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INTRODUCTION

l. The Tenth Session of the Codex Committee on Food Labelling, hosted by the Govern-
ment of Canada, was held in Ottawa, Canada, May 26-30, 1975. The session was opened
by Mr. D, Hudon, Deputy Minister of Agriculture Canada. Mr. H.W. Wagner, Director,
Consumer Fraud Protection Branch, Department of Consumer and Corporate Affairs,
Canada was in the chair. Representatives from 24 countries were present. Observers
wvere present from 5 International Organizations (See Appendix I for the List of
Participants). :

ADOPTION OF THE AGENDA

2. The Committee unanimously adopted the Provisional Agenda without change.

MATTERS ARISING FROM REPORTS QF THE CODEX ALIMENTARIUS COMMISSION AND OF CODEX
COMMITTEES ) ]
3. It was agreed that any matters arising from the Tenth Session of the Codex
Alimentarius Commission and of interest to the Committee would be dealt with underthe
relevant agenda items of this meeting., The Chairman pointed out that the .Committee
on Foods for Special Dietary Uses had begun work on a standard for the Labelling
of Foods for Special Dietary Uses and had asked that governments comments be forwarded
to Australia and the United Kingdom.

ENDORSEMENT OF LABELLING PROVISIONS IN VARIOUS CODEX COMMODITY STANDARDS

Cocoa Butter (ALINORM 76/10, App, I1I)

4, The Committee noted that the standard applied exclusively to cocoa butter used as
an ingredient in the manufacture of chocolate and chocolate products and thus the
‘labelling provisions need not be endorsed by this Committee. Consequently, it was
- agreed not to discuss the labelling requirements,

Chocolate (ALINORM 76/10, App, III)
Designation of the Product

5. It was pointed out that the numbered references in the'descriptive section and
the composition table were, in part, incorrect., The Secretariat was requested to
make the necessary modifications.

6., Concerning the name to be given to Milk Chocolate and to Milk Chocolate with
High Milk Content, several delegations held the view that, for the consumer, there
might be difficulties in distinguishing between the two products, as both were
described as Milk Chocolate. According to the provisions in sub-section 7.3,
countries in which different names were used to differentiate the products, might
allow for no declaration of either cacao solids or total milk solids or both.
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7. It was further thought that the present wording implied a deviation from the
accepted procedure and it was agreed that, if the Commission were to adopt the
standard at Step 8, the letter to governments requesting acceptance of the standard
should state very clearly this ambiguity and that in their replies governments
should indicate precisely what they required in terms of labelling to distinguish
"Milk Chocolate™ and"Milk Chocolate with High Milk Content" (7.1.5 and 7e1l46).

8. The wording in provision 7.3.1 was brought in line with para 107 of the Report
of the Commodity Committee. To avoid any misunderstanding, it was agreed that in
the description of the products under 7.l1.5 and 7.1.6, a cross reference should be
made to the provision in the Declaration of Minimum Cocoa and Milk Solids Contents
(7.3.1). The labelling provision as amended was endorsed.

Grape Juice Preserved Exclusively by Physical Means (ALINORM 76/14, App. II)

9. It was pointed out that in the list of food additives, carbon dioxide was
listedas a food ingredient and also as a processing aid and that, in fact, it had
two distinct uses: one, in storage where the air in the spacc above the juice was
replaced by CO, and a small amount of the gas passed into the product; and the
second, where %he CO, was used to carbonate the product, in which case the
concentration of €0, would exceed 2 aq/kq.

10, Whereas traces of processing aids would normally not be declared on the label,
the addition of CO, for carbonation purposes would be classed as Food additive and
should therefore b% declared. It was agreed that the additional requirement in sub-
section 7.7.2 should be clarified by the following wordina: ",.,.vhen the product
contains more carbon dioxide than 2 g/kg, the term "carbonatcd" shall appear in
cloge proximity to the name, and the term "carbon diosxide" shall appear in the 1list
of ingredients"., The Committee endorsed the labelling provisions with the amended
wvording in 7.7.2. '

1l. The delegations of Ghana and Norway pointed out that in the description sectibn-
of the standard there was no reference to carbonation of the grape juice and that
in their opinion this should be included, It

Concentrated Grape Juice Preserved Exclusively by Physical Means (ALINORM 76/14,

‘APpP. III)

12, The Committee endorsed the labelling provisions of this standard and cofrected
the typing error in 7.8"Degree of Concentratior in the English version of the
standard which read "re-packaged" to read "prepackaged” .,

Sweetened Concentrated Labrusca Type Grape Juice Preserved Exclusively by Physical
Means (ALINORM 76/14. App. IV) : )

13. The Committee endorsed the labelling provisions‘of this standard.

Pineapple Juice Preserved Exclusively by .Physical Means (ALINORM 76/14, App. V)

14. The Committee endorsed the labelling provisions of this standard. A general
discussion followed on whether or not there should be a raquirement that a code
used for lot identification should be notified to a national central controlling
authority. Some delegations pointed out that the key to such a code should be
available to an importing country to enable the manufacturer. to be identified in
cases where, for example, goods were sold under the name of the importer. Several
delegations held the view that a code as an administrative device in tracing a
particular lot sufficed. ‘ '

1%5. The delegation of Sweden stated that the amount of sugar added should be
declared in addition to the requirement already established in the draft standard
that the presence of added sugar accompany the common name at lcvels above 15 ga/kg.
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Canned Corned Beef (ALINORM 76/16, App, II)

16. One delegation proposed that the name of the food be "Canned Corned Beef"., It
was thought, however, that as the product would be sold canned, as indicated in the
name of this standard, it was not necessary to state this specifically. It was also
suggested by the U.K. that in the provision for the name of the food a negative
delineation similar to the one appearing in the Scope Section should be included.
The Committee considered the present wording in the scope to be clear, and did not
regard it as necessary to give additional information in the labelling section,
which it endorsed without amendments.

Luncheon Meat (ALINORM 76/16, App, V)

17. It was pointed out that for certain products covered by the standard, erythrosine
could be added to replace loss of colour. In similar circumstances, in standards for
certain processed fruits and vegetables, a provision for the declaration of added
colours in conjunction with the name, had been made in the labelling section., The
Committee endorsed the labelling provisions without amendment., (See also paras 97-
98 of this Report), :

Quick Frozen Fillets of Flat Fish (ALINORM 76/18, App. II)

18. The delegation of Sweden was of the opinion that this standard, as well as other
standards for quick frozen foods, should contain a provision for storage instructions
(see also paras 22-24 of this Report). The delegation of the Federal Republic of
Germany proposed that a provision for date marking be included in all standards for
fish and meat products. The Committee endorsed the labelling provisions without
amendment.,

Canned Crab Meat (ALINORM 76/18, App. IV)
19. The Committee endorsed the labelling provisions.

Canned Fruit Cocktail (ALINORM 76/20, App. II)

20, It was pointed out that in the provision for the list of ingredients, reference
vas made to the colouring and flavouring of cherries as being artificial., It
appeared that in some countries, the word "artificial" related to any added colour
and flavour, whereas in other countries this related to whether the substance used
was natural or not. )

21. Some delegations held the view that artificial colours and flavours should be
nared in the list of ingredients, bearing in mind that some persons could be allergic .
to these substances. It was pointed out, however, that such allergies were not
limited to synthetic compounds. The Committee agreed to delete the words "or else-
where" vith reference to the declaration of artificially coloured and/or artificially
flavoured cherries outside of the list of ingredients, The labelling provisions

were endorsed with this amendment.

Quick Frozen Spinach (ALINORM 76/25, App. II)

22. The Committee discussed in great detail the meaning of the word "keeping” in the
provision which required that "information for keeping and cooking of the product
shall be given on retail packs". Some delegations held the view that information

for keeping should cover the period from production to cooking. Other delegations
were of the opinion that, on retail packs, information for .the keeping of the product
by the consumer ~ that is, subsequent to sale by the retail outlet - sufficed.,

23. It was pointed out that the provisions in the Draft Code of Practice for thoe
Processing and Handling of Quick Frozen Foods (Step 8) had been attracted into the
Proposcd Draft Standard for Quick Frozen Cauliflower (step 3) and directions for
keeping were specified: "the packages of quick frozen food should bear clear indica-
tion as to the way to keep them from the time they are bought at the retailer to
that of their use". This form of wording, it was suggested, could also be used in -
the present standard. ’

.




24. The Committee decided to endorse the labelling provisions as they stood, and to
request the Commodity Committee to consider in detail whether the intent of the
provision was to cover both the whole distribution chain and advice for the

consumer or whether it was limited to the latter. The delegation of Sweden reserved
its position as it wished the proposition to cover the whole cold chain.

Quick Frozen Peaches (ALINORM 76/25, App. III) ,

25. The delegation of the Federal Republic of Germany was of the opinion that the
percentage of added sugar should be declared on the label, The Committee endorsed
the labelling provision without amendment, :

Quick Frozen Bilberries QALINORM 76/25, App. IV)
26. The Committee endorsed the labelling provisions without amendment. The delega-

tion of the Federal Republic of Germany reiterated its view with regard to the
declaration of the percentage of added sugar,

GENERAL GUIDELINES ON CLAIMS FOR THE USE OF CODEX COMMODITY COMMITTEES IN EXAMINING
LABELLING PROVISIONS IN CODEX STANDARDS

27. The Committee had before it documents CX/FL 75/Claims - First Draft Version B,
October, 1973; CX/FL 75/Claims, First Draft Version B with Comments; and CX/FL
75/Claims, Second Draft., In addition, comments from Italy, the Netherlands and the
United Kingdom, were distributed during the session.

28. The Chairman reminded the Committee that at its 8th session it had decided that
there should be developed General Guidelines on Claims for the Use of Codex
Commodity Committees., (See ALINORM 74/22, paras 52-55). Because of lack of agree-
ment on whether it would be possible to revise Section 2 of the General Standard
for the Labelling of Prepackaged Foods to include the question of claims, it had
been decided to develop general guidelines for claims which, subseguent to a round
of government comments, had been revised,

29. At the outset of the discussion, several delegations expressed reservations
about the advisability of attempting to define claims. One delegation stated that
any claims which could be substantiated were acceptable,

'30. While some delegations indicated that the guidelines should only contain

provisions for the prohibition of claims, other delegations were of the opinion
that a positive approach towards the acceptability of claims would be more useful.

31. The Committee discussed at great length who could be considered as the intended
users of the document and decided that the guidelines for claims were not
exclusively for the use of Commodity Committees but could also provide guidance to
food manufacturers and enforcement agencies.

32, There was considerable concern on the part of several delegations that
advertising in general would not be adequately covered by the guidelines as
presented. It was pointed out that the enforcement of claims differed from that of
false advertising in that one could result in the removal of goods and the other

was punishable in a way which would not directly affect their sale. Some delegations
and the observer of the IOCU pointed out that the restrictions in labelling for the
product should logically, in the interest of the consumer, also result in similar
restrictions in its advertising. It was decided that reference to advertising be
removed for the present. The delegations of the Federal Republic of Germany, France,
Sweden and Switzerland expressed reservations concerning this decision.

33. In this regard, the delegation of.Australia referred to the modification of the
terms of reference of this Committee to include the review of advertising material
(para 153 of the Report of the 7th session of the Codex Alimentarius Commission),

-and. the Committee decided to maintain the present text.

34, In the light of the discussions noted above, the Committee decided to change
the title of the Working Paper to "General Guidelines on Claims";




Section 1 - General Definition

35, The delegation of the USA then proposed the following revised definition for
the term "claim", which recognized the above discussion by placing the term
"advertising" in square brackets:

"For the purpose of these guidelines, a_claim is any representation on a
label, in labelling /for in advertising/ which states, suggests, or implies
that a food has particular qualities relating to its origin, nutritional
properties, nature, processing, composition or any other quality".

36, After considerable discussicn, the Committee agreed with the revised definition
and decided that guidelines for claims were applicable to both mandatory and non-
mandatory statements on standardized and unstandardized foods.

37. The delegation of the Federal Republic of Germany indicated a reservation
concerning the new definition for "claim", and the delegation of Sweden indicated
a reservation concerning the use of square brackets around the term "or in
advertising", : ’

Section 2 ~ Restrictions on Claims in General

38, Considerable discussion took place concerning-the relevance of this section in
the 1light of the prohibitions provided for in Section 5, which were considered to

be sufficient. In particular, the Committee saw no reason to retain Section 2 for
the reasons previously noted. The Committee ultimately agreed that Section 2 should
be deleted in its entirety,

Section 3 - Definition of Certain Types of Claims

39, The Committee also discussed in great detail this section and agreed to a
proposal put forward by the delegation of the Federal Republic of Germany. In
essence, this proposal was to delete the definitions for medical claims (3.1),
dietetic claims (3.2) and nutrition claims (3.3) (CX/FL 75/Claims, Second Draft)
and fermulate a new provision in the Section for "Prohibited Claims™s

wClaims as to the suitability of a food for use in the Preventiop,'allev1atlon,
treatment or cure of a disease, disorder,.or physiological condition are
prohibited in general. However, for certain foods represented for use
éEolely under medical supervision/ in the dietary management of specific

jseases and disorders, there may be permitted statements corresponding to
medically substantiated claims.

The terminology for the appropriate statements for gach specific type of
special dietary food for medical use being standardized should be developed by
the Codex Committee on Foods for Special Dietary Uses." (new 3.3).

Section 4 — Restrictions on Certain Types of Claims

40. In line with the acceptance of the proposal from the delegation of the Federal
Republic of Germany for Section 3, the Committee agreed to delete the restrictive
clauses for medical claims (4.1) and dietetic claims (4.2) and agreed that the text
of sub-section 4.3 on restriction of nutrition claims should be reviewed and
clarified by the Canadian Secretariat (See (new) Section 2 - Qecrctariat)u

Section 5 - Prohibited Claims

41, The Committee agreed with the delegation of Ireland that the title for
" msubstantiated Claims" (5.2) should be changed to nCclaims which cannot be

substantiated"”. (new 3.2).

42. Meaningless claims (5.4) were considered to be claims which were not informative
as to any special nature of the food, and which included the use of comparatives and
superlatives in this manner. The Committee agreed that a further qualifying phrase

in the original text was not necessary and should be deleted (new 3.4).




43. After some discussion it was decided to maintain Prohibited Claim (5.5) with

a minor change in the text: "claims as to good hygienic practice, wholesome, :
healthful and sound", As there was some difference of opinion over the wording and .
the provision as a whole, it was agreed to place the text in square brackets.(new 3.5).

44, Several delegations pointed out that in recent years the adjective "organic"(5.8)
had been used to denote foods which allegedly had been produced without the use of
chemical fertilizers, pesticides, etc. It was agreed that the use of the word
"organic" should be prohibited in this context (new 3.8).

"Section 6 — Permitted General Claims

45. It was noted that the words "natural" and "pure" had different meanings
depending on the nature of the product, and it also depended upon the country in
which the product was sold, The question was raised whether, for instance, in the.
production of meat, the use of anabolic agents would result in a product which
-could properly be called natural. As an example of common use of the term "natural"
the description "cooked ham with natural juices" was given, "Pure beef", indicating
that no pork was added, was also mentioned. It was also pointed out that vegetable
products which had been subjected to a process of blanching were often called natural
even though certain enzymes had been inactivated (new 4.1 and 4.2).

46, The delegation of the Federal Republic of Germany was of the opinion that the
term "natural" should not be applied to products containing residues of Ffood
" additives, pesticides and substances with pharmacological efflects.

47. Although it was realized that the volume.of home-made products, as defined,
moving in international trade, was small, there had nevertheless been cascs of
deception, It was agreed that the use of the term "home-made" be restricted (new 4.3).

48. Concerning the use of the term "frash", it was not considered nccessary to

include reference to a time limitation and this was therefore dcleted. The delega-

tion of Sweden reserved its position concerning the deletion and suggested the time
limitation "up to one month" be retained as it stood in the draft (new 4.4), .

Status of the Document

49. The Committec agreed to circulate the document for a further round of government
comments. The revised document is contained in Appendix II to this Report,

NUTRITIONAL LABELLING OF FOODS

50. The Committee had before it document CX/FL 73/6, a position paper prepared on
Nutritional Labelling for the 1973 session; CX/FL 75/3 plus Addendum I containing
government comments,and the Danish Guidelines for Nutritional Labelling which were
distributed during the session.

51. The delegation of Denmark stated that the guidelines developed in its country
were -optional in. the sense that they were only a recommendation to the manufacturer
concerning the vay in which nutritional labelling should be presented.  According
to the guidelines, nutritional labelling should always include a basic declaration
of the nutritional value per 100 g of the food for energy, protein, fat and carbo-
hydrate which could then be supplemented by various other elcments of nutritional
information., ' .
52. A number of delegations pointed out that the Food Labelling Committee should

try to develop one uniform system for nutritional labelling. This should have to-
be non-mandatory in the sense that the manufacturer would be frce to. give
nutritional information or not. If, however, such information were to be given, it
should be done on a uniform basis. ’ '

53. Several delegations pointed out that in general the consumers were not yet
sufficiently trained or motivated to take advantage of the kind of information
mutritional labelling supplied. The delegation of Ghana, Supported by the
delegation of Brazil, further pointed out that a statement in mtritional labelling-

-




of the protcin present as obtained by chemical analysis was less informative than
an expression of the biological availability. Biological availability was, however,
difficult to assess, It was pointed out that an indication of a reasonable daily
allowance varied from country to country. : '

54, The observer of the IOCU stated that it should be realized that the substantial
costs which would be incurred in substantiating the nutritional information offered
should be weighed against the benefits, It was considered that there was not yet
enough information available to do this. If supplementation of any elements in ana-
tional diet were required, alternative means, such as providing them directly,
should be investigated. . .

55, The observer of the IOCU also pointed out that complex processed foods should
carry clear indication of the extent to which they met nutritional needs but that .
this should be kept under constant review so as to avoid misdirecting the consumer
on the value of simpler foods.

56. Some delegations pointed out that while precise specifications might well hinder
international trade, it would be advantageous for the Committee to make recommenda—
tions concerning nutritional labelling. These would serve as a reference point

for future harmonization. The Committee agreed with this viewpoint and decided to
request governments to send to the Canadian Secretariat their regulations and .
guidelines and any ancillary information concerning nutritional labelling so that

a background paper could be prepared for the next session of the Committee.

- GUIDELINLS FOR LABELLING PROVISIONS IN CODEX COMMODITY STANDARDS RELATIVE TO DATE
HARKING , .

57. The Committee had before it documents CX/FL 7% DM, 2nd and 3rd Drafts, contain-
ing the guidelines with annotations; CX/FL 75/4, 2nd draft, containing government
comments; and the comments of Australia, Denmark and the United Kingdom which were
distributed during the session. The 3rd draft had been revised to take account of
some government comments.

Title and Scope

58, The Committee agreed to alter the scope of the document to cover prépackaged
food and amended the title to reflect this. ‘

59, In vicw of earlier discussions on what constituted "storage" and "keeping"'(see
paras 22-24 of this Report), the Committee agreed to make reference ‘to both
throughout the document, '

Section 1 - Purpose of Date Marking

60, .1t was suggested that in certain foods the labelling should carry "a date
relating to the condition of the food and storage instructions"., The Committee
took this into consideration and then revised the text to read "the purpose of
date marking is to give the consumer a date which can be related to the acceptable
quality of the food product, assuming the product is appropriately stored", v

61, It was stated that date marking should not be related to health control and that
the term, as used, was ambiguous, It was agreed that date marking should not be
used to indicate safety in use of the food product and also that it should not be
confused with control marks for lot identification. The provision was amended
accordingly. : '

62, It was suggested that the Committee might first turn its attention to the date
marking of perishable foods as this was an important area where it should be
possible to achieve harmonization, The delegation of Sweden indicated that it
could not accept the sentence "Date marking does not indicate safety in use of tle
food product®, It was agreed to place the amended text in square brackets,




63. The observer of the IOCU stated that, in the eyes of the consumer, the purpose

of date marking would be an indication of acceptability for use. Safety was all

important, but was subject to other regulatory mechanisms - date marking could not

provide a guarantee in this regard. The observer stated further that the value of .
uniform date marking to the consumer was to indicate how long a product could remain
acceptable for use. The observer further stressed that the method of date marking on

any one class of foods should be uniform.

Section 3 - Definition of Types ef Date Marking

Date of Packaging

64. There was some concern that the present wording of the provision for date of
packaging did not require unequivocally that the same date should appear on the
immediate container and on the outer wrapper. The Committee agreed that the present
wording provided sufficient safeguard in this respect.

Date of Manufacture and of Packaging

65. The delegation of Sweden drew attention to the fact that neither the "date of
manufacture" nor the "date of packaging” indicated to the consumer the "acceptable
quality" of the food product. Therefore, these two dates did not fulfill the purpose
of date marking as defined and should be combined with information about the product's
durability after the labelled dates. The Committee made no amendments.

Sell-By Date (Pull Date)

66. The text of the provision was edited to reads "The ‘sell-by' date or ‘pull' date
is the last date of offer for retail sale after which there remains a reasonable
storage period in the home." (new 3,3).

Date of Minimum Durability

67. Some delegations and the observer of IOCU pointed out that the description of

date marking which was best understood by the consumer was "date of minimum durability". .
References to "durability date" and "freshness date" were therefore deleted. The text

was amended editorially and now reads: "The date which signifies the end of the

period under stated storage conditions, if any, during which the product will remain

fully marketable and will retain any specific qualities for which tacit or express

claims have been made. However, beyond that date the food may still be perfectly
satisfactory." {(new 3.4)%.

Expiration Date

68. 1In order to avoid a possible unnecessary waste of food, which would occur when
the definition for "expiration date" was too strict, and also to avoid the impression
that the day after expiry the food would definitely not be fit for consumption, the
existing wording was replaced by the following less restrictive text: "The date which
signifies the end of the period under any stated storage conditions, if any, after
which the product probably will not have the quality attributes normally expected by
the consumer. The food must not be sold after this date because of the nature of the
loss of the value of the specific qualities." (new 3.5).

69. The delegation of Sweden proposed an additional type of date marking which was
not accepted by the Committee, namely, "Use by Datev(Expiration Date", "Estimated
Last Consumption Date") - the date which signifies the end of the estimated period,
under stated storage conditons, during which the product will retain the value and
the specific qualities for which tacit or. express claims have been made.

After that date, the food must not be sold in its package but should still remain’
satisfactory for a short period of time for consumption in the home. If the food,
after testing, turns out to retain an acceptable quality after the 'use by date', it
may be sold in an unpackaged state or be otherwise used after that date."
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‘ Section 5 = Instructions to Codex Commodity Commitises

70. It was pointed out that a Codex Commodity Committee would not be able to assess the
durability of a product as this was the responsibility of the manufacturer, but that it woulad
be able to assess the type of date marking required. Terminal date marking could, however,
allow unscrupulous manufacturers o claim unjustifiably extended produoct life and would
discourage good manufacturing practices. ’ .

71. To cover this eventuality, the following addition to the provision was proposed: '"and
the Committee may, if it thinks fit, lay down methods or parameters for the determination
of such dates”., It was pointed out that such a provision could be an impediment to the
use of new technology and would be to the detriment to both the producer and the consumer.
The proposal was therefore not accepted.

72. The Committee agreed to combine the provisions in 5.1 and 5.2 into a new subsection
which now reads: '"Based on a study of the nature of the food, the Codex Commodity Committee
shall decide whether date marking is necessary. If date marking is needed, the kind of
date marking as degcribed above shall be decided in accordance with Section 3 above',

73. After some discussion, it was agreed that the Commodity Committees possessed the
necessary expertise to make a recommendation as to whether date marking was necessary and

if so which type of date marking should be used. It resides, however, within the terms of
reference of this Committee not to endorse labelling provisions when Commodity Committees -
had not included recommendations on date marking or to make recommendations for date marking
which were considered inappropriate. :

74. It was pointed out that, to assist Commodity Committees in making their decision, this
Committee should specify what types of date marking were preferred. If Commodity Committees
decided, however, that a different type of date marking should be adopted for a specific
commodity, they should justify their choice to this Committee.

75. The delegation of Australia suggested that governments be requested to give their views
on the possibility of categorizing foods for date marking purposes, e.g. highly perishable
products, foods with a recognized limited storage life, frozen foods, foods stable fairly
indefinitely under proper storage conditions and fully shelf-stable sterilized packs of food.

76. It was pointed out that the Committee had examined the guidelines but had not yet
discussed how these should proceed within the Codex framework so that they would be

available as soon as possible to advise Codex Commodity Committees on date marking require-
ments. The Committee was reminded of the decision taken by the Commission in 1972 (ALINORM
72/35, para 315) to request Commodity Committees to give consideration to the need for date
marking in clear in relation to the products for which they were elaborating standards and
the positive response received. The Committee agreed to request the Secretariat to
distribute the report with the least possible delay, in order to obtain governments' comments
in time for its next session in early 1976. '

Conclusion

77. The Committee decided at this stage to accept the proposal of the delegation of .
Switzerland that this Committee should inform the Commission that subsequent to finalization
of the guidelines, it would request the Commission to endorse the recommendation to

Commodity Committees that date marking be incorporated into commodity standards where '
appropriate. The date marking to which Commodity Committees should give first consideration
would be the date of minimum durability. If in the opinion of the Commodity Committee this
date was not appropriate for the commodity in question, the date of manufacture should be

the next option. If neither of these date markings were suitable, the Commodity Committee
ghould choogse from the other alternatives listed in the guidelines for date marking of pre-
packaged foods. : C ,

78. The delegation of the Federal Republic of Germany stated that a combination of dates
should not be excluded, when appropriate. The delegation of Sweden reiterated its earlier
remarks regarding the "date of manufacture" and the "date of packaging" in relation to the
defined. purpose of date marking (see para 65).
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Status of the Document

79. The Committee agreed to circulate the document for a further round of government
comments, The revised document is contained in Appendix III to this Report.

GENERAL GUIDELINES FOR THE LABELLING OF BULK CONTAINERS

80. The Committee had before it documents CX/FL 75/BC containing the guidelines with .an- ~
" notations and CX/FL 75/BC containing the guidelines with government comments.

81. Some delegations questioned the need to develop guidelines for bulk containers on the
grounds. that these were a matter for commercial practice. However, the Committee agreed
upon the advisability of the development of a set of guidelines for labelling of bulk
containers. There was general agreement that these guidelines should apply to governmental
agencies as well as Codex Commodity Committees. .

82. The Committee agreed to adopt the definitions for bulk containers provided in the written
comments by the delegation of Australia with a slight revision:

"Bulk Containers are:

(1) Immediate containers in which food or food material is transported
principally for catering use or repacking into consumer size packs;

(2) Immediate containers in which food or food material is transported
principally for further industrial processing;

(3) Outer containers for a quantity of pre-packaged foods; and

“(4) Freight containers being of permanent construction, designed for re-
use and intended for land or sea handling and transport of large
consignments without intermediate re-~loading."

83. Several delegations questioned whether the proposed définitions for bulk containers
would cover their use for food additives when sold as such. The Committee concluded that
the definitions included food additives unless specific exclusions were to be written, but
that consideration of the specific types of labelling required for such products would be
held in abeyance until the subject had been discussed at the next meating of the Codex
Committee on Food Additives scheduled for June, 1975.

84. There was some discussion on the revised definition for bulk containers in which food
or food material is transported principally for catering use or re-packing into consumer
size packs. There was general agreement that such products should be labelled in accordance
with the general standard for the labelling of pre-packaged foods. However, the delegate

of Belgium indicated that in its country restaurateurs preferred to have compositional lists
of ingredients of foods or an accompanying document containing similar information.

85. It was agreed that the information required on the containers covered by definition- (2)
was the name of the product, the net content, name and address of manufacturer, date of
manufacture if necessary, and storage instructions. Because of controversy concerning
listing ingredients on such containers it was decided to place the list of ingredients
_within square brackets.

86.. The delegation of the Netherlands indicated that only the name of the product and
lading marks would be necessary for both definitions (1) and (2). Several delegations
pointed out that foods intended for further industrial processing and being traded in

containers were generally purchased by specification with little or no intermediate
handling of the food,

87. Concerning the labelling of outer containers for a quantity of pre-packaged foods it
was agreed to include the name of the product, net quantity, name and address of the

manufactiurer, storage and handling instructions, and if appropriate, the country of origin
and date marking. :
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88. Several delegations questioned whether it was within the terms of reference of this
Committee to deal with bulk containers defined under (4) above (see para 82). It was agreed
to place the entire definition within aquare brackets pending advice from the legal council
of FAO. The delegation of Sweden thought that handling instructions on the container should
be provided in accompanying documentation.

89. Examining Section (3) dealing with presentation of mandatory information (CX/FL 75/BC),
" the Committee agreed to adopt the wording suggnsted by the Australian delegation in their
written comments: -

"(a) ‘The language used shall be a language acceptable to the country in which
the food is intended for sale or for further processing as the case may be;

(b) Statements should be clear, prominent and readily legible;

(c) Statements shall not be obscured by designs or other written, printed or
graphic matter and shall be in contrasting colour to the background."

90. The Committee agreed that old Sections 4 and 5 dealing with Exceptlons (CX/FL 75/BC),
Wwere no longer necessary as they had been covered.

Jtatus of the Document

91. The Committee agreed to circulate the document for a further round of government
comments. The revised document is contained in Appendix IV to thia.Report._

LOCATION AND USE OF CLASS NAMES FOR FOOD ADDITIVES

92, The Committee had before it the above document CX/FL 75/8 which had been prepared by
the Secretariat and which contained in addition to a review of the matter as it had been
discussed over the years, a conclusion requesting the Committee to give con51derat10n to
the following points:

(a) The purpose of the General Standard for the Labelling of Prepackaged Foods
as regards the use of standardized nomenclature to describe classes of
food additive vs. the use of equivalent class titles (e.g. colours, food
colours, colouring matter, colouring agents, etc.);

(b) The need to reduce, extend or modify sub-section 3.2(c)(ii) of the
Recommended International General Standard for the Labelling of Prepackaged
Foods;

(c) The location of the declaration of certain types of food additives in view
of increasing consumer interest within recent years.

93. The Committee noted that there were certain differences between the nomenclature used

by the Committee and by the Committee on Food Additives in the List of Additives Evaluated
for Their Safety-in-use in Food. It was pointed out that harmonization of the two lists would
have the advantage of facilitating the work of Commodity Committees. .(For ready reference

a list of the different group names applies to food additives is contained in Appendix V to
this Report).

94, It was further pointed out that whereas for commodities coverad by standards it would
be possible to deviate from the restricted list of class titles as had been the case for
example when this Committee endorsed the use of the term "alkalizing and neutralizing
" agents" for cocoa beans. This would not be possible for commodities for which no. standards
existed in countries which had accepted the General Standard for the Labelling of Pre~
packaged Foods.

95. The delegation of Switzerland proposed that since the Committee on Food Additives had
endorsed for flavoursthree sub-classes — natural, nature - identical and artificial - these
sub-classes should also be endorsed for labelling purposes. Furthermore, it proposed that
the same concept should be applied to the class title colours. The Swiss proposition was.

supported by the delegation of Ghana and by the observer of the IOCU,
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96. It was pointed out that the substances which appeared in the list of food additives of
Recommended International Standards had been endorsed by the Codex Committee on Food Additives
and they could, therefore, be considered to be safe and did not need further oclassification.
The Committee agreed that no change to sub-section 3.2(c)(ii) of the General Labelling
Standard was required, but that this matter should be brought to the attention of governments.

97. The Committee and the observer from IOCU were of the opinion that the selective naming
of additives elsewhere than in the list of ingredients might place undue emphasis on such
additives possibly misleading the consumer and prejudicing the incredsing interest of the
consumer in having a complete list of ingredients. The Committee agreed that all food
additives should appear solely in the list of ingredients and in the light of the discussion
agreed that there was no need to revise its earlier endorsement of labelling provisions in
commodity standards. The delegates of Canada and the Federal Republic of Germany held the
the view that in the interest of the consumer there might be good reasons for providing
essential information concerning specific ingredients including additives in another location
on the labels, and reserved their position.

98. Concerning the location of the declaration of certain types of food additives e.g. in
close proximity to the name of the product, the Committee agreed that it would be sufficient
for class names for food additives to appear solely in the list of ingredients.

HARMONIZATION OF NON-TECHNICAL DETAIL ON A LINGUISTIC BASIS

99. Due to shortage of time, the Committee was not able to deal with this item on the
agenda. It was agreed to accept an offer by the delegation of Norway to review the document
(CX/FL 75/7)-in collaboration with the Canadian secretariat in light of government comments;
the revised document would be presented to the next full session of the Committee.

OTHER BUSINESS

100, The delegation of Norway brought to the Committee's attention that a country had
introduced a regulation restricting the use of the name "sardines". This regulation it was
said, was introduced in the light of a decision made in the Codex Committee on Fish and
Fishery Products.

101. The delegation of Norway further pointed out that although there was no Recommended
Codex Standard for Sardines as yet, a proposed Draft Standard for Sardines and Sardine Type
Products contained provisions which were contrary to the introduced regulation. The
delegation wished to bring to the attention of this Committee that the Codex Alimentarius
had been referred to in connection with a labelling question in an incorrect way.

IDENTIFICATION OF PRODUCTS SOLD UNDER PRIVATE LABEL BRANDS

102. The delegation of the Netherlands stated that in accordance with what had been agreed
at the 8th Session of the Committee (ALINORM 74/22, paras 87-88) it had prepared a paper on
the above subject. The dooument had been lost in the mail, and therefore, could not be
distributed as foreseen. The Committee agreed to consider the matter at its next session.

DATE AND PLACE OF NEXT SESSION

103, The Chairman proposed, subject to the time schedule of Codex Committee meetings, that
the next session of the Codex Committee on Food Labelling should be a one or two-day meeting.
It was proposed to hold this for the purpose of endorsing labelling provisions in Codex
standards and to discuss the Revised Guidelines for Date Marking for Prepackaged Foods prior
to the Commission meeting in Rome early 1976.
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APPENDIX T

LIST OF PARTICIPANTS

LISTE DES PARTICIPANTS

ISTA DE PARTICIPANTES

AUSTRALIA
AUSTRALIE

W.C.K. Hammer

Assistant Secretary
Department of Agriculture
Canberra A.C.T. 2600

Dr. K.T.H. Farrer

Manager, Science and Technology
Kraft Foods Limited

Salmon Street

Port Melbourne

S.W.C. Smith

Principal Chemist

Australian Department of Health
P.0O. Box 100

Woden A.C.T. 2611

R. Stanhope

Senior Chemist and Food Technologist
Health Laboratory

Victorian Department of Health

5 Parliament Place
_Melbourne 3002

Mrs. Winifred Williams

Australian Federation of Consumer
Organizations

38 Taurus Street North

Balwyn 3104

BELGIUM
BELGIQUE
BELGICA

M. Fondu

European Food Law Association
3 Boulevard de la Cambre
Bruxelles .

BRAZIL
BRESIL
BRASIL

Carlos Alberto M. Lima Dos Santos

Dlrector, Division of Inspection of
Fish and Fishery Products

Dipoa, Ministry of Agriculture

Brasilia DF

CANADA
Baron A. Guillaume
Embassy of Belgium

85 Range Road
Qttawa KIN 8J6, Canada

CANADA (Cont.)

K.H. Dean (Head of Canadian Delegation)

Chief, Processed Products Section
Fruit and Vegetable Division
Production and. Marketing Branch
Agriculture Canada

Sir John Carling Building

Carling Avenue '

Ottawa KlA 0OCS

E. Banting

Executive Vice-President

Canadian Food Processors Association
Suite 1409, 130 Albert Street

Ottawa K1P 5G4

Ms. Maryon Brechin

Past President

Consumers' Association of Canada
251 Laurier Avenue West

Ottawa K1P 527

D.H. Burns

Grocery Products Division

Agriculture, Fisheries and Food
Products Branch

Department of Industry, Trade
and Commerce

Tower "B", Place de Ville

112 Kent Street

Ottawa K1A OHS

G. Farn, Head

Food Composition

Bureau of Nutritional Sciences
Health Protection Branch
Health and Welfare Canada
Ottawa K1A OL2 ‘

M.R. Getz, Standards Officer
Inspection and Grading Section
Poultry Division

Production and Marketing Branch
Agriculture Canada.

Sir John Carling Building
Carling Avenue .

‘Ottawa K1A OCS

A.P. Goll

Legislation and Labellxng Officer
Dairy Division

Production and Marketing Branch
Agriculture Canada

Sir John Carling Buildlng

Carling Avenue

Ottawa K1A OC5

D.J. Graham
Green Giant of Canada
500 Ouellette Avenue
Windsor N9A 1B3




CANADA (cont.)

J.R. Jackson, President

National Dairy Council of Canada
365 Laurier Avenue West

Ottawa K1P 5K2

O.M. Linton, Chief .
Enforcement and Operations
-Inspection Branch

Fisheries and Marine Service
Environment Canada

Ottawa K1A OA6

Mrs. Marilyn Lister
Consumers' Association of Canada
251 Laurier Avenue West

Ottawa KI1P 527

J.H. McGeough, Director

Purchasing, Packaging and
Supply Control .

Swift Canadian Company

(Meat Packers Council of Canada)

2 Eva Road

Etobicoke M9C 4vV5

Miss E.A. McMurray .
National Pairy Council of Canada
365 Laurier Avenue West

Ottawa K1P 5K2

Dr. G. Meilleur, Chief
Standards and Labelling
Meat Inspection Division
Health of Animals Branch
Agriculture Canada

Sir John Carling Building
Carling Avenue

Ottawa K1A 0OC5

P. Moyes

Executive Vice-President X

Grocery Products Manufacturers
of Canada

Suite, 504, 797 Don’ MlllS Road

Don Mills M3C 1V1 '

Dr. J.P. Paré

Canadian Federation of Agrlculture
111 Sparks Street

Ottawa K1P 5B5

G. Sinki

Givaudan Limited

3470 St. Antoine .Street
Montreal H4C 1Bl

C.J. Ross, Research Manager
Canadian Food Processors Association
Canadian Canners Limited
1101 Walkers Line

Burlington L7N 2G4
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CARADA_(cont.)

C.G. Sheppard, Chief

Food Division

Consumer Fraud Protection Branch

Consumer Standards Directorate

Department of Consumer and’
Corporate Affairs

Place du Portage

Ottawa/Hull K1A 0OC9

DENMARK
DANEMARK
DINAMARCA

P. Lindberg

Ministry of Environment
Slotsholmsgade 12
Copenhagen K. DK-1216

Mrs. Anne Brincker

Food Technologist

Danish Meat Products Laboratory
Ministry of Agriculture
Howitzvej 13,

Copenhagen DK-2000

M. Kondrup

Food Technologist

Chief of Secretariat
Isalesta, Vesterbrogade 1
Ke¢benhavn DK—1629

FINLAND
FINLANDE
FINLANDIA

‘Dr. K. Salminen, Director

Finish Food Industries Federatlon
Unioninkatu K 14A

00130 Helsinski 13

FRANCE
FRANCIA

J.L. Gianardi

Inspecteur principal de la
Répression des Fraudes

42 bis rue de Bourgogne

'F75007 Paris

C. Michal

Assistant Agrxcultural Attaché
French Embassy

1100 Connecticut Avenue, N.W.

Washington, D.C. 20030




' GERMANY, Fed. Rep.
. ALLEMAGNE, R&p. fé&d.
.ALEMANIA, Rep. fed.

Dr. D. Eckert

Ministerialdirigent

. Federal Ministry of Youth, Family
Affairs and Health

D 53 Bonn Bad-Godesberg

Dr. W. Schultheiss

6146 Alsbach

Schlosstrasse 5

Dr. H.B. Tolkmitt
33 Schwanenwik
2000 Hamburg 76

GHANA

Mrs. J.M. Kordylas

Senior Research Scientist
Food Research Institute
P.O0. Box M-20

Accra

Dr. A.A. Owusu

Ghana Standards Board
.P.0. Box M245

Accra

HUNGARY
HONGRIE
HUNGRIA

Dr. P. Vigh
First Secretary
Hungarian Agricultural Attaché

EmbassX of the Hungarian
People's Republié

2437 F1fteen Street Northwest
Washington, D.C., U.S.A.

IRAN

Eng. A.N. Shafi, Head

Bureau of Industries and Marketing of
Livestock Products, and Deputy

Manager of Iran Cold-Store Projects -

Tehran

Eng. H. Tamiskar

Chief, Cold-Store Specialist

Bureau of Industries and Marketing
Office

Livestock Products

Ministry of Agriculture and
Natural Resources

Tehran
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IRELAND
IRLANDE
IRLANDA

A. Hunter

Head of Food Technology

Institute for Industrial Research
Ballymun Road

Dublin

M. MacLiam, Assistant Secretary
Department of Industry and Commerce
Kildare Street

Dublin 2

fTALY
ITALIE -
ITALIA

C. Calvani

Comitato Nazionale Italiano
Via Sallustiana 10

00100 Rome (EUR)

Mrs. O. Mancini\
Ministero Sanita
00100 Rome

IVORY COAST
COTE-D'IVOIRE
COSTA DE MARFIL

K. Otchoumou
Directeur des Etudes et des Programmes
Minist2re de 1l'Agriculture

Abidjan

Z. Ouattara ’

ler Conseiller 3 l'Ambassade
de Cote-d'Ivoire au Canada

381 Wilbrod Street

Ottawa K1N 6M6, Canada

JAPAN
JAPON

T. Kuroda
Fair Trade Commission
2-2-1 Kasumigaseki

Chiyoda-~KU,

Tokyo

K. Namba

Ministry of Health and Welfare
1-2-2 Kasumigaseki

Chiyoda-KU

Tokyo
S. Otsuka

Embassy of Japan
75 Albert Street

Ottawa K1lP S5E7, Canada



KUWAIT
KOWEIT

N.A. Al-Nusif .

Director of Chemical Food Laboratory
Ministry of Health

P.O. Box 5

Kuwait

.NETHERLANDS
PAYS~-BAS
PAISES BAJOS

J.A.P. Smit

Ministerie van Volksgezondheid en
Milieu hygiene

Dr. Reyersstraat 10

Leidschendam

A. Feberwee, Head
Department of Food Quality
Ministry of Agriculture

The Hague

H.G. Lyklema .
Ministry of Economic Affairs
The Hague :

0.C. Knottnerus

Hoofdproduktschap voor Akkerbouwprodukten

Stadhoudersplantsoen 12
The Hague

Dr. H. Prins .
Director of Quality Control
N.V. Nutricia

P.O. Box 1

Zoetermeer

A.M. Ruoff, Adviser

Commission for the Dutch Food and
Agricultural Industry - V.A.I.

Prinses Beatrixlaan 5

The Hague

NEW ZEALAND
NOUVELLE-ZEALANDE
NUEVA ZELANDIA

I. Stockwell .
Assistant Trade Commissioner
New Zealand Trade Commission
2 Bloor Street East

Toronto M4W 1AS8

D.W. Leask

New Zealand High Commission
77 Metcalfe Street

Ottawa K1P 5L6, Canada

NORWAY
NORVEGE
NORUEGA

Dr. O.R. Braekkan
Government Vitamin Institut
P.O. Box 187 :

Bergen
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NORWAY (Cont.)

H. Pedersen
Managing Director
Norwegian Canners Association

Stavanger

P. Haram
Ministry of Fisheries
Oslo

J. Race

National Nutrition Council

Norwegian Codex Alimentarius Committee
Box 8139, Oslo-Dep.

Oslo 1

SPAIN
ESPAGNE
ESPANA

Dr. Fernando Miranda de Larra
Ministerio de Agricultura
Servicio Defensa Contra Fraudes
Paseo Infanta Isabel 1

Madrid

Mrs. Maria Penty, Assistant
Commercial Office of Spain
151 Slater Street

Suite 610

Ottawa K1P SH3, Canada

SWEDEN
SUEDE
SUECIA

B. Augustinsson

Head of Law Division

National Swedish Food Administration
Fack

$-10401 Stockholm

SWITZERLAND

SUISSE
SUIZA

H.N. Pfister.

Federal Health Service
Haslerstrasse 16

Bern

Dr. G.F. Schubiger
B.P. 88 :
1814 La Tour de Peilz

Dr. W. Hausheer .
Swiss Codex Committee
Grenzacherstrasse 124
CH-4002 Basel




THAILAND
THAILANDE
THAILANDIA

Prof. A. Bhumiratana, Director

Institute of Food Research and
Product Development

Kasetsart University

P.O. Box 4-170

Bangkok

Mrs. R. Bhumiratana
Deputy Director General
Department of Science
Ministry of Industry

Bangkok

UNITED KINGDOM
ROYAUME-UNI
REINO UNIDO

Miss A.M. Evans, Principal

Food Standards Division, Branch "A"

Ministry of Agriculture, Fisheries
and Food

Great Westminster House

London S.wW. 1

‘P.G. Allix
Higher Executive Officer
Food Standards Division, Branch "A"

Ministry of Agriculture, Fisheries -

and Food
Great Westminster House
London S.w. 1

L.C.J. Brett

Unilever House

Blackfriars

London EC 4

F. Gilliatt

Government and Industry Relations
Director for Europe

Del Monte Foods Limited

West Lynn, King's Lynn

Norfolk

F. J. Lawton

Food Manufacturers Federation
112 Castle Lane, Buckingham Gate
London S.W. 1

W. Roberts

Consumers Association
14 Buckingham Street
London W.C. 2

D.A. Threadgill )

Senior Scientific Officer
Laboratory of the Government Chemist
Cornwall House, Stanford St.

London SE1
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UNITED STATES
ETATS UNIS
ESTADOS UNIDOS

Dr. R. W. Weik

Assistant to Director for
Internatiodnal Standards

Bureau of Foods (HFF-40),

Food and Drug Administration

Washington, D.C. 20204

L. M. Beacham, Consultant
National Canners Association
1133-20th Street, N.W.
Washington, D.C. 20036

R. C. Bruner

President, L.C.C.A.P., Inc.
953 W. Foothill

Claremont, California 91711

Dr. L. A. Campbell

Food Regulations Administrator
Sunkist Growers, Inc.

14130 Riverside Drive

Sherman Oaks, California 91403

Dr. R. Dougherty

Assistant to Executive Vice- Pre51dent
National Canners Association
1133-20th Street, N.W.

Washington, D.C. 20036

J. W. Farquar
Vice-President
Research and Technical Services

‘American Frozen Food Institute

919 - 18th Street, N.W.
Washington, D.C. 20006

L. L. Gast

Chief Staff Officer

Labels and Packaging

US Department of Agriculture
Washington, D.C.

Dr. R. W. Harkins

Vice-President, Scientific Affairs
Grocery Manufacturers of America
1425 K. Street, N.W.

Washington, D.C. 20005

‘A. H. Nagel

Technical Manager, Regulatory Affairs

- General Foods Technical Center

250 North Street i
White Plains, New York 10625

Dr. J. B. Stine
Vice-President
Kraft Foods

'500 Peshtigo Street

Chicago, Illinois 60690




INTERNATIONAL ORGANIZATIONS
ORGANISATIONS INTERNATIONALES
ORGANIZACIONES INTERNACIONALES

European Economic Community

Conseil des Communauté&s Européennes

E. Gaerner

Administrateur principal
200, rue de la Loi

B1049, DBruxelles, Belgique

M. Graf

Administrateur

Secrétariat général du. Conseil
170, rue de la Loi

B1040, Bruxelles, Belgique
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FAQ SECRETARIAT
SECRETARIAT DE LA FAOQ
SECRETARIA DE LA FAO

W. L. de Haas
Food Standards Programme
FAO, 00100 Rome, Italy

J. Hutchinson
Food Standards Programme
FAO, 00100 Rome, Italy

CANADIAN SECRETARIAT
SECRETARIAT CANADIEN
SECRETARIA CANADIENSE

Association of Official Analytical Chemists (AOAG)

Dr. R.W. Weik

Assistant Director for International Standards

Bureau of Foods (HFF-40)
Food and Drug Administration
Washington, D.C. 20204

International Federation of
Margarine Association

L. C. J. Brett
44 Raamweg
The Hague, Netherlands

Interrational Secretariat of
Dietetic Food Industry

Dr. W. Schultheiss
638 Bad Homburg v.d. Hdke

Kelkheimerstrasse 10
Federal Republic of Germany

International Organisation of
Consumers' Unions

Ms. Maryon Brechin
251 Laurier Avenue West
Ottawa K1P 527, Canada

OBSERVER COUNTRY °
(]

SOUTH AFRICA
AFRIQUE DU SUD
AFRICA DEL SUR

W. J. Lubbe

Minister (Economic)
Embassy of South Africa
3051 Massachusetts Avenue
Washington, D.C. 20008, U.S.A.

H. W. Wagner (Chairman)

Director, Consumer Fraud
Protection Branch

Consumer Standards Directorate

. Department of Consumer and
Corporate Affairs

Place du Portage

Ottawa/Hull K1A 0C9

Dr. D. G. Chapman
Assistant Director-General
Food Directorate

Health Protection Branch
Health and Welfare Canada
Ottawa K1A OL2

W. R. Dunn, Head

Dietetic Section, Food Division

Consumer Fraud Protection Branch

Consumer Standards Digectorate

Department of Consumer and
Corporate Affairs

Place du Portage

Ottawa/Hull K1A 0C9

B. L. Smith

Head, Office of International
. Food Standards

Food Directorate

Health Protection Branch

Health and Welfare Canada

Ottawa KI1A 0QOL2
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APPENDIX II
GENERAL GUIDELINES ON CLAIMS

1. General Definition

For the purpose of these guidelines, a claim is any representation on a label in
labelling Jor in advertising7 which states, suggests, or implies that a food has particular
qualities relating to its origin, nutritional properties, nature, processing, composition
or any other qualitye.

2.  Restrictions on Claims

2.1 Claims stating that any given good or food combination will provide an adequate source
of all essential nutrients are prohibited. Further, claims inferring that a balanced diet
of ordinary foods cannot supply adequate amounts of all nutrients are also prohibited. The
implicit claims of nutritional labelling are permitted. These are subject to proof simply
by analysis of the food and taking into consideration the biological availability of the
claimed component.

2.2 It shall be prohibited without the permission of the national authorities to indicate
that food has obtained an increased or special nutritive value by means of the addition of
nutrients, such as vitamins, minerals, and amino acids. This permission should be given
only if such addition is considered relevant from a nutritional point of view.

2.3 The terms "enriched" and "fortified" shall be used only to describe the addition of
vitamins, mineral nutrients or amino acids to a food which normally would not contain the
added nutrient.

3. Prohibited Claims
3.1 Misleading Claims
. 3.2 Claims which cannot be substantiated.

3.3 Claims as to the suitability of a food for use in the prevention, alleviation, treatment
or cure of a disease, disorder, or physiological condition are prohibited in general.
However, for certain foods represented for use [Fblely under medical superv1sxqg7 in the
dietary management of specific diseases and disorders, there may be permitted statements
corresponding to medically substantiated claims.

The terminology for the appropriate statements for each specific type of special dietary
food for medical use being standardized should be developed by the Codex Committee on Foods
for Special Dietary Uses.

3.4 Meaningless claims which are not informative as to any special nature of the food,
including comparatives and superlatives.

3.5 [_1alms as to good hyglenic practice, wholesome, healthful, soun¢;7

3.6 Claims which are [_iab;;7 to give rise to doubt about the safety of similar foods.
' 3.7 Claims which are [-iabLJ7 to arouse or exploit fear in the consumers.

3.8 Claims that the nature or origin of a food is "organic" or "biological"

4. Restricted Genergb Claims

4.1 Natural — The term ”ngtural" may be used in conjunction with the name of the product
on a label only in associa®ion with a product which is raw, unmixed, contains no additives
and has not been subjected to any preservation process other than chilling, freezing, or
drying. Natural may also be used where this term ias traditional and well understood or
where provided in Commodity Standards.

4.2 Pure - The term "pure" may be used on a label only in association with a prodnct whioch
has no additions whether additives or nutrients, is substantially free of contaminants,

- anabolic agents, chemical fertilizers and pesticide rosidues, and which has not been
subjected to a preservation process other than cooking, freezing, chilling or drying "Pure"
may also be used when the term is trsdltionnl and well understood.

4.3 Home Made — The term "home made' may bo used on the label only in. anlooiction with a
product produoed in a private household kitchen.

4.4 Fresh - The term "fresh" may be used to desoribe foods which have not begun to
.deteriorate in overall quality.

-4.5 Religious or Ritual Preparation of a Food = Xay be claimed providod that the food
eonforml to tho rcquirumonts of the appropritto religious or ritual authoritiol.




APPENDIX III

IRAFT GUIDELINES FOR DATE MARKING OF PREPACKAGED FOODS
1« Purpose of Date Marking

141 The purpose of date marking is to glive the'consumer a date which ¢an be related to the
acceptable quality of the food product, agsuming the product is appropriately stored.

1.2 Date marking does not indicate safety in use of the food product. Neither should ff]
Ee
2.

confused with control marks for lot identification.

Scoge

2.1 These guidelines are intended for the use of Codex Commodity Committees in developing
the labelling provisions regarding date marking for prepackaged food products.

2.2 Only date marking in clear, that is a clear unmistakable date which may be correctly
interpreted by the consumer and which is designated according to one of the standard
definitions given below, constitutes "date merking" in the sense in which it is used in
these guidelines.

2.3 The marking of a date in code for lot identification or any other control purpose does
not constitute '"date marking" in the sense used in these guidelines. However, the use of an
open date for control purposes, for example, for lot identification, is not excluded but it
is to be recognized that such a date would not qualify as "date marking" unless there is a
clear indication of the kind of "date marking" specifically defined below, and also that such
"date marking" has been agreed by the Codex Committee concerned as being suitable for the
product in question., '

3. Definition of Types of Date Marking
3.1 Date of Manufacture - The date on which the food becomes the product as described.

3.2 Date of Packaging -~ The date on which the food is pPlaced in the immediate container in
which it will be ultimately sold.

3.3 Sell-by Date (Pull Date) - The "sell-by" date or "pull" date is the last date of offer
for retail sale after which there remains a reasonable storage period in the home,

3.4 Date of Minimum Durability — The date which signifies the end of the period under stated
storage conditions, if any, during which the product will remain fully marketable and will
retain any specific qualities for which tacit or express claims have been made. However,
beyond that date the food may still be perfectly satisfactory.

3.5 Expiration Date (Estimated Last Consumption Date) (Use~By Date) — The date which
signifies the end of the period under any stated storage conditions, if any, after which the
product probably will not have the quality attributes normally expected by the consumer. The
food must not be sold after this date because of the nature of the loss of the value of the
specific qualities.

4. Storage and/or Keeping Instructions

Storage énd/or keeping instructions should be part of the labelling requirements of all

" foodstuffs carrying date marking except for those capable of satisfying the conditions of

that date at normal room temperature, light, humidity.
Se Instructions to Codex Commodity Committees

5«1 Based on a study of the nature of the food, the Codex Commodity Committee shall decide
whether date marking is necessary. If date marking is needed, the kind of date marking as
described above shall be decided in accordance with Section 3 above.

5+2 The kind of storage and/or keeping instructions which will form part of the labelling

requirements in the standard shall be decided, provided that the product is not stable
under normal room conditions. ‘
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APPENDIX IV

DRAFT GENERAL GUIDELINES FOR THE LABELLING OF BULK CONTAINERS FOR THE USE
OF GOVERNMENT AGENCIES AS WELL AS CODEX COMMODITY COMMITTEES

1. . Definition _
"Bulk containerd' are:
(1) Immediate -containers in which food or food material is transported principally
for catering use or repackaging into consumer size packs;
(2) Immediate containers in which food or food material is transported principally
for further industrial processing;
(3) Outer containers for a quantity of prepackaged foods; and
4) Freight containers being of permanent construction, designed for re-use and
intended for land or sea handling and transport of large consignments withou
intermediate re-loading.
2. Presentation of the mandatory information
(a) The language used shall be a language acceptable to the country in which the
food is intended for sale or for further processing as the case may be;
(b) Statements should be cléar, prominent and readily legible;
(c) statements shall not be obscured by designs or other written, printed or
graphic matter and shall be in contrasting colour to the background.
3. Mandatory Information — Attached to the Container
BULK CONTAINER (as defined in)
INFORMATION ;
1) | 1) 03) | [
3.1} Name of the Food X X X
3.2| List of Ingredients X X7
3.3| Net Contents X X X
3+.4] Name and address of the manufacturer, ‘
packer, distributor, importer, exporter X X X
or vendor '
3.5| Country of origin X7 X7 X
3.6| Date marking (optional) ' X
Date of manufacture (optional) X
3.7 Storage and handling'instructions' X X Z:7
3.8| Lading mark necessary for identification
of the goods corresponding to the Z:7
Bill of Lading :
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APPENDIX V | , ®
"~ GROUP NAMES APPLIED ON FOOD ADDITIVES

List in the General Standard on Groups Recommended by the Codex bommitteo on

Food Labelling

Anti-caking agents
Anti-oxidants

Bleaching agents

Colours

Emulsifiers
Flavours

Maturing agents

Preservatives

Stabilizers

Thickening agents (including modified
‘starches)

Vegetable gums

* Assumed to correspond partly or completely,

Food Additives

Acids, Bases and Salts

Anti-ceking agents

Anti-oxidants and Anti-oxidant Synergists

Flour treatmethagenta*
Carrier solvents
Colours .
Emulsifiers

Extraction solvents
Flavours (Synthetic)
Flavour Enhancers

Enzyme prorarations*.

Preservatives

Processing aids

Thickening agents

Non-Nutritive Sweeteners

Miscellaneous




