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REPORT 

, 	. 1..... The Codex Sub-Committee on, Processed Meat Products and ConSumer ' Packaged MeatAield'its second session on 2-6 October 1967 in Copenhagen' under the  chairmanship óf Dr. V. Enggaard  (Denmark). •' The session was attended, by 49 delegates, advisers and  observers from 24 countries and internatioulli organizations.  The list of participants is attached as Appendix I. 

:2. The meeting mat opened by Mr. .E. Mortensen, Chairman of the Danish' Codex Alimentarius Committee, Who .welcomed the participants on behalf of the Danish  Government. • 	• • 

Adoption of the Agenda 

3.  The Sub-Committee unanimously adopted the provisional agenda. 

Election of Rapporteurs  

Mr. L.G. Hanson, United Kingdom, was elected rapporteur to assist the 
Secretariat in the preparation of the draft report. ' - 	 . 	, 
General Prinoinlée of  the Codex Alimentarius, Procedure for the Elaboration 

• 

of and  Format for Codex Standards 	- ' 

The Sub-Committee had before it 

1 . the General Principles elf the Codex Alimentariue '2 7th.e-Procedure for the Elaboration of Codex . Standards • 3 a lwaft  Format for Codex Standards.. 

The Chairman briefly reviewed these aocuments and drew attention 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 examined by the Codex Committee on General Principles at its next session to be held in Parts from 16  to 20 OotOber 1967. 
WM/67282 



The  Sub-Committee noted that any changes which the Codex Committee on 
General Principles and the Codex Alimentarius Commission 'might make in 
the General 'Principles i.nd in the Draft Format for Codex commodity standards 
would be brought to its attention at its next session; 

PROPOSED DRAFT PROVISIONAL STANDARD FOR CANNED HAMS  

6. The Sub-Committee had before it two proposed draft provisional 
standards', one fer  canned semi-preserved ham and the  other for canned fully 
preserved ham. The Sub-Committee recognized that these two draft standards 
did not fully cover all canned hams. which-could be given 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 in hermetically sealed containers 
other than cans should  bc elaborated. 

The Sub-Committee took note of the  new  draft format proposed for Codex 
etandarde and decided to elaborate 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. 

Description  

7 ,  The  Australian delegation thought that the requireont_that "the meat Ehall'be 

the hind leg of a pig" might be too wide and that the term . "pig" should exclude • 
boars: It was agreed that Government comments should be . invited on this Point. 

Copposition And minimum  quality  réouirements 

8: 	It was recognized that due to natural variations in•ham there was . diffidulty 
in deciding what figures for protein should be included in a standard. Some 
delegates 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 , 	be included and" if  
so what these should be, based on experienee or xperiments. On the question 
of figures for exuded jelly/juice, it was recognized that the amount of jelly/ 
juice would vary with the degree of heat treatment. The Canadian delegate '- 
considered therefore that any .maximum figure for exuded jelly might have the 
effect ofenceuraging.  insufficient heat treatment.' It was decided to ask  
Governments to comment on this question. 

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

The delegation of Canada raised the point of whether 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.  

11. 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-Committee notecLthat  the iist.of phosphates (document CODEX/ 
- PM/67/Appendix A) which had been approved by the Joint  FAO/WHO cpert Committee 
on Food Additives did not appear to include all phosphates which were in 
current use. It was therefore agreed to complots  the list_which is now set 

 in the standard ax...c.1 which will be 'referred to the Codex Committee on 
: Food Additives.• 

.1USant 
12;  The Sub-Committee agreed on hygiene provisions for this product Which 

. are sot. out 	-the standard.. On  the question of the development of a code 
of hygienic practice for meat products,. the Sub-Committee was informed that 
this question. would be discussed at the next session of the Codex Committee 
on Meat and Meat products in thé  light of the work accomplished inthis 
field by'OECD. 

The question of developing special hygienic requirements for meat products 
will be considered later in the light of the discussions which will take place 
in  the main Committee at its next session. 

13,  The delegation of France, supported by  the delegations of Belgium, Moroeco 
and. Spain,. donside:eed that the country of origin should be Marked indelibly: • 
in  olear  on.  the container,  taking . the . view that the indioation of the name • 
of the country of origin on the label was. not in itself a sufficient protec- 

- tion for the consumer. ..The Sub-Committee - therefore decided to make this an 
optional provisions'... It was noted that this was a gene.7-1 matter which mieht 
be considered by the Codex Committee on,Food Labelling; 

The delegation of the Federal Republic of Germany-  Suggested that the 
date of production or the final. date by which the product should be consumed 
should be shown in clear, and the representative of the IOCU (International 
Organization of Coasemers Unions) asseciieted ,  himself with this view.. The 
Sub-Committee noted the view of the Codex Committee on Food Labelling that. 
the date of manufactuTe would not necessarily result in a greater protection 
for the consumer. It was therefore decided that the data of production should 
be shown in code,  • 

PROPOSED DRAFT PROVIFiIONAL STAUARD FOR CANNED CORNED akeEk 
. 	, 

14.  It was noted that there were 'two categories of corned beef .on the market-
. which differed from  e eh other to. some extent as regards the raw material *vied. 
in their. production, The Sub-Committe e. noted that one type of corned. beef -'• 
was produced from cercass beef only and that the second type contained also 
heart meat, head meat, cheek meat and 7.e:irt meat. The delegation of the 
Federal Republic of Germany indicated that only the product made from carcass 
meat. could be considered as corned beef, The Sub-Committee'decided that one 
standard could be elaborated, covering both types, with appropriate composit-
ional and labelling requirements. The draft standard agreed upon by the Sub-

- Committee is set out in Appendi= III. . 



The Australian delegation expressed the view that corned beef should not 
' be made' from bull beef...• 

2.20.2211.ion and mtnimm.a.eaallitsy_rectnents 

The Sub-Committee discussed the question of a minimum meat or protein 
content for corned beef. Having regard to the fact that Oorned.beef  was a 
product consisting wholly of meat, it mas decided that it was not necessary 
at this stage to include figures for minimum meat content or  minimum protein 
content, Governments were asked to consider this in relation to the general 
question of  compositional requirements for meat products (see para. 17). 

The . Sub-ComMittee agreed to insert in the draft standard a provisión 
'stating that the product should be substantially free from visible tendons. 
Some delegations were of the opinion that there should be no tendons what-
soever present in the product, Others took the view that since the presence 
of some tendons in the product was inevitables 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-Committee agreed that the standard should provide for the Use 
of spices and flavourigns and that Governments should be asked to comment 
on which spice's 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 luncheonmeat s  
and pointed out that it appeared that if non shelf-stable corned beef s  which 
was on the Market internationally, was excluded from the scope of the standard s  
it could not be traded internationally with countries Which accepted the standard. 

Some delegation 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 therefore 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 pf whether all the standards for Meat 
products •  should provide for non shelf-stable products was a matter On which the 'opinion of Governments 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. 



PROPOSED  DRAFT Ltalaalaik NCH LUNCHEON AT  T 

Scope  4 Composition andrir. nentu ients  

The Sub-C6mMittee noted that, in addition to predl_ots described as 
"luncheon meat .", there ware other products  in international trade which were 
made from meat and cereal 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 peat content, e.g. 80% or. more. 

There was a full  discussion  of the need to . include a minimum meat 
content in the standard or a minimum figure for protein, protein/water ratio, 
or fat/Water ratio and it was recognized that this was a problem whigh,yould, 
apply to all meat products,.especiaily those whidh did not consist wholly of 

,meat. The delegations pf 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 experience; Other countries were invited to send in Working 
papers by  the same date, The Sub-Committee agreed to defer a decision Until 
it had 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 limit§ 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 figures in square brackets in the standard so that Governments 
would be encouraged to comment on them. 

. It was decided to consider the question of the.kindlof - meat which could . 
properly be used in this product in the light of the  decisions taken about 
the definition of meat. The delegation of the 	stated that cheek meat, . 
head meat, heart meat and/or tongUo_meat used singly or in combination should 
not be in  excess  of 25% of the total meat ingredients,' Toting also* that no 
extenders are permitted. 	. 

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  to low 
for  products: which did not contain phosphates. It was agreed that the delegat-
ions of Denmark and the Netherlands would provide figures onexuded jelly • 
and/or fat. 

Food Additives  

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 products where, owing to the high heat treatment ' 
applied, the products lost Colour stability. It was agreed to provide in the standard for the use of colouring agents approved by the Codex Committee on Food Additives ;  and that the Danish Secretariat would provide the Food Additives Committee with a list of colouring agents and amounts used. 
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On the question of  the  composition of luncheon meats described by  the 
name of the meat, some delegations pointed out that some 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 qualities,  and in this connection the delegation of the U.S.A. 
indicated that the American consumer would expect all luncheon meat. in  •donsuMer 
size  packs to be shelf-stable, 

BETHODS OF ANALIEIS AND SAMPL ING 

The Sub-Committee had before it document CODEX/PM/67 - Appendix B 
containing international referee methods of analysis and sampling for meat 
products propósed by the Danish Secretariat. It was noted that ISO was Also 
elabOrating 'methods of analysis and sampling for meat 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: 	. 

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

ISO should be asked to' submit to the Danish Secretariat by 
let 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. 

) The proposals would be examined by the Sub-Committee at its next 
session for transmission to the Codex Committee on Methods of 

. Analysis and Sampling with comments from the Sub-Committee. 
In this connection the Sub-Committee expressed the hope that it 
would be  possible to arrange that its next session take place 
reasonably in advance  of the next 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 s  
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 methods of analysis should not be 
restricted to chemical methods of analysis.' . 

As regards  sampling methods, 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/67/Appondix  B as being suitable for meat products s  had been 
revised at the last Session of the Codex Committee on  Processed Fruit and 
Vegetables. 



The Sub-Committee recommended that the revised version of the sampling 
plans should be sent to the interested Codex Commodity Committees, inoluding 
this Sub-Committee, for consideration. 

DEFINITION OF MEAT 

The Sub-Committee considered 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 delegations were of,the opinion that the best approach to the problem 
would. be  to draw up a strict and fairly detailed definition of meat, 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 ingredients 
which should be  considered  as exolusions.to  the general definition. It.Was 
recognized that the establishment of an entirely satisfaotory definition of 
Meat would .  be  difficult.partioular4 in view of the raving definitions of Meat to 
be found. in the, nztional le!.?iplation Of . variouS'cOuntries. ,  The Sub-Comnittoe.. . 
agreed that the definition which had been •favoured  in pDinciple  by. the ten coUntriéi 
referred to earlier should be distributed as. a; working'docUment for the next• 	

• . • 

session  of the Sub-Committee. 
FIRM DEAPISFORs  a . 9.111NED  CHOPPED AT 

, 	• 	b 
.2022JAMA2ELELEEEELLEEmnam2--..--12L22211: 
CANNED .STEWED STEAK WITH GRAVY 

The Sub-Committee had a preliminarivexchange of views on the suhstance 
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 accórdanoe 
with the draft Codex format..  Te  Danish Secretariat aloe 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 documents for 4he'next . s6Snón .  
of the  Sub-Committee. 

Some of . the French speaking delegations .  considered that the English' 
title "canned chopped' meat" should be used to describe this product in  the 

, French text in order,to.avoid.confusio4 *.A:tlithe product .sold as "viande : 
AlaohAewhich-i0.:not . tti&-iche".. As in the case of corned .beef, someAelegati 
ions  pointed out that there was non shelf-stable chopped meat on the  market - 
and it was decided that consideration should be giiren as to whether the. standard 

. 
 

should-provide for such types  of chopped meat. 
. 	 . 	 . .. . 	. 	. 	 , 	 . 

 

The following points 'were made with:regard to the four drafts: 

Canned Choppéd'Meat. 

.provision for non shelf-stable ,produots.  
2 	question of exuded  jelly and/or. fat (as :Pal 1141nohecia.meat . ) 
3 how to distinguish clearly from 'luncheon meat y  e.g. by the appropriate 

use of the terms "comminutedr_and."corasely chopped" 
whether to allow the inclusion of cereal and if so to what extent 
the need for a .  limitation on  the emulsified meat s  i.e. the proport-
ion of  finely chopped meat to coarsely chopped meat. 
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Aits)ther the standard should cover salami sausages or  salami—type  
, sausages 

whether the standard should .over two groups: 

d those which have been heat treated or smoked 
those which have been desiccated 

the need to  state.the type of  meat used, e.g..-pork salami, beef 
salami etc. 	 . 

4 whether to provide for a lower diameter for the casing 
5 .whether it is necessary to limit the amount of salt ' 
6 .whether„ with respect to the 'proposal that the fat should be, . 

granulated to the size  of a lentil corni . it would not be sufficient 
to say simply "evenly granulated" 	 . 

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

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

Canned Sausages  in. PrinILIFILEknatejltakal 

1) whether the standard should, cover. only Frankfurter sausages per se 
.. , ox'  Frankfurter—type sausages 	 . 

2 the question of  perishability as for other. products 
3  the inclusion or.  exclusion of polysaccharides 
4 - the. expression of. compositional requirements  in terms of drained or 

net weight .  • 	 . . . 
5) the question of the need.  for tolerances for burst sausages.  

Canned Stewed Steak with Gramx 

Whether the standard should provide for canned meat with gravy or for 
separate categories, i.e. canned beef, :canned mutton, etc. 

FAO PAPER ON LEGAL REQUIREEENTS coNEEE1Lamgma2LAaIu1uó_mauajma  
PRODUCTS 	 • 
737= Sub—Committee expressed its appreciation 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 meat prLducts in various 
countries. It was noted that the three group classification of  these additives 	.. --- 
(A, B and C) .  was a  necessarily arbitrary one, made in the Food Standards Pranch  
of FAO. It was noted that there were certain inevitable inaccuracies of  
detail in the information given for certain countries; It was - agieed'ihat 
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 deliberations of the Sub—Committee. • 



FUTURE WORK 

4. The following was agreed upon for the next session* .  

a) consideration  of  the Government comments on the three draft standards • 
for canned  haine s  oanned corned beef and canned luncheon meat which 
will be sent out to Governments at Step 3. 

h)  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 discussions ox these texts. 

0_ Consideration of papers to be  prepared by the delegations of 
• 	Netherlands and the UK on meat/Protein . content; 

Methods of analysis and sampling (consideration of  ISO .proposals 
• • and of revised sampling plans). 

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/Codex 
Alimentarius Group of Experts on Standardization of Quick . Frozan Foods, which 
was being circulated at Step 5 of the Procedure for the  Elaboration  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 s  to 
give supporting trade figures and a description of such products. 
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Appendix II  

PROPOSED DRAFT PRaisIoNAL STANDARD FOR CANNED HAMS (Step 3)  

SCOPE 

The provisions of this standard apply to canned hams in tin plate 
obntainers which have been heat treated after sealing. 

WCRIPTION 

The meat shall be from the hind leg of a pig. All bones and gristle 
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 sale& In the case of hams which have only • 

been mildly heat treated, full storage instructions must be shown on 
the label. 

• 
COMPOSITION AND MINIMUM QUALITY REQUIREMENTS  

Ingredients  

salt 	min. 
sugar 	no limitation 
gelatine' 	limitation 

Minimum quality requirements 

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

nitrate 	  max. 2700g ppm (expressed as 
sodium nitrate) 

- nitrite 	  max. 200 ppm (expressed as 
sodium nitrite) 

- ascorbic acid e  isoascorbic acid 
and their sodium salts . 	 max. 500 ppm (as asoorbio acid) 

- monosodium glutamate 	 no limitation 

- sodium and potassium 
orthophosphates 
linear di- • 

tri- 
tetra- 
polyphosphates 

max. 0:3% 
.(expressed as P 



HYGIENE 

The.provisions of tho 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 
yeiene: 

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. 

. ii) The cans shall be cooled in water of . good baóteriological quality. 

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

6. WaLING 

The provisions of the General 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 
Labelling: 

i) Name of the  product  

The name of the product is "ham in natural juices" or if 
gelatine has been addbd, "ham  innatural  juices withadded 
gelatine". 

ii) Storace instructions  

a) For products subjected to heat . treatmont . 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 en the label:. .. 	, 
,uperishable — keep under refriEeration". 

b)  For products subjected.to heat -treatment such as to require 
them to be stored below 15°C, at which temperature they 
will keop for at least,three months, the following should 
appear on the label: 
"perishable. keep in a cool place (150C) 1  

iii) Establishment nuqber.and-country'of origin 

The establishment number and the  country  of origin shall be 
shown onthe can in an indelible.  Manner; The country of origin 
may be shown in.Code or in clear. 

iv)  Date of manufacture 	 •  

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



L+. 

PO SE 	PROVISI,ONZAUWLEILÇANNED  CORNED FEF (Stes.11 

The provirdons of this standard pply to canned c rned beef in tin 
plate containers whioh have been heat treated eta', sealing. 

DESCRIEMN 

Corned beef is cbepped, cooked, cured, boneless beef including head 
meat, heart neat, cheek moat and skirt meat. The product shall be 
Made of precooked coarsely .cut beef which may have been previously 
cured or oan be cured in the can. The heat treatment should be sufficient 
to ensure that the product is shelf-stable. 

9.2yourig Aga.may7 subalupuIRENFNTs 

zuosition 

The exuded jelly and/or fat shall not exceed a% collectively. 

24a2litnis 
The following ingredients are allowed: 

- salt 	 no limitation 
. - sugar for curing 	no limitation 
- spices and flavourings (to be developed) 

The meat shall be clean and substantially free from staining from the 
container. The meat shall be uniformly and thoroughly cured and capable 
of being sliced, The product s77all be substantially free from visible 
tendon. 

FOOD ADDITIVM 

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

- nitrate  2ogó7 ppm (expressed as 
sodium nitrate) 

II ,  - nitrite 	000 ,. 001100C ****** 0 ****** max. 	200 ppm (ex-ressed as 
sc.lium nitrite) 

HYGIENE 

The pl-ovions 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: 



The, cans shall : be cooled in water  of good bacteriological quality. 

ii) The product shall be packaged in. hermetically sealed containers 
which do not permit contamination, and which shall be clean . and 
show. vibible vacuum: 

L4BELLING 

The provisions of the:Genral Standard on .Food Labelling apply, and the 
following. speicifc provisions for this product in respect .  of food • 
labelling are subject to endorsement by the Codex Committee on Food•
Labelling: 	" 

Name of the product' 

The name of the product is "corned beef". 

Establishment number and country of origin  

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

Date of,manufacture  

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



Auendix IV 

PROPOSEDDa ....220.LISION44.w..122_2ANNEDI LUN HEON T Ste 
. 	. 

1., SCOPE 

The provisiene  of this standard apply :0  .canned luncheon Meat in tin 
plate containers which  bave  been heat treated after sealing. —  

DESCRIPTION 

(Definition ok the meat to be allewed in the Product . to'be developed). 

The heat treatment .should be sufficient to 'ensure satisfactery storage' 
.under normal conditions of sale. In  the case  of luncheon meats which 
have  only been mildly heat treated, full storage instructions must be 
Shown on the label; 

comPouTION AND_KEEIOLO.ULLEEELEATI 

'9.9aLagakm 
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; 

Ingredients  

The following ingredients are allowed: 

comminuted cooked, cured meat 
water 

— Carlawdrate  binders 

meal, flour or starch prepared from grain or potato, but- iluf -from 
a legume 
bread, biscuit or bakery proucts but not thcne containing or 
made with a legume. 

-- Protein binders 

milk powder, skim milk .powder, butter  . milk powder, whey powder, 
soya flour)  soya protein, casseinate, Ground nut protein, .wheat 
gluten, blood serum. 

The maximum amount  of carbohydrate binders and protein binders taken, 
together which may be present in the product shall not exceed  
of which not more th.anOg7 may consist' of protein binders. i 

11••• 	  

1,/ The delegaticns of the Federal Republic of Germany and France considered 
that these figures should read 5% ahd 2%, respectively. 



Salt 
	

no limitation 
no limitation 

Spices and flavourings 	  (to be developed) 

M1rnumQMal 

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

FOOD ADDITIVES  

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

— Nitrate 	 , max. .00097 ppm (expressed as sodium 
nitrate) 

Nitrite 	  max. 200 ppm (expressed as sodium 
nitrite) 

ascorbic acid, isoascorbic acid and 
their doium salts 	  max. 500 ppm (as asoorbio acid) 

sodium and potassium 
orthophosphates 
linear di — 

tri— 
tetra— 
polyphosphates 

maximum 0;3% 
(expressed as P205 ) 

sodium citrate  '"" 	 no limitation 

Colouring t icentR 

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

HYGIENE  

The provisions of the General Prinoiples of Fbod Hygiene apply. The 
following specific provisions in respeot of the food hygiene of this 
product are subject to endorsement by the Codex Committee on Food 
Hygiene: 

The heat treatment shall be such as to result in a temperature of 
at'least 65.500 at the centre of the product: 

The cans shall be cooled in water of good bacteriological quality. 

The product shall be packaged in hermetically sealed oontainers 
which do not permit contamination and which shall be clean and show 
visible vacuum: 

Sugar for curing 



6. • LABELLING 

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

the following specifics provisions for this product in respect of food 

labelling are subjeot to endorsement by the Codex Committee on Food 

Labelling: 

.i) Name 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. 
"pork luncheon meat", "pork and beef luncheon meat". Alternatively, 
where more than one kind of meat is used the product may be named 

"mixed luncheon meat" provided that the kinds of meat used are 

indicated in desoending order of proportion in the list of ingredients 
on the label. 

Storage instructions  

a) For produots subjected to heat treatment such as to require 
them to be stored below 50C, at which temperature they will 
keep for at least six months, the following should appear on 
the label: 
"perishable — keep under refrigeration". 

Por  products subjected to heat treatment such as to require 
them to be stored below 150C, at which temperature they will 
keep for at least three months, the following should appear 
on the label: 
"perishable — keep in a cool place (150C)". 

Establishment number and country of origin 

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

Date of manufacture  

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


