head of the German Delegation by 15 February 2000.

DISCUSSION PAPER ON VIRUSES IN FOOD (AGENDA ITEM 11) 16

122. The Committee recalled that at the last Session the Delegation of the Netherlands proposed
consideration of food safety hazards associated with viruses with a view to developing
recommendations for their control.  It had been agreed that the Delegation would prepare a discussion
paper for the 32nd Session.

123. The Delegation of the Netherlands introduced the discussion paper prepared with the
assistance of other countries and drew the attention of the Committee to the Recommendation in
Section 6.2, which emphasized the importance of making current scientific knowledge widely
accessible.  The Delegation indicated that develop a paper it was not possible on “Control Measures for
Foodborne Viruses”, comparable to the paper currently prepared for Listeria monocytogenes and asked
the advice of the Committee on how to progress with  this issue.

124. The Delegation of the United States expressed its appreciation of the excellent work done by
the Delegation of the Netherlands and other drafting countries.  The Delegation, while recognizing that
viruses were a significant public health issue, suggested that this question, including the need for
research, epidemiological data, and training could be better addressed by WHO and that the paper
prepared might be published as a WHO document.

125. The Representative of WHO stated that WHO recognized the issue of viruses in food as a
challenge to public health and that WHO was planning to convene an expert consultation on this issue
in the year 2000 or 2001. This work would be done in addition to the work of the ad hoc Expert
Consultation discussed under Agenda Item 2.  The Delegation of Japan expressed the view that this
matter should be addressed by the ad hoc Expert Consultation.

126. The Committee agreed to discontinue work on viruses for the time being and to revisit this
question after 2 to 3 years, taking into account the progress in WHO and other international fora.

DISCUSSION PAPER ON ANTIMICROBIAL RESISTANT BACTERIA IN FOOD  (AGENDA
ITEM 12)17

127. The Delegation of Denmark presented the discussion paper which had been prepared (with the
assistance of other countries) as agreed by the last session of the Committee.  The document considered
all sources of antimicrobial resistance and referred to the work currently underway in WHO, OIE and
FAO in their respective areas of competence.  The Delegation highlighted the public heath concerns
related to the higher pathogenicity of resistant strains of Salmonella and Campylobacter in food, and
proposed that a risk profile and risk assessment policy should be defined.

128. The Secretariat noted that consideration of this issue required a multidisciplinary approach and
recalled that the 23rd Session of the Commission had established an intergovernmental Task Force on
Animal Feeding, the Terms of Reference of which included addressing “aspects which are important

                                                  
16 CX/FH 99/11.
17 CX/FH 99/12,  CRD 6 (Comments of Italy), CRD 13 (Comments of Finland), CRD 15 (Comments of ALA)
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for food safety, such as problems related to toxic substances, pathogens, microbial resistance, new
technologies, storage, control, traceability, etc..”.

129. The Representative of WHO informed the Committee of the work of WHO on antimicrobial
resistance in livestock, including the organization of an expert Consultation on Global Principles for
Containment of Antimicrobial Resistance in Foodborne Bacteria (in collaboration with OIE and FAO)
scheduled for March 2000, and stressed the importance of establishing a risk profile within the Codex
framework, including consideration of the factors which contribute to an increase in antimicrobial
resistance.

130. The Delegation of the United States expressed the view that antimicrobial resistance was one
of the factors taken into account in risk assessment and there was no need for additional work in this
Committee in terms of hygienic control measures.  The Delegation therefore proposed to discontinue
work on this issue, as it was adequately addressed in the framework of WHO, OIE and FAO, while
matters related to residues of pesticides and veterinary drugs in food were addressed in the relevant
Codex Committees.

131. The Delegation of Denmark pointed out that the Task Force would consider only some limited
aspects of antimicrobial resistance and that a multidisciplinary approach was essential.  Some
delegations pointed out that antimicrobial resistance was a matter for consideration by the Committee
on Residues of Veterinary Drugs in Foods.  Other delegations and the Observer from IDF stressed that
the expertise on microbiological hazards rested with the CCFH and that it would be appropriate to
consider this issue further insofar as it related to the microbiological safety of foods.

132. The Committee agreed that this issue should be considered further at the next session, on the
basis of a revised discussion paper in the form of a risk profile, to be prepared by the Delegation of
Denmark, with the assistance of interested countries.  Recognizing the importance of the issue, the
Committee also agreed to ask the advice of the Executive Committee and the Commission on how to
proceed in order to ensure coordination of work between concerned Committees.

DISCUSSION PAPER ON PROPOSED DRAFT GUIDELINES FOR THE HYGIENIC REUSE
OF PROCESSING WATER IN FOOD PLANTS (AGENDA ITEM 13)18

133. The Delegation of the United States introduced the document and recalled that the last session
had discussed the need to develop general guidelines or sections on water reuse in individual
commodity codes.  The Committee had agreed that these two approaches should be followed
simultaneously and that the discussion paper considered should be redrafted for further consideration.
The Delegation clarified that Annex B was included only for information purposes.

134. The Committee agreed to proceed with the elaboration of Proposed Draft Guidelines for the
Hygienic Reuse of Processing Water in Food Plants at Step 3, to be drafted by the Delegation of the
United States for circulation and consideration by the next session.

PRIORITIES FOR THE REVISION OF CODES OF HYGIENIC PRACTICE (AGENDA ITEM
14)19

135. The Committee recalled that priorities had been considered at the 30th Session and that it had
been agreed to evaluate the need for existing codes and the opportunity to merge those which had
certain common provisions.  Due to its heavy programme of work, the Committee had not considered
this matter at the 31st Session.

136. The Delegation of the United States pointed out that the Code of Hygienic Practice for Dried
Milk should be ultimately incorporated into the Code of Hygienic Practice for Milk and Milk Products
                                                  
18 CX/FH 99/13, CRD 6 (Comments of Finland and Italy)
19 CX/FH 99/14, CRD 6 (Comments of Finland and Italy), CRD 15 (ALA)
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(under development).  The Delegation of the United Kingdom indicated that it had reviewed several
codes and compared them with the General Principles of Food Hygiene and proposed that this could be
used as a model for a systematic review.  The Committee agreed that this would be a very useful basis
to initiate work in this area and welcomed the offer of the Delegation of Australia to prepare a
document on the priorities which would identify 1) which codes were superseded and 2) which codes
could be combined, for consideration by the next session

OTHER BUSINESS AND FUTURE WORK (AGENDA ITEM 15)

Proposed Draft Annex on Cleaning and Disinfection to the Recommended International Code of
Practice – General Principles of Food Hygiene20

137. The Delegation of the United States recalled that the last session was scheduled to consider a
review of the earlier Annex to the General Principles of Food Hygiene and had deferred consideration
of this question due to time constraints.  The Delegation proposed to develop an updated Annex to
provide practical advice on cleaning and disinfection of food contact and  environmental material and to
consider the sanitizing of raw material that is to become food.

138. The Delegation of the United Kingdom pointed out that this information was of a technical
nature, would become rapidly outdated and should not be included in a code of hygienic practice.  The
Committee recognized that there was no support to establish the proposed Annex and agreed to
discontinue work on this subject.

Guidelines for the Validation of Food Hygienic Control Measures21

139. The Delegation of the United States indicated that the need for validation had been raised in
the discussion on milk and milk products but that it should be addressed from a general perspective, in
order to ensure the effectiveness of measures in relation to a specified level of public health protection.
Some delegations supported the development of such work.  The Delegation of Germany recalled that
work on issues related to equivalence was underway in the framework of the Committee on Food
Import and Export Inspection and Certification Systems and that duplication should be avoided.

140. The Committee agreed that the Delegation of the United States, with the assistance of
Australia, Canada, France, IDF and interested countries, would prepare a discussion paper for
consideration by the next session, including the rationale for validation of hygienic control measures
and the type of measures that would be covered.

Guidelines for Evaluating the Presence of Extraneous Material and Filth in Food22

141. The Delegation of the United States recalled that the revised hygiene provisions in commodity
standards did not any longer include a reference to objectionable matter, since relevant provisions were
included in the General Principles of Food Hygiene.  However there was a need to develop guidance to
address the presence of extraneous material in food, in view of the hazards involved, especially on the
basis of recent scientific information.  The Delegation proposed that this should be done through an
Annex to the General Principles.

142. The Delegation of the United Kingdom pointed out that reference to wholesomeness was
generally avoided in codes of practice and should be replaced with ”suitability”, and proposed to change
the title by replacing "extraneous material and filth" with "objectionable matter".  The Committee
agreed that the Delegation of the United States in cooperation with  Mexico should prepare a discussion
paper on Guidelines for the Evaluation of Objectionable Matter for consideration by the next session.

                                                  
20 CX/FH 99/15
21 CRD 1
22 CRD 2
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DATE AND PLACE OF THE NEXT SESSION (AGENDA ITEM 16)

143. The Committee noted that its 33rd session was tentatively scheduled to be held in Washington,
D.C. in October 2000, and the exact arrangements to be confirmed by the Host Government and Codex
Secretariat.
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SUMMARY STATUS OF WORK

Subject Matter Step Action by: Document
reference in

ALINORM 01/13
Draft Code of Hygienic Practice for
Packaged/Bottled Drinking Waters (Other
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8 Governments, 24th Session
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paras 21-50 and
Appendix II.

Draft Code of Hygienic Practice for the
Transport of Foodstuffs in Bulk and
Semi-Packed Foodstuffs

8 Governments, 24th Session
of the CAC

paras 51-62 and
Appendix III.

Proposed Draft Code of Hygienic Practice
for Milk and Milk Products

3 US, 33rd CCFH paras 64-70.

Proposed Draft Code of Hygienic Practice
for Primary Production, Harvesting and
Packaging of Fresh Fruits and Vegetables

3 Canada, 33rd CCFH paras 71-86.

Proposed Draft Code of Hygienic Practice
for Pre-Cut Vegetable Products Ready for
Human Consumption

3 France, 33rd CCFH paras 87-90.

Proposed Draft Principles and Guidelines
for the Conduct of Microbiological Risk
Management

3 France, 33rd CCFH paras 91-102 and
Appendix IV

Proposed Draft Guidelines for Hygienic
Reuse of Processing Water in Food Plants

2/3 US, Governments,
33rd CCFH

paras 133-134

Proposed Draft Guidelines for the Control
of Listeria monocytogenes in Foods

2/3 Germany, Governments,
33rd CCFH

paras 119-121.

Discussion Paper on the Application of
HACCP in Small and/or Less Developed
Businesses

The Netherlands,  33rd

CCFH
paras 112-117.

Priorities for the Revision of Codes of
Hygienic Practice

Australia, 33rd CCFH paras 135-136.

Discussion Paper on Antimicrobial
Resistant Bacteria in Food

Denmark, 33rd CCFH paras 127-132.

Discussion Paper on the Proposed Draft
Guidelines for the Validation of Food
Hygiene Control Measures

US, 33rd CCFH paras 139-140.

Discussion Paper on Proposed Draft
Guidelines for Evaluating Objectionable
Matter in Food

US, 33rd CCFH paras 141-142.
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Santiago
Tel:  (56) 2 688-3811/672-3635
Fax:  (56) 2 671-7419
Email: dai@sag.minagri.gob.cl

CHINA/CHINE
Ms Huang Wei
Division Chief
Shenhen Health and Antiepidemic Station
No. 21, the Tian Bei Road 1
Shenzhen 518020
China
Tel:  (86) 755 560-9529
Fax: (86) 755 553-2595

Dr Liu Xiumei
Deputy Director
Institute of Nutrition and Food Hygiene,
Chinese Academy of Preventive Medicine
29 Nan Wei Road
Beijing 100050
China
Tel:  (86) 10 6315-6133
Fax: (86) 10 6301-1875
E-mail:  xmLiu@Public.east.cn.net

Dr Kan Xuegui
Counsel
Department of Health
Legislation and Inspection
Ministry of Health
No. 1, Xi Zhi Men Wai Nan Lu
Beijing 100044
China
Tel:  (86) 10 6879-2384
Fax: (86) 10 6879-2387

COSTA RICA
Ing Leda Madrigai
Ingeniero Agronomo
Direccion de Services de Proteccion Fitosanitaria/Ministerio
de Agriculture
Apartado 10094 - 1000
San Jose
Costa Rica
Tel:  (506) 2-260-6190/2-262-0225
Fax: (506) 2-260-8301
E-mail: protagro@sol.racsa.co.cr
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Dr Ligia Quirós
Medico Veterinaria
Ministerio de Agricultura y Ganaderia (MAG)
Direccion de Salud Animal
Box 662-2150
San Jose, Costa Rica
Tel:  (506) 2-831-207
Fax: (506) 2-620-219
E-mail: ligand@sol.racsa.co.cr

Dr Jorge Valverde
MSC Salud Publica
Salud Publica (Ministerio De Salud)
Unidad Tecnica, Direccion De Registros
Controles, Ministerio De Salud
Apartado 10123-1000
San Jose
Costa Rica
Tel:  (506) 223-0333
Fax:  (506) 2-22-1420
E-mail:   drogas@netsaludsa.cr

CÔTE D’IVOIRE
Dr Coulibaly Mamadou
Directeur
Laboratoire National de la Sante Publique 52,
Boulevard de Marseille (Zone 3)
18 BP 2403
Abidjan 18
Cote d’Ivoire
Tel:  225 35 65 99
Fax:  225 24 48 73
E-mail:  Inspci@globeaccess.net

CUBA
Dr Celso Alberto Rodriguez Garcia
Ministerio de Salud Publica
Calle 23 esguina N.
Vedade Habana
Republica de Cuba
Tel:  (53) 7 553-384
E-mail:  Celso@hesp.sld.cu

DENMARK/DANEMARK/DINAMARCA
Ms Christina Galliano
(Head of Delegation)
Scientific Advisor, M.Sc.
Danish Veterinary and Food Administration
Mørkhøj Bygade 19
DK-2860 Søborg
Tel: (45) 3395-6000
Fax: (45) 3395-6001
E-mail: crg@fdir.dk

Jeppe Boel
Danish Veterinary and Food Administration
Mørkhøj Bygade 19
DK-2860 Søborg
Tel: (45) 3395-6000
Fax: (45) 3395-6001
E-mail:  jeb@fdir.dk

Ms Mette Hjulmand Lassen
Veterinary Officer
Danish Veterinary and Food Administration
Mørkhøj Bygade 19
DK-2860 Søborg
Tel: (45) 3395-6000
Fax: (45) 3395-6001
E-mail: mhl@fdir.dk

Ms Birgit Norrung
Head of Division
Danish Veterinary and Food Administration
Mørkhøj Bygade 19
DK-2860 Søborg
Tel: (45) 3395-6000
Fax: (45) 3395-6001
E-mail: bin@fdir.dk

Ms Charlotte Ronhof
Head of Section
Danish Agricultural Council
Axelborg
Axeltorv 3
DK-1609 Copenhagen V
Tel:  (45) 3314-5672
Fax:  (45) 3314-9574
E-mail:  cr@landbrug.dk

EGYPT/EGYPTE/EGIPTO
Dr AbdelAzim AbdelRazek Bayoumy
Assistant Director for Food Safety Department
Ministry of Health and Population
3 Magles El-Shaab Street
Cairo, Egypt
Tel:  (20) 2 354-8152
Fax: (20) 2 594-1077
E-mail:  AbdelAzeem.usa.net

Mr Hazem Hassanein
Commercial Economic Council
Embassy of Egypt
2232 Massachusetts Avenue, NW
Washington, DC  20006
Tel:  (20) 2 265-9111
Fax:  (20) 2 328-4517

Eng Khadiga Mahmoud Khalil
Head of Technical Sector
Alexandria for Oil & Soap Co.
76 Canal El-Mahmondia Street
Alexandria, Egypt
Tel:  (20) 3 492-2206
Fax:  (20) 3 492-2220

Dr Ahmed Khorshid
Agricultural Counselor
Embassy of Egypt
3521 International Court, NW
Washington, DC 20008
Tel:  (20) 2 966-2080
Fax:  (20) 2 895-5493
E-mail:  Agegypt@aol.com
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Dr Magda Ali Rakha
Director of Central Laboratories &
UnderSecretary of State Laboratory Services
Ministry of Health & Population
CHL 19 El-shaikh Rihan Street
Cairo, Egypt
Fax:  (202) 354-8152

EQUATORIAL GUINEA, GUINEA
ECUADORIAL/GUINEE EQUATORIALE
Dr Don Bonifacio Ondo Engo
Veterinario y Jefe de Seccion de higiene Alimenticia en la
Direccion de los Servicios Veterinarios de este Departmento
de Agricultura
Ministerio De Agricultura, Ganaderia y Desarrollo Rural

EL SALVADOR
Mr Luis Rafael Arevalo
Director
General de Sanidad Vegetal y Animal
Ministerio de Agricultura y Gauaderia
Final 1a Avenida Norte, 13 Calleopieute
y Av. Manuel Gallardo, Nueva San Salvador
El Salvador
Tel:  (503) 288-5220
Fax:  (503) 228-9029
E-mail: Peg.fis@salnet.net

FIJI
Mr Aliki Turagakula
Principal Research Officer (Agronomy)
Ministry of Agriculture, Fisheries & Forests
Koronivia Research Station
P.O. Box 77
Nausori Fiji Islands
Tel:  (679) 477-044
Fax:  (679) 400-262
E-mail:  krsinfo@is.com.fj

FINLAND/FINLANDE/FINLANDIA
Ms Marjatta Rahkio
(Head of Delegation)
Senior Health Official
Ministry of Social Affairs and Health
Department for Promotion of
Welfare & Health
P.O. Box 197
FI-00531 Helsinki
Finland
Tel: (358) 916 04-121
Fax: (358) 916 04-120
E-mail:  Marjatta.rahkio@stm.vn.fi

Ms Terhi Laaksonen
Veterinary Officer
Ministry of Agriculture & Forestry
Veterinary & Food Department
P.O. Box 232
FI-00171 Helsinki
Finland
Tel:  (358) 916-02782
Fax:  (358) 916-03336
E-mail:  terhi.laaksonen@m.m.m.fi

Mr Pekka Pakkala
Deputy Director
National Food Administration
P.O. Box 5
FI-00531 Helsinki
Finland
Tel: (358) 977-267616
Fax: (358) 977-267666
E-mail: pekka.pakkala@elintarvikevirasto.fi

Ms Leena Ritola
First Secretary
Embassy of Finland
3301 Massachusetts Avenue, NW
Washington, DC  20008
Tel:  (202) 298-5826
Fax:  (202) 298-6030

FRANCE/FRANCIA
Dr Claire Gaudot
Head of Delegation
Sous-Directeur de l’hygiène alimentaire
Ministère de l’Agriculture et de la Pêche
DGAL
251, rue du Vaugirard
75732 Paris Cedex 15
France
Tel: (33) 1-495-58418
Fax: (33) 1-495-55680
E-mail:   claire.gaudot@agriculture.gouv.fr

Mr Olivier Pierre
Inspecteur Principal
Bureau de la securite
Ministère de l’Economie et des Finances
DGCCRF
59, Boulevard Vincent Auriol
75703 Paris Cedex
France
Tel: (33) 1-449-73206
Fax: (33) 1-449-73037
E-mail: olivier.pierre@dgccrf.finances.gouv.fr

Mrs Roseline Lecourt
Chargee de Mission
Direction Generale de la Concurrence, de la Consommation,
et de la Repression des Fraudes
59 bd Vincent Auriol
Teledoc 051
75703 Paris, Cedex 13
Tel: (33) 1 449-73470
Fax:  (33) 1 449-73037
E-mail:  roseline_lecourt@dgccrf.finances.gouv.fr

Dr Jean-Francois Roche
Ministere de l'agriculture et de la Peche
DGAL/SDRIR
251, rue de Vaugirard
75732 Paris Cedex 15
France
Tel:  (33) 1 4955-5881
Fax:  (33) 1 4955-5948
E-mail:  jean-francois.roche@agriculture.gouv.fr
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Vincent Leclerc
AFSSA/LCHA
Unite de microbiologie des aliments et
ecologie microbienne
39-41, rue du 11 novembre 1918
94700 Maisons-Alfort
France
Tel:  (33) 1-497-71107
Fax:  (33) 1-497-71102
E-mail: Vapa10@calva.net

Dr Vincent Carlier
Ecole Nationale Vétérinaire d’Alfort
7, Avenue du Général de Gaulle
94704 Maisons-Alfort Cedex
Tel: (33) 1-4396-7119
Fax: (33) 1- 4396-7121
E-mail v.carlier@vet-alfort.fr

Dr Paul Mennecier
Deputy Counselor for Agriculture
Embassy of France
4101 Reservoir Road, NW
Washington, DC 20007-2173
Tel: (202) 944-6358
Fax: (202) 944-6303
E-mail: paul.mennecier@dree.org

Ms Dominique Burel
CNIEL
34, Rue de Saint-Petersbourg
75382 Paris Cedex 08
France
Tel: (33) 1-497-07111
Fax: (33) 1-428-06345

Francoise De Buttet
Chambre Syndicale des Eaux Minerales
10, rue de la Tremoille
75008 Paris
Tel:  (33) 1-472-03110
Fax:  (33) 1-472-02762

Nelly Delfaut
ATLA
34, rue de Saint-Petersbourg
75382 Paris Cedex 08
France
Tel:  (33) 1-4970-7272
Fax:  (33) 1-4280-6362
E-mail:  trs@alta.asso.fr

Mr François Falconnet
SYNAFAP
44, rue d’Alésia
75682 Paris Cedex 14
France
Tel:  (33) 1-539-14464
Fax:  (33) 1-539-14470
E-mail:  ffalconnet@citppm.org

Jacques Frankinet
Lactalis
Directeur de la Qualite
10-20, rue Adolphe Bech
53089 Laval Cedex 09
France
Tel:  (33) 2-435-94139
Fax:  (33) 2-435-94271
E-mail:  Jacques.frankinet@lactalis.fr

Dr Eric Grande
Regulatory and Standardization Manager
SB Alliance
42, rue Rieussec
78223 Viroflay Cedex
France
Tel:  (33) 1-345-86618
Fax:  (33) 1-345-85426
E-mail:  drnalian@club-internet.fr

Dr Tobin Robinson
DANONE
PCSA, CIRDC
16 Avenue Galilee
Le Plessis Robinson
92350  Paris Cedex
France
Tel:  (33) 1 4107-8829
Fax:  (33) 1 4107-4775
E-mail:  trobinson@DANONE.com

Bernadette Ruetsch
Departement Qualite de la Vie
Association Francaise de Normalisation
Tour Europe
92049 Paris La Defense Cedex
France
Tel:  (33) 1 429-16208
Fax:  (33) 1 429-15656
E-mail:  bernadette.ruetsch@email.afnor.fr

GERMANY/ALLEMAGNE/ALEMANIA
Dr Hans Boehm
(Head of Delegation)
Head, Division Food Hygiene
Federal Ministry for Health
Am Propsthof 78A
53121 Bonn
Germany
Tel:  (49) 228 941-4220
Fax:  (49) 228 941-4944
E-mail:  hans.boehm@bmg.bund.de

Dr Edda Bartelt
Scientist
Federal Institute for Health Protection
of Consumers & Veterinary Medicine
Thielallee 88-92
14191 Berlin
Germany
Tel:  (49) 30 8412-2101
Fax:  (49) 30 8412-2951
E-mail:  e.bartelt@bgvv.de
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Dr Leander Buchner
Lieutenant Colonel (Vet. Command)
Federal  Ministry of Defense
Postfach 1328
53003 Bonn
Germany
Tel:  (49) 228-12-6275
Fax:  (49) 228-12-6689
E-mail:  LeanderBuchner@bwb.org

Dr Walther H. Heeschen
Director and Professor (em.)
Bundestier≅ rztekammer
Dielsweg 9
24105 Kiel
Germany
Tel:  (49) 431-34106
Fax:  (49) 431-338973
E-mail:  heeschen@t-online.de

Mr Thomas Kuetzemeier
Managing Director
Verband der Deutschen Milchwirtschaft
Meckenheimer Allee 137
53115 Bonn
Germany
Tel:  (49) 228 982-4320
Fax:  (49) 228 982-4320
E-mail:  V.D.M.@t-online.de

Dr Sieglinde Staehle
BLL Association for Food Law and Food Science
Godesberger Allee 147
53175 Bonn
Germany
Tel:  (49) 228 819-930/29
Fax:  (49) 228 375-069
E-mail:  sstaehle@bll-online.de

Dr Paul Teufel
Director and Professor
Federal Dairy Research Centre
Institute for Hygiene and Food Safety
Hermann-Weigmann-Str. 1
24103 Kiel
Germany
Tel:  (49) 431 609-2301
Fax:  (49) 431 609-2308
E-mail:  teufel@bafm.de

GUATEMALA
Dr Carlos Roel Marroquin Aldana
Jefe Area De Inocuidad De Alimentos
Ministerio de Agricultura Ganaderia y Alimentacion
7a. Avendida 12-90, Zona 13
Guatemala
Tel:  (502) 2 475-3058
E-mail:  unr@infovia.com.gt

Ing. Agr.-MSc. Manuel Alonzo Padilla
Oficina Inocuidad de los Alimentos
Unidad Normas Y Regulaciones Maga
7 Av. 12-90, Zona 13
Edificio Manja Blanca/Anexo
Guatamela
Tel/Fax:  (502) 2 475-3064/68/74/84

HAITI
Dr Max Millien
Director of Sanitary Protection Unit
Ministry of Agriculture
Marndr, Damien
Port-au-Prince
Haiti
Tel:  (509) 1 245-3616
Fax:  (509) 1 245-3619

HUNGARY/HONGRIE/HUNGRÍA
Professor Barnabas Sas
Director
National Food Investigation Institute
Mester St. 81
Budapest, 94. Pf: 1740o
Hungary
H-1465
Tel:  (36) 1 215-6851
Fax: (36) 1 215-6858

ICELAND/ISLANDE/ISLANDIA
Mr Asmundur Thorkelsson
Chief of Division
Environmental & Food Agency of Iceland
Armuli 1A
IS-108 Reykjavik
Iceland
Tel:  (354) 585-1000
Fax:  354 585-1010
E-mail:  asmundur@hollver.is

INDIA/INDE
Shri J. Hari Narayan
Joint Secretary
Ministry of Food Processing Industry
Panchsheel Bhavan
August Kranti Marg
New Delhi - 110048
India
Tel:  (91) 11 649-2476
Fax:  (91) 11 649-3298

Dev Singh Negi
Joint Secretary
Ministry of Agriculture
245 - Krishi Bhawan
New Dehi
India
Tel:  (91) 11 338-7804
Fax:  (91) 11 619-5016

Mrs Parminder Bajaj
Director, Food & Agriculture Department
Bureau of Indian Standards
9 Bahadur Shah Zafar Marg
New Delhi – 110002
India
Tel:  (91) 11 323-1128
Fax:  (91) 11 322-1535 or 323-9399
E-mail:  bis@vsnl.com
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Mr D. Rajagopalan
Chairman
APEDA – Ministry of Commerce
Government of India
Ansal Chamber No. 2, Bhikaji
New Delhi
India
Tel:  (91) 11 616-4350
Fax:  (91) 11 619-5016
E-mail:  chairman@apedi.delhi.nic.in

Dr Narendra Varshney
Specialist
National Dairy Development Board
NDDB, VIII Block, Koramangala
Bagalore, 560095
India
Tel:  (91) 80 571-1341
Fax:  (91) 80 571-1168
E-mail:  nnv@bang.nddb.ernet.in

INDONESIA/INDONÉSIE
Dr Tien R. Muchtadi
Head of Laboratory of Food Engineering
Bogor Agriculture-University
IPB Campus – Darmaga
P.O. Box 220 – Bogar
Indonesia
Tel:  (62) 0251 626-725/626-762
Fax:  (62) 0251 621-326

Mrs Indrawati Soegianto
Head of Subordirectorate of Food Standardization
Directorate of Food Control
Ministry of Health
JL. Percetakan Negara 23
Jakarta
Indonesia
Tel:  (62) 21 428-5518
Fax:  (62) 21 425-3856

Mrs Susilawati Sukmadji
Head of Cooperation Standardization-Division
Center for Standardization
Ministry of Trade in Industry
Jalan Gatot Subroto Kav. 52-53
Jakarta, H
Indonesia
Tel/Fax:  (62) 21 525-2690

Dr Antoinette Suwita
PT. SMART Tbk.
Bii Plaza Mnr II, Fl. 14
Jakarta
Indonesia
Tel:  (62) 21 392-5618
Fax:  (62) 21 392-5724

IRELAND/IRLANDE/IRLANDA
Mr Jim Egan
(Head of Delegation)
Superintending Veterinary Inspector
Department of Agriculture, Food & Rural Development
Agriculture House 3W
Kildare Street, Dublin 2
Ireland
Tel:  (353) 1 607-2456
Fax: (353) 1 661-6263
E-mail:  james.egan@daff.irlgov.ie

Mr Raymond Ellard
Chief Specialist Environmental Health
Food Safety Authority of Ireland
Abbey Court
Lower Abbey Street
Dublin 1
Ireland
Tel:  (353) 1 817-1319
Fax:  (353) 1 817-1301
E-mail:  rellard@fsai.ie

Mr John O’Mahony
Senior Inspector
Department of Agriculture Food & Rural Development
Agriculture House 1E
Kildare Street
Dublin 2
Ireland
Tel:   (353) 1 607-2219
Fax:  (353) 1 676-7100
E-mail:  John.OMahony@daff.irlgov.ie

IRAQ
Mr Akram Aldouri
Diplomat
Iraqui Interests Section
1801 P Street, NW
Washington, DC  20036
(202) 387-6770
(202) 462-5066

ISRAEL
Ms Hanna Markowitz
Senior Food Engineer
HACCP and GMP Section,
Ministry of Health
14 Haarbah St. 64739
 P.O. Box  20301, Tel Aviv 61203
Israel
Tel:  (972) 2 563-4782
Fax:  (972) 2 561-9549

Etian Markowitz
Food Engineer
HACCP and GMP Advisor
Ministry of Health
14 Haarbah St. 64739
P.O. Box  20301
Tel Aviv 61203 - Israel
Tel:  (972) 2 563-4782
Fax:  (972) 2 561-9549
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ITALY/ITALIE/ITALIA
Dr Paola Picotto
Veterinary Director
Ministry of Health
Ministero della Sanità
Piazza Marconi 25
00144 Roma
Italy
Tel:  (39) 06 5994-3752
Fax:  (39) 06 5994-3676
E-mail:  dav-U04.sanita@interbusiness.it

Dr Lo Turco Brunella
Segretario Generale del Comitato Nazionale Codex
Via Sallustiana 10
Roma, Italy
Tel/Fax: (39) 06 488-0273
E-mail:  blturco@tiscolinet.it

Dr Ciro Impagnatiello
Officer Ministero Politiche Agricole e Forestali
Via XX Settembre 20
I-00187 Roma
Italy
Tel:  (39) 06 4665-5016
Fax:  (39) 06 488-0273

Dr Dario De Medici
Researcher, Istituto Superiore di Sanità
Viale Regina Elena 299
00161 Roma
Italy
Tel: (39) 06 4990-2477
Fax: (39) 06 4938-7101
Email: demedici@iss.it

JAPAN/JAPON/JAPÓN
Dr Satoru Mastubara
Director
Food Sanitation Division
Environmental Health Bureau
Ministry of Health & Welfare
100-8045 Tokyo,
Japan
Tel:  (81) 3 3595-2326
Fax:  (81) 3 3503-7965

Mr Hideshi Michino
Deputy Director
Veterinary Sanitation Division
Environmental Health Bureau
Ministry of Health & Welfare
1-2-2 Kasumigaseki Chiyodaku
100 - 8045 Tokyo
Japan
Tel:  (81) 3 3595-2326
Fax:  (81) 3 3503-7965
E-mail: hm-dqt@mhw.go.jp

Dr Kazuaki Miyagishima
Associate Professor
Graduate School of Medicine
Kyoto University
Kyoto, 606-8501
Tel:  (81) 75 753-4464
Fax:  (81) 75 753-4466
E-mail:  miyagishima@pbh.med.kyoto-u.ac.jp

Ms Yuko Nakamura
Veterinary Official
Veterinary Sanitation Division
Ministry of Health and Welfare
Tokyo, Japan
Tel:  (81) 3 3595-2337
Fax:  (81) 3 3503-7964
E-mail:  yn-kyi@sam.hi-ho.ne.jp

Mr Kenichi Sakamoto
Deputy Director
Food Industry Division
Food and Marketing Bureau
Ministry of Agriculture, Forestry and Fisheries
1-2-1 Kasomigaseki
Toyko, Japan 100-8950
Tel:  (81) 3 3-3591-4830
Fax:  (81) 3 3502-0389
E-mail:  kenichi-sakamoto@nm.maff.go.jp

Mr Megumi Sato
Deputy Director
Standard and Labelling Division
Food and Marketing Bureau
Ministry of Agriculture, Forestry and Fisheries
1-2-1 Kasomigaseki
Toyko, Japan 100-8950
Tel:  (81) 3 3501-4094
Fax:  (81) 3 3502-0438
E-mail:  megumi_satou@nm.maff.go.jp

Mr Naoki Takatori
Technical Adviser
Japan Fisheries Association
Sankaido Building
9-13, Akaskaka 1, Minato-Ku
Tokyo 107-0052
Japan
Tel:  (81) 3 3585-6985
Fax:  (81) 3 3582-2337
E-mail: takatori@suisankai.or.jp

Dr Shigeki Yamamoto
Head, Section of Meat and Milk Hygiene
Department of Veterinary Public Health
National Institute of Public Health, M.H.W.
4-6-1 Shirokanedai, Minato-ku
Tokyo 108-8638
Japan
Tel:  (81) 3 3441-7111
Fax:  (81) 3 3446-7162
E-mail: yamamoto@iph.go.jp

Professor Hiroshi Yoshikura
Director
Research Institute
International Medical Center of Japan
1-21-1 Toyamashinjukin-ku
Tokyo, 162-8655
Tel:  (81) 3 3202-7181
Fax:  (81) 3 5273-4526
E-mail:  yoshikura@ri.incj.go.jp
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JORDAN/JORDANIE/JORDANIA
Dr Faud Daas
Food Safety Head Officer
Ministry of Health
P.O. Box 510753
Alashrafieh – Amman
Jordan
Tel:  (962) 6 560-7144
Fax:  (962) 6 568-8288

KOREA, REPUBLIC OF/CORÉE, REPUBLIQUE
OF/COREA, REPÚBLICA DE
Mr Ok-Kyun Bang
Director
Division of Food Safety
Korea Food and Drug Administration
5 Nokbun-dong Eunyung-ka
Seoul, Republic of Korea, 122-704
Tel:  (82) 2 380-1742
Fax:  (82) 2 388-6396
E-mail: ok12@kfda.go.kr

Dr Yongsang Kim
Veterinary Officer
Ministry of Agriculture and Forestry
Government Complex II, Joogang-dong
Kwachon City, Kyonggi-do
Seoul, Republic of Korea
Tel:  (82) 2 504-9438/9
Fax:  (82) 2 507-3966
E-mail:  yskim@maf.go.kr

Dr Yun-Dong Lee
Researcher
Department of Food & Drug Analysis
Seoul Regional Office
Korea Food & Drug Administration
171-2 Samsung-dong Kangnam-gu
Seoul, Republic of Korea, 135-793
Tel:  (82) 2 552-6571
Fax:  (82) 2 552-6401
E-mail: yungdong@kfda.go.kr

Ms Jiyeon Park
Researcher
Food Sanitation Council
Ministry of Health and Welfare
5 Nokbun-dong Eunpyung-ku, KFDA
Seoul, Republic of Korea, 122-704
Tel:  (82) 2 380-1558/1559
Fax:  (82) 2 383-8321
E-mail:  codexkorea@kfda.go.kr

Dr Man Woo-Soo
Veterinary Officer
National Veterinary Research & Quarantine Service
4801 Anyang – dong Manan-ku
Anmyangshi, Kyunggi-do
Seoul, Republic of Korea
Tel:  (82) 2 343 467-1931
Fax:  (82) 2 343 467-1938
E-mail:  wooms@mail.nvrqs.go.kr

LESOTHO
Mrs Ines Maphutheho Ranooe
Alternate Representative
Embassy of the Kingdom of Lesotho
VIA SERCHIO, 8
00198 Roma
Italy
Tele: (39) 06 854-2496
Fax:  (39) 06 854-2527

MALAYSIA/MALAISIE/MALASIA
Mr Chin Cheow Keat
(Head of Delegation)
Principal Assistant Director
Food Quality Control Division
Department of Health
Ministry of Health Malaysia
4th Floor, Block E, Offices Complex
Jalan Dungun, Damansara Heights
50490 Kuala Lumpur
Malaysia
Tel:  (60) 3 254-0088
Fax:  (60) 3 253-7804
E-mail:  chin@dph.gov.my

Dr Azriman Rosman
Assistant Director
Food Quality Control Division
Ministry of Health Malaysia
Food Quality Control Division
4th Floor, Block E Offices Complex
Jalan Dungun, 50490 Kuala Lumpur
Malaysia
Tel: (60) 3 254-0088, ext. 122
Fax: (60) 3 253-7804
E-mail: Azriman@dph.gov.my

Dr T. Thiagarajan
Ministry of Primary Industries Malaysia
c/o Embassy of Malaysia
Office of Science Attache
1900 24th Street, NW
Washington, DC  20008
Tel:  (202) 328-2794
Fax:  (202) 332-2902
E-mail: porimwdc@aol.com

MEXICO/MEXIQUE/MÉXICO
Sr Carlos Hector Salazar Arriaga
Director de Integracion de Servicios Financieros en la
Direccion General de Desarrollo Agropecuario
Secretria de Agricultura Ganaderia y Desarrollo Rural
(Sagar)
Insurgentes Sur. No. 476, 2Do, Pisco
Col. Roma Sur
C.P. 06760
Mexico
Tel:  (52) 5 584-2202
Fax:  (52) 5 584-0985
E-mail:  Csalazar.dgda@sagar.gov.mx
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Marco Antonio Leon Felix
Consejero de la Asociacion Nacional de
Tecnologos en Alimentos de Mexico,
A.C., ATAM
Tajin No. 337, Col Narvarte
Del. Benito Juarez
C.P. 03020
Mexico, D.F.
Tel:  (52) 5 687-2185
Fax:  (52) 5 682-6069
E-mail:  lefix@supernet.com.mx

OBED Mayoral Fernandez
Jefe de Deptc. de Tratados Comerciales
Dir. Gral. de Asuntos Internacionales
Secretaria de Agricultura
Rochester No. 14 - 60. Col Napoles
C.P. 03810 Mexico, D.F.
Mexico
Tel:  (52) 5 543-4408
Fax:  (52) 5 523-5563
E-mail:  omayoral.dgai@sagar.gov.mx

Ms Carolina Jaramillo Flores
Chemist
Ministry of Health
Doreeles 39 ler. Piso Col. Centro
Delegacion Cuahtemoc, C.P. 06010
Mexico, D.F.
Tel:  (52) 5 219-717, ext. 206
Fax:  (52) 5 129-628
E-mail:  dgcsbysmex@mail.ssa.gob.mx

Ms Elvira Espinosa Gutiérrez
Biotechnology Mastery Standardization Manager
(Directora de Normalización)
Ministry of Health (Secretaría de Salud)
Donceles No. 39, Col. Centro
Delegacion Cuauhtemoc, C.P. 06010 Mexico
Tel:  (52) 5 219-717, ext. 206
Fax:  (55) 5 129-628
E-mail:  dgcsbysmex@mail.ssa.gob.mx

Mr Mateo Vazquez-Moreles
Asesor Del Director General
Direccion General de Agricultura
Lope de Vega 125, 9o , Piso
Col. Chaputepec Morales
C.P. 11570 Mexico, D.F.
Tel/Fax  (52) 5 203-3923
E-mail:  mateovdfl.telmex.net.mx

Dr Juan Antonio Leos Rodreguez
Coordinador General de Estudios de Posgrado, Universidad
Autonoma Chapingo
Km. 38, 5 Carr, Mexico-Texcoco
Chapingo, EDO de Mexico
C.P. 56230
Mexico
Tel:  (52) 595 51384 or (52) 595 21669
Fax:  (52) 595 51384
E-mail:  leos@taurus1.chapingo.mx

NETHERLANDS/PAYS-BAS/PAISES BAJOS
Dr Jaap Jansen
(Head of Delegation)
Ministry of Health, Welfare and Sports
P.O. Box 16108
2500 BC Den Haag
The Netherlands
Tel:  (31) 70 340-5089
Fax: (31) 70 340-5435
E-mail: jaap.jansen@inspectwv.nl

Mr Rini Bouwman
COKZ
P.O. Box 250
3830 AG Leusden
The Netherlands
Tel: (31) 33 496-5696
Fax: (31) 33 496-5666
E-mail: cokz@cokz.nl

Mr Joris Francken
Senior Policy Officer
Ministry of Health, Welfare and Sport
P.O. Box 20350
2500 EZ Den Haag
The Netherlands
Tel: (31) 70 340-6848
Fax: (31) 70 340-5554
E-mail: jm.francken@minvws.nl

Mr Hans van den Heuvel
Sr. Policy-Officer Food Safety
Ministry of Agriculture
Nature Management and Fisheries
P.O. Box 20401
2500 EK Den Hague
The Netherlands
Tel:  (31) 70 378-4418
Fax: (31) 70 348-6141
E-mail: j.j.m.van.den.heuvel@vvm..agro.nl

Dr Pieter Klapwijk
Head of Laboratories
Van den Bergh Netherlands
P.O. Box 18
5340 BG Oss
The Netherlands
Tel: (31) 33 412-6201/97
Fax: (31) 33 412-6203/36
E-mail: piet.klapwijk@unilever.com

Mr Jan van Kooij
Senior Public Health Officer
Inspectorate for Health Protection
P.O. Box 16108
2500 BC The Hague
The Netherlands
Tel:  (31) 70 340-6962
Fax:  (31) 70 340-5435
E-mail:  jan.van.kooij@inspectwv.nl

Mr Gerrit M. Koornneef
Central Product Board for Arable Products
P.O. Box 29739
2502 LS The Hague
The Netherlands
Tel: (31) 70 370-8323
Fax: (31) 70 370-8444
E-mail: g.m.koornneef@hpa.agro.nl
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Mr Kees van Leeuwen
Product Board for Horticulture
P.O. Box 280
2700 Ag Zoetermeer, The Hague
The Netherlands
Tel:  (31) 70 347-0603
Fax:  (31) 70 347-0600
E-mail:  v.vanleeuwen@tuinbouw.nl

Dr Alain E. Leon
Unilever Research Laboratory
P.O. Box 114
3130 AC Vlaardingen
The Netherlands
Tel: (31) 10 460-5892
Fax: (31) 10 460-5867
E-mail: alain.leon@unilver.com

Mrs Anneke Toorop
TNO
P.O. Box 360
3700 AJ Zeist
The Netherlands
Tel:  (31) 30 694-4149
Fax:  (31) 30 694-4901
E-mail:  toorop@voeding.tno.nl

NEW ZEALAND/NOUVELLE -ZÉLANDE/NUEVA
ZELANDIA
Mr Steve Hathaway
(Head of Delegation)
Director Programme Development
MAF Food Assurance Authority
P.O. Box 646
Gisborne
New Zealand
Tel: (64) 6 867-1144
Fax: (64) 6 868-5207
E-mail: hathaways@maf.govt.nz

Ms Julie Beagley
Regulatory Affairs Advisor
New Zealand Dairy Board
P.O. Box 417
Wellington
New Zealand
Tel:  (64) 4 471-8539
Fax:  (64) 4 471-8956
E-mail: julie.beagley@nzdb.com

Mr Derek Buckland
Senior Advisor (Food Safety)
Food and Nutrition Section
Ministry of Health
P.O. Box 5013
Wellington
New Zealand
Tel: (64) 4 496-2120
Fax: (64) 4 496-2340
E-mail: derek_buckland@moh.govt.nz

Mr Andrew Burtt
Meat New Zealand Regional Manager
North America
8000 Towers Cresent Drive
Suite 680
Vienna, Virginia 22182

Mr Philip Fawcet
National Manager International Standards
(Dairy & Plant Products)
MAF Regulatory Authority
P.O. Box 2526
Wellington
New Zealand
Tel: (64) 4 498-9874
Fax: (64) 4 474-4196
E-mail: fawcetp@maf.govt.nz

Dr Bill Jolly
Counsellor, Veterinary Services
New Zealand Embassy
37 Observatory Circle, NW
Washington, DC 20008
Tel:  (202) 328-4861
Fax: (202) 332-4309
E-mail: jolly.wt@juno.com

Mr Andrew McKenzie
Group Director
MAF Food Assurance Authority
P.O. Box 2526
Wellington
New Zealand

NIGERIA/NIGÉRIA
Dr Ngeri S. Benebo
Deputy Director (Primary Health Care)
Federal Ministry of Health
8 Harvey Road, Lagos
Tel/Fax:  (234) 1 618076
E-mail:  benebo@nova.net.ng

Mr R. K. Omotayo
B. Pharm., Ph.D. MPSN
Director
Food and Drugs Services
Federal Ministry of Health
Federal Secretariat
Shehu Shagari Way
Abuja
Tel: (234) 1 952-37759

Mrs Comfort Bosede Osaniyi
Deputy Director
Food and Drugs Services
Federal Ministry of Health
Federal Secretariat
Shehu Shagari Way
Abuja
Tel:  (234) 1 952-37759

NORWAY/NORVÈGE/NORUEGA
Dr John Race
(Head of Delegation)
Senior Advisor
International Affairs
Norwegian Food Control Agency
P.O. Box 8187 Dep.
N-0034 Oslo
Norway
Tel:  (47) 2 224-6268
Fax:  (47) 2 224-6699
E-mail: john.race@snt.dep.telemax.no
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Dr Nina Krefting Aas
Adviser, DVM
Norwegian Food Control Authority
P.O. Box 8187 Dep.
N-0034 Oslo
Norway
Tel:  (47) 2 224-6650
Fax:  (47) 2 224-6699
E-mail:  nina.aas@snt.dep.telemax.no

Dr Bjoern Gondrosen
Adviser, DVM, Ph.D.
Norwegian Food Control Authority
POB 8187 Dep.
N-0034 Oslo, Norway
Tele: (47) 2 224-6785
Fax:  (47) 2 224-6699
E-mail:  bjoern.gondrosen@snt.dep.telemax.no

Dr Hilde Kruse
Head, Norwegian Zoonosis Center
Senior Researcher
National Veterinary Institute
P.O. Box 8156 Dep.
N-0033 Oslo
Norway
Tel: (47) 2 259-7472
Fax: (47) 2 259-7475
Email: Hilde.Kruse@vetinst.no

Dr Halvard Kvamsdal
Adviser, DVM
Norwegian Food Control Authority
P.O. Box 8187 Dep.
N-0034 Oslo
Norway
Tel:  (47) 2 224-6650
Fax:  (47) 2 224-6699
E-mail:  halvard.kvamsdal@snt.dep.   telemax.no

OMAN
Dr Thunay Obaid Al-Shukaly
Ministry of Agriculture and Fisheries
Animal Health Department
Email: AL5SHK66@omantel.net.com

PANAMA
Professor Zunilda Cajiga
Planning Director
Ministry of Agriculture
Apartado 5390, Zona 5
Panama
Tel:  (507) 232-5524
Fax:  (507) 232-5068/5044
E-mail:  zcajiga@ancon.up.ac.pa

Ms Dina L. Jimenez
National Chief Food Protection
Jefa Nacional Proteccion de Alimenta
Ministry of  Health
Panama
Tel:  (507) 262-1671
Fax:  (507) 262-2793

Dr Raul DeObaldia .A.
Director Nacional Salud Animal
MIDA Ministerio Agricultura
MIDA – Tapia
Panama, R.P.
Tel:  (507) 266-2018
Fax:  (507) 232-5044/5068
E-mail:  zcajlga@ancon.up.ac.pa

PERU/PÉROU/PERÚ
Mr Carlos Pastor Talledo
Director Ejecutivo de higiene alimentaria y control de
zoonosis
Ministerio de Salud, Dirección General de Salud Ambiental
Las Amapolas No. 350, Urb. San Eugenio
Lima 14, Peru
Tel: (51) 1 440-2340
Fax: (51) 1 440-6797
E-mail: cpastor@digesa.sld.pe

Dra Maria Del Rosario Uria Toro
Asesor Seguridad Alimentaria
International Analytical Services, S.A.
Av. La Marina 3035
San Miguel Lima, Peru
Sudamerica
Tel:  (51) 1 578-2652
Fax:  (51) 1 578-2924
E-mail: qualitycon@wayna.rcp.net.pe
inassa@pol.com.pe

POLAND/POLOGNE/POLONIA
Dr Lucjan Szponar
(Head of Delegation)
Director
National Food and Nutrition Institute
61/63 Powsinska St.
02-903 Warszaw
Poland
Tel: (48) 22 411-171
Fax: (48) 22 421-103
Email: L.Szponar@izz.k2.pl

Dr Iwona Traczyk
National Food and Nutrition Institute
61/63 Powsinska St.
02-903 Warszaw
Poland
Tel: (48) 22 411-171
Fax: (48) 22 421-103

Professor Boleslaw Wojton
National Veterinary Research Institute
Department of Hygiene of Food
of Animal Origin
57 Partyzantow Street
24-100 Pulawy
Tel: (48) 22 863-051 ext 176
Fax: (48) 22 862-595
E-mail: wojton@piwet.pulawy.pl
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PORTUGAL
Eng António Cabrera
Scientific and Legal Affairs
FIPA-Federa das Inustrias Portuguesas
Agro - Alimentares
Avenida Antonio Jose d’ Almeida 7-2o

Tel/Fax:  (351) 21 389-2011
E-mail:   antonio.cabrera@unilever.com

Dr Antonio Magro Tome
Director de Servicos da Direccao-Genral de Fiscalizacao e
Controlo da qualidade Alimentar
Rua Padre Antonia Vieira, no 1-8o

1099-073 Lisboa
Portugal
Tel:  (351) 21 798-3600
Fax:  (351) 21 797-1750

Eng°°°° Rui Viveriros
Chefe de Divisio desse mesmo Organismo
Av Conde Valbom, 98
1050 Lisboa
Portugal
Tel:  (351) 21 319-2911
Fax:  (351) 21 319-2919

QATAR
Dr Jasim Al-Jedah
Head of Central Lab.
Ministry of Public Health
P.O. Box 21266
Doha-Qatar
Tel: (974) 329-718
Fax: (974) 535-769
E-mail:  rcfcm@qatar.net.qa

Dr Abdulla Al-Hamaq
Assistant Director for Health Affairs
Ministry of Municipal Affairs & Agriculture
P.O. Box 17178
Doha-Qatar
Tel:  (974) 684-757
Fax:  (974) 680-980
E-mail:  aalhamaq@hotmail.com

RUSSIAN FEDERATION/FÉDÉRATION DE
RUSSIE/FEDERACIÓN DE RUSIA
Mrs Lyudmila Goulchenko
Deputy Head
Department for Sanitary and Epidemiological Surveillance
Ministry of Health
18/20 Vadkovsky per., Moscow
101479 Russia
Tel:  (7) 95 973-1395
Fax:  (7) 95 973-1398

Dr Konstantin Eller
Head of the Laboratory of Analytical
Methods of Food Inspection
Institute of Nutrition
Russian Academy of Medical Sciences
2/14 Ustinsky Proezd, 109240 Moscow
Russia
Tel:  (7) 95 298-1879
Fax:  (7)95 298-1883
E-mail:  keller@bsd.ropnet.ru
Eller@ion.ru

Dr Anatoliy Petoukhov
Deputy Head of Food Hygiene Division
Department for Sanitary and Epidemiological Surveillance
Ministry of Health
18/20 Vadkovsky per., Moscow
101479 Russia
Tel:  (7) 95 973-1572
Fax:  (7) 95 973-1398
E-mail:  petuhov@drugreg.ru

SENEGAL/SÉNÉGAL
Mr Amadou Pouye,
Adviser Membre du Comite National Codex
Institut de Technologie Alimentaire
B.P. 2765 Dakar
Senegal
Tel:  (221) 832-0070
Fax:  (221) 832-8295

SINGAPORE/SINGAPOUR/SINGAPUR
Mr Kah-soon Darwin Lai
Senior Food Inspector
Food Control Department
Ministry of the Environment
Environment Building
40 Scotts Road #19-00
Singapore 228231
Tel:  (65) 7319-039
Fax:  (65) 7319-843
E-mail: Lai_Kah_Soon@ENV.gov.sg

SLOVAKIA/SLOVAQUIE/ESLOVAQUIA
Dr Elena Ceppanová
Veterinary Officer
State Veterinary Administration
of the Slovak Republic
Botanicka 17
84213 Bratislava
Slovak Republic
Tel:  (42) 17 654-23375
Fax:  (42) 17 654-20745

SPAIN/ESPAGNE/ESPAÑA
Mr Alfonso Pino
Agricultural Attache
Embassy of Spain
2375 Pennsylvania Avenue, NW
Washington, DC  20037
Tel:  (202) 728-2339
Fax:  (202) 728-2320
E-mail:  eosaaf@erols.com

Dr Oscar Hernandez Prado
Jefe de Servicio de Programas de Prevencion de Riesgos en
Almentos
Subdireccion General de Higiene
de los Alimentos
Ministerio de Sanidad y Consumo
Po del Prado
18-20, 28071
Madrid
Spain
Tel:  (34) 91 596-1968 or 67
Fax:  (34) 91 596-4487
E-mail: ohernandez@msc.es
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SWEDEN/SUÈDE/SUECIA
Mrs Kerstin Jansson
Senior Administrative Officer
Ministry of Agriculture
Jordbruks departementet
10333 Stockholm
Sweden
Tel:  (46) 8 405-1168
Fax:  (46) 8 405-4970
E-mail:   kerstin.jansson@agriculture.ministry.se

Professor Sven Lindgren
National Food Administration
Box 622
75126 Uppsala
Sweden
Tel: (46) 18 175-606
Fax: (46) 18 105-848
Email: svli@slv.se

Dr Hakan Stenson
Chief Veterinary Officer
National Food Administration
P.O. Box 622
S-751 26 Uppsala
Sweden
Tel: (46) 18 175-580
Fax: (46) 18 105-848
E-mail: hast@slv.se

Dr Ivar Vagsholm
Head SW Zoonosis Center
P.O. Box 7079
S-75652
Uppsala
Sweden
Tel:  (46) 18 674-148
Fax:  (46) 18 674-445
E-mail:  Ivar.vagsholm@sva.se

Mrs Karin Winberg
Government Inspector
National Food Administration
P.O. Box 622
S-751 26 Uppsala
Sweden
Tel: (46) 18 175-500
Fax: (46) 18 105-848
E-mail: kawi@slv.se

SWITZERLAND/SUISSE/SUIZA
Dr Andreas Baumgartner
(Head of Delegation)
Deputy Chief
Swiss Federal Office of Public Health
Section of Microbiology & Hygiene
CH-3003 Berne
Switzerland
Tel:  (41) 31 322-9582
Fax:  (41) 31 322-9574
E-mail: andreas.baumgartner@bag.admin.ch

Ms Christina Blumer
Food Engineer
Swiss Federal Office for Agriculture
CH-3003 Berne
Switzerland
Tel:  (41) 31 324-9661
Fax:  (41) 31 322-2634
E-mail:  christina.blumer@blw.admin.ch

Dr Jean Vignal
Conseiller en Legislation Alimentaire
Nestec S.A.
Avenue Henri Nestle, 55
CH-1800 Vevey
Switzerland
Tel:  (41) 21 924-3501
Fax:  (41) 21 924-4547
E-mail: jean.vignal@nestle.com

THAILAND/THAILANDE/TAILANDIA
Dr Pakdee Pothisiri
Director
Department of Medical Science
Tivanon Road
Nonthaburi 11000
Thailand
Tel:  (66) 2 589-9862
Fax:  (66) 2 951-1459
E-mail:   ppakdee@health_moph.go.th

Mr Chumnarn Sirirugsa
Director
Office of Agricultural Standards and Inspections
Ministry of Agriculture & Cooperatives
3 Rajdamnernnok Avenue
Bangkok 10200
Thailand
Tel:  (66) 2 629-8977
Fax:  (66) 2 629-8978

Mrs Pensri Rodma
Principal Medical Scientist
Department of Medical Sciences
88/7 Loi Bumrajnaradul
Tivanon Road
Nonthaburi 11000
Thailand
Tel:  (66) 2 951-1000, ext. 9514
Fax:  (66) 2 951-1021
E-mail:  pensri@ksc.th.com

Mrs Jirawatana Fasawang
Standards Officer
Office of the National Codex
Alimentarius Committee
Thai Industrial Standards Institute
Rama V1 Street
Ratchathewi, Bangkok 10400
Thailand
Tel:  (66) 2 202-3442/3
Fax: (66) 2 248-7987
E-mail:   jirawat@tisi.go.th
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Ms Patchanee Intaraluk
Food Specialist
Food Control Division
Food and Drug Administration
Ministry of Public Health
Nonthaburi
Thailand 11000
Tel:  (66) 2 590-7356
Fax:  (66) 2 591-8476
E-mail:  meefood@health.moph.go.th

Ms Doojduan Sasanavin
Senior Policy and Plan Analyst
Ministry of Agriculture 2 Coop
Rajdamnern Nok Avenue (Floor 4)
Banpantom, Bangkok 10200
Thailand
Tel:  (66) 2 629-9090

Ms Samana Krisanathevin
First Secretary
Royal Thai Embassy
1024 Wisconsin Avenue, N.W.
Washington, DC  20007
Tel:  (202) 298-4787
Fax:  (202) 944-3611
E-mail:  samanak@thaiembde.org

Dr Amorn Ngammongkolrat
Director
Technological Service Department
National Food Institute
539/2 Gypsum Tower, 11th Floor
Sri-Ayudhya Road
Rajdhevee, Bangkok 10400
Thailand
Tel:  (66) 02 642-5335
Fax:  (66) 02 642-5342

Mrs Malinee Subvanich
Director & General Secretary
Thai Food Processors’Association
170/22 9th Floor Ocean Tower 1 Building
New-Rachadapisek Road
Klongtoey, Prakhanong
Bangkok, 10110, Thailand
Tel: (66) 2 261-2684/6
Fax: (66) 2 261-2996/7
E-mail:  thaifood@thaifood.org

Mrs Pranee Srisomboon
Thai Food Processors’Association
170/22 9th Floor Ocean Tower 1 Building
New-Rachadapisek Road
Klongtoey, Prakhanong
Bangkok, 10110, Thailand
Tel: (66) 2 261-2684/6
Fax: (66) 2 261-2996/7
E-mail: thaifood@thaifood.org

TRINIDAD AND TOBAGO
Mrs Patricia Harris
Trinidad & Tobago
Food & Drug Inspector
Chemistry/Food Drug Division
92 Frederick Street Port of Spain
Trinidad
Tel:  (868) 623-2834
Fax:  (868) 623-2477

TUNISIA/TUNISIE/TÚNEZ
Mrs Amara Meftah
Director General of Agro-alimentarius
Ministry of Industry
Tunis, Tunisia
Tel:  (216) 1 289-562
Fax:  (216) 1 789-159

Mr Shabi Khalfallah
Counselor
Embassy of Tunisia
1515 Massachusetts Avenue, NW
Washington, DC  20005
Tel:  (202) 862-1850
Fax:  (202) 862-1858
E-mail:  sahbik@hotmail.com

UGANDA/OUGANDA
Mrs A.N. Kalule-Sewali
National Committee of Food Quality
Uganda National Bureau of Standards
Ministry of Agriculture
Animal Industry and Fisheries

UNITED ARAB EMIRATES/EMIRATS ARABES
UNIES/EMIRATES ARABES UNIDOS
Dr Mousa Ali Ahmed
Consultant
Dubai Central Laboratory
Dubai Municipality
P.O. Box 7463
Dubai, U.A.E.
Tel:  (971) 4 496-186
Fax:  (971) 4 335-8448
E-mail:  mousaali@emirates.net.ae

UNITED KINGDOM/ROYAUME-UNI/REINO UNIDO
Dr Roger Skinner
(Head of Delegation)
Joint Food Safety and Standards Group
Department of Health
Skipton House, Room 508A
80 London Road, Elephant & Castle
London SE1 6LH
United Kingdom
Tel:  (44) 171 972-5361
Fax:  (44) 171 972-5141
E-mail:  Roger.Skinner@doh.gsi.gov.uk
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Mr John Barnes
Principal Environmental Health Officer
Joint Food Safety and Standards Group
Department of Health
Skipton House, Room 503A
80 London Road
Elephant & Castle
London SE1 6LH
United Kingdom
Tel: (44) 171 972-5067
Fax: (44) 171 972-5141
E-mail: jbarnet@doh.gov.uk

Dr David Harper
Chief Scientific Officer
Department of Health
Skipton House, Room 539B
80 London Road
Elephant & Castle
London SE1 61H
United Kingdom
Tel:  (44) 171 972-5353
E-mail:  dharper@doh.gov.uk

Mr Chris Pratt
Principal
Food Hygiene Division
Joint Food Safety and Standards Group (MAFF)
Room 416, Ergon House, c/o Nobel House
17 Smith Square, London
SW1P 3JR
United Kingdom
Tel:  (44) 171 238-6466
Fax:  (44) 171 238-6745
E-mail: c.pratt@msf.maff.gov.uk

UNITED STATES OF AMERICA/ÉTATS-UNIS
D’AMÉRIQUE/ESTADOS UNIDOS DE AMÉRICA
Dr Robert Buchanan
(Head of Delegation)
Food and Drug Administration
200 C Street, SW
Washington, DC 20204
Tel:  (202) 205-5053
Fax:  (202) 205-3970

Dr H. Michael Wehr
(Alternate Delegate)
Food & Drug Administration
200 C Street, SW
Washington, DC 20204
Tel:  (202) 260-2786
Fax:  (202) 205-0165

Mr Art Banks
Food and Drug Administration
200 C Street, SW
Washington, DC  20204
Tel:  (202) 205-4207
Fax:  (202) 205-4422
Email: ALB@CFSAN.FDA.GOV

Mr Dane Bernard
National Food Processor Association
1350 I Street, NW
Suite 300
Washington, DC  20005
Tel:  (202) 639-5983
Fax:  (202) 639-5991

Mr Jeffrey Brown
Food and Drug Administration
200 C Street, SW
Washington, DC  20204
Tel:  (202) 205-4231
Fax:  (202) 260-0136

Mr Mark Cutrufelli
U.S. Department of Agriculture
Food Safety and Inspection Service
300 12th Street, NW
Room 405-Annex Building
Washington,  DC  20250
Tel:  (202) 205-0329
Fax:  (202) 205-0080

Ms Mary Cutshall
U.S. Department of Agriculture
Food Safety and Inspection Service
300 12th Street, SW
Room 221-Annex Building
Washington, DC  20204
Tel:  (202) 205-0169
Fax:  (202) 205-0281

Mr Randy Doughtery
NSF International
789 N. Dixboro Road
Ann Arbor, MI  48105
Tel:  (734) 827-6802
Fax:  (734) 827-6801

Dr Donna Garren
United Fresh Fruit and Vegetable Assoc.
727 N. Washington St.
Alexandria, VA  22314
Tel:  (703) 836-3410,ext 103
Fax:  (703) 836-2049

Ms Edith Garrett
International Fresh-Cut Produce Association
1600 Duke Street, Suite 440
Alexandria, VA  22314
Tel:  (703) 299-6282
Fax:  (703) 299-6288

Dr Biswendu Goswami
Food and Drug Administration
200 C Street, SW - HFS-237
Washington, DC  20204
Tel:  (202) 401-2321
Fax:  (202) 205-4183

Mr Robert R. Hirst
Director of Technical Affairs
International Bottled Water Association
1700 Diagonal Road, Suite 650
Alexandria, VA 22314
Tel:   (703) 683-5213
Fax:   (703) 683-4074
E-mail: bhirst@erols.com

Ms Martha Hudak-Roos
TFIS
2108 Walnut Creek Dr.
League City, TX  77573
Tel:  (281) 538-4556
Fax:  (281) 538-6452
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Ms Karen Hulebak
U.S. Department of Agriculture
1400 Independence Avenue, SW
Room 341E-JLW Building
Washington, DC  20250
Tel:  205-0293
Fax:  690-2980

Dr George J. Jackson
Food and Drug Administration, (HFS-500)
200 C Street, SW
Washington, DC 20204
Tel:  (202) 205-4051
Fax:  (202) 401-7740

Mr Jack Mowbray
Food and Drug Administration
200 C Street, SW, (HFS-306)
Washington, DC  20204
Tel:  (202) 205-1731
Fax:  (202) 205-4422

Mr Mark Powell
U.S. Department of Agriculture
1400 Independence Avenue, SW
Washington, DC  20250
Tel:  (202) 501-7391
Fax:  (202) 501-6982

Mr Al Rainosek
University of South Alabama
Department of Mathematics & Statistics
307 University Blvd, ILB 325
Mobile, AL  36688
Tel:  (334) 460-6754
Fax:  (334) 460-6166

Dr Robert Reeves
Institute of Shortening and Edible Oils
1750 New York Avenue, NW
Suite 120
Washington, DC  20006
Tel:  (202) 783-7960
Fax:  (202) 393-1367

Ms Joyce Saltsman
Food and Drug Administration
200 C St., SW - HFS-165
Washington, DC 20204
Tel: (202) 205-5916
Fax: (202) 260-9653

Ms Jenny Scott
National Food Processors Association
1350 I Street, NW
Suite 300
Washington, DC 20005
Tel:  (202) 639-5985
Fax:  (202) 639-5991

Dr Scott Severin
Food Safety and Public Health
Department of Defense
Veterinary Service Activity
5109 Leesburg Pike
Suite 667
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Appendix II

DRAFT CODE OF HYGIENIC PRACTICE FOR BOTTLED/PACKAGED DRINKING
WATERS (OTHER THAN NATURAL MINERAL WATERS)

(At Step 8 of the Procedure)

INTRODUCTION ........................................................................................................................................... 50
SECTION IISCOPE AND USE OF THE DOCUMENT 50

2.1 SCOPE................................................................................................................................................ 50
2.2 USE OF THE DOCUMENT .............................................................................................................. 50
2.3 DEFINITIONS.................................................................................................................................... 51

SECTION III PRIMARY PRODUCTION 51
3.1 ENVIRONMENTAL HYGIENE ....................................................................................................... 51

3.1.1 Precautions in selecting a resource site.......................................................................................... 51
3.2 HYGIENIC PRODUCTION OF WATER SUPPLIES....................................................................... 52

3.2.1 Protection of ground water supplies ........................................................................................... 52
3.2.1.1 Considerations  for ground water supplies ............................................................................ 52
3.2.2 Protection of surface water supplies ........................................................................................... 52
3.2.2.1 Considerations for surface water supplies ................................................................................. 52

3.3 HANDLING, STORAGE AND TRANSPORT OF WATER INTENDED FOR  BOTTLING........ 52
3.3.1 Hygienic extraction or collection of water ................................................................................. 52
3.3.1.1 At point of origin..................................................................................................................... 52
3.3.1.2 Protection of the area of origin .............................................................................................. 52
3.3.1.3 Maintenance of extraction or collection facilities.................................................................. 53
3.3.2 Storage and transport of water intended for bottling.................................................................. 53
3.3.2.1 Requirements .......................................................................................................................... 53
3.3.2.2 Use and maintenance.............................................................................................................. 53

SECTION IV ESTABLISHMENT: DESIGN AND FACILITIES 53
4.2 PREMISES AND ROOMS ................................................................................................................ 53
4.4 FACILITIES ....................................................................................................................................... 54

4.4.1 Water supply not intended for bottling....................................................................................... 54
This section pertains to water for cleaning and disinfection purposes; not to water for bottling........... 54

SECTION V ESTABLISHMENT: CONTROL OF OPERATION 54
5.2 KEY ASPECTS OF HYGIENE CONTROL SYSTEMS .................................................................. 54
5.4 PACKAGING ......................................................................................................................................... 55

5.4.1 Washing and Disinfecting of  Containers ................................................................................... 55
5.4.2 Filling and sealing of containers................................................................................................. 55
5.4.3 Product containers and closures.................................................................................................. 55
5.4.4 Use of Closures........................................................................................................................... 55

SECTION VI ESTABLISHMENT: MAINTENANCE AND SANITATION 55
SECTION VII ESTABLISHMENT: PERSONAL HYGIENE 55
SECTION VIII TRANSPORTATION AND STORAGE OF BOTTLED WATER 55
SECTION IX PRODUCT INFORMATION AND CONSUMER AWARENESS 56
SECTION X TRAINING 56
APPENDIX 1: MICROBIOLOGICAL AND OTHER SPECIFICATIONS............................................... 57



Page 50
ALINORM 01/13

Appendix II

INTRODUCTION

International trade in bottled water has increased in recent years, both in quantity and diversity.  Because
of greater transport capacity, it is now possible to distribute bottled water not just as ship, rail, and road
cargo but also as airfreight, the latter being used mainly in crisis situations due to the higher cost.  By all
these means of transport, a remedy for water shortages has become available when local water supply
systems fail due to natural causes (such as droughts and earthquakes) or societal disasters (such as sieges
or sabotage) and bottled water, both natural mineral water and diverse other sorts, has been brought in to
meet such emergencies.

Aside from water shortages, real and perceived needs to improve health also have contributed to an
escalating trade in bottled water.  Increasingly it has been recognized that traditional suppliers of
drinking water such as public and private waterworks may not always be able to guarantee the
microbiological, chemical and physical safety of their product to the extent previously thought possible.

The contamination of water with viruses and parasitic protozoa is a serious concern to all consumers,
particularly the immunocompromised.  These pathogens are difficult to detect and bacterial indicators of
their potential presence are not always reliable.  Therefore it may be helpful to consumers to supply
information regarding control measures the water has received.  Protection of natural resources and such
treatments as boiling, pasteurization, distillation, reverse osmosis filtration, absolute one micron or
submicron filtration are some of the control measures used to guard against, inactivate or remove
possible water contaminants such as oocysts of Cryptosporidium parvum, Cyclospora cayentanensis, and
Toxoplasma gondii and cysts of other waterborne parasitic protozoa such as Giardia (lamblia)
intestinalis, and Entamoeba histolytica.

It may be necessary that bottled drinking water products of particular chemical composition provide
information concerning their proper consumption and/or have directions regarding whether or not they
are suitable for infants and for the rehydration of infant formula.

SECTION II SCOPE, USE AND DEFINITIONS

2.1 SCOPE

This Code recommends general techniques for collecting, processing, packaging, storing, transporting,
distributing, and offering for sale a variety of drinking waters (other than natural mineral water) for direct
consumption.  Recommendations concerning natural mineral water are provided in a separate Code
(Recommended International Code of Hygienic Practice for the Collecting, Processing and Marketing of
Natural Mineral Waters, CAC/RCP 33-1985).  All bottled/packaged drinking waters other than natural
mineral water are covered by this Code.

2.2 USE OF THE DOCUMENT

It is emphasized that this document must be used in combination with the Recommended International
Code of Practice - General Principles of Food Hygiene, (CAC/RCP 1-1969, Rev. 3 (1997)), including
the HACCP Annex, whose paragraph numbers and section headings it maintains, supplementing or
specifically applying them to bottled drinking waters (other than natural mineral waters).  This Code
should also be used in combination with the Principles for the Establishment of and Application of
Microbiological Criteria for Foods (CAC/GL 21-1997).
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2.3 DEFINITIONS

These definitions are supplemental to the definitions in section 2.3 of the Recommended  International
Code of Practice - General Principles of Food Hygiene, (CAC/RCP 1-1969, Rev. 3 (1997)).  The Food,
and Food Handling definitions apply only to this Draft Code.

Bottled/packaged drinking water - Water filled into hermetically sealed containers of various
compositions, forms, and capacities that is safe and suitable for direct consumption without necessary
further treatment. Bottled drinking water is considered a food.  The terms “drinking” and “potable” are
used interchangeably in relation to water.

Drinking water systems - Public or private systems providing the consumer with tap water safe and
suitable for direct consumption.

Establishment - Any suitable building(s), area(s) or surroundings in which water intended for bottling is
collected, processed and bottled.

Food - For the purposes of this Code, the term includes bottled/packaged drinking water.

Food handling - Any operation pertaining to collecting, processing, bottling, packing of bottles, storing,
transporting, distributing and marketing of bottled drinking water.

Ground water - Waters such as spring water, artesian water, and well water originating from subsurface
aquifers.  Ground waters may be classified broadly as protected or unprotected water.  Protected ground
waters are not directly influenced by surface water or the surface environment.

Ingredient - Any substance, including food additives, used to manufacture or prepare foods, intentionally
added to a finished product, sometimes in a modified form (it may or may not be safe and suitable for
human consumption without further treatment).

Surface water - Waters open to the atmosphere such as streams, rivers, lakes, ponds and reservoirs.

SECTION III PRIMARY PRODUCTION

These guidelines are supplemental to those set forth in Section III of the Recommended International
Code of Practice - General Principles of Food Hygiene, (CAC/RCP 1-1969, (Rev. 3 (1997)).

Prior to using a water resource for bottling purposes, its chemical composition and microbiological safety
should be established over an appropriate period to allow for variations.

3.1 ENVIRONMENTAL HYGIENE

3.1.1 Precautions in selecting a resource site

Hydrogeological data should determine the watershed and the perimeter (area surrounding the body of
water from which supplies are drawn or the water’s point of origin in the ground) that can be sources of
contamination.  These critical areas should be protected as much as possible.

All possible precautions should be taken within the protected perimeter (zone of protection) to avoid any
pollution of, or external influence on, the quality of the ground or surface water.  Disposal of liquid, solid
or gaseous waste that could pollute the ground or surface water should be controlled.  Disposal of
pollutants such as microorganisms, fertilizers, hydrocarbons, detergents, pesticides, phenolic compounds,
toxic metals, radioactive substances and other soluble organic and inorganic substances in the watershed
should be avoided.  Nor should drinking water resources be in the path of potential sources of
underground contamination, such as sewers, septic tanks, industrial waste ponds, gas or chemical tanks,
pipelines and solid waste disposal sites.
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3.2 HYGIENIC PRODUCTION OF WATER SUPPLIES

3.2.1 Protection of ground water supplies

3.2.1.1 Considerations for ground water supplies
It is not easy to distinguish between protected and unprotected ground water.  Ground water supplies
should be tested regularly for constancy of biological (including microbial), chemical, physical and,
where necessary, radiological characteristics.  The frequency of testing is determined by the
hydrogeological evaluation, the amount of water collected, and the historical constancy pattern of a
particular water supply.  If contamination is detected,  production of bottled water should cease until the
water characteristics have returned to established parameters.  Any underground supply from which
water is collected, should be approved by an official authority having jurisdiction or by a third party with
expertise for approving such underground supplies.

3.2.2 Protection of surface water supplies

Surface waters intended for bottling should be protected from contamination to the fullest extent possible
even when treatments follow.  Surface waters may be highly variable, so supplies should be tested
frequently.

3.2.2.1 Considerations for surface water supplies
Stringency in determining which surface waters are suitable for bottling should be the rule, even when
treatment(s) is foreseen.

3.3 HANDLING, STORAGE AND TRANSPORT OF WATER INTENDED FOR 
BOTTLING

3.3.1 Hygienic extraction or collection of water

3.3.1.1 At point of origin

The extraction or collection of water intended for bottling should be conducted in such a manner as to
prevent other than the intended water from entering the extraction or collection device.  The extraction or
collection of water intended for bottling should also be conducted in a hygienic manner to prevent any
contamination.  Where sampling points are necessary, they should be designed and operated to prevent
any contamination of the water.

3.3.1.2 Protection of the area of origin
The immediate surroundings of the extraction or collection area should be protected by limiting access to
only authorized persons.  Wellheads and spring outflows should be protected by a suitable structure to
prevent entry by unauthorized individuals, pests, dust and other sources of contamination such as
extraneous matter, drainage, floodwaters, and infiltration water.
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3.3.1.3 Maintenance of extraction or collection facilities
Methods and procedures for maintaining the extraction facilities should be hygienic.  They should not be
a potential hazard to humans or a source of contamination for the water.  Wells should be properly
disinfected following construction and development of new wells nearby, after pump repair or
replacement, or any well maintenance activity such as testing for and finding indicator organisms,
pathogens, or abnormal plate counts in the water, and whenever biological growth inhibits proper
operation.  Water collection chambers should be disinfected within a reasonable time before use.
Extraction devices such as those used for bore holes should be constructed and maintained in a manner
that avoids contamination of the water and minimizes hazards to human health.

3.3.2 Storage and transport of water intended for bottling

When storage and transport of the water intended for bottling from the point of origin to the processing
plant is necessary, these operations must be conducted in a hygienic manner to prevent any
contamination.

In addition, see 3.3.2.1 and 3.3.2.2 below.  Guidelines that are supplemental to those set forth in Section
3 of the Recommended International Code of Practice - General Principles of Food Hygiene, (CAC/RCP
1-1969, (Rev. 3) 1997) are found in the Draft Code of Hygienic Practice for Bulk Transport of Food and
Semi-Packaged Foodstuffs.  Directing the supply of water through piping from the point of origin
wherever possible is one of the means of avoiding risks of contamination from bulk transport.

3.3.2.1 Requirements
Where or when they are necessary, bulk containers and conveyances such as tanks, pipings and tanker
trucks should be designed and constructed so that they:

• do not contaminate the water intended for bottling;

• can be effectively cleaned and disinfected;

• provide effective protection from contamination, including dust and fumes; and

• allow any situation that arises to be checked easily.

3.3.2.2 Use and maintenance
Means of transport of water intended for bottling should be kept in an appropriate state of cleanliness,
repair and condition.  Containers and conveyances, particularly in bulk transport, should preferably be
used only for transporting water intended for bottling.  When this cannot be achieved, conveyances and
bulk containers should be used exclusively for food transportation and must be cleaned and disinfected as
necessary to prevent contamination.  See also Code of Hygienic Practice for the Transport of Bulk and
Semi-Packed Food.

SECTION IV ESTABLISHMENT: DESIGN AND FACILITIES

These guidelines are supplemental to those set forth in Section IV of the Recommended International
Code of Practice - General Principles of Food Hygiene, (CAC/RCP 1-1969, Rev. 3  (1997)).

4.2 PREMISES AND ROOMS

In those areas of the processing establishment where containers are exposed to the external environment
(i.e., on the loading dock), especially prior to filling and sealing, specific preventive measures should be
incorporated into the facility's design to avoid contamination of the containers used for bottled water.
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4.4 FACILITIES

4.4.1 Water supply not intended for bottling

This section pertains to water for cleaning and disinfection purposes; not to water for bottling.

Water intended for bottling should be carried in completely separate lines from water not intended for
bottling.  These lines should be identified, preferably by different colours.  There must be no cross-
connections.  Water used for cleaning and disinfection, should be potable (the standards of potability
should not be less than those contained in the latest edition of the WHO Guidelines for Drinking Water
Quality) if there is a chance that it comes into direct or indirect contact with water that is intended for
bottling; otherwise it may be non-potable (if used where there is no direct or indirect contact with water
for bottling).  For storage, the provision in the Recommended International Code of Practice: General
Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3  (1997)) apply.

SECTION V ESTABLISHMENT: CONTROL OF OPERATION

These guidelines are supplemental to those set forth in Section V of the Recommended International
Code of Practice - General Principles of Food Hygiene, (CAC/RCP 1-1969, Rev. 3 (1997)).

Water is an excellent vehicle for carrying substances in soluble, dispersed or emulsified form.  Control
measures must be taken at all steps of processing to ensure that food safety and suitability are not
compromised by hazards or other contaminants during operations.

5.2 KEY ASPECTS OF HYGIENE CONTROL SYSTEMS

Waters, from drinking water systems, intended for bottling should meet all public drinking water
standards (i.e., chemical, microbiological, physical, radiological) established by the official authority
having jurisdiction.  For documentation of an approved source, firms using waters from drinking water
systems may use drinking water system testing results showing full compliance with drinking water
standards established by the official authority having jurisdiction in accordance with the Guidelines for
Drinking Water Quality (WHO).

No waters intended for bottling should be accepted by an establishment if it is known to contain
pathogens or excessive residues of pesticides or other toxic substances.

Water intended for bottling should be such  (i.e., microbiologically, chemically, physically, and
radiologically), that treatment if necessary (including multiple barrier treatments such as combination of
filtration, chemical disinfection, etc.) of that water during processing results in finished bottled drinking
water products that are safe and suitable for consumption.  Generally, the higher the quality of the water
intended for bottling, the less treatment is required to produce safe bottled drinking water products.
Surface waters should be tested for safety frequently and treated as necessary.

A hazard analysis which takes into consideration pathogens and toxic substances should be undertaken in
the overall context of the application of principles such as HACCP to the production of bottled water.
This should provide the basis for determining the appropriate combination of control measures to reduce,
eliminate or prevent, as necessary, hazards (microbiological, chemical and radiological) for the
production of safe bottled water.  Waters originating from protected underground supplies are less likely
to require treatment than waters originating from surface supplies or unprotected underground supplies.

When necessary, treatment of waters intended for bottling, to reduce, remove or prevent growth of
pathogens, may include the application of chemical processes (such as chlorination, ozonation,
carbonation) and physical agents or processes (such as high heat, ultraviolet radiation, filtration).  These
treatments can be used singly or in combination as multiple barriers.  Treatments vary in their
effectiveness against specific organisms.  Bottled waters produced with the use of an adequate multiple
barrier treatment technique will be less likely to contain pathogens of public health concern.
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When necessary, treatments to remove or reduce chemical substances may include chemical and
particulate (mechanical) filtration such as achieved with surface filters (e.g., pleated membrane filters) or
depth filters (e.g., sand or compressed fibre (cartridge) filters), activated carbon filtration,
demineralization (deionization, water softening, reverse osmosis, nano-filtration), and aeration.  These
treatments for chemicals may not adequately reduce or remove microorganisms and, likewise, treatments
for microorganisms may not adequately reduce or remove chemicals and particulate matters.

All treatments of water intended for bottling should be carried out under controlled conditions to avoid
any type of contamination, including the formation of toxic by-products (particularly bromates) and the
presence of residues of water treatment chemicals in amounts that raise health concerns in accordance
with relevant WHO guidelines.

5.4 PACKAGING

The requirements in the Recommended International Code of Practice – General Principles of Food
Hygiene, (CAC/RCP 1-1969, Rev. 3 (1997)) cover these topics.

5.4.1 Washing and Disinfecting of Containers

Reused containers and where necessary other containers should be washed and disinfected in an
appropriate system and positioned within the processing plant so as to minimize post-sanitizing
contamination prior to filling and sealing.  Disposable containers may be ready for use without prior
washing and disinfecting.  Determine if this is the case; if not, treat as carefully as reusable containers.

5.4.2 Filling and sealing of containers

Bottling operations (i.e., filling and sealing of containers) should be conducted in a manner that protects
against contamination.  Control measures include the use of an enclosed area and a containment enclosed
system separate from other operations of the processing plant to protect against contamination.  Dust,
dirt, microorganisms in the air, and condensation should be controlled and monitored.

5.4.3 Product containers and closures

Reusable containers should not have been used for any purpose that may lead to contamination of the
product and should be individually inspected for suitability.  New containers should be inspected and, if
necessary, cleaned and disinfected.

5.4.4 Use of Closures

Closures are generally supplied in a ready to use state and should be tamper resistant; they are not
reusable.

SECTION VI ESTABLISHMENT: MAINTENANCE AND SANITATION

The requirements in the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969, Rev. 3 (1997)) cover these topics.

SECTION VII ESTABLISHMENT: PERSONAL HYGIENE

The requirements in the Recommended International Code of Practice - General Principles of Food
Hygiene, (CAC/RCP 1-1969, Rev. 3  (1997)) cover this topic.

SECTION VIII TRANSPORTATION AND STORAGE OF BOTTLED WATER

Guidelines that are supplemental to those set forth in Section 8 of the Recommended International Code
of Practice- General Principles of Food Hygiene, (CAC/RCP 1-1969, (Rev. 3) 1997) are found in the
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Draft Code of Hygienic Practice for the Transport of Foodstuffs in Bulk and Semi-Packed Foodstuffs.
For storage, the provisions in the Recommended International Code of Practice: General Principles of
Food Hygiene apply.

SECTION IX PRODUCT INFORMATION AND CONSUMER AWARENESS

These requirements are covered in the Recommended International Code of Practice - General
Principles of Food Hygiene, (CAC/RCP 1-1969, Rev. 3  (1997)).  See also the text in the Introduction of
this document.

SECTION X TRAINING

The requirements made in the International Recommended Code of Practice - General Principles of
Food Hygiene, (CAC/RCP 1-1969, Rev. 3  (1997)) cover this topic.
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APPENDIX 1- MICROBIOLOGICAL AND OTHER SPECIFICATIONS

Section 5.2.3 Microbiological and Other Specifications of the International Recommended Code of Practice -
General Principles of Food Hygiene, (CAC/RCP 1-1969, Rev. 3  (1997) applies.

The provisions of the Principles for the Establishment and Application of Microbiological Criteria for Foods
(CAC/GL 21-1997) apply.

Microbiological and additional specifications for bottled drinking waters (other than natural mineral waters)
are those of the World Health Organization Guidelines for Drinking Water Quality.
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DRAFT CODE OF HYGIENIC PRACTICE FOR THE TRANSPORT OF FOOD IN BULK AND
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INTRODUCTION

Food may become contaminated or reach their destination in an unsuitable condition for consumption
unless control measures are taken during transport.  Such condition may occur even where adequate
hygiene measures have been taken earlier in the food chain.  Adequate transportation systems should be
in place which will ensure that foods remain safe and suitable for consumption upon delivery and assist
countries to assure continued trade.

Good communication between shipper/manufacturer, transporter and receiver of foods is essential.
They share responsibility for food safety on this part of the food chain.  Food manufacturers or receivers
are responsible for communicating to transporters specific food safety control procedures required
during transportation.

This document is formatted in accordance with the Recommended International Code of Practice -
General Principles of Food Hygiene (CAC/RCP 1-1969, Rev.3 (1997)), which must be consulted in the
use of this Code.  Those sections of this Code that require specific food safety requirements beyond
those contained in the Recommended International Code of Practice - General Principles of Food
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Hygiene (CAC/RCP 1-1969, Rev.3 (1997)), due to specific transportation characteristics, are noted and
the specific requirements are detailed.

This code applies without prejudice to more specific provisions relating to bulk transport in sectors
covered by specific commodity codes.

SECTION I - OBJECTIVES

The code of hygienic practice for the transport of bulk and semi-packed foods:

•  identifies additional requirements of food hygiene applicable to the Recommended
International Code of Practice – General Principles of Food Hygiene (CAC/RCP 1-1969,
Rev 3 (1997)) applicable to the condition of the food transportation unit and the loading,
transport, in-transit storage and unloading of bulk and semi-packed foods to ensure that
food remains safe and suitable for human consumption.

•  indicates how to implement these controls, and

•  provides ways to verify that these controls have been applied.

SECTION II - SCOPE, USE AND DEFINITIONS

2.1 SCOPE AND USE

This code of practice covers the condition of the food transportation unit, loading, transport, in-transit
storage and unloading of bulk, semi-packed foods and fresh produce.  This code covers food
transportation unit and product from the points of shipment to the points of receipt.  Examples of foods
included in this code include:

•  Food transported from the packaging or processing facility to a retail/distribution
establishment,

•  Food that is transported directly from the field to a market or distribution centre,

•  Food transported from one process/distribution facility to another or from a
process/distribution facility to another or from a process/distribution facility to a retail
establishment,

•  Food transported from collection points, elevators, storage facilities, etc., to processing
plants/distribution sites, or retail markets.

This code does not cover growing and gathering or fishing operations that occur prior to loading
product into the food transportation unit for shipment, nor does it cover in-plant conveyance of product
that occurs after unloading or after off-loading and emptying.  Examples of foods excluded from this
code are the following:

•  On farm movement of a product,

•  Movement from the field to collection facility, packaging facility, or storage facility.

The code’s provisions are to be applied in addition to all applicable provisions of the Recommended
International Code of Practice - General Principles (CAC/RCP 1-1969, Rev. 3 (1997)) including
Section 8 that specifically addresses transportation.

2.2 DEFINITIONS

Food transportation unit: Includes food transport vehicles or contact receptacles (such as containers,
boxes, bins, bulk tanks) in vehicles, aircraft, railcars, trailers and ships and any other transport
receptacles in which food is transported.
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Bulk: Means unpacked food in direct contact with the contact surface of the food transportation unit
and the atmosphere (for example, powdered, granulated or liquid form).

Semi-packed food: Semi-packed food is a food which might come in direct contact with the food
transportation unit or the atmosphere (e.g. vegetables and food in crates and bags).

SECTION III PRIMARY PRODUCTION

All sub-sections of the provisions of the Recommended International Code of Practice - General
Principles of Food Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes
of Hygienic Practice, shall be applied.

SECTION –IV ESTABLISHMENT: DESIGN AND FACILITIES

All sub-sections of the provisions of the Recommended International Code of Practice - General
Principles of Food Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes
of Hygienic Practice, shall be applied.

SECTION V - CONTROL OF OPERATION

5.1 CONTROL OF FOOD HAZARDS

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.1.1 Identification of potential hazards

It may be useful to refer to the listed questions (see Table 1) to identify and manage hazards during
transport of bulk and semi-packed foods. Reference is made also to the HACCP approach.

Table 1

Is the food "ready for direct consumption"?

Are the conditions of the food transportation unit likely to introduce or support the increase of
a hazard?

Is it likely, that a hazard is introduced or increased during loading?

Is it likely, that a hazard may increase during transport or storage in the food transportation
unit?

Is it likely, that a hazard is introduced or increased during unloading?

5.1.2 Records of prior cargoes and prior cleaning

The transporter should maintain records, readily available at the food transportation unit or as
prescribed by the official agency having jurisdiction, of the three most recent prior cargoes and cleaning
and disinfection, where necessary, method employed of the food transportation unit including volumes
transported and make this information, on request, available to the food shipper, official control
authorities and/or receiver/food manufacturers, for evaluation of potential hazards.

A complete record of previous cargoes should be kept over a period of six months by the transporter.

5.1.3 Sources of hazards

The possibility of a hazard should be considered from the following sources, cited as examples:
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5.1.3.1 Hazards related to the food transportation unit
Unsuitability of the construction material and coating, lack of sealing/locking device, residues of
previous cargoes, residues from cleaning and sanitizing materials.

Where appropriate consideration should be given to food transportation unit's dedicated to single
commodity use.

5.1.3.2 Hazards related to loading and unloading
Increase/decrease of temperature of the food.  Undesirable introduction of microbes, dust, moisture, or
other physical contamination.

5.1.3.3 Hazards related to transport
Leakage of heating/cooling fluid.  Break down of temperature control.

5.2 KEY ASPECTS OF HYGIENE CONTROL SYSTEMS

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.3 INCOMING MATERIAL REQUIREMENTS

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.4 PACKAGING

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.5 WATER

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.6 MANAGEMENT AND SUPERVISION

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.7 DOCUMENTATION AND RECORDS

Suitable controls can be formulated by shippers or receivers to ensure food safety during transport in
particular cases (see questions in Table 1).  Such controls should be communicated in writing.
Documentation is an important tool for validation and for verification that the principles have been
adhered to.  This documentation may include food transportation unit number, registration of previous
loads, temperature/time recordings and cleaning certificates.  Such documentation should be available
to the official agencies having jurisdiction.  It should be noted that some food transportation unit's are
intended for single use only.
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5.8 RECALL PROCEDURES

The provisions of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

5.9 DEDICATED TRANSPORT

Where appropriate, particularly bulk transport, containers and conveyances should be designated and
marked for food use only and be used only for that purpose.

Bulk food in liquid, granulated or powder form must be transported in receptacles and/or
containers/tankers reserved for the transport of food unless the application of principles such as HACCP
demonstrates that dedicated transport for these products is not necessary to achieve the same level of
food safety.

SECTION VI - ESTABLISHMENT: MAINTENANCE AND SANITATION

All sub-sections of the Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes of Hygienic
Practice, shall be applied.

Food transportation unit's, accessories, and connections should be cleaned, disinfected (where
appropriate) and maintained to avoid or at least reduce the risk of contamination.  It should be noted
that depending on the commodity relevant, different cleaning procedures are applicable, which should
be recorded.  Where necessary, there should be disinfection with subsequent rinsing unless
manufacturers instruction indicates on a scientific basis that rinsing is not required.

SECTION VII ESTABLISHMENT: PERSONAL HYGIENE

All sub-sections of the provisions of the Recommended International Code of Practice - General
Principles of Food Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes
of Hygienic Practice, shall be applied.

The General Principles of Food Hygiene should apply to all personnel in contact with the food.

SECTION VIII TRANSPORTATION

All sub-sections of the provisions of the Recommended International Code of Practice - General
Principles of Food Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes
of Hygienic Practice, shall be applied.

8.4 FOOD TRANSPORTATION UNITS

The design of the food transportation unit should be such as to avoid cross contamination due to
simultaneous or consecutive transport.  Important aspect are cleanability and appropriate coatings.

Construction and design of the food transportation unit should facilitate inspection, cleaning,
disinfection and when appropriate enable temperature control.

Use of means for cooling or heating should by design and construction be such as to avoid
contamination.  Although hot water and steam are preferred means of heating, other substances may be
used on the basis of safety and risk evaluation and inspection procedures.  Upon request by the
competent authority, evidence may be required to demonstrate that the heating media employed have
been properly evaluated and safely used.
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Inner surface materials suitable for direct food contact should be used.  These should be non-toxic, inert,
or at least compatible with the transported food, and which do not transfer substances to the food or
adversely affect the food.  Stainless steel or surface coated with food-grade epoxy resins are most
suitable.  The interior design should eliminate areas that are difficult to access and clean.

The appropriate design of the food transportation unit should assist in preventing access of insects,
vermin, etc, contamination from the environment, and when necessary, providing insulation against loss
or gain of heat, adequate cooling or heating capacity, and facilitation of locking or sealing.

There should be appropriate facilities conveniently available for cleaning and, where appropriate
disinfecting of the food transportation unit.

Auxiliary equipment should be (where appropriate) subjected to the above stated requirements.

To maintain sanitary conditions, facilities should be provided for the storage of pipes, hoses and other
equipment used in the transfer of foods.

SECTION IX PRODUCTION INFORMATION AND CONSUMER AWARENESS

All sub-sections of the provisions of the Recommended International Code of Practice - General
Principles of Food Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes
of Hygienic Practice, shall be applied.

SECTION X TRAINING

All sub-sections of the provisions of the Recommended International Code of Practice - General
Principles of Food Hygiene (CAC/RCP 1- 1969, Rev.3 (1997)) and, as appropriate, other Codex Codes
of Hygienic Practice, shall be applied.

It is important that personnel responsible for the transport are well aware of the nature of the foods that
are being handled/transported and the possible extra precautionary measures that may be required.
Personnel should be trained on food transportation unit inspection procedures for food safety.
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INTRODUCTION

Risks from microbiological hazards are of immediate and serious concern to human health.
Microbiological Risk Analysis is a process consisting of three components: Risk Assessment, Risk
Management and Risk Communication, which has the overall objective to ensure public health
protection.  This document deals with Risk Management, which is a key element in assuring the control
of microbiological hazards in food.

The following principles and guidelines present the different elements of microbiological risk
management, indicating what should be considered at each step of the process.  These guidelines and
principles are intended to be used by public authorities.  However, they are useful for risk managers in
industry, in order to apply a common framework for microbiological risk management.

1. SCOPE

These principles and guidelines provide a framework for the management of risks arising from the
occurrence of microbiological hazards in foods.

2. DEFINITIONS

The definitions cited here are to facilitate the understanding of certain words or phrases used in this
document.

[Food Safety Objective - A statement expressing the level of hazard in a food that is tolerable in relation
to an appropriate level of protection.]

Hazard - A biological, chemical or physical agent in, or condition of, food with the potential to cause an
adverse health effect1.

Risk - A function of the probability of an adverse health effect and the severity of that effect,
consequential to a hazard(s) in food1.

Risk Analysis - A process consisting of three components: risk assessment, risk management and risk
communication1.

Risk Assessment - A scientifically based process consisting of the following steps: (i) hazard
identification, (ii) hazard characterization, (iii) exposure assessment, and (iv) risk characterization1.

Risk Assessment Policy -- Guidelines for value judgement and policy choices which may need to be
applied at specific decision points in the risk assessment process2.

Risk Characterization - The process of determining the qualitative and/or quantitative estimation,
including attendant uncertainties, of the probability of occurrence and severity of known or potential
adverse health effects in a given population based on hazard identification, hazard characterization and
exposure assessment1.

Risk Communication3 -  The interactive exchange of information and opinions throughout the risk
analysis process concerning risk, risk-related factors and risk perceptions, among risk assessors, risk
managers, consumers, industry, the academic community and other interested parties, including the
explanation of risk assessment findings and the basis of risk management decisions.

                                                  
1 Codex Alimentarius Commission Procedural Manual, 10th edition, pages 44-45
2 To be developed by the Codex Committee on General Principles
3 ALINORM 99/37, para. 70 and Appendix IV.
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Risk Management3 -  The process, distinct from risk assessment, of weighing policy alternatives, in
consultation with all interested parties, considering risk assessment and other factors relevant for the
health protection of consumers and for the promotion of fair trade practices, and, if needed, selecting
appropriate prevention and control options.

3. GENERAL PRINCIPLES

The following principles apply to the conduct of microbiological risk management:

•  PRINCIPLE 1: Protection of human health should be the primary consideration in risk
management decisions.

•  PRINCIPLE  2: Risk management should include clear, interactive communication with
consumers and other interested parties in all aspects of the process.

•  PRINCIPLE  3: Risk management processes should be structured.

•  PRINCIPLE  4: Processes and decisions should be transparent and fully documented;

•  PRINCIPLE  5: Risk management should ensure the scientific integrity of the risk
assessment process by maintaining the functional separation of risk management and risk
assessment.  In this respect there should be a clear determination of risk assessment policy
before risk assessment commences.

•  PRINCIPLE 6: Risk managers should take into account the uncertainty of the risk estimate
when making risk management decisions.

•  PRINCIPLE 7: In case where scientific knowledge on the risks is insufficient, risk
management decisions may be adopted on an interim basis as part of a precautionary
approach.

•  PRINCIPLE 8: Arriving at a risk management decision should follow a structured process
and must include identification of available risk management options and their likely impact
on mitigating risk to human health.

•  PRINCIPLE 9: Risk management decisions should address the whole farm to table
continuum, including imported foods.

•  PRINCIPLE 10: Risk managers should ensure that any control measures that are to be
implemented are optimal regarding their feasibility, efficiency and are proportionate.

•  PRINCIPLE 11: Risk management should be a continuing process that takes into account all
newly generated data.  Such data include new information on the virulence of the organism,
the incidence and level of the organism in foods, the extent of sensitive populations, changes
in dietary intake pattern, changes in food processing patterns, as well as epidemiological data
and foodborn disease surveillance programs.

•  PRINCIPLE 12: The efficiency of risk management measures has to be periodically assessed
with regards to the risk management goals.  As appropriate these measures have to be
reviewed.

4. INVOLVEMENT OF STAKEHOLDERS

The involvement of stakeholders4 in the risk management process is essential in order to ensure a
transparent and effective process.  Stakeholders involvement provides opportunities for interactive
exchange of information and opinion about risk.  It may also help to bridge gaps in understanding, to
                                                  

4 Stakeholders means interested parties.
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contribute to the sharing of values and perceptions, and to facilitate the exchange of information and
ideas that enable all parties to make informed decisions;

Stakeholders may include, but not be limited to, governmental bodies, consumer organizations,
representatives of the food industry and trade organizations, and representatives of education and
research institutions.

Involvement of stakeholders can be implemented in many ways, ranging from public meetings to
opportunities to comment on public documents.

The nature, extent, and complexity of stakeholders involvement should be appropriate to the urgency
with which the problem must be addressed, the complexity and the uncertainties of the problem, the
scope and impact of the decisions to be taken and the potential for the decision to generate
misunderstanding or controversy.

The risk management decisions should be fully and systematically documented and available to all
interested parties on request, in order to ensure transparency.

5. GUIDELINES FOR THE CONDUCT OF MICROBIOLOGICAL RISK MANAGEMENT

Microbiological risk management should include the following steps:

5.1. INITIAL RISK MANAGEMENT ACTIVITIES

5.1.1. Identification of risk managers

Public authorities play a pivotal role in microbiological risk management. However in many situations,
risk management responsibilities should or may evolve among other stakeholders.

5.1.2. Identification a problem

A microbiological public health problem may already be well recognized or may be a latent or a new
problem.

Methods and indicators to identify problems may include data on the presence, prevalence and
concentration of hazards in the food chain and in the environment, disease surveillance information,
epidemiological studies, clinical studies, laboratory studies, production practices including process
innovation, lack of compliance with standards, expert and public opinion.

Problem identification may be performed by a single stakeholder (e.g. the public authority) or be a result
of collaboration between different stakeholders.

A formal risk assessment management process as outlined in this document should normally not be
undertaken for food hygiene situations that can be routinely handled or expeditiously managed by
applying the "Recommended International Code of Practice: General Principles of Food Hygiene" or a
specific commodity codes of hygienic practice".

5.1.3. Risk profile

Elaboration of a risk profile, that is describing a microbiological food safety problem and its context, is
essential for effective risk management.  Elaboration of a risk profile is a situation analysis used to
determine the size and nature of the problem and what action(s) may be necessary, including whether a
risk assessment should be carried out.  A typical microbiological risk profile might include a brief
description of the situation, the products or commodities involved, what is expected to be at risk (e.g.
human health, economic concerns), the potential consequences of actions taken, the consumer perception
of the risks, and the distribution of risks and benefits.

Describing a microbiological problem can involve the following:

•  delineating which microbiological hazard(s) are causing the problem and the difficulty in
controlling them;
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•  determining the source of the microbiological hazard(s), e.g.;  from the entire food chain
(including imported food), the environment, travel, animal contact and person to person
transmission);

•  considering available prevalence and concentration data from the whole food chain;

•  considering disease incidence data and identifying the types and severity of the adverse effects;

•  determining which populations may be affected (for example, at risk groups such as the elderly,
infants and children, the immune-compromised, or those whose exposure to the microbial
hazard may be increased due to dietary intake; socioeconomic status, or other
characteristics);

•  identifying how stakeholders perceive the problem.

5.1.4. Defining goals

The goals for a microbiological risk management activity should be identified as early as possible to
guide the rest of the decision making process.  However, it has to be kept in mind that the results of the
risk assessment phase and subsequent steps of risk management may lead managers to modify or redefine
goals.

Goals of a microbiological risk management should be risk related; they may also involve public values;
they may be directed by statute, policy or regulatory considerations, or economic constraints.  One
management goal can be to establish Food Safety Objectives (FSOs) and gain their benefit in
implementing risk management decisions.

Resolving the issue of who should be the microbiological risk managers should preferably be done at this
early stage, though this may not be evident until the risk management options have been identified.

5.1.5. Scope, range and risk assessment policy

Microbiological risk assessment policy setting is a management responsibility. It serves to protect the
essential scientific independence and integrity of the microbiological risk assessment. It should be
carried out in full collaboration between risk managers and risk assessors.

Typically, a microbiological risk assessment policy should address the issues of transparency -and
"unbiaisedness" in the risk assessment process as well as the issues of clarity, consistency and
reasonableness in the risk assessment products.  In particular, risk assessment policy should determine
the essential elements that the risk characterization will incorporate and provide guidelines for dealing
with uncertainties (e.g. application of safety factors), for value judgements or policy choices, and make
provisions  for apportionment of adequate resources and for peer review.

5.1.6. Commissioning of microbiological risk assessment

To achieve alignment between the risk assessment process and the needs of the risk managers it is
necessary to clearly define the issues that the assessors should address.  To this end; the results of
effective communication between assessors, the decision makers and the stakeholders prior to initiating a
microbiological risk assessment should include a clear statement of the purpose and scope of the
assessment.  This statement must reflect the previously articulated risk management goals to ensure that
the risk assessment provides the information needed by the risk manager.  For example, the scope of the
assessment may be limited to a specific product-pathogen pair, and the purpose of the assessment may be
to reach a decision on a regulatory proposal regarding the level of a pathogen in a ready-to-eat product at
the point of consumption to attain a pre-specified level of protection with a high degree of confidence.

Once the purpose and scope of the risk assessment have been defined, the assessment should follow the
framework identified in the Codex Principles and Guidelines for the Conduct of a Microbiological Risk
Assessment (CAC/GL-30 (1999)).
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5.2 RISK MANAGEMENT OPTIONS ASSESMENT

5.2.1 Consideration of the process and the results of the microbiological risk assessment

For the best use of a microbiological risk assessment product, managers should be fully informed of the
strengths and limitations of the risk assessment.  To that aim, communication of the following points
with regard to the microbiological risk assessment is important:

•  all assumptions should be fully acknowledged and their impact thoroughly considered or
recognized;

•  all risk characterizations should explicitly address sources of variability and sources of
uncertainties;

•  estimates should be a range of risk estimates based on different data and assumptions as
judged by scientists rather than the presentation of a single risk estimate.  Narratives should
accompany risk characterizations and be fully communicated and/or explained to users;

•  risk characterization should address both the present situation and the range of reasonable
options (risk reduction) or possible alternatives (substitution risks). Additionally, it may be
helpful for risk characterization to include a discussion on how the specific microbiological
risk under consideration compares with other health risks.

5.2.2 Identifying the level of tolerable risk

Microbiological risk management options assessment should involve identifying the level of tolerable
risk.

The level of tolerable risk will define the appropriate control measures.

Determining the tolerable level of risk should be an on going exercise, and may involve considerations of
the following:

•  the risk assessment including the magnitude, severity and reversibility of the health effects
and its attendant uncertainties, and the possibility of susceptible subpopulations;

•  the magnitude of nutritional benefits of a product;

•  substitution risks, including chemical, physical and biological risks that may arise from
microbiological risk management interventions;

•  technical feasibility of prevention and control options;

•  cost of prevention and control versus effectiveness of risk reduction;

•  public risk reduction preferences, [public values].

5.2.3. Regional considerations

For the sake of human health protection and to minimize the incidence of food-borne diseases, the
existence of regional differences in the prevalence of various food-borne pathogens in the food chain
could be recognized and could be taken into account in the risk management process.

Principles which apply in this regard include the following:

•  risk management should be based on microbiological prevalence data from the whole food
chain and, if appropriate, disease incidence data;

•  risk management should take into account the existence of regional differences in the
prevalence of food-borne pathogens in the food chain;

•  ranking of hazards can be carried out at the national, regional or international level.
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5.2.4. Identification of available options

Microbiological risk management options assessment should be aimed at setting protective goals in terms
of risk reduction in a range between unacceptable and negligible magnitudes of risk.

The primary objective of microbiological risk management options assessment is an optimization of the
interventions necessary to prevent and to control microbiological risks.  It is aimed at selecting the option
or options that achieve the chosen level of public health protection for the microbiological hazard in the
commodity of concern in as cost effective manner as possible within the technical feasibility of the
industry.

There might be many different approaches to measures reducing microbiological risks such as:

•  avoiding foods with a substantiated history of contamination or toxicity;

•  preventing contamination and/or introduction of pathogens at any stage in the food chain
including reducing the level of specific pathogens in primary production;

•  preventing growth of pathogens by the combined action of extrinsic factors (e.g. chilling or
freezing) and/or intrinsic factors (e.g. adjusting pH, Aw; adding preservatives; employing
microbiological competition);

•  destroying pathogens (e.g; cooking, irradiation);

•  establishing regulatory requirements and/or creating incentives for changes in attitudes that
will contribute to risk reduction;

•  educating / informing the population at large or affected sub-groups about the steps they can
take to reduce risks.

•  Usually, a combination of options will be more effective in reducing risks.

•  Different tools might be available to conduct these approaches, such as:

•  establishing microbiological standards or other criteria and enforcing compliance;

•  establishing food safety objectives;

•  the precautionary principal.

5.2.4.1. Food Safety Objectives
[A Food Safety Objective (FSO) can be a useful tool in the microbiological risk management.

The function of a FSO is to express the level of a hazard in a food that is tolerable in relation to an
appropriate level of consumer protection.  This is reflected in the following working definition:

A FSO is a statement based on a risk analysis process, which expresses the level of a hazard in a food
that is tolerable in relation to an appropriate level of protection.

When justified by the risk assessment, the FSO should express the level of the hazard as its maximum
tolerable frequency and/or concentration.

The FSO must be technically achievable and practicable.

Decisions on acceptable levels of risk should be determined primarily by human health considerations,
and arbitrary or unjustified differences in the risk levels should be avoided.  Consideration of other
factors (e.g. economic costs, benefits, technical feasibility, and societal preferences) may be appropriate
in some risk management contexts, particularly in the determination of measures to be taken.  These
considerations should not be arbitrary and should be made explicit.
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FSOs should contain three components: type of food, hazard of concern and the appropriate level of
consumer protection5.  The appropriate level of consumer protection is a reflection of a particular
country's public health goals relative to the application of sanitary measures.

For foods in international commerce the appropriate level of protection represents a consensus of what
participating countries or governments are willing to tolerate in relation to their food supplies.  Once a
consensus has been reached on what is considered appropriate, it should be incorporated into an FSO for
communication to all affected parties.  Industry and regulatory authorities should then adjust their control
and inspection systems to meet the FSO.

FSOs are food safety management tools, which can provide a number of functions.  A few examples are:

•  FSOs provide a reference for the overall design of good hygienic practices and HACCP
based food control systems;

•  FSOs provide a target for the validation of sanitary measures for segments of food
production systems, or for food production systems in their entirety;

•  FSOs may form the basis for derivation of performance and hazard criteria for steps in a food
production system.

Because significant differences in the occurrence of food borne pathogens can be found between
different countries regions, FSOs in general and more specifically sampling plans, criteria etc, should not
be considered universally common but should take into account national and regional situations.]

5.2.4.2. Precautionary principle6

[Precautionary Principle - A decision making approach which may be applicable when there is a
suspicion of adverse effects but where there is no evidence as to the existence or extent of risks to human
health, leading to protective measures without having to wait until the reality and seriousness of risks to
human health become apparent.]

5.2.5. Selection of preferred microbiological risk management option

Once identified, potential options should be assessed by risk managers and by stakeholders.

In this assessment process, the protection of human health, based on scientific knowledge of the
microbiological hazards and the scientific understanding of the primary production and processing
technology, should be the primary consideration.

However, other important elements should be considered, as appropriate.  These elements could include
technical and economical feasibility, cost-effectiveness of alternative approaches to limiting risk, and the
acceptable level of risk, taking into account all stakeholders preferences.

The assessment should also consider whether an option may cause adverse consequences such as:

•  the potential for an option to increase one type of risk (e.g. chemical risk) while reducing the
microbiological risk of concern; or

•  the potential for an option to impact the nutritional status of the population;

•  the potential for an option to disregard a population group's preferences.

                                                  
5 The appropriate level of protection is a reflection of a particular country's public health goals relative to application of
sanitary measures. Decisions on appropriate levels of risk should be determined primarily by human health
considerations, and arbitrary or unjustified differences in the risk levels should be avoided. The statement of appropriate
level of sanitary protection in the WTO SPS Agreement is "The level of protection deemed appropriate by the Member
establishing a sanitary measure to protect human health. NOTE - Many Members otherwise refer to this concept as the
acceptable level of risk."
6 To be developed
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5.2.6. Final management decision

Which option or combination of options is optimal depends on each particular situation.

From a general point of view and in order to be meaningful and practicable, the final management
decision should:

•  address the whole farm to table continuum;

•  be based on the best available scientific, technical and economic information;

•  be feasible, with benefits reasonably related to costs;

•  give priority to preventing risks, not just controlling them;

•  be enforceable within the country's legal and regulatory structure.

•  account for the level of risk, deemed appropriate by  risk managers, considering all
stakeholders preferences.

6. GUIDELINES FOR IMPLEMENTATION OF MICROBIOLOGICAL RISK MANAGEMENT
DECISIONS

The implementation of microbiological risk management decisions will take different forms depending
upon the options that have been decided.

In some situations, it may be preferable to utilize historical regulatory approaches.  These approaches
may be most successful in ensuring that fundamental good manufacturing practices are maintained.  The
most traditional tools for implementing microbiological risk management decision have been regulatory
command and control or periodic inspection/end product testing that is enforced through penalties for
non-compliance.  While this system has resulted in significant reduction to the contamination levels in
foods, it presents certain limitations.  These systems place the burden of compliance with the regulatory
authority rather than with the food manufacturer and the consumer.  Where a consistent amount of
pathogen level reduction has already been achieved, the rigidity of existing systems cannot provide the
flexibility for tailoring remedies to individual situations in a cost effective manner.

In most cases, however, an integrated systems approach to ensuring the safety of foods is preferable.
Risk management decisions should address the entire farm to table continuum.  ACCP, in combination
with necessary prerequisites is one such system.  Such an approach places the responsibility for ensuring
safe foods with the manufacturer, effectively using regulatory resources to provide the necessary
oversight.

[FSOs may function as important management tools in the implementation of risk management
decisions. FSOs communicate to food producers the level of safety that should be achieved and facilitate
the optimal use of limited regulatory resources.]

In the field of food microbiology, microbiological testing against microbiological criteria (whether
included in regulations as standards or only.advisory) has been widely used as a management tool to
determine the acceptability of products in trade.  Microbiological criteria retain their value as a possible
implementation tool of microbiological risk management decisions.  However, end product testing is
limited in its ability to assess the safety of food and can not adequately assure the absence of pathogens.
The inherent low prevalence of most food borne pathogens makes it statistically impossible for end
product testing to ensure the safety of foods.  Microbiological testing is most properly utilized to verify
the proper implementation of HACCP or to assess problems either where HACCP has not been
employed or where access to HACCP verification information is limited or unavailable.  When
consideration is being given to the utilization of microbiological criteria, reference should be made to the
Codex document, Principles for the Establishment and Application of Microbiological Criteria for
Foods (CAC/GL 21-1997).
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7. MONITORING AND REVIEW

Risk managers should periodically determine that risk management measures have been implemented.
Moreover, they should periodically evaluate the effectiveness of measures taken.

Tools used to evaluate the risk management process may include reviewing the effectiveness of the
regulatory control programs, and reviewing information relating to the food borne pathogen(s) targeted
for control such as disease surveillance or research, re-analysis of costs and benefits and discussion with
stakeholders.

For appropriate implementation of this stage of the microbiological risk management process, a plan
should specify when evaluation should be conducted, who will conduct it and what will be evaluated.

Evaluation might first focus more on effectiveness and progress implementing the microbiological risk
reduction.  Later, evaluations may focus on the success of the microbiological risk management actions
in reducing risk.

Results of monitoring and/or new information may warrant repeating part of the risk management and/or
the risk assessment activities to ensure that the on-going risk management program remains effective.


