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APPENDIX 1

COMPILATION OF REPLIES TO CL 2022/06/0CS-CCEXEC - REQUEST FOR INFORMATION ON NEW FOOD SOURCES AND PRODUCTION

SYSTEMS; NEED FOR CODEX GUIDANCE AND ATTENTION
TO INFORM THE CCEXEC SUB-COMMITTEE ON WORKING ON THIS TOPIC

(In original language only)

Comments of Argentina, Australia, Canada, Chile ,China, Consumer Goods Forum, Costa Rica, Denmark, Ecuador, Egypt, ENSA, EU Specialty Food
Ingredients, European Union, European Vegetable Protein Association, Fiji, Food Industry Asia, Good Food Institute, IAEA, ICUMSA, IDF/FIL, India,
Indonesia, International Meat Secretariat, Japan, Kazakhstan, Kingdom of Saudi Arabia.Malaysia, New Zealand, Norway, Republic of Korea, Thailand,

Uganda, United Kingdom , Uruguay, USA

GENERAL COMMENTS

Thank you for the opportunity to respond to circular letter CL 2022/06/0CS-CCEXEC.

Australia’s overarching view is that existing Codex procedures provide the necessary mechanisms to assess whether new work should
be undertaken in Codex on issues related to new foods and production systems, including what scientific advice would be necessary for
the new work. We think it may be premature to consider changing existing structures and processes when a specific issue to be
addressed by Codex has not yet been identified by a committee or a member.

In the Australian context, some of the new food sources and production systems listed in the CL have been used or sold for some time
(e.g., plant-based protein alternatives, seaweed). For others (e.g., cultivated meats) the technology is newer and such foods are not yet
on the market. However, we note the FAO/WHO expert bodies and ad hoc consultations have previously provided scientific advice on
the types of food safety risks Australia has identified below (e.g. toxicological, microbiological, nutritional, allergens). Similarly, Codex
has experience developing standards, guidelines and codes of practice to manage these types of risk.

We outline in more detail in the tables below how the new food sources and production systems listed in the CL are regulated in
Australia. To assist with understanding our responses, a short summary of the Australian system is provided here.

The Joint Australia New Zealand Food Regulation System and the Australia New Zealand Food Standards Code are designed to
accommodate new production technologies and new foods. The system has experience in assessing and managing the types of risks
(e.g. toxicological, microbiological, nutritional, allergens) that may arise from new food sources and production systems.

Where a food meets all the requirements in the Australia New Zealand Food Standards Code (the Code), the food does not require pre-

Australia
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market approval before it can be sold. A range of plant-based protein alternatives, edible insects, seaweeds and microalgae meet these
requirements and are already on the market.

Where a food (or a process used to produce a food) does not comply with the current requirements of the Code, pre-market approval is
required. An organisation can seek pre-market approval via an application to change the Code. The food regulation system has
established processes for FSANZ to assess these applications and, where appropriate, to amend the Code to permit new foods or
processes. In some instances, the new food sources and production systems listed in the CL are likely to require pre-market approval
(e.g., some fermentation-derived ingredients may require pre-market approval as novel foods or GM foods). The FSANZ Application
Handbook provides guidance on the types of information applicants must provide for different types of pre-market approvals.

Other regulatory processes would apply to export to ensure that importing countries’ requirements are met. In this respect it would be
helpful to have harmonisation of approaches.

Chile agradece la oportunidad de presentar observaciones sobre nuevas fuentes de alimentos y sistemas de produccion.

Antes de responder los cuadros y respectivas preguntas consultadas en la Circular CL 2022/06-EXEC, deseamos manifestar nuestra
preocupacion de no tener definiciones de los productos consultados, por lo que solicitamos en primera instancia para el trabajo
propuesto establecer una denominacion de uso comun entre los paises miembros para aquello productos alternativos a la carne, leche
y otros, sin desmedro de las actuales definiciones con las que cuenta el Codex Alimentarius.

Es importante establecer algunos elementos basicos sobre estos “nuevos alimentos” entre estos la definicion o entendimiento que se va
a tener de cada uno de ellos; las caracteristicas propias de cada uno y los riesgos inherentes a cada producto, esto es calidad nutritiva
0 aporte nutricio; condicién sanitaria, capacidad de transmitir enfermedades o plagas y zoonosis; posibles riesgos de los procesos de
elaboracion. Estos puntos no estan considerados en la consulta de esta circular.

Chile

New foods and production systems (NFPS) is an area that is already growing fast and it is very likely to grow even more over time.
China would like to submit the following comments replying to CL 2022/06/0CS-CCEXEC based on the current management on new
foods in our country and experiences in participating in Codex work.

China

Global Food Safety Initiative

www.mygfsi.com

GFSI POSITION ON NEW FOOD SOURCES AND PRODUCTION SYMPTOMS; NEED FOR CODEX GUIDANCE AND ATTENTION
TO INFORM THE CCEXEC SUB-COMMITTEE ON WORKING ON THIS TOPIC

Consumer
Goods Forum
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April 2022

GFSI would like to thank Codex for the opportunity to comment on this emerging and challenging topic and is pleased to submit its
comments below.

GFSl is pleased that Codex is looking to undertake an assessment of the range and suitability of Codex tools that could be used to
progress work on safety, quality, labeling, nutrition and/or fair trade practices related to new food sources and production systems as the
lack of international guidelines has become a prevalent regulatory challenge in many countries while proposing many benefits to answer
some of the food systems challenges.

One of the biggest challenges facing food business operators (FBOSs) is the absence of global standards that impact the production and
trade of many of the categories listed in this circular letter (CL). However, GFSI is conscious that given the potential nature and extent of
the issues raised in this CL, it is not possible, realistic or efficient for Codex to address the list of issues raised in a vertical manner. To
progressively work through each of the topics in ‘vertical’ committees, would make the guidance obsolete due to the long working
timeline when GFSI stresses the urgency to address those topics at CODEX and in an horizontal manner. Further, given that so many of
the issues raised with these categories are cross cutting, GFSI has elected to provide overarching comments addressing the issues
raised in this CL.

GFSI believes that the categories raised should be addressed horizontally. GFSI also believes that the horizontal approach is the best
way to ensure that a risk based approach is the overarching angle considered for this new food source work supported by a strong
scientific based knowledge with the support of FAO and WHO. As a consequence, the proposals are the following

- Codex should look to establish overarching guidance on new ingredients from a food safety perspective, for example, looking at how
new ingredients are evaluated for allergens.

- For new topics such as plant-based, cell-based, precision fermentation or edible packaging, there is a need to develop general
guidance in terms of definition, scope, general requirements and labeling to ensure harmonisation and avoid fragmentation at the
national level.

Global Food Safety Initiative — April 2022

|1

Global Food Safety Initiative

www.mygfsi.com

In cases where there is a need to develop specific vertical standards, then the existing procedure as outlined in the Codex Procedural
Manual which provides guidance on the application of the criteria, including what information needs to be examined by Codex’s
Executive Committee when performing a Critical Review, in the criteria applicable to commodities’ for the establishment of work priorities
may be followed.

On the question of how Codex may wish to tackle this work, GFSI believes that there are two options. One would be the establishment
of a Task Force (similar to that for Antimicrobial Resistance). Should that not be feasible, establishing a Working Group at the Codex
Alimentarius Commision level under the auspices that these issues meet Goal One in the Codex Strategic Plan 2020-2025 - Address
current, emerging and critical issues in a timely manner is justified. GFSI is willing to bring its support to CODEX, for an horizontal
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approach, for this work.
Global Food Safety Initiative — April 2022

En respuesta a la Carta Circular CL 2022/06/OCS-CCEXEC, La Region de América Latina y el Caribe agradece a la Secretaria de
Codex por preparar y presentar el documento sobre la solicitud de informacién sobre nuevas fuentes de alimentos y sistemas de
produccion.

Los diferentes paises miembros que conforman la region de América Latina y el Caribe han realizado las observaciones a varios puntos
de la carta para lo cual se puede mencionar que:

Con respecto a la carne cultivada y otras proteinas alternativas creadas mediante nuevos sistemas de produccién, el énfasis principal
desde el punto de vista de la seguridad de los alimentos deberia ser el analisis del producto final para confirmar la seguridad de los
alimentos para el consumo. Algunos paises, especialmente los de ingresos bajos y medios, aun carecen de conocimientos e
informacion basicos para realizar evaluaciones de la seguridad de los procesos de producciéon de proteinas alternativas. Dado que la
mayoria de los peligros asociados a la produccién de carne cultivada no se espera que sean novedosos, pueden aplicarse los métodos
de evaluacion de la seguridad conocidos de otros campos, como los alimentos convencionales y los productos farmacéuticos. En el
caso de las partes nuevas de los procesos de produccioén, puede ser util desarrollar principios o directrices de aplicacion general para la
evaluacion de la seguridad. La préxima consulta de expertos de la FAO puede proporcionar una plataforma fundamental para el
desarrollo de tales directrices o principios.

En el caso de los productos proteicos alternativos que atin no estan ampliamente disponibles, especialmente los productos carnicos
cultivados, se recomienda al CCEXEC continuar recopilando informacién sobre el estado de la normativa y los impedimentos
comerciales. En miras de iniciar un grupo de trabajo electrénico conjunto (J-EWG) en el que participen los comités pertinentes, como el
Comité del Codex sobre Higiene de los Alimentos y el Comité del Codex sobre Aditivos Alimentarios, para abordar cuestiones
horizontales relacionadas con estos productos, como la elaboracién de principios o directrices para armonizar la normativa.

Las normas horizontales y de productos del Codex existentes no parecen ser adecuadas para su aplicacién directa a algunos productos
proteinicos alternativos que ya se comercializan en ciertas jurisdicciones. Estos alimentos también estan sujetos a diferentes procesos
regulatorios en distintos paises. Sera util revisar los cddigos de productos existentes para evaluar la posibilidad de incluir estos
alimentos. La modificacidn de las normas existentes del Codex o el desarrollo de nueva normas podria reducir las futuras barreras
comerciales y proporcionar un marco normativo mundial mas armonizado para estos productos. Las normas nuevas o modificadas
también deberian ser lo suficientemente flexibles como para no ahogar la futura innovacion tecnolégica.

En muchos paises, los productos a base de plantas y otras proteinas alternativas no encajan en los cédigos del SA existentes
establecidos por la Organizacion Mundial de Aduana- OMA, una organizacion observadora del Codex. Los cddigos del SA heredados
de la OMA no recogen la gama de ingredientes que se utilizan actualmente en las proteinas alternativas de origen vegetal ni las
diversas formulaciones que estan evolucionando en esta categoria, lo que da lugar a ambigledad y, en algunos casos, a tipos de
derechos mas elevados para los productores que exportan sus productos a otros mercados.

Ecuador
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ICUMSA
The tables seem to be formatted with lines of different weight throughout all the versions. It would be best to standardise the formatting
of the tables across the document and versions.
IDF/FIL

The International Dairy Federation (IDF) is grateful for the opportunity to provide a response to the Request for Information on New Food
Sources and production systems; Need for Codex guidance and attention to inform the CCEXEC sub-committee on working on this
topic.

In the context of this work on new food sources and production systems, we consider it essential to focus on and ground the work within
the mandate of Codex of protecting public health via food safety and quality and ensuring fair practices in food trade. These new food
technologies may raise significant challenges in terms of food safety, labelling, fair trade practices, and could have unknown impacts on
human health over time. Currently, there is still the need to understand and learn about the impact of these “new foods” and innovative
technologies at the different levels. Any work within Codex should be aligned with its mandate and its procedure manual (1).

In addition, Codex must carefully avoid conflicts with any existing Codex Standards, Guidelines, or Codes of Practice when initiating new
work. We would, therefore, specifically note the relevancy of the Codex General Standard for the Use of Dairy Terms (GSUDT) (CXS
206-1999) to many issues associated with some of the new food sources identified in the CL. Established in 1999, the GSUDT provides
guidance on the correct use of terms which are universally identified with dairy products. The GSUDT defines milk as “the normal
mammary secretion of milking animals obtained from one or more milkings without either addition to it or extraction from it, intended for
consumption as liquid milk or further processing.” If new work is initiated on these new food sources, this definition and other core
principles of CXS 206-1999 must be considered and not undermined.

Consistent with the Codex General Standard for the Labelling of Prepackaged Foods, a core principle of the GSUDT is that foods shall
be described and presented in a manner that ensures consumers are not misled or confused (2). Labelling of dairy products or nondairy
products using dairy terms shall not be false, misleading, deceptive, or create an erroneous impression regarding its character in any
respect, including being suggestive of any other product with which the food might be confused.

IDF would strongly oppose any attempt to define or label any finished products that do not contain dairy as milk or milk products as this
would be inconsistent with both the spirit and terms of the GSUDT.

We note the current challenges facing agri-food systems, and our sector is committed to nourishing the global population with safe and
nutritious dairy foods produced through sustainable production systems. We would like to point out the complexity of food systems and
the many drivers which impact them, as well as the need to take a holistic and evidence-based approach. Dairy foods are part of a
healthy diet, a fact proven by decades of scientific research and evidence and reflected in food based dietary guidelines around the
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world (3). Therefore, we urge caution with language or assertions that imply that these new technologies and “new foods” would be
better than the foods they are seeking to replicate or replace, e.g., avoiding statements that promote them as “game-changing
innovations” as indicated in the section 5 of the document.

We consider that the existing Codex system is fully capable of incorporating these “new foods”, whether it is about food safety, food
hygiene or labelling. It is our suggestion that Codex should begin any assessment of the need for new work on this subject by assigning
all Codex Committees to review their body of documents to assess whether any Codex standards, guidelines, or codes of practice within
their scope of responsibility need to be updated to address these “new foods”. Each Codex Committee should be requested to report
back to the Codex Alimentarius Commission on their findings and recommendations for potential new work in this area. Only after this
assessment is completed by the experts represented in Codex’s many subject matter committees and clear gaps or needs are identified
should the Commission determine whether new work should commence.

Since 1903, IDF has been setting standards to ensure the safety of milk and dairy products and to facilitate their trade. IDF has served
as an essential technical advisor to Codex since Codex was established, providing technical support on all aspects related to milk and
dairy products. We contribute to the work of several horizontal Codex committees, engaging Codex across more than a dozen
committees on many topics. IDF is available for further consultations on the topic.

(1) Codex procedure manual. Twenty-seventh edition. 2019. Criteria for the establishment of work priorities p43

(2) IDF Bulletin 507/2020 — The Codex General Standard for the Use of Dairy Terms. Its nature, intent and implications ( accessed on 22
March 22 Bulletin-of-the-IDF-507_2020_The-Codex-General-Standard-for-the-Use-of-Dairy-Terms.CAT_-snusw3.pdf (fil-idf.org)

(3) Home | Food-based dietary guidelines | Food and Agriculture Organization of the United Nations (fao.org)

Indonesia would like to thank for the opportunity to comment on the circular letter (CL) in the context of collecting information on New
Food Sources and Production System. We noted that for the purpose of collecting this information, the term “new food” has been
defined as specified in the para 6 of CL 2022/06/0CS-CCEXEC. However, for better clarity, the definition of “new food” should be further
explained and discussed, because there are several cases that quite confusing, whether it fall within the definition of new food as
intended by the CL, or not. For example:

- If the food is already known, and have long history of consumption and/or traded in a particular country or region, is it still
included in the category of “new food”?

- If the food was previously known (or even already has CODEX standard), but now the products is formulated using different raw
materials (for example using biological material of different type/genus; or even completely different material). Is it also included in the
new food category?

Indonesia
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Request for Information on New Food Sources and production systems; Need for Codex guidance and attention to inform the CCEXEC
sub-committee on working on this topic

New Zealand would like to thank the Codex Secretariat for inviting responses to this CL requesting information on new food sources and
production systems to inform the work of the CCEXEC sub-committee. We look forward to having the opportunity to discuss this issue
further at the next Commission meeting.

Scope

New Zealand is still exploring key issues/challenges relating to new food sources and production methods and implications for our food
system.

We note as we see globally there is an increased interest in traditional knowledge and consumption of indigenous foods in New Zealand
along with a desire to export these foods products. It will be important to ensure indigenous voice is included in these discussions.

Issues

In the Codex framework the focus is on general or horizontal standards that apply to all foods. Therefore, such foods will already be
subject to existing Codex standards and work by the relevant Committees.

Unless a specific need is presented by a particular new food or new technology, we cannot see there would be justification for a new
standard or a new approach within Codex.

For example,

. Labelling would be largely covered by existing general Codex labelling standards. Where specific labelling is needed for
example where a new food may require consideration of allergen labelling requirements, as maybe the case with some insects, or
naming issues of some of the plant-based protein alternatives, these could be developed in the Codex Committee for Food Labelling
(CCFL).

. Processed foods including, cultivated meats could be put to the Codex Committee on Food Hygiene (CCFH).

. Nutrition issues — for example such as nutrient expectations of consumers with varied nutrient content of alternatives to milk,
could be considered by the Codex Committee on Nutrition and Foods for Special Dietary Uses (CCNFSDU).

New Zealand
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Way forward

We agree that some work is needed to identify any gaps related to the emergence of agri-food technology on food safety and facilitating
trade. Should gaps be identified, consideration could be given to why there are gaps and how these may be resolved.

New Zealand would support a full discussion of the issues at CAC. If gaps are identified New Zealand could support consideration of
the issue by a panel of experts to consider how the gaps can be resolved.

De acuerdo con el Manual de Procedimiento, el fin del Codex es proteger la salud de los consumidores y asegurar practicas equitativas
en el comercio de los alimentos.

Para la elaboracién de las normas, se debe seguir el examen critico, donde se establecen prioridades.

Los alimentos nuevos mencionados en el documento, son alimentos para los cuales no existe comercio relevante, ni su consumo es
difundido a nivel mundial ni regional, ni se han identificado temas relevantes que justifiquen actualmente la elaboracion de normas al
respecto, que es el fin del CODEX. Por lo tanto, entendemos que no se justifica destinar recursos ni priorizar este tema cuando el
presupuesto es acotado, como se manifiesta anualmente, habiendo temas relevantes que impactan en el comercio actualmente.

Estos nuevos temas, quizas deban ser tratados, en esta etapa, por organismos nacionales, regionales o internacionales cuya prioridad
sea la investigacion.

Uruguay

General U.S. Comments in Response to CL 2022/06/OCS-CCEXEC

The United States appreciates the opportunity to offer comments and provide information to assist the sub-committee in carrying out its
charge and support CCEXEC in developing recommendations for next steps. Identifying and addressing critical emerging issues is
consistent with Goal 1 of the Codex Strategic Plan, and this horizon-scanning exercise will contribute to achievement of that goal.
Detailed responses as to the status of specific new foods and production systems (NFPS) in the United States are provided below. A
review of the issues in the Circular Letter suggests emphasis on the following general points:

. It is essential to focus and ground any new work within the mandate of Codex to develop science-based standards and
recommendations to protect consumer health and ensure fair trade practices. While the U.S. food system has some experience with
many of the NFPS, there is currently still a need to understand and learn more about the impact of specific NFPS in terms of potential
food safety, regulatory, labeling, nutritional, and quality issues.

. In general, the majority of the “new foods” highlighted in the document are not foods themselves, but rather non-traditional
mechanisms to produce food. The majority of issues for NFPS can be addressed by the standing general subject committees, who can
develop appropriate approaches to deal with any identified unique food safety or fair trade considerations consistent with their
mandates.

USA
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. Codex should only develop vertical/commodity standards when existing standards exclude these new production processes for
analogous foods. In some cases, it may be appropriate to modify existing Codex texts (standards, guidelines, or codes of practice) to
accommodate new production processes (for example, it may be appropriate to develop a new food category in the General Standard
for Food Additives).

. One approach would be to recommend that the standing committees consider the issues raised in the collective response to this
Circular Letter to identify issues that fall under their mandates that should be addressed, seek additional information as to which
products/production methods are in use in international trade, and develop an approach for the management of the work on the issues
identified by members, including requesting scientific advice from the FAO/WHO expert bodies and/or expert consultations as required.
(This would be similar to the request by CCEXEC70 for committees to develop approaches for general management of their work.)

. New work should proceed when it is supported by sufficient science and there is significant international trade, consistent with
the Working Principles for Risk Analysis in Codex and an evaluation according to the Codex Criteria for the Establishment of Work
Priorities.

RANGE OF POTENTIAL ISSUES THAT CODEX NEEDS TO BE ABLE TO ADDRESS IN THE FUTURE

Egypt have a general concern in the case of cultivated meat, seafood, and dairy is that the cultured cell is derived from a halal animal Egypt
and this is issue about labeling aspects.

Novel foods are regulated in the EU by Regulation (EU) 2015/2283 (EU Novel Food Regulation). ‘Novel food’ means any food that was European
not used for human consumption to a significant degree within the Union before 15 May 1997 (date of enter into force the former novel Union

food regulation), and that falls under at least one of the 10 listed categories in the Regulation.

The EU Novel Food Regulation requires that a novel food should be safe and that the food's intended use does not mislead the
consumer, especially when the food is intended to replace another food and there is a significant change in the nutritional value.

The 10 categories of the EU novel