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1}Lw The Codex Sub—Commzttee on Processed Meat Products and Consumer

' Packaged Meat held its second, session on 2-6 October 1967 in Copenhagen _
- under the chairmanship of Dr. V.. Enggaard (Denmark).. The session was attended :

by 49 delegates, advisers and observers from. 24 countries and 1nternational
organizatlons. The llst of partlclpants is attached as. Appendix I.

-2. : The meetlng wag’ opened by Mr. E. Mbrtensen, Chalrman of the Danlsh .
. Codex Alimentarius Commxttoe, who welcomed the partloipants on behalf of the
;Dan:sh Government. S

Adogtlon of the égenda'i'

'34 The Sub—Commlttee unanlmously adopted the prov1s1onal agenda.

-Electlon of Rageorteurs '

4. Mr. L. G. Hanson, Uhlted Klngdom, was elected rapporteur to assist the
Secretar1 at in the preparatlon of the draft rnport. '

ex Allnentarzus Procedure for the Elaboratfon -

of and Format for Codex Standards

5., The Sub—Comnittee had'before it

1) - the General Prlnclples of the Codex Alimentarlus
'2) _the-Procedure for the Elaboration of Codex- Standards
3) a Draft Format for Codex Standards.

The Cha;rman brlefly reviewed these documents and drew attentzon to the

-“'fact that certain aspects of the. General Principles,. notably the meaning of

the acceptance of Codex Standards, together with the proposed new format
for Codex Standards, would be exanined by the Codex Committees on General

Principles at its next session to be held 1n Par1s from 16 to 20 October. 1967.v
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The Sub-Committee noted that any changes which the Codex Committee on-
General Principles and the Codex Alimentarius Commission might make in
the General ‘Principlés and in the Draft Format for Codex commodity standards
would be brought to its attention at its next session.

PROPOSED DRAFT PROVISIONAL STANDAKD FOR CANNED HAMS

6 The Sub-Committee had before it two proposed draft provisional

standards, one for camned semi-preserved ham and the other for canned fully
preserved ham. The Sub-Committce recognized that these two draft standards .
did not fully cover all canned hams which could be giveh various heat treat-
ments which resulted in different keeping qualities. It decided to elaborate
one standard to cover all kinds of canned hams, and the draft standard is

set out in Appendix II.It was .agreed that Governments should be asked to furnish
their views on whether a standard for hams iB hermetically sealed containers
other then cans shculd be claborated.

The Sub-Committee took note of the new draft fornat proposed for Codex
stondards and decided to clzborate the present draft standard as far as possible
in accordance with that format. ‘ ‘

- The following remarks were made with regard to the. under mentioned -
provisions of the draft standard, S o , :

-~

Description ‘
7 The Australion delegation thought that the requircudnt_that "the reat imllfbé

the hind leg of a pig" might be too wide and that the term "pig" should exclude
boarss It was agreed that Qovernment comments should be invited on this point.

Composition and minimum guality requirements

8. It was recognized thzt due to natural variations in ham there was difficulty
in deciding what figures for protein should be included in a standard. Some
delegetes thought that the insertion of a figure would encourage the addition -
of proteins.. Others thought that a figure would be useful, and it was agreed
to ask Governments to comment on whether figures should be included and if
so what theme should be, based on experience or experinments. On the question
of figures for exuded jelly/juioe, it was recognized that the amount of jelly/
juice would vary with the degree of heat treatments. The Canadian delegate ~ '
considered therefore that any maximum figure for exuded jelly might have the
effect of ‘encouraging insufficient heat treatment. It was decided to ask
Governments to comment on this question. A '

9., . It was decided to set no maximum limits in respect of salt and sugar
because consumer acceptance made the amounts of these ingredients self-
limiting. The delegation of the Federal Republic of Germany considered
however that any addition of sugar abcve 2% constituted adulteration.

10, The delegation of Canada raised the point of whethe} the use of agar-
agar might be permitted in view of the diminishing supplies of gelatine.
Governments were asked to give their views on- this point. '




Food Additives

11s The delegation of the Federal Republic of Germany reserved its position
with regard to isoascorbic acid on the grounds that its use was not tech-
nologically necessary. .

The Sub-Comnittee noted. that the llqt of phosphates (document CODEX/
‘PM/67/Appendix A) whick had been approved by the Joint FAO/WHO Expert Committee
on Food Additives did not appesr to include all phosphates which were in
current use. It was thereiore agreed to' complo%te tha list which is now-set-
~out in the standaxrd ard which will be referred to the Ccdex Committee on
.Food Additives. ' ‘ - '

EXEiQBé':

12, 'The Sub-Commi<tee 3greed on hygiene prov1slons for this product which
are set. out in the standard, On the question of the development of a code
of hygienic practice for meat produo+s,.the Sub-Committce was informed that
~ this question. would be discusscd at the next session of the Codex Committee
on Meat and Msat Products in the llght of the work accomp11shed in thls '
field by OEVD, : :

- The question of developlng speclal hyglenlc requlzaments for meat products
will be considored later in. the light of the discussiors whlch will take place
-in- the maln Committee at its next sesszon. . ‘

‘ Labe;;ing

13. - The delegation of France, supported by the delegations of Belgium, Morocco
and. Spain, considered that the country of origin should be marked indelidbly.

in olear on the container, taking the view that the indication of the name -

of the country of origir on th: label was not in itself a sufficient protec-—
tion for the consumer. = .The Sub~Committee therefore decided to make this an
optional »rovision. It was noted that this was a gener-l matter which mi ht

be conszdered Yy the Codex Commitiee on Food Labellinge '

The delegation of the Federal kepublic of Germany suggested that the

date of productlon or ths final date by which the product should be consumed
should be shown in clear, and the rapresentative of the IOCU (Internat1ona1
Organization of Coasvmers Dnlors) associcted himsels witk this view., The
- Sub-Committee ncted the view of the Codex Commitize on Food Labelling that.
the date of manufaciurs would not necessarily result in a greater protection
for the coasumevr. IV was therefore decided that the date of production should
be shown in code, C . '

PROPOSED DRAFT PROVISICHAL sm-tp;'gan FOR CAImED CORNED BEEF

14 It was noted that there wers two categories cf corned beef on the market -
_which differcd from ¢ ch other to. some extent as regards the raw material used.
in their prcduction. The Sub~Committee noted that one type of corned beef

was produced from carcass baef oanly and that the second type contained also
heart meat, head meut, cheek meat and a::irt meat. The delegation of the
Federal Republic of Germarny indicated taat only the product made from carcass
meat could be considerzd as corned besf, The Sub~Committee decided that one
standa»d could be elaborated, covering both types, with appropriate compogit~
ional and ladelling cequlrrmcntso The draft standard agreed upon by the Sube
‘Committee is set out in Appendiz III.




Description.

15, The Aﬁstralian_delegatibn'expressed the view that corned beef should not
be made from bull beef. L - S : :

| Composition and minimua guality requirements

16+ The Sub~Committee discussed the question of a minimum meat or protein

- content for corned bveef. Having regard to the fact that corned beef was a
product consisting wholly of meat, it was decided that it was not necessary

at this stage to include figures for minimum meat content or minimum protein

content. - Qovernments were asked to consider this in relation to the general

question of compositional requirements for meat products (see,para. 17).’

~ The "Sub~Committee agroed to insert in the draft standard a provision
'stating that the product should be substantially free from visible tendons.
‘Some delegations were of the opinion that there should bBe no iendons what-
soever present in the product. - Others took the view that since the presence
of some tendons in the product was inevitable; the question of providing
tolerances in respect of tendons visible to the naked eye should be considered.
Governments were asked to comment on these two points of view and in the
-event of their favouring the establishment of tolerances to suggest figures.

‘The Sub-Committée agreed that the standard should provide forvthe use
- of spices and flavourigns and that Governments should be asked to comment
- on which spices and flavourings should be allowed to be used. ‘ '

- The Danish delegationsraised the question of providing in the standard
for three categories.of corned beef as in the case of ham and luncheon meat,
and pointed out that it appeared that if non shelf-stable corned beef, which
was on the market internationally, was excluded from the scope of the standard,
it could not be traded internationally with countries which accepted the standard.

: " Some deleéation indicated that they were not familiar with non shelf~stable
_corned beef and stated that they would be strongly opposed to providing for
* such corned beef in the.standard>at this stage. ’ :

It was decided therofore that it would not be appropriate at_this_stage
to provide for non shelf-stable corned beef in the standard. -

It was agreed,that the question of whether all the standards for meat _
products should provide for non shelf-stable products was a matter on which
~the opinion of Goveraments should be sought, including the case of corned
‘beef. "It was also agreed that this matter will be discussed at the next session
of the Sub-~Committee, s ' S ' T : ‘
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- PROPOSED DRAFT PROVISIONAL STANDARD FOR LUNCHEON Mggg,

Scopey Composition and Minimum Quality Requirements

17. The Sub-Committee noted that, in addition to prodicte described as
"luncheon meat', there were other products in international trade which were
made from meat and cercal and other binders. It was agreed at this stage to
develop a standard which would apply only to "luncheon meats" which were
recognized as having a relatively high meat content, e.g;,BO% or. more.

' There was a full discussion of the need to include a minimum meat
content in the standard or & minimum figure for protein, protein/water ratio,
or-faf/water ratio and it was recognized that this was a problem which would
apply to all meat products, especially those which did not consist wholly of
.meat. The delegations of the‘United_Kingdom and the Netherlands agreed to:
- provide working papers by 1st March 1968 which would set out the advantages

and disadvantages of basing the standard on the various criteria, with figures
“based on their experiences Other countries were invited to send in working
papers by the same date, The Sub-Committee agreed to defer a decision until

it bhad considered these papers but asked that Governments should be invited -
 to comment on this matter which it regarded as being of great importance.

The Sub-Committee decided, without prejudice to their ultimate decision
on a meat or protein content, that limits should be included in the standard
for the amounts of binders that should be included in the final product.
They agreed to divide them into carbohydrate binders and protein binders and
to include figurés in-square brackets in the standard so that Governments
- would be encouraged to comment on them. - - : - D

. It was decided to consider the question of the kind of meat which_éould .
properly be used in this product in the light of the decisions taken about
‘the definition of meat. The delegation of the U.S.A. stated that cheek meat, .
head meat, heart meat and/br tonsue,meat used singly or in combination should
not be in excess of 25% of the total reat ingredients, —oting also that no
extenders are permitted. . - ) ' ‘ SR S

It was noted that the use of phosphates would reduce the amount of
exuded jelly and/or fat and that the figures in the standard might be too low
for products which did not contain phosphates. -It was agreed that the delegat..
iong of Denmark and thé Netherlands would provide figures on exuded jelly -
and for fat. N T : I

Food Additives

18. On the use of colouring agents, some delegations considered that none
should be permitted. Other delegations pointed out that colouring agents

were being used in some prcducts where, owing to the high heat treatment - o
applied, the products lost cclour stability. It was agreed. to provide in the
standard for the use of colouring agents approved by the Codex. Committée on - .
‘Food Additives, ‘and that the Danish Secretariat would provide the Food Additives
Committee with a list of colouring agents. and amounts used. ST '
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Labelling— Name of the Product and Storage irstructions

19, On the question of the composition of luncheon meats described by the
name of the meat, some delegations pointed out that som2 countries did allow
in the product a minor quantity of meat other than that named in the
description of the product,

It was ‘agreed to provide, as in the case of hams, for products of
varying keeping qualitiesy; and in this connection the delegation of the U.U.A.
indicated that the American consumer would expect 2ll luncheon meat. in -consumer
s1ze packs to be shelf—stablen

METHODS OF ANALI§IS AND SAMPLING

20, The Sub-Commlttee hed before it document CODEX/PM/67 - Appendix B
containing international reforce methods of analysis and sampling for meat
products proposed by the Danieh Secretariat. It was noted that ISO was also
" elaborating methods of analysis and sampling for mesat products. In order

to avoid duplication of effort and in the interest of coordinating the work
in this field, the Sub-Committee agreed on the following procedure:

a) The Danish proposals should be. forwarded to ISO as quickly as
.. 'possible for consideration by the appropriate body of that
Organization whlch was understood to be meeting in November 1967.

b) ISO should be asked to submlt to the Danish Secretarlat by
1et March 1968 its own proposals as to methods of analysis and’
sampling for meat and meat products, together with its comments
on the Danish proposal.

c) The proposals would be examined by the Sub-Committee at its next

session for tranamission to the Codex Committee on Methods of

- Analysis and Sampling with comments from the Sub-Committee,

In this oonnection the Sub-Committee expressed the hope that it
would be possitle to arrange that its next session take place
reasonably in advance of the mext session of the Codex Committee
on Methods of Analysis and Sampling. In the event of the next
session of the Sub-Committee not taking place before the 1968
session of the Codex Committee on Methods of Analysis and Sampling,
it was agreed that the information received from ISO should in any
case be transmitted to the 1968 session of the Codex Committee on
Methods of Analysis and Sampling. '

It was recognized that the ‘list of methoﬂs of analys:s should not be
restricted to chemical methods ﬂf analysis.

As regards sampling mcthod sy the Sub—Committee noted ‘that the "Proposed
Sampling Plans for Processed Fruit and Vegetables including Frozen Foods"
(sP 10/70-SP, July 1966), which the Danish Secretariat had recommended in
document CODEX/PM/G?/Appcnalx B as being suitable for meat products, had been
revised at the last session of the Codex Committee on Processed Fruit and
Végetables.
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The Sub=Committee recommended that the revised version of the sampling
plans should be sent to the interested Codex Commodity Committees, including
this Sub=-Committee, for consideration,

DEFINITION OF MEAT

21« The Sub-Committee considerod the feasibility of establishing a definit-
ion of meat in connection with the elaboration of Codex standards for meat.
products, on the basis of certain proposals in this respect which ‘were
before it.

- Ten delegat1ons were of the opinion that the best approach to the problem
would be t6 draw up a strict and fairly detailed definition of meoat, and to
list in each individual commodity standard for meat products such additional
meat ingredients as might be considered necessary. Other delegations were
inclined to favour the establishment of a broad and fairly brief .definition
of meat, listing in each individual commodity standard the meat ingredlents
which should be considered as exclusions. to the general definition. It was

_ recognized that the establishment of an entirely satisfactory definition of ‘

' meat would be difficult prrtioulnarly in view of the verying definitions of meat tomu
be found in the netional lewiglotion Of various countrics. The Sub=-Comrittce . ‘
agreed that the definition which had been favoured in pmanclple by the .ten oountrie
referred to earlier should be dlstrlbuted as. a work1ng document for the next
session of the Sub-Committee.

» FIR§!2 DRAFISFOR: &) _CAIVED CHOPPED MEAT
, by ~TYPE SAUSAGES.

' : _ ,
c) CANNED SAUSAGES IN BRINE !FRANKFUBTER TYPE!

d) CANNED SmEWED STEAK WImH GRAVY

22, The' Sub-~-Committee had a preliminary exohange of views on the substance
of the four first draft standards referred to above. ' It was agreed- that. the -
points made hereunder would be taken into account in the redraft of the texts

. by the Danish Secretariat, which would also present the texts in accordance
with the draft Codex format, The Danish Secretariat also undertook to take
account of 'the written comments submitted by -the U.S.A. It was agreed that
the four texts thus revised would be working doouments for the next seaezon‘
of the Sub-Commlttee. ‘

~ Some of" the rrenoh speaklng delegatlons considered that the English
title "canned chopped meat" should be used to describe this product in the
- French text in order to avoid. confusion with the product -sold as "viands '’
.-hachée which -is not thdsdme. As in the case of corned beef, some. delegat-
ions pointed out that there was non shelf-gtable chopped meat on. the market
and ‘it was dec1ded that consideration should be given as to whether the standard
‘should provide ‘for such typcs of chopped meat.

The following p01nus ‘wers mede with regard to thc four: drafts.

Canned Chogged Megt _
| % - provision for non shelf—stable products -

question of exuded jelly and/or fat (ae £0X }¢ucheom meat )
how to distinguish clearly from ‘luncheon meaty e.8. by the appropriate
use of the terms "comminuted. and. "corasely chopped"
42 whether to zllow the inclusion of cereal and if so to what extent

the need for a limitation on the emulsified meat, di,e, the _proport-
~ion of finely cnopged meat to coarsely chopped meat.




Salami-type sauseges

1) whether the stondard should cover salaml sausages or salaml-type
: sausages
2) whether the standard should cover two groups°

~a) thosc which have been heat treated or smoked o ;ﬂ
b) those which have been desiccated ' _ N

3) +the need to. state .the type of neat used, Cele. pork salami, beef = ‘
salami, etc. I .
4 whether to precvide for a lower dlameter for the casing
’ -whether it is necessary to limit the amount of salt
~.whether, with respect to the prcposal that the fat should be.
granulated to the size of a lentil corn, it would not be suff1c1ent
to say 81mnly "evenly granulated"

7 the need to specify the type of cure because of hyglenlc con31derat10ns |
8 provision for natural smoke flavours and natural smoke extracts :
9 the inclusion of "comminuted" in the description of the product.

In addltldn, the delegation of the Federal Republlo of Germany said that
the figure for water protein relation should have been 2. 3% :

Canhed Sausages in Brine jFrxnkfurter txge!

1) whether ‘the stunégra should cover only Frankfurter sausages per Se
- or Frankfurter-type sausages :

2) the question of perishability as for other products
3) the inclusion or exclusion of polysaccharides '
4 ) the expression of compos1t10nal requlrements in terms of dralned or

net weight
5) the questlon of the need for tvler«nces for burst sausages.

Canned Stewed Steak wzth Grazy

Whether the standard should provide for canned neat with gravy or for
separate categories, i.e. canned beef, canned mutton, ete.

FAO PAPER ON LEGAL REQUIRLFENTS CONCuRNING IN“ENTIONAL ADDITIVES TO NE@QLAQQ_ME&L
PRODUCTS

237 Tho Sub~Committee expressed its app reciatlon for the above paper prepared

by the FAO Legislation Branch, which set out on a country by country basis

the provisions with regard to the use of additives in meat and mest pri duets in various
countrles. It was noted that the three group classification of these additives S
(A, and C) was a necessa rily arbitrary one, made in the Food Standards Branch
of FAO, It was noted that there were certain inevitable inaccuracies of
detail in the information given for certain countries. It was agreed that
delegations should consider the additives permitted in their own countries,

so that the document could be discussed profitably and revised in order to

help the future dellberetlons of the Sub—Commlttee.' ‘




FUTURE WORK

-124. The fdllowing was agreéd‘upon for the next session:

a) consideration of the Government comments on the three draft standards -

for canned hams, canned corned beef and canned luncheon meat which
will be sent out to Governments at Step 3. : -

b) Examination of revised drafts for canned chopped meat, salami-type
sausages, canned sausages in brine (Frankfurter type) and. canned
stewed steak with gravy which will be prepared by the Danish Secret-

~ ariat in the light of the preliminary disoussions on these texts,

o). Consideration of papers to be prepared by the delegations of
Nethe:lands and the UK on meat/brotein'contenté ' :

d) Methods of analysis and sampling (considerafion of ISO proposals
~and of revised sampling plans). '

o) Definition meat.

: It was noted that consideration might have to be given to the draft
general standard for quick frozen foods elaborated by the Joint ECE/bodex ‘
Alimentarius Group of Experts on Standardization of Quick Frozen Foods, which
was being circulated at Step 5 of the Procedure for the BElaboration of Codex
Standards, ' ' : .

Governments were invited to submit their views as to other meat products
or groups of meat products which might be standardized at a later date, to
give supporting trade figures and a description of such products, '
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» Apgendivai’
PROPOSED DRAFT PRO SIONAL STANDARD FOR GANNLD HAMS (Step 3)

SCOPE

- The provisions of . bhls standard apply to canned hans 1n tln plate

cOntalners ‘which have been heat treated after sealing.

'QESCRIPT;O

‘The meat: shall be from the h1nd leg of a pig. 'Aii ‘bones and gristile -
‘shall be removed., The meat shall be cured and may be smoked. The

heat treatment should be sufficient to ensure satisfactory storage

“under normal conditions of sales In the case of hams which have only -

been mildly heat treeted, full storage 1nstruct10ns must ‘be shown on
the label. ' : ‘

COMPOSITION AND MINIMUM_QQALTTY RDQUIREMENTS

'Ingredlents

P ealt . ‘mine 2%
e SUEAT  NO llmztatlon
~ gelatine - no limitation

'.Minimuh gualitx reguirements

" The meat shall be clean and substantlally free from staining from the

contalner.; The meat ehall be unlformly and thoroughly cured and capable
of being sllced.

FOOD ADDITIVES_

The following provisions in reépect of food addltlvee are subject'tod

‘*endorsement by the Codex uommzttee on Food Additives:

- nltrate .ocoolcuo‘oooptooooooc maXe Zrbqg7 Prm (expressed as
_ - sodium nitrate)

- nitrite ;‘eqoocootcceooeooooeo méXO 200 rpo (éxpressed as
o ' ' ' . : sodium nitrite)

- ascorbic acid, isoascorbic acid
and their ‘sodium salts .~.;.... maxXe 500 .ppm (as asoorbio acid)

- monosodlum elutunate esevssssss NO llmltatxon

- eodlum'and potassium- R :
- orthophosphates ) max. 0.3

_ linear di- - o . (expresscd as P20 )
tri- ' -
tetra~

polyrhosphates )
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6.

HYGIENE ~

The .provisions of the General Principles of Food Hygiene apply. The
following specific provisions in respect of the food hygiene of this
product are subject to endorsement by the Codex Conmittee on Food
Hymiene:

i) The heat trcatment shall be such as to result in a temperature
of at least 65.5°C at the centre of the product.

v.ii)’ The cans shall be cooled in wator of good baoterlologlcal quality.

iii) The product shall be packaged in hermetically sealed containers
which do not permit contamination and which shall be olean and
show visible vaouum,

L4BELLING |
The provisions of the Gencral Standard on Food Labelling apply, and
the following specific provisions for this product in respect to food

labelling are subject to endorsement by the Codox Committee on Food
Labellings

i) Name of the product

The name of the product is "ham in natural Juices" or, if
gelatine has been added, "ham in natural Juloes with added
gelatlne"

i1) Storage instruotgons

a) For procducts subjected to heat treatment such as to require
‘ them to be stcred below 5°C, at which temperature they
will kcep for at least six months, the following should
- appéar on the labels- - - .
_"perlshbble - kesep under refrlgeratlon"

b) For pro<uots qubaeoted ‘to heat ‘treatment such as to require
them to be stored below 15°C, at which temperature they
will kecp for at least.three months, the follow1ng should
-appear on the label:-

"perlsnﬂble - koep in z cool place (1500)"

iii) Establishmonj nggber and- oountrx of orlgin

‘ The establishmont number end the country of origin shall be

shown on the can in an indelible manner. The country of origin
may be shown in code or 1n claar. o '

iv) . Date of manufaoture

The date of manufaoture shall be shown on the can in code.




v | Apgengix 1;;
PROPOSEQ DRAFT PROVIS;;E&;_§2§§2ARD FOR CANNED CORNED BEEF ‘Steg }2

1.  SCOIE
The provisions of this standard npply to canned ¢ rned beef in tin
plate contaianers whioh have been heat treated aftei sealing.

2. DESCRIPTION

Corned beef is chopped, cooked, cured, boneless beef including head
meat, heart neat, cheek meat and skirt meat. The product shall be
" made of pre-cooked coarsely cut beef which may have been previously
oured or can be cured in the can. The hoat treatment should be sufflojent
to ensure that the product is shelf-stable,

3e COMPOSITION AND MINIMUM QUALITY REQUIREMENTS
Comgositibn
The exuded jeily and/br fat shall not exceed_B% collectively.

Iﬁggedientg

The following ingredients are allowed:
- salt no limitation
. = sugar for curing ’ no linitation
- spices and flavourings (to be developed)

Mipimam Quality Requirements

The meat shall be clean and substantially free from staining from the
container. The mezat shall be uniformly and thoroughly cured and capable
of being sliced. The product shall be substantially free from visible

tendenz.
4+ FOOD ADDITIVES

The following provisions in respect of food additives are subject to
endorsement by the Codex Committee on Food Additives:

~ nitraie oauooo;oeatooceccﬁoocooo naXe [OO_OJ Ppm (expressed as
sodium nitrate)

= nitrite  cielesveccossscrcascess X, 200 ppm (exrressed as
sc iium nitrite)

5. HYGIENE

The previsions of the General Principles of Food Hygiene apply. The
following specific provisions in respect of the food hygiene of this
product are subject to endorsement by the Codex Committee on Food Hygiene:
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i)j The cans shall bo cooled in water of ~ood bacterlologloal quallty.

ii) The produot shall be. packaged in hermetlcally sealed containers
“which do not permit oontamlnatlon, and whloh shall be clean and
'show vigible vecuum.

6o LQEELLING

The prov131ons of the Genral Standard on Food Labelllng apply, and the
following speicifc provisions for this produot in respect of food

labelling are subaeot to endorsement by the Codex Commlttee on Food
Labell 1ng.

.i) Name of the<produot'

_mhe name of the product is "corned beef"

: ii) stablzshment numger and country of or;gin

The establishmont number and the country of orlgdn shall be shown

" on .the ocan in an indelible menner. The country of origin may”be_
shown in. code or in clear.

441) Date of manufacture

. The date of manufaoture shall be shown on the can in code. .




| .  Appendix IV
PROFOSED DRAFT PROVISIONQ STAMFOR CANNED LUNCHEON M}&T (Step 3)

1., SCOPE

- The provzslons of thls etandard aprly jo canned luncheon meat in tln
plate oontalnurs which heve been heat treated after sealing.”

‘2. DESCRIPTION |
o (Definitien of the meat to be allowed in the product to be developed).

.The heat treatment should be sufficient to ensure satisfactory storage
under normal conditionc of sale. In the oase of luncheon meats which

" ‘have only been mildly heat treated, full storage 1nstruct10ns must be
shown on the label., -

/

3. COMPOSITION AND Nn*;nmm %AL;TY REQ,UIREm:NTs

- Lo ggog;tlon : ‘ .
" The exuded jelly and/or fat shall not exceed 8% collectively and the
exuded jelly and/or fat for a product-containing a binder shall not
_exceed 3% collectively. : .

-Inggedlggts
v 'I‘he follow1ng 1ngredlents a.re allowed:
'~ comminuted cooked, cured ‘meat

- water :
- Carbogx rate blnders

- meal, flour or starch prepared from gralr or potato, but not'from
a legume _
- bread, biscuit or bakery proﬁucts, but not thc,e contalnzng or
o made w1th a legune, : : -

Proteln binders

- m11k powder, skin mllk powder, butter mzlk powder, whey powder, -
 soya flour, soya protein, casselnate, ~round nut proteln, -wheat
~ gluten, blocd serum. . :

The maximum amount of carbohydrate blnders and proteln binders taken .
together which may be present in the product shall not exceed .
of which not more than‘Z§%7 may consist of. proteln_b;nders. 1 :

L
L

1/ The delegaticns of the Federal Republic of Germany and France consideredm )
~ that these figures should read 5% and 2%, respectlvely. )
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- Salt vov.ooooooQ.o...l'o.l.vooonooco no limitation
- Suga.r for Gurlng secsssessscsssssees NOo limitation
~ Spices and £1avourings sessssesscess (10 be developed)

M;giﬁum Quality Rgquircments

The méat shall be clean and substantially free from staining from the .
container, The meat shall be uniformly and thoroughly cured and
capable of being sliced.

‘4. FOOD ADDITIVES

. The fbllowingiprovisions in respect of food additives are subject to
- endorscment by the Codex Committee on Food Additives: '

= Nitrate secsecscevsccsscsoncscee MaX, [éoogjppm (expressed as sodium
R ' nitrate) - .
.= Nitrite ececsccnitcesccrccsees MmaXe. 200 ppm (expressed as sodium
nitrite)
. = asoorbic acid, isoascorbioc acid and S _ o
' their doium salts cessesessees max, 500 ppm (as asoorbic acid)

- godium and potassium

orthophosphates
linear di- _ maximum O, 3% :
tri- : - (expressed as Pbos)
tetra~ '
polyphosphates
- godium citrate «cccsscesescses no limitation

- Colourigg agentg

Colouring-agents approved by the Codex Committee on Food Additives
are allowed.

5. - . EYGIENE

The provisions of the General Principles of Food Hygiene apply. The

~ following specific provisions in respeot of the focd hygiene of this
product are subject to endcrsement by the Codex Committee on Food
Bygiene: : ' '

i)"$h9 heat treatment shall be such as to result in a temperature of
at’ least 65.59C at the centre of the product.

1i) The cans shall be cooled in water of good bacteriological quality; -

-iii)i The product shall be packaged in hermetically sealed containers

which do not permit contamination and which shall be clean and show
visible vacuum.

Lo

«
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-LABELLING

The provisions of the General Standard on Food Labelling apply, and

the following specific provisions for this product in respect of food
- labelling are subjeot to endorsement by the Codex Committee on Food

Labelling: T

~1331)_ géme of the product

The name of the product is "luncheon meat". It may be qualified

by the name of the meat used, or where more than one kind of meat

is used, by tho names in descending order of proportion, e.g. o
"pork luncheon meat", "pork and beef luncheon meat". Alternatively, -
where more than one kind of meat is used, the product may be named
fpixed luncheon meat" provided that the kinds of meat used are '
indicated in descending order of proportion in the list of ingredients
on the label. : ' 7 o

ii) Btorage instructions

a) For products subjected to heat treatment such as to require
them to be stored below 5°C, at which temperature they will
keep for at least six months, the following should appear on
the label: _ .

"perishable ~ keep under refrigeration”,

b) For products subjected to heat treatment such as to require
them to be stored below 15°C, at which temperature they will
keep for at least three months, the following should appear
on the label: o '

"perishable = keep in a cool place (15°C)".,

iii) Bstablishment nupber and country of origin

The establishment number and the country of origiﬂvshall be shown
on the can in an indelible manner. The country of origin may be
shown in code or in clear. '

" iv) Date of manufacture

The date of manufacture shall be shown on the can ih code.




