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REDUCTION OF MYCOTOXIN CONTAMINATION IN CEREALS (CAC/RCP 51-2003) 

(Prepared by the Electronic Working Group chaired by Brazil  
and co-chaired by Canada and the United States of America) 

Codex Members and Observers wishing to submit comments at Step 3 on the proposed draft 
Annexes to the Code of practice for the prevention and reduction of mycotoxin contamination in 
cereals (CAC/RCP 51-2003), including possible implications for their economic interests, should do 
so in conformity with the Uniform Procedure for the Elaboration of Codex Standards and Related 
Texts (Codex Alimentarius Commission Procedural Manual) before 15 March 2016. Comments 
should be directed: 

to: 

Mrs Tanja Åkesson 
Codex Contact Point 
Ministry of Economic Affairs 
P.O. Box 20401 
2500 EK The Hague 
The Netherlands 
Email: info@codexalimentarius.nl 

with a copy to: 

Secretariat, Codex Alimentarius Commission,  
Joint FAO/WHO Food Standards Programme, 
Viale delle Terme di Caracalla,  
00153 Rome, Italy 
Email: codex@fao.org 

BACKGROUND 

1. The 9th Session of the Committee on Contaminants in Foods (March 2015) agreed to forward the main 
text of the proposed draft revision of the Code of Practice for the Prevention and Reduction of Mycotoxin 
Contamination in Cereals (CAC/RCP 51-2003) to the 38th Session of the Codex Alimentarius Commission 
(July 2015) for adoption at Step 5. The Committee also decided to return the annexes of the Code to Step 
2/3 for further consideration by an Electronic Working Group, chaired by Brazil and co-chaired by Canada 
and the United States of America, for circulation to comments at Step 3 and further consideration by the next 
session of the Committee at Step 4.1 

2. Comments were received from Canada, Sudan, China, Costa Rica, Germany and India. 

3. The list of participants is given in Appendix II.  

4. Specific points in the annexes were revised aimed at harmonising concepts and improve the structure of 
the text. The various Annexes are provided in Appendix I. References to the General Code of Practice in the 
Annexes refer to the document as contained in REP15/CF, Appendix VII.  

 

  

                                                      
1  REP15/CF, paras 101 - 104 
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APPENDIX I 

PROPOSED DRAFT ANNEXES TO THE CODE OF PRACTICE FOR THE PREVENTION AND 
REDUCTION OF MYCOTOXIN CONTAMINATION IN CEREALS (CAC/RCP 51-2003) 

ANNEX 1 

PREVENTION AND REDUCTION OF CONTAMINATION BY ZEARALENONE IN CEREAL GRAINS 

RECOMMENDED PRACTICES BASED ON GOOD AGRICULTURAL PRACTICES (GAP)  
AND GOOD MANUFACTURING PRACTICES (GMP) 

1. Good Agricultural Practices and Good Manufacturing Practices include methods to reduce 
Fusariuminfection (mainly F. graminearum and F. culmorum) and zearalenone(ZEN) production in 
cereals during the crop growth and development, harvest, storage, transport and processing. 
However, ZEN occurs primarily due to pre-harvest infestation of maize, wheat and barley with the 
Fusarium species. 

 Planting 

2. Refer to paragraphs 11-16 in the General Code of Practice for the Prevention and Reduction of 
Mycotoxin Contamination in Cereals. 

 Pre-harvest 

3. Refer to paragraphs 17-22 in the General Code of Practice.  

4. The establishment of Fusarium infection in cereal heads during flowering may need to be monitored 
before harvest by inspection, sampling and determination of infection by standard microbiological 
methods. Also, mycotoxin content in representative pre-harvest samples may need to be determined. 
Utilisation of the crop should be based on prevalence of infection and mycotoxin content of the grain.  

5. ZEN risk in wheat increases with pre-harvest rainfall especially if harvest is then delayed. Predictive 
modelling for risk of Fusarium infection may be useful to plan to harvest grain before wet weather 
conditions prevail. 

 Harvest 

6. Refer to paragraphs 23-26 in the General Code of Practice. 

 Drying and cleaning 

7. Refer to paragraphs 27-32in the General Code of Practice. 

 Storage after Drying and Cleaning 

8. Refer to paragraphs 33-42 in the General Code of Practice. 

 Transport from storage 

9. Refer to paragraphs 43-45 in the General Code of Practice. 

 Processing 

10. Refer to paragraphs 46-53 in the General Code of Practice. 

11. Wet milling of wheat and corn can result in significant reduction of ZEN levels in starch fractions 
intended for food use. However, the ZEN is in effect redistributed to the by-products of starch, gluten 
and sweetener production that are typically used for animal feed. 
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ANNEX 2 

PREVENTION AND REDUCTION OF CONTAMINATION BY FUMONISINS IN CEREAL GRAINS 

RECOMMENDED PRACTICES BASED ON GOOD AGRICULTURAL PRACTICES (GAP)  
AND GOOD MANUFACTURING PRACTICES (GMP) 

1. Good Agricultural Practices and Good Manufacturing Practices include methods to reduce Fusarium 
infection (mainly F. verticillioides and F. proliferatum)and fumonisin contamination of cereals during 
the crop growth and development, harvest, storage, transport and processing. 

 Planting 

2.  Refer to paragraphs 11-16 in the General Code of Practice. 

 Pre-harvest 

3. Refer to paragraphs 17-22in the General Code of Practice.  

 Harvest 

4. Refer to paragraphs 23-26 in the General Code of Practice.  

5. The time of harvest for maize should be carefully planned. It has been shown that maize grown and 
harvested during warm months may have fumonisin levels significantly higher than maize grown and 
harvested during cooler months of the year. Predictive models developed for the risk of Fusarium 
infection may be used for planning the best harvest time. 

 Drying and Cleaning 

6. Refer to paragraphs 27-32 in the General Code of Practice.  

 Storage after Drying and Cleaning 

7. Refer to paragraphs 33-42 in the General Code of Practice. 

 Transport from storage 

8. Refer to paragraphs 43-45 in the General Code of Practice. 

 Processing  

9. Refer to paragraphs 46-53 in the General Code of Practice. 

10. Nixtamalization is a process that involves boiling and soaking maize in a solution of calcium hydroxide 
to remove the hull. This process may reduce fumonisin levels in the treated maize as well as in the 
masa flour used in making corn tortillas, tamales, pupusas and other masa derived products. 

11. Extrusion of maize may decrease fumonisin levels, however part of it is bound to proteins, sugars or 
other compounds in food matrices. 
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ANNEX 3 

PREVENTION AND REDUCTION OF CONTAMINATION BY OCHRATOXIN A IN CEREAL GRAINS 

RECOMMENDED PRACTICES BASED ON GOOD AGRICULTURAL PRACTICES (GAP)  
AND GOOD MANUFACTURING PRACTICES (GMP) 

1. Good Agricultural Practices and Good Manufacturing Practices include methods to reduce Aspergillus 
(mainly A. ochraceus and related species, A. carbonarius and A. niger) and Penicillium (mainly P. 
verrucosum) infection and ochratoxin A (OTA) contamination of cereals during crop growth and 
development, harvest, storage, transport and processing. 

 Planting 

2. Refer to paragraphs 11-16 in the General Code of Practice. 

3. Do not grow cereals close to cocoa trees, coffee bean plants or grape vines as these crops are highly 
susceptible to ochratoxigenic fungi and OTA contamination and can represent a source of inoculum 
tothe soil. 

 Pre-harvest 

4. Refer to paragraphs 17-22 in the General Code of Practice.  

5. Although OTA is associated with post-harvest fungal growth in stored grains, frost damage, presence 
of competitive fungi, excessive rainfall and drought stress arepre-harvest factors that may affect levels 
of OTA in harvested grains. Crop lodging on the field can also result in the production of OTA in humid 
conditions.  

 Harvest 

6. Refer to paragraphs 23-26 in the General Code of Practice. 

 Drying and cleaning 

7. Refer to paragraphs 27-32 in the General Code of Practice. 

8. OTA is produced in cereals due to poor drying or storage conditions. Grain should be allowed to dry 
as much as possible before harvest consistent with local environment and crop conditions. If it is 
necessary to harvest the grain before its water activity becomes lower than 0.70, dry the grain to a 
moisture content corresponding to a water activity of less than 0.70. In a temperate climate region, 
when intermediate or buffer storage is necessary because of low drying capacity, make sure that the 
moisture content is lower than 15%, the buffer storage time is less than 10 days, and the grain 
temperature is lower than 20°C, in general. Appropriate conditions for intermediate or buffer storage 
may be determined on the basis of cereal variety, kernel size, grain quality and outside air 
temperature. 

 Storage after Drying and Cleaning 

9. Refer to paragraphs 33-42 in the General Code of Practice. 

 Transport from storage 

10. Refer to paragraphs 43-45 in the General Code of Practice. 

 Processing 

11. OTA is highly stable and does not degrade in primary processing (e.g. milling into flour) or further 
processing (e.g. baking into bread). Its distribution in unprocessed grain is heterogeneous, as the toxin 
is typically present in high concentrations in a very small number of grain kernels (“hot spots”). As 
grain is processed, the OTA is redistributed among milled grain fractions, yielding lower levels in 
endosperm flour fractions and higher levels in bran fractions relative to those found in the 
unprocessed grain. 

12. Refer to paragraphs 46-53 in the General Code of Practice. 
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ANNEX 4 

PREVENTION AND REDUCTION OF CONTAMINATION BY TRICHOTHECENES IN CEREAL GRAINS 

RECOMMENDED PRACTICES BASED ON GOOD AGRICULTURAL PRACTICES (GAP) AND GOOD 
MANUFACTURING PRACTICES (GMP) 

1. Good Agricultural Practices and Good Manufacturing Practices include methods to reduce Fusarium 
infection and trichothecene contamination of cereals during crop growth and development, harvest, 
storage, transport and processing. The more common trichothecenes are deoxynivalenol (DON), T-2 
toxin, HT-2 toxin, diacetoxyscirpenol (DAS) and nivalenol (NIV). 

Planting 

2. Refer to paragraphs 11-16 in the General Code of Practice. 

Pre-harvest 

3. Refer to paragraphs 17-22 in the General Code of Practice.  

4. Use predictive models developed for risk of Fusarium infection of wheat and other small grains, which 
may assist producers in decisions on the necessity and timing of fungicide application. The 
establishment of Fusarium infection in cereal heads during flowering may need to be monitored before 
harvest by sampling and determination of infection by standard microbiological methods. Also, 
mycotoxin content in representative pre-harvest samples may need to be determined. Utilisation of the 
crop as food or animal feed should be based on prevalence of infection and mycotoxin content of the 
grain.  

Harvest 

5. Refer to paragraphs 23-26 in the General Code of Practice.  

6. Do not permit mature grains to remain in the field for extended periods of time, particularly in cold, wet 
weather to avoidT-2 and HT-2 toxins formation.  

Drying and Cleaning 

7. Refer to paragraphs 27-32 in the General Code of Practice.  

Storage after Drying and Cleaning 

8.  Refer to paragraphs 33-42 in the General Code of Practice. 

Transport from storage 

9. Refer to paragraphs 43-45 in the General Code of Practice. 

Processing 

10. Refer to paragraphs 46-53 in the General Code of Practice. 

11. Extrusion of cereal may reduce trichothecene levels in processed products, especially of DON. 

12. Separated hulls and seed coat (bran layers) fractions from processed grains to be used in foods may 
contain unacceptably high levels of DON and must be examined for DON levels before they are 
processed into consumable products. 
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ANNEX 5 

PREVENTION AND REDUCTION OF CONTAMINATION BY AFLATOXINS IN CEREAL GRAINS 

RECOMMENDED PRACTICES BASED ON GOOD AGRICULTURAL PRACTICES (GAP)  
AND GOOD MANUFACTURING PRACTICES (GMP) 

1. Good Agricultural Practices and Good Manufacturing Practices include methods to reduce 
Aspergillus infection (mainly A. flavus, A. parasiticus and A. nomius) and aflatoxin production in 
cereals during the crop growth and development, harvest, storage, transport and processing.  

Planting  

2. Refer to paragraphs 11-16 in the General Code of Practice.  

3.  If available and cost effective, extension officers should assist the farmers in procuring and releasing 
non aflatoxigenicA. flavus and A. parasiticus into the agricultural environment to suppress the natural 
occurrence of the aflatoxigenic fungi following the instructions of the manufacturer. 

Pre-harvest 

4. Refer to paragraphs 17-22 in the General Code of Practice.  

5. Biological control can be used for aflatoxins, but the applied product must be approved by relevant 
authorities, safe, and cost-effective towards the targeted plant pathogen. 

Harvest  

6. Refer to paragraphs 23-26 in the General Code of Practice.  

Drying and Cleaning  

7.  Refer to paragraphs 27-32 in the General Code of Practice. 

8.  Aflatoxins occur in maize before harvest due to growth of toxigenic fungi as the result of insect 
infestation, bird and other animal damage, drought stress, hail damage or a combination of these 
factors. Aflatoxins rarely occur in small grains, except as the result of poor storage practices. Grain 
should be allowed to be as dry as possible before harvest in a way consistent with the local 
environmental and crop conditions. If it is necessary to harvest the grain before water activity 
becomes lower than 0.70, the grain is to be dried to a moisture content corresponding to a water 
activity of less than 0.70 immediately after the harvest and as soon as possible. In temperate climate 
region, when intermediate or buffer storage is necessary because of low drying capacity, ensure that 
the moisture content is less than 15%, the buffer storage time is less than 10 days, and the grain 
temperature is lower than 20°C, in general. Appropriate conditions for intermediate or buffer storage 
may be determined on the basis of cereal variety, kernel size, grain quality and outside air 
temperature. 

Storage after drying and cleaning 

9. Refer to paragraphs 33-42 in the General Code of Practice.  

10. The formation of aflatoxins in cereals should be prevented during storage by minimizing the time 
between harvest and drying for storage and transport and maintaining the moisture content at a safe 
level. 

Transport from storage  

11. Refer to paragraphs 43-45 in the General Code of Practice.  

Processing  

12. Refer to paragraphs 46-53 in the General Code of Practice.  

13. Nixtamalization is a process that involves boiling and soaking maize in a solution of calcium 
hydroxide to remove the hull. This process may reduce aflatoxin levels in the treated maize as well 
as in the masa flour used in making corn tortillas, tamales, pupusas and other masa derived 
products. 
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APPENDIX II 

LIST OF PARTICIPANTS 

Chair 

Brazil 

FABIO RIBEIRO CAMPOS DA SILVA 
Specialist on Regulation and Health Surveillance  

National Health Surveillance Agency  
General Office of Food  

SIA Trecho 5 Area Especial 57 Bloco D - 2 Andar  
71205-050 Brasilia 

BRAZIL 
Tel: +556134625378 
Fax: +556134625313 

Email: fabio.silva@anvisa.gov.br 

Co-Chair 

United States of America 

Henry Kim 
Office of Food Safety 

Center for Food Safety and Applied Nutrition  
U.S. Food and Drug Administration  

5100 Paint Branch Parkway  
College Park, MD 20740 

Tel: +1240 402 2023 
Email: henry.kim@fda.hhs.gov 

Canada 

Ian Richard 
Scientific Evaluator, Food Contaminants Section 

Bureau of Chemical Safety, Health Products and Food Branch, Health Canada 
Ian.Richard@hc-sc.gc.ca 

 
AUSTRALIA 
 

Leigh Henderson 
Section Manager, Food Standards Australia New 
Zealand 
Email: leigh.henderson@foodstandards.govt.nz; 
codex.contact@agriculture.gov.au 
 
BRAZIL 

 
Fábio Ribeiro Campos da Silva 
Specialist on Regulation and Health Surveillance 
National Health Surveillance Agency 
General Office of Food 
SIA Trecho 5Area Especial 57 Bloco D - 2 Andar 
71205-050 Brasilia 
BRAZIL 
Tel: +556134625378 
Fax: +556134625313 
 

Lívia Emi Inumaru 
Specialist on Regulation and Health Surveillance 
National Health Surveillance Agency 
General Office of Food 
SIA Trecho 5Area Especial 57 Bloco D - 2 Andar 
71205-050 Brasilia 
BRAZIL 
Tel: +556134625378 
Fax: +556134625313 
Email: livia.inumaru@anvisa.gov.br 
 

Ligia Lindner Schreiner 
Specialist on Regulation and Health Surveillance 
National Health Surveillance Agency 
General Office of Food 
SIA Trecho 5Area Especial 57 Bloco D - 2 Andar 
71205-050 Brasilia 
BRAZIL 
Tel: +556134625399 
Fax: +556134625313 
 
CANADA 

 
Ian Richard 
Scientific Evaluator, Food Contaminants Section 
Bureau of Chemical Safety, Health Products and Food 
Branch, Health Canada 
Email: Ian.Richard@hc-sc.gc.ca 
 
COLOMBIA 

 
Giovanny Cifuentes Rodriguez 
Affiliation: Profesional Especializado, Ministerio de 
Salud y Protección Social de 
Address: Carrera 13 No. 32 – 76 Bogotá D.C. 
Tel: 57 1 3305000 
Email: gcifuentes@minsalud.gov.co; 
giomega2000@yahoo.com 
 
CHILE 

 
Lorena Delgado 
National Coordinator CCCF 
Public Health Institute, Ministry of Health 
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CHINA 

 
Yongning WU 
Professor, Chief Scientist 
China National Center of Food Safety Risk Assessment 
(CFSA) 
Diretor of Key Lab of Food Safety Risk Assessment, 
National Health and 
Family Planning Commission 
7 PanjiayuanNanli 
100021 Beijing 
CHINA 
Tel: 86-10-67779118 or 52165589 
Fax: 86-10-67791253 or 52165489 
Email: wuyongning@cfsa.net.cn; 
china_cdc@aliyun.com 
 
Shuan ZHOU 
Associate Professor 
China National Centre for Food Safety Risk 
Assessment (CFSA) 
Director of Key Lab of Food Safety Risk Assessment, 
National Health and 
Family Planning Commission 
7 Panjiayuan Nanli 
100021 Beijing 
CHINA 
Tel: 86-10-67791259 
Email: zhoush@cfsa.net.cn 
 
Yi SHAO 
Research Associate 
Divisoin II of Food Safety Standards 
China National Center of Food Safety Risk Assessment 
(CFSA) 
Building 2 No.37, Guangqulu, Chanoyang District 
100022 Beijing 
CHINA 
Tel: 86-10-52165421 
Email: shaoyi@cfsa.net.cn 
 
Zhiyong GONG 
Professor, MD, Ph.D 
Hubei Collaborative Innovation Center for Processing of 
Agricultural Products, School of Food Science and 
Engineering 
Wuhan Polytechnic University 
68 Xuefu South Road, Changqing Garden 
430023 Wuhan 
CHINA 
Tel: 86-27-83924790 
Fax: 86-27-83924790 
Email: gongzycn@163.com, gongzycn@126.com 
 
Songxue WANG 
Associate Researcher 
Academy of State Admnistration of Grain 
No.11 BaiwanzhuangStreet,Xicheng District 
100037 Beijing 
CHINA 
Tel: 86-13522649591 
Fax: 86-10-58523599 
Email: wsx@chinagrain.org 
 

Yang LIU 
Professor, Chief Scientist 
Institute of Agro-products Processing Science and 
Technology 
Chinese Academy of Agricultural Science 
No.2 Yuan Ming Yuan West Road, Haidian District 
100193 Beijing 
CHINA 
Tel: 86-10-62815874 
Fax: 86-10-62815874 
Email: Liuyang01@caas.cn, liuyangg@hotmail.com 
 
COSTA RICA 
 

María Elena AGUILAR SOLANO 
Ministerio de Salud 
Dirección de Regulación de Productos de Interés 
Sanitario, Unidad de Normalización y Control 
Tel: (506) 2233-6922 
Fax: (506) 2255-4512 
Email: maguilar@ministeriodesalud.go.cr 
 
Amanda Lasso Cruz 
Ministerio de Economía, Industria y Comercio 
Departamento Codex 
Tel: 25491434 
Email: alasso@meic.go.cr 
 
EUROPEAN UNION 
 

FransVerstraete, 
European Commission 
Email: frans.verstraete@ec.europa.eusion; 
sante-codex@ec.europa.eu 
 
FRANCE 

 
Laurent NOELnational expert 
Ministry of agriculture 
Email: laurent.noel@agriculture.gouv.fr 
 
GERMANY 

 
Christine Schwake-Anduschus 
Federal Research Institute of Nutrition and Food 
Department of Safety and Quality of Cereals 
Schützenberg 12 
D-32760 Detmold 
Tel: +49 5231 741 1132 
Email:  
christine.schwake-anduschus@mri.bund.de 
 
GHANA 

 
The Codex Contact Point, 
Ghana Standards Authority 
Email: codex@gsa.gov.gh; codexghana@gmail.com 
 
Goski Alabi 
Consumer Advocacy Centre (CAC) 
Email: goski.alabi@gmail.com; cac4ghana@gmail.com 
 
Meinster Bonneford Kodjo Eduafo, 
Ghana Standards Authority 
P. O. Box MB 245, Accra 
Tel: +233 244 855742 
Email: keduafo@yahoo.com / 
meinsterkodjoeduafo@rocketmail.com 
 

mailto:wuyongning@cfsa.net.cn
mailto:china_cdc@aliyun.com
mailto:Liuyang01@caas.cn
mailto:maguilar@ministeriodesalud.go.cr
mailto:alasso@meic.go.cr
mailto:frans.verstraete@ec.europa.eusion
mailto:codex@ec.europa.eu
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=vH48exknek6trS6FxlTif8J_-7Rae9JIgN5v70vIiRvlygI_dDQNifK-RZOPbioPGiz-myCgqPk.&URL=mailto%3alaurent.noel%40agriculture.gouv.fr
mailto:christine.schwake-anduschus@mri.bund.de
mailto:codex@gsa.gov.gh
mailto:codexghana@gmail.com
mailto:goski.alabi@gmail.com
mailto:cac4ghana@gmail.com
mailto:keduafo@yahoo.com#_blank
mailto:meinsterkodjoeduafo@rocketmail.com
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GREECE 

 
Elenichatzi 
Chemical engineer analyst 
DG of the General Chemical State Laboratory, 
Chemical Service of Macedonia and Thrace, 
Sub-directorate of Thessalonikh 
Email: eleni.xatzi@gcsl.gr 
 
Christinavlachou 
Chemist 
DG of the General Chemical State Laboratory, 
Chemical Service of Macedonia and Thrace, 
Sub-directorate of Thessalonikh 
Email: x.vlachou@gcsl.gr 
codex@efet.gr 
 
Codex Contact Point of Greece 
Email: codex@efet.gr 
 
HONDURAS 

 
Elsa Barrientos 
Universidad Nacional de PedagogíaFrancisco Morazán 
Email: ebarrientos98@gmail.com 
 
INDIA 

 
Vasanthi Siruguri 
Scientist D(assistant Director) 
Food &Drug Toxicology Research Centre, NIN (ICMIR) 
Email: vasanthi.siruguri@gmail.com 
 
Vinod Kotwall 
Director 
National Codex Contact point 
Food Safety and Standards Authority of india 
Ministry of Health and family Welfare 
Email: codex-india@nic.in 
 
Seema Shukla 
Assistant Director (T.) 
Export Inspection Council of India 
Email: Tech9@eicindia.gov.in 
 
IRAN, ISLAMIC REPUBLIC OF 

 
Mansooreh Mazaheri 
Senior Expert of Mycotoxins and Iran Secretariat of 
CCCF & CCGP 
Faculty of Food & Agriculture 
Standard Research Institute 
Email: man2r2001@yahoo.com 
 
Faramarz Alinia-Gerdroudbar 
Director General 
Rice research institute of Iran 
Email: alinia@iripp.ir; 
Frhanehs@yahoo.com 
 
JAPAN 
 

Yukiko YAMADA, Ph.D. 
Title: Advisor to MAFF 
Ministry of Agriculture, Forestry and Fisheries(MAFF) 
1-2-1 Kasumigaseki, Chiyoda-ku, 100-8950 Tokyo 
JAPAN 
Email: yukiko_yamada@nm.maff.go.jp 
 

Tetsuo URUSHIYAMA 
Associate Director, Scientific adviser 
Plant Products Safety Division, Food safety and 
Consumer Affairs Bureau, Ministry of Agriculture, 
Forestry and Fisheries 1-2-1, Kasumigaseki, Chiyoda-
ku 100-8950 Tokyo JAPAN 
Tel: +81-3-3592-0306 
Email: tetsuo_urushiyama@nm.maff.go.jp; 
codex_maff@nm.maff.go.jp 
 
Tsuyoshi ARAI 
Technical officer 
Standards and Evaluation, Department of Food Safety, 
Ministry of Health, Labour and Welfare 
1-2-2 Kasumigaseki, Chiyoda-ku 100-8916 Tokyo 
JAPAN 
Tel:+81-3-3595-2341 
Email: codexj@mhlw.go.jp 
 
KOREA, REPUBLIC OF 

 
Ministry of Food and Drug Safety (MFDS) 
Email (MFDS contact point): codexkorea@korea.kr 
 
Miok, Eom 
Food Standard Division, Ministry of Food and Drug 
Safety (MFDS) 
Senior scientific officer 
Email: miokeom@korea.kr 
 
Seong-ju, Kim 
Food Standard Division, Ministry of Food and Drug 
Safety (MFDS) 
Scientific officer 
Email: foodeng78@korea.kr 
 
Hye-jeong, Kim 
Food Contaminants Division, Food 
Safety Evaluation Department, National Institute of 
Food and Drug Safety Evaluation 
Senior research scientist 
Email:flowdeer@korea.kr 
 
Min-ja, Cho 
Food Contaminants Division, Food Safety Evaluation 
Department, National Institute of Food and Drug 
Safety Evaluation 
Senior research scientist 
Email: mjc1024@korea.kr 
 
Ock-jin, Paek 
Food Contaminants Division, Food Safety Evaluation 
Department, National Institute of Food and Drug 
Safety Evaluation 
Senior research scientist 
Email: ojpaek92@korea.kr 
 
Min, Yoo 
Food Standard Division, Ministry of Food and Drug 
Safety (MFDS) 
Codex researcher 
Email: minyoo83@korea.kr 
 
NIGERIA 

 
Ukachi Igbo 
Email: codexsecretariat@son.gov.ng 
ukachiigbo@yahoo.com 
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mailto:vasanthi.siruguri@gmail.com
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mailto:Frhanehs@yahoo.com
mailto:yukiko_yamada@nm.maff.go.jp
mailto:tetsuo_urushiyama@nm.maff.go.jp
mailto:codex_maff@nm.maff.go.jp
mailto:codexj@mhlw.go.jp
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3acodexkorea%40korea.kr
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3amiokeom%40korea.kr
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3afoodeng78%40korea.kr
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3aflowdeer%40korea.kr
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3amjc1024%40korea.kr
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3aojpaek92%40korea.kr
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3aminyoo83%40korea.kr
mailto:codexsecretariat@son.gov.ng
mailto:ukachiigbo@yahoo.com
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NORWAY 

 
An-KatrinEikefjord 
Senior Adviser 
Norwegian Food Safety Authority 
Email:An-Katrin.Eikefjord@mattilsynet.no 
 
PHILIPHINES 

 
Ena A Bernal 
SCCF, Philippines 
Email: Ena.Bernal@urc.com.ph 
 

Ms. Flodeliza C. Abrahan 
Food Drug Regullation Officer IV 
Departamnt of Health 
Food and Drug Administration(formely BFAD) 
Civic Drive, Filinvest Corporate City 
Alabang, Muntinpula City 
Email: fcabrahan@fda.gov.ph 
 
SPAIN 

 
Patricia Pertejo Alonso 
Head of Service in the SGMPG. 
Ministry of Agriculture, Food and Environment. 
Email: ppertejo@magrama.es 
 
UNITED KINGDOM 
 

Dr Christina Baskaran 
Agricultural Contaminants Policy Advisor 
Food Safety Policy 
Food Standards Agency 
Aviation House 
London WC2B 6NH 
Tel: +44 20 7276 8661 
Fax: +44 20 7276 8289 
Internet: www.food.gov.uk 
 
UNITED STATES OF AMERICA 

 
Henry Kim 
Office of Food Safety 
U.S. Food and Drug Administration 
Center for Food Safety and Applied Nutrition 
5100 Paint Branch Parkway 
College Park, MD 20740 
Email: Henry.Kim@fda.hhs.gov 
 
Anthony Adeuya, 
Office of Food Safety 
U.S. Food and Drug Administration 
Center for Food Safety and Applied Nutrition 
5100 Paint Branch Parkway 
College Park, MD 20740 
Email: Anthony.Adeuya@fda.hhs.gov 
 
RUSSIAN FEDERATION 

 
Irina Sedova, 
Senior Researcher 
Research Studies Institute on Nutrition, 
2/14 Ustinskyproezd, Moscow, 109240, RUSSIA. 
Email: isedova1977@mail.ru 
 

SUDAN 

 
Gafar BABIKIR National Expert (mycology) 
Co-chair National Codex Committee Sudanese 
Standard and Metrology Organisation 
Standard and Metrology Organisation +11111 
Khartoum SUDAN 
Tel: +249912888440 
Email: gaafaribrahim80@hotmail.com 
 
Gaafar MOHAMED ALI National Expert 
(Mycology)Cochair National Codex Committee 
Sudanese Standard &Metrology Organization Mycology 
Aljaama street +11111 Khartoum SUDAN 
Tel: +249912888440 
Email: gaafaribrahim80@hotmail.com 
 
HODA ABASS 
CHEMIST OF FOOD Sudanese Standard and 
Metrology Organisation Industrial Inspection Khartoum/ 
Aljamaa St. +11111 Khartoum SUDAN 
Tel: +249125132584 
Email: hudaaw14@gmail.com 
 
Nafisa AHMED ALKHALIFA 
Professor of plant pathology Ministry of Agriculture 
&irrigation Agric. ReseachCorporation +11111 
Khartoum SUDAN 
Tel: +249923002323 
Email: anafeesa34@yahoo.com 
 
SWSAN BALLA 
Head of Food Laboratory Federal Ministry of Health 
Food Lab. National lab. +11111 Khartoum SUDAN 
Tel: +249915801538 
Email: sawsan_balla@yahoo.com 
 
IBTIHAG ELTOM manager of Mycotoxin center 
Sudanese Standard and Metrology Organisation 
Mycotoxin center Baladia street 
P.O.Box 13573 /Sudan /Khartoum +11111 Khartoum 
SUDAN Tel: +249915388777 
Email: ibthagelmustafa@gmail.com 
 
Adil ISMAIL food inspector Federal Ministry of Health 
Food control Federal Ministry of Health +11111 
Khartoum SUDAN 
Tel: +249911486187 
Fax: +24983780353 
Email: adelsigada@gmail.com 
 
Sawsan OSMAN 
Head of Food Safety and Quality control Ministry of 
Animal Resources and FisheresFood Safety and 
Quality control Ministry of Animal Resources and 
Fisheres +11111 Khartoum SUDAN 
Tel: +249114635299 
Email: saniaosman13@hotmail.com 
 

https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=LX6sJwl1BEGLEQTjF2tFDX2GZW_NedJIMhlE2hrrGEPQlmiw0UKKIvapINGEQ6oM2USJcYVeSMA.&URL=mailto%3aAn-Katrin.Eikefjord%40mattilsynet.no
mailto:Ena.Bernal@urc.com.ph
mailto:fcabrahan@fda.gov.ph
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=LX6sJwl1BEGLEQTjF2tFDX2GZW_NedJIMhlE2hrrGEPQlmiw0UKKIvapINGEQ6oM2USJcYVeSMA.&URL=mailto%3appertejo%40magrama.es
http://www.food.gov.uk/
mailto:isedova1977@mail.ru#_blank
mailto:adelsigada@gmail.com
mailto:saniaosman13@hotmail.com
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FAO 

 
Vittorio Fattori, Ph.D. 
Food Safety and Quality Unit 
Office: C-276 
Food and Agriculture Organization of the United 
Nations (FAO) 
Viale delle Terme di Caracalla, 00153 Rome, Italy 
Tel: +39 06 570 56951 
Email:Vittorio.Fattori@fao.org 
www.fao.org/food/food-safety-quality 
 
Marisa L. Caipo, MS, PhD 
Food Safety and Quality Officer 
Food and Agriculture Organization of the United 
Nations, 
Regional Office for Latin America and the Caribbean 
(FAO-RLC) 
DagHammarskjold 3241, Vitacura, Chile 
Tel: 2923-2162 
Email: Marisa.Caipo@fao.org 
 

FOOD DRINK EUROPE 

 
Patrick Fox 
Manager 
Food Policy, Science and R&D 
Avenue des Nerviens 9-31- 1040 Bruxelles – BELGIUM 
Tel: 32 2 5141111 
Email: p.fox@fooddrinkeurope.eu 
Internet: www.fooddrinkeurope.eu 
ETI Register 75818824519-45 
 
INSTITUTE OF FOOD TECHNOLOGIST 

James R. Coughlin, Ph.D., CFS 
Official Title: President, Coughlin & Associates 
Email address: jrcoughlin@cox.net 
 
 
 

 

mailto:Vittorio.Fattori@fao.org
http://www.fao.org/food/food-safety-quality
mailto:Marisa.Caipo@fao.org
mailto:p.fox@fooddrinkeurope.eu
http://www.fooddrinkeurope.eu/
https://webmail7.anvisa.gov.br/OWA/redir.aspx?C=1lvbiXTU30e5LL20GjMSxzwAAp6sdtJIDYbC9ZTuSxkySaxLoJGSQB8gI0vItlomhFbiGf-W2N4.&URL=mailto%3ajrcoughlin%40cox.net
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