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Comment submitted by Japan

JAPAN

Japan appreciates the efforts by the European Union in leading the electronic working group (EWG) to
prepare the proposed draft revision of the Code of Practice (COP). Japan would like to provide the following
comments in response to the request for comments at Step 3.

Comments on the “INTRODUCTION”

Japan supports the advancement of the proposed draft revision of the COP presented in APPENDIX | to
Step 5 if the following amendments are included.

Generally, a detailed description is not included in the “INTRODUCTION” in most existing Codex COPs,
while it provides Members and Observers with useful information for discussion. In view of this, the
“‘INTRODUCTION” needs to be shortened before advancing the draft COP to the Commission for final
adoption to include only the information essential for using the COP.

® Paragraphs 11 and 12 on JECFA evaluation under the “General Remarks” should be deleted as they
need to be updated every time new evaluation by JECFA on dioxins and PCBs is available in the future.

® In order to make the “INTRODUCTION” shorter, the current description under the “Transfer of dioxins
and PCBs in food producing animals” should be simplified and the explanations of the terms TRs and
BCFs should be included in ANNEX GLOSARY OF TERMS rather than in the body of the COP. Japan
would like to propose the following amendments on Paragraphs 15 to 19:

15. Dioxins and PCBs accumulate in tissues of food-producing animals, including fish. In addition,
they can be excreted in fat-containing products such as milk and eggs. There are clear differences in
tOX|cok|net|c behaV|our between the varlous dloxm and PCB congeners Gertam—ehe;ens—anel—FlGBs

16. For most farm animal species there-are-data;—eitherfrom-controlled-studies-or-incidents—which
give-insight-into-the-transfer-of-dioxins—and-PCBs-, existing sStudies have shown that dioxins and
PCBs are accumulated in body fat and liver, but also excreted into eggs and milk. This excretion
contributes to lower accumulation in the body, and decreased levels after termination of the
exposure. In growing animals the increase in body fat mass is also an important factor in the tissue
levels obtalned during exposure WhICh decreases after termlnatlon of the exposure tn—addmerp

17. Factors related to tFhe kinetics of contaminants in the animal may-be-described-by-factors-like
the

- transfer rates (TRs)
oreggs-or

- bloconcentratlon factor (BCF)—desenbmg—the—raﬁe—between—WaM%ues—wﬂeepeggs—and
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19 TRs-and-BCFs differs for each congener but in practice those for the lower chlorinated and more
persistent congeners are more relevant because they contribute most to the TEQ, like PeCDD,
2,3,4,7,8-PeCDF, TCDD, TCDF (in the case of chickens) and to a lesser extent the hexachlorinated
PCDD/Fs. Only in some cases, like where pentachlorphenol (PCP) is the contamination source, will
higher chlorinated congeners like HpCDD make a significant contribution to the TEQ level. In the
case of DL-PCBs, PCB-126 and to some extent PCB-169 are the most relevant congeners in terms
of contribution to the TEQ levels.

Comments on the “Cooking practices”

The main conclusions of the Report of the Joint FAO/WHO Expert Consultation on the Risks and Benefits of
Fish Consumption (2011) should be included in the “Cooking practices” to more clearly emphasize the
importance and the benefit of fish consumption, specifically with fat intake. Japan would like to propose the
following amendments on Paragraph 54:

54. Household food preparation and cooking methods such as skinning, trimming the fat, in addition to
the disposing of pan drippings and poaching/boiling liquids) are practical approaches to reduce
exposure to dioxins and PCBs from fish. Although removal of fat can reduce dioxin and PCB levels
significantly, such practices also reduce fat-soluble nutrients and other beneficial compounds (such as
the long-chain n-3 polyunsaturated fatty acid emega-3-fatty-acids). Fish is an important food source of
enerqgy, protein and a range of essential nutrients. Consumption by adult of fish, particularly fatty fish,
lowers the risk of mortality from coronary heart disease, and consumption by pregnant women of fish
lowers the risk of suboptimal neurodevelopment in their offspring. Therefore, it is essential to carefully
consider both risks and benefits in any public health message regarding food consumption.




	JOINT FAO/WHO FOOD STANDARDS PROGRAMME
	CODEX COMMITTEE ON CONTAMINANTS IN FOODS
	Proposed draft revision of the Code of Practice for the Prevention and Reduction of Dioxins and Dioxin-like PCBs in Food and Feed (CAC/RCP 62-2006)  (at Step 4)

