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SUBJECT: Distribution of the Report of the 30" Session of the Codex Committee
on Food L abelling (ALINORM 03/22)

A. MATTERSFOR ADOPTION BY THE 50" SESSION OF THE EXECUTIVE COMMITTEE

Proposed Draft Guidelines at Step 5 of the Procedure

1 Proposed Draft Amendment to the Guidelines for the Production, Processing, Labelling and Marketing
of Organically Produced Foods: Proposed Draft Revised Section 5 - Criteria (para. 24, Appendix 1)

2. Proposed Draft Amendment to the Guidelines on Nuitrition Labelling (para. 81, Appendix V1)
3. Proposed Draft Guidelines for Use of Health and Nutrition Claims (para. 91, Appendix VII)
Governments wishing to submit comments on the implications which the Proposed Draft Amendment may
have for their economic interests should do so in writing in conformity with the Procedure for the Elaboration

of World-wide Standards at Step 5 to the Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food
Standards Programme, FAO, viadelle Terme di Caracalla, 00100 Rome, Italy before 15 June 2002.

B. REQUEST FOR COMMENTSAND INFORMATION

Draft Standards at Step 6 of the Procedure

4, Draft Amendment to the General Standard for the Labelling of Prepackaged Foods (class names) (para.
69, Appendix V)

5. Draft Amendment to the Generad Standard for the Labelling of Prepackaged Foods (Draft
Recommendations for the Labelling of Foods Obtained through Certain Techniques of Genetic
Modification/Genetic Engineering): Definitions (para. 33, Appendix I11)

Governments and international organizations wishing to submit comments should do so in writing to the
Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food Standards Programme, FAO, Viale delle
Terme di Caracalla, 00100 Rome, Italy, with a copy to the Secretary of the Committee, Mr. Ron B. Burke,
Director, Bureau of Food Regulatory International and Interagency Affairs, Health Products and Food Branch,
Health Canada, Bldg No. 7, Room 2395, Tunney's Pasture, Ottawa K1A 0L2, Canada, Fax No. 613.941.3537,
e-mail: codex canada@hc-sc.gc.ca, before 15 December 2002.
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Proposed Draft Guidelines at Step 3 of the Procedure

6. Proposed Draft Guidelines for the Labelling of Food and Food Ingredients Obtained through Certain
Techniques of Genetic Modification/Genetic Engineering: Labelling Provisions (para 62, Appendix

V)

7. Proposed Draft Amendment to the Guidelines for the Production, Processing, Labelling and Marketing
of Organically Produced Foods: Proposed Draft Revised Annex 2 - Permitted Substances (para. 25,
Appendix VIII)

The Committee agreed to invite submissions for amendments to the lists in Annex 2 together with
justification against Section 5 of the adopted Guidelines and taking into account the intent of the draft
revised criteria arising from this meeting; and to invite comment on the future maintenance of the lists in
Annex 2, having regard to the approach, the process and the purpose of the lists within the Guidelines (para.
21).

Governments and international organizations wishing to submit comments on points 6. and 7. above should do
so in writing to the Secretary, Codex Alimentarius Commission, Joint FAO/WHO Food Standards Programme,
FAOQ, viale delle Terme di Caracalla, 00100 Rome, Italy, with a copy to the Secretary of the Committee,
Mr. Ron B. Burke, Director, Bureau of Food Regulatory International and Interagency Affairs, Health Products
and Food Branch, Health Canada, Bldg No. 7, Room 2395, Tunney's Pasture, Ottawa K1A 0L 2, Canada, Fax
No. 613.941.3537, E-mail: codex_canada@hc-sc.gc.ca, for point 6, before 15 December 2002 and for point
7, before 15 October 2002.
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SUMMARY AND CONCLUSIONS

The summary and conclusions of the 30" Session of the Codex Committee on Food
Labelling are asfollows:

M attersfor adoption by the 50" Session of the Executive Committee:

The Committee:

agreed to advance to Step 5 the Proposed Draft Amendment to the Guidelines for the
Production, Processing, Labelling and Marketing of Organically Produced Foods:
Proposed Draft Revised Section 5 - Criteria (para. 24, Appendix I1);

agreed to advance to Step 5 the Proposed Draft Amendment to the Guidelines on Nutrition
Labdlling (para. 81, Appendix VI);

agreed to advance to Step 5 the Proposed Draft Guidelines for Use of Nutrition and Health
Claims (para. 91, Appendix VII).

Other Mattersof Interest to the Commission

The Committee:

endorsed the labelling provisions in the Draft Standard submitted for consideration (para
13);

agreed to return to Step 6 the Draft Amendment to the General Sandard for the Labelling
of Prepackaged Foods (Draft Recommendations for the Labelling of Foods Obtained
through Certain Techniques of Genetic Modification/Genetic Engineering): Definitions
(para. 33, Appendix I11);

agreed to return to Step 6 the Draft Amendment to the General Sandard for the Labelling
of Prepackaged Foods (class names) (para. 86, Appendix V1);

agreed to return to Step 3 the Proposed Draft Guidelines for the Labelling of Food and
Food Ingredients Obtained through Certain Techniques of Genetic Modification/Genetic
Engineering: Labelling Provisions (para. 62, Appendix 1V);

agreed to return to Step 3 the Proposed Draft Revised Annex 2 (Permitted Substances) in
the Guidelines for the Production, Processing, Labelling and Marketing of Organically
Produced Foods (para. 25, Appendix V1l1I);

agreed to return to Step 3 the Proposed Draft Amendment to the General Sandard for the
Labelling of Prepackaged Foods (Quantitative Declaration of Ingredients) (para. 99);

agreed to discuss further the need to undertake new work on the amendment of the
General Standard for the Labelling of Prepackaged Foods concerning country of origin
labelling; and to discuss the need for new work on traceability (para. 9) and misleading
claims (para. 110) at its next session.
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ALINORM 03/22

INTRODUCTION

1) The Codex Committee on Food Labelling held its Thirtieth Session in Halifax, Canada from 6 to 10
May 2002, a the kind invitation of the Government of Canada. The Session was chaired by Dr. Anne
MacKenzie, Associate Vice-President, Science Evaluation, Canadian Food Inspection Agency. The Session
was attended by 267 delegates and observers representing 49 Members and 32 international organizations. A
complete list of participantsis given in Appendix | to this report.

OPENING OF THE SESSION

2)  The Session was opened by Mr. Donald F. Ferguson, Regional Director General, Atlantic Region,
Health Canada who welcomed the participants to Halifax, Nova Scotia. In his opening remarks to the
Session, Mr. Ferguson noted the importance of food labelling for consumers and the role of the Codex
Committee on Food Labdling in providing internationally accepted standards based on scientific evidence
and addressing consumer expectations. Mr. Ferguson stressed the importance of principles of openness and
transparency applied in the framework of Codex and at the national level in order to protect the heath of
consumers and to ensure fair practicesin food trade. Mr. Ferguson also pointed out that the Joint FAO/WHO
Evaluation of the Codex Alimentarius and Other FAO and WHO Work on Food Standards was currently
underway and that the terms of reference for the evaluation cited consumer demand for consistency in food
labelling as one of the areas of concern to be examined, aong with growing demands for food safety. Finally
Mr. Ferguson wished every success to the meeting and the delegatesin their important work.

ADOPTION OF THE AGENDA (Agenda Item 1)*
3) The Committee adopted the Provisional Agenda asits Agendafor the Session without amendment.

MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER
CODEX COMMITTEES (Agenda Item 2)°

Traceability

4)  The Committee recalled the recommendations of the 49" Session of the Executive Committee
concerning the consideration of traceability in Codex and noted the work undertaken by other committeesin
this area. The Delegation of Canada, referring to its background document, presented the status of current
discussions in Codex Committees and noted that several Codex labelling texts and commodity standards
included provisions concerning product tracing, including country of origin.

5)  Some delegations and observers pointed out that traceability was especially relevant to the work of the
Committee in order to ensure the authenticity of labelling; athough some provisions related to product
tracing already existed, a more systematic approach was necessary and principles should be defined to ensure
consistency in the approach to labelling issues. These delegations also indicated that the work of the
Committee on Food Import and Export Inspection and Certification Systems would focus on inspection and
certification matters but would not address specific labelling issues. They also stressed the importance of the
input from the Committee on Food Labelling to facilitate the general debate in the Committee of General
Principles.

6)  Other delegations and observers expressed the view that it was premature to undertake specific work
on traceability since the CCGP was expected to provide genera guidance for Codex committees and the
CCFICS was aready working in this area. It was aso noted that no definition of traceability or product
tracing had been developed for the purposes of Codex work, and that this question should be addressed first
by the CCGP.

7) Some delegations pointed out that product tracing should be considered primarily as a risk
management measure and that further clarification was needed on its application for other purposes before
undertaking new work. It was also pointed out that the use of traceability and labelling for food safety
purposes should be considered separately from its application for fair trading practices.

! CXI/FL 02/1

2 CX/FL 02/2, CX/FL 02/2-Add.1, CX/FL 02/2-Add.2 (Background document on Food Labelling and
Traceability prepared by Canada)



2

8)  Severa delegations expressed their appreciation to the Delegation of Canada for their useful paper and
some delegations proposed to circulate it for comments or to prepare a new discussion paper for
consideration by the next session. The Committee recalled that the discussion paper to be prepared for the
Committee on Genera Principles would consider all relevant aspects of traceability or product tracing from a
general perspective, including labelling issues, and recommended that the Secretariat take into account the
document prepared by Canada in the preparation of the paper.

9)  There was no consensus on the need to undertake specific work on traceability and food labelling but
the Committee agreed that this question should be discussed further at the next session, taking into account
the work undertaken by other Committees. The Committee agreed that the document prepared by Canada
would be circulated for comments and consideration by the next session as a specific Agenda Item. The
Committee also agreed it would be useful if country comments would include concrete examples.

Other matters

10) The Committee noted that in reply to its earlier questions on sports and energy drinks, the Committee
on Nutrition and Foods for Special Dietary Uses had decided that no further work was required concerning
the definition of a“ high energy” claim; the development of a standard for sports drinks as foods for special
dietary uses; and the levels of pharmacologically active substances in such products.

Mattersarising from FAO/WHO

11) The Representative of FAO presented the conclusions and recommendations of the FAO/WHO Expert
Consultation on Evaluation of Health and Nutritional Properties of Probiotics in Food including Powder
Milk with Live Lactic Acid Bacteria, convened in October 2001 at the request of the Government of
Argentina. The complete report was available at the session and the summary of conclusions and
recommendations was presented in CX/FL 02/2-Add.1. The Representative indicated that the Consultation
had considered the need for specific and substantiated health clams for probiotics, and that its
recommendations were particularly relevant with regard to the Proposed Draft Recommendations for Use of
Health and Nutrition Claims (Agenda Item 8) and the Discussion paper on Misleading Claims (Agenda Item
11). The Committee was also informed that, as a follow-up to the expert consultation an FAO/WHO working
group of experts had met in April 2002 to prepare Guidelines for the evaluation of probiotics.

CONSIDERATION OF LABELLING PROVISIONSIN DRAFT CODEX STANDARDS
(Agenda Item 3)°

12) The Committee considered labelling provisions of the draft Standard for Chocolate and Chocolate
Products, which had been forwarded by the 19" Session of Committee on Cocoa Products and Chocolate
(CCCPC) to the 25™ Session of the Commission for adoption at Step 8.

13) The Delegation of Maaysia, supported by India expressed their reservation regarding the declaration
of cocoa solids (Section 5.2) in the Standard. The Committee however recalled that the current text resulted
from a compromise achieved after detailed discussion in the CCCPC and endorsed the |abelling provisions as
proposed.

GUIDELINES FOR THE PRODUCTION, PROCESSING, LABELLING AND MARKETING OF
ORGANICALLY PRODUCED FOODS - PROPOSED DRAFT SECTIONS: SECTION 5 —
CRITERIA AND ANNEX 2—-PERMITTED SUBSTANCES (Agenda Item 4)*

14) The Committee recalled that the 49" (Extraordinary) Session of the Executive Committee had
approved new work to review the criteriain Section 5 of the Guidelines’ to ensure that future inputs would
be supported by technical submissions and to revise Annex 2 (Permitted Substances).

15) These Sections and comments received in response to CL 2001/48-FL were considered by the
Working Group that met prior to the current Session. The Chair of the Working Group, Ms Lovisolo
(Canada), presented the outcome of the discussions on Section 5 and Annex 2. The Working Group noted

3 CX/FL 02/3, CX/FL 02/3 Add.1 and CX/FL 02/3 CRD 17 (Comment of Australia)

4 CL 2001/48-FL, CX/FL 02/4 (comments of Denmark, France, Japan, New Zealand, Poland, Switzerland,
United States, IDF, IFOAM), CX/FL 02/4-Add.1 (comments of Canada), CRD 7 (comments of Australia,
IACFO), CRD 14 (comments of Thailand, EC), CRD 24 (Philippines), CRD 27 (Report of the Working
Group)

5 GL 32-1999, Rev 1 - 2001
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that the criteria were the most central part of the guidelines and should be strong, clear and relevant in order
to facilitate the production, processing and trade of organically produced foods.

Section 5

16) The Committee considered the key changes to Section 5 of the Guidelines proposed by the Working
Group for the purposes of clarification, and to strengthen consumer protection, as follows:

e The removal of the footnote from the title of Section 5 which encouraged countries to implement
either the Codex criteria or national criteria. This subsequently lead to an amendment of 5.2 that
would require countries to meet the criteria of 5.1

o Any proposals for inclusion in the list of Permitted Substances for the Production of Organic Foods
(Annex 2 of the Guidelines) would be required to meet the general criteriaincluded in Section 5.1.

o Users of the Guideline would now be required to take into account both the manufacture and
disposal of substances aswell astheir use.

e Exceptiona circumstances were considered in regard to the acceptability of chemical processes that
may be considered for the extraction of carriers and binders for fertilizers and soil conditioners (see
para. 18).

o The elaboration of text to require assessment of the potential harmful impact of fertilizers and soil
conditioners on the balance of the soil ecosystem rather than solely soil organisms and on water, and
air quality.

e Raising the awareness of users of the criteria that the use of substances may not apply generaly to
all situations and therefore their use may be restricted to specific conditions, specific regions, or
specific commaodities.

e Taking into account the negative impact of substances used in organic systems on the environment,
the ecology and the health of consumers, livestock and bees.

e Site specific restrictions should also apply to plant disease and pest and weed control measures.

e A proposa for elaboration of criteria for construction materials used for livestock production was
discussed but it was agreed that this related to Annex 1 B that addresses livestock products and
should beraised as part of afuture review of the Guidelines.

e The Section related to the use of additives and processing aids was strengthened to ensure that those
substances are only used if:

0 organic foods cannot be produced or preserved in the absence of alternate technologies,
0 their use maintains the authenticity of the product,
0 and they do not detract from the overall quality of the product.

o Paragraph 5.2 was amended to encourage Member Countries to develop, or adopt, a list of
substances that meet the criteria outlined in Section 5.1.

e Paragraph 5.3 which set out the manner of making submissions was amalgamated into paragraph 5.4,
thus strengthening the requirement to base proposals on the criteriain 5.1.

o The deletion of the footnote at the commencement of the Section also removed any confusion about
the review periods and processes as al review provisions are detailed in Section 8.

17) The Committee noted that, at this stage in the review process, the precautions set out in relation to
the Permitted Substances for the Production of Organic Food (Annex 2 of the Guidelines) appeared to align
with the intent of the draft proposals made to Section 5. Care should be taken during the review to ensure
that these two sections of the Guidelines remain aigned.

18) The Delegation of Spain, speaking on behalf of the member states of the European Union, expressed
its objections to the inclusion of chemical processes for the extraction of carriers and binders as this was
contrary to the principles of organic production. The Committee therefore agreed to place the exception
mentioned in Section 5.1 (a) in square brackets for further consideration.
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Annex 2

19) The Working Group recognized that the proposals for amendments to the lists in Annex 2 did not
meet the prerequisites set down in section 5.3 to provide a description of: 1) the product; 2) the conditions of
any envisioned use; and 3) evidence that the requirements of Section 5.1 were satisfied.

20) The Working Group further agreed that carrying out an input evaluation against the presently
adopted criteria would not be beneficial in the long term as the criteria were in the process of being updated
particularly in respect of the use of food additives and processing aids. However, any substances proposed in
the intervening time would be reviewed against the adopted Guidelines but have regard also for the intent of
the proposed revised draft criteria (at Step 5).

21) The Committee agreed to:

i) recirculate Annex 2 at Step 3 inviting submissions for amendments to the lists together with
justification against Section 5 of the adopted Guidelines and taking into account the intent of the
draft revised criteria arising from this meeting;

ii) invite comment on the future maintenance of the lists in Annex 2, and having regard for the
approach, the process and the purpose of the lists within the Guidelines.

22) The Committee further agreed that an electronic Drafting Group® should be convened to review the
comments and proposals for amendments to the lists.

Other issues

23) The Committee noted that during the adoption of the draft Guidelines by the Commission, the
Delegation of China had sought clarification as to the veterinary drugs permitted for organic livestock
production. The Committee recalled that, during the elaboration of the livestock provisions, it had been
decided not to devel op specific input lists or determine limitsin relation to veterinary drugs as few medicines
are avail able today that do not involve genetic engineering.

Status of the Guidelines for the Production, Processing, Labelling and Marketing of Organically
Produced Foods: Proposed Draft Sections: Section 5—Criteria And Annex 2 — Permitted Substances

24) The Committee agreed to advance the Proposed Draft Amendments to Section 5 (Criteria) for
adoption at Step 5 by the Executive Committee (see Appendix I1).

25) The Committee agreed that Annex 2 (Permitted Substances) should be returned to Step 3 for further
comments, revised by the Drafting Group and circulated for comments and consideration at the next session
(see Appendix VII1).

26) The Committee expressed its appreciation to Ms. Lovisolo and to the Working Group for their work
on complex issues, and agreed that the Working Group would be convened again prior to the next session to
consider Section 5 and Annex 2.

Electronic Drafting Group members: Argentina, Austria, Australia, Canada, Cuba, Denmark, France,
Germany, India, Japan, Korea, Malaysia, New Zealand, Norway, Romania, Singapore, Spain, Sweden,
Switzerland, Thailand, United Kingdom, United States, Consumers International, European Community, IDF,
IFOAM, IACFO, IADSA, RAFI.
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DRAFT RECOMMENDATIONS FOR THE LABELLING OF FOODS OBTAINED THROUGH
CERTAIN TECHNIQUES OF GENETIC MODIFICATION/GENETIC ENGINEERING (DRAFT
AMENDMENT TO THE GENERAL STANDARD FOR THE LABELLING OF PREPACKAGED
FOODS): DEFINITIONS (Agenda Item 5a)’

27) The Committee recalled that the 24™ Session of the Codex Alimentarius Commission had returned
the Draft Amendment (Definitions) to Step 6 due to lack of consensus on the appropriate terminology for the
Definitions. It also noted that the 3 Session of the Codex Ad hoc Intergovernmental Task Force on Foods
Derived from Biotechnology had agreed to advance the Draft Principles for Risk Analysis of Foods Derived
From Modern Biotechnology, and the Draft Guideline for the Conduct of Food Safety Assessment of Foods
Derived from Recombinant-DNA Plant to Step 8 for adoption by the 25" Session of the Commission. The
definition of “modern biotechnology” was used in the Draft Principles and was consistent with the definition
adopted in the Convention on Biological Diversity. The Secretariat recalled that the definitions were
currently under consideration as a Draft Amendment to the General Standard for the Labelling of
Prepackaged Foods but were also included in the Guidelines. The Chairperson, referring to the progress
made in the Task Force on Foods Derived from Biotechnology, urged the Committee to make as much
progress as possible during this Session in view of the importance of this subject.

28) The Delegation of the United States, supported by the Delegations of Ireland and Brazil, expressed
its concern over the present process of discussion whereby the Definition of terms was separated from the
Guidelines and at a different Step in the Procedure, and proposed to discuss the definitions in conjunction
with the main text of the Guidelines.

29) Many delegations and observer organizations supported “genetically modified/engineered” because
this terminology is more familiar to consumers, stressing the importance to use familiar terminology for the
purpose of labelling. In this context the Delegation of Ireland expressed its serious concern that a majority of
consumers would not understand the significance of the term “Modern Biotechnology” on a food label. The
Delegation of India pointed out that the word “modern” in itself was rather vague.

30) On the other hand, many other delegations and observers supported “Modern Biotechnology” in
order to maintain consistency with other Codex texts and with other internationally agreed texts such as the
Cartagena Protocol. Some of these delegations stressed that “Modern Biotechnology” was more
understandable to the consumers in their countries. The Delegation of Brazil further proposed to use
“Modern Biotechnology” in the title for the purpose of consistency throughout Codex. The Delegation of
Japan expressed the opinion that it would accept the use of the term "modern biotechnology" but it did not
intend to exclude the term "genetically modified/engineered" from the Definitions section.

31) After a first round of exchange of opinions, the Delegation of Spain, speaking on behalf of the
member states of the European Union, expressed its willingness to compromise by accepting “Modern
Biotechnology” on the condition that the terminology used in the definition did not affect the terminology
used in the actual labelling. The Delegation proposed to add a new footnote for this purpose. The Observer
from Greenpeace, supported by some observers proposed to indicate in the footnote that “modern
biotechnology” should not be used for labelling purposes. However, some delegations pointed out that the
decision to use specific terminology in the labels was the responsibility of member countries at the national
level. Several delegations expressed their willingness to accept the footnote proposed by the Delegation of
Spain as a compromise.

32) The Delegation of the United States proposed a modification to the footnote suggested by Spain to
reflect wording found in paragraph 153 of the report of the 24th Session of the Codex Alimentarius
Commission. They also proposed to retain only “Modern Biotechnology” by deleting the other definitions
and the exigting footnotes 1 and 2. The Delegation also suggested that the wording necessary for labelling
should be considered at a later stage. The Delegation of Spain, supported by India, opposed this proposal and
requested the retention of all the definitions and present footnotes. The Delegation of Canada referred to the
compromise reached at the last session on the definition of "modern biotechnology" and proposed to retain
its associated footnotes.

! CL 2001/22-FL, CX/FL 02/5 (comments of Argentina, Brazil, Canada, Malaysia, Spain, Uruguay, ASSINSEL ,
ICGMA, EC), CRD 3 (IBFAN), CRD 24 (Philippines), CRD 26 (comments of the Secretariat of the
Convention on Biological Diversity), CRD 30 (Indonesia)
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Status of the Draft Recommendations for the Labelling of Foods Obtained through Certain
Techniques of Genetic M odification/Genetic Engineering (Draft Amendment to the General Standard
for the L abdlling of Prepackaged Foods): Definitions

33) The Committee could not reach a consensus and decided to return the current text of the Draft
Definitions, with the addition of the footnote proposed by the Delegation of Spain, to Step 6 for further
comments and discussion in the next Session (see Appendix 111).

PROPOSED DRAFT RECOMMENDATIONS FOR THE LABELLING OF FOODS OBTAINED
THROUGH CERTAIN TECHNIQUES OF GENETIC MODIFICATION/GENETIC
ENGINEERING (PROPOSED DRAFT GUIDELINES FOR THE LABELLING OF FOODS
OBTAINED THROUGH CERTAIN TECHNIQUES OF GENETIC MODIFICATION/GENETIC
ENGINEERING): LABELLING PROVISIONS (Agenda Item 5b)®

34) The Committee recalled that the last session had not completed the discussion on the Proposed Draft
Guidelines due to lack of time and had returned them to Step 3 for further comments. The Delegation of
Canada presented the working document that had been prepared with the inclusion of al comments
submitted by member countries and observers in each section, in order to facilitate the discussion. The
Committee discussed the document section by section as follows.

Title

35) Some del egations proposed to amend the title to refer to “modern biotechnology” in order to ensure
consistency with the terminology used by the CTFBT. Other delegations and observers supported the current
title referring to “certain techniques of genetic modification/genetic engineering” as it should reflect the
contents of the text, and the purpose of the guidelines was not to address risk analysis but food labelling. It
was also proposed to replace “certain techniques’ with “techniques”.

36) As no consensus could be reached, the Committee agreed to proceed with the consideration of the
guidelines and to reconsider the terminology used in the title and definitions and in al relevant parts of the
text when the entire text had been discussed.

Purpose of the Guidelines

37) The Delegation of Mexico proposed that the information mentioned in the first sentence should be
gualified as “necessary” rather than “relevant”. Other delegations objected to this amendment and after an
exchange of views, the Committee agreed to delete “relevant” as it did not improve the clarity of the text.
The Delegation of India suggested to include the second paragraph of the Purpose of the Guidelines in the
Scope.

38) Some delegations proposed to delete the last sentence concerning the role of food labelling as it was
redundant. The Delegation of the United States stated that the sentence went beyond the Statements of
Principle that had been agreed in Codex. Other delegations pointed out that this text was identical to the third
Satement of Principle and reflected an essential aspect of Codex work, and that the notion of “consumer
choice” was also mentioned in general labelling texts. The Delegation of Australia pointed out that the
sentence was not identical to the third Statement of Principle. After some debate, the Committee agreed that
food labelling “plays an important role in providing information to consumers and thereby facilitating
consumer choice’. The square brackets were deleted around the first paragraph and the second paragraph
was left unchanged.

Section 1. Scope

39) The Delegation of the United States, supported by other delegations including Australia and Brazil,
proposed to focus on the sections on which consensus could be reached, and especialy on the labelling of
foods that differed from their conventional counterparts. Other delegations expressed the view that these
provisions should be discussed with the labelling requirements based on the method of production and that
the text should be discussed as a whole. The Delegation of Mexico proposed to refer to a case by case

8 ALINORM 01/22A, Appendix V, CL 2001/43-FL, CX/FL 02/6 (comments of Argentina, Brazil, Canada,
Colombia, Malaysia, Poland, Spain, Sweden, United States, Uruguay, 49P, ASSINSEL, ICGMA, EC),
CX/FL 02/6-Add.1 (Guatemala, Japan), CX/FL 02/6-Add.2 (Cl), CRD2 (South Africa, IBFAN), CRD 9
(comments of Cuba), CRD 19 (comments of Thailand), CRD 24 (comments of Philippines), CRD 30
(comments of Indonesia).
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evaluation but the Committee agreed that this was relevant in relation to risk analysis and not in the case of
labelling.

40) The Committee had an extensive discussion on section 1.1.1 and the use of the terms “no longer
equivalent/ differ significantly” and agreed on a compromise text proposed by the Delegation of Canada and
other delegationsin order to clarify the nature of the comparison, the reference to natural variations, and the
type of products covered by this comparison. The Committee also agreed that further discussion of this text
would be necessary in conjunction with other relevant sections.

41) The Delegation of the United States expressed its objections to the inclusion of labelling
requirements for foods that were not different from their conventional counterpart as it would be misleading
for consumers and imply that the product was unsafe, and the practical implications related to the
enforcement of such labelling had not been addressed. This position was supported by the Delegations of
Argentina and Brazil. The Delegation of Australia noted that the issue of general labelling was unlikely to
gain international consensus and, in accordance with the agreed text in the Procedural Manual for
consideration of other factors referred to in the second Statement of Principle, was best left to individua
member countries.

42) Other delegations supported the labelling of foods that contained DNA and protein, as indicated in
section 1.1.2, however they objected to the labelling of foods that were produced from GMOs but did not
contain DNA and/or modified protein as this, in their view, was not enforceable in practice. The Observer
from the EC stressed the importance of adequate labelling to ensure consumer confidence and supported the
current text.

43) The Delegation of Norway, supported by India and some observers, supported comprehensive
labelling in all cases for foods derived from biotechnology irrespective of the differences with other foods in
order to ensure consumer information and allow consumer choice.

44) The Observer from IBFAN supported comprehensive labelling as it may have health implications in
the case of infant formula containing GM soybean that may not have been tested, and this information was
critical to allow an informed choice.

45) The Committee noted the proposal of the Delegation of Canada, supported by other delegations, to
reorganize the section to distinguish between the types of information related to the characteristics of the
product and to the method of production, but it was not discussed in detail and paragraphs 1.1.2 and 1.1.3
were |eft unchanged. Asthese two sections were not discussed in detail, the Delegations of Australiaand the
United States expressed the opinion they should have been placed in square brackets.

46) The Delegation of Brazil proposed to include a definition of “gene technology” as this term was used
in the text. The Committee agreed to include the definition of “gene technology” as a footnote but it was
placed in square brackets as it was not possible to discussit in detail.

Section 3. Labelling Provisions

47) The Delegation of the Netherlands, supported by other delegations, proposed to use the term “shall”
rather than “should” in section 3.3 to reflect that the declaration of the substances mentioned was mandatory,
as this would be consistent with the adopted section on the declaration of allergens (section 3.2).

48) The Delegation of Canada, supported by other delegations, proposed to reword section 3.3 for
clarification purposes, referring to “ substances which may result in physiological or metabolic disorders for
certain sections of the populations’ that “should be labelled”. The Committee did not come to a conclusion
on these proposals and agreed to retain the text proposed by Canada and “should/shall” in square brackets.
The Delegation of the United States expressed its reservation as it was their view that the text was too broad
and could be misleading to consumers.

49) In section 3.4b), severa delegations proposed to clarify or to delete the reference to “other
parameters’ asit was not well defined. After an exchange of views the Committee agreed to delete this term.

50) The Delegations of Argentina, Canada and South Africa expressed the view that labelling of foods
that did not significantly differ from their conventional counterparts could be on a voluntary basis only. The
Delegation of Argentina aso pointed out that the labelling according to the method of production should not
be a condition for access to markets.
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51) Several delegations, including Brazil, expressed their reservations on section 3.4 b) concerning the
labelling of foods that were produced from GMOs but did not contain DNA and protein, as these provisions
would mislead consumers and could not be enforced in practice.

52) The Delegation of the United States reiterated its objections to labelling based on the method of
production and expressed the view that even in the case of voluntary labelling the declaration of the process
could be misleading and would not benefit consumers.

53) Severa other delegations and observers supported the current text as it covered al types of products
concerned, and the section was retained with the understanding that it would be discussed further at the next
session.

54) The Committee had an exchange of views on the provisions concerning ethical objections in section
3.5. Some delegations proposed to delete any reference to ethical or cultura objections in the text as this
should not be considered at the international level and should be left to individua countries. Severa
del egations supported additional wording concerning religious and cultural concerns, while other delegations
proposed to refer to “ dietary restrictions’. The Committee considered a compromise text proposed by severa
countries and referring to “dietary restrictions, based on religious and cultural practices’ but could not come
to a conclusion and left the amended text in square brackets for further consideration.

Section 4. Threshold Levels

55) Some delegations and observers expressed their general objection to threshold levels as labelling
should be mandatory in all cases and therefore proposed to delete the section. Other delegations supported
the establishment of threshold levels only to take into account adventitious presence of GM foods and food
ingredients, and proposed to retain only the second part of the section. Some delegations proposed to retain
the entire section without square brackets as they agreed with both types of threshold levels. The Committee
did not reach a consensus and agreed to retain the entire section in square brackets for further consideration.

Section 5. Exemptions

56) Some delegations and observers proposed to delete the reference to exemptions, and pointed out that
they were not acceptable especialy in the case of highly processed ingredients. Other delegations proposed
to retain the section for further consideration. The Committee did not come to a conclusion and retained the
section in square brackets.

Section 6. Label Declarations

57) In section 6.1 @), The Delegation of Swaziland proposed to refer to “genetic characteristics’ of the
foods in addition to the composition or nutritional value. The Committee however noted that this was not
clearly defined and the current wording was retained.

58) In section 6.2 the Delegation of New Zealand proposed new text to the effect that labelling should be
meaningful for the intended consumer. The Committee agreed to a revised text proposed by the Delegation
of Brazil in cooperation with other countries in order to clarify the introductory paragraph, with one change
to the text. Following a short discussion, the Committee agreed to put "intended" (consumer) in square
brackets for further consideration.

59) The Committee discussed the need for examples and the examples that should be retained. The
Delegation of Spain, referring to the written comments of the EC proposed to delete some examples that
would be misleading for consumers. The Deegation of India proposed to delete all examples referring to
"modern biotechnology" as it would mislead consumers. The Observer from Consumers International noted
that having consulted with its members worldwide, they were opposed to the terms "modern biotechnology",
"biotechnology" and "gene technology” in the examples of label declarations, since these terms were not
understood by consumers who widely understood the terms "genetic engineering and/or genetic
modification". Other delegations pointed out that the examples listed were only indicative and that the
decision on the terminology used in the labe was taken by member countries at the nationa level. All
current examples were retained in square brackets.

60) The Observer from IFOAM expressed its concern that the term “ biotechnology”, especialy if
abbreviated as “bio” would confuse consumers in those countries where a similar term was used to describe
organically produced foods. This would cause serious difficulties for organic producers especialy as the
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organic production system did not allow the use of GMOs and products thereof. The Observer therefore
proposed to include additional provisions to address this problem in section 6.2.

Section 7. Implementation

61) Several delegations expressed the view that this section should be retained for further discussion of
issues related to verification, product tracing, analytical methods and other measures required for control
purposes and to ensure consumer confidence. The section was retained in sguare brackets for further
discussion at the next session.

Status of the Proposed Draft Guidelines for the Labelling of Foods Obtained Through Certain
Techniques of Genetic M odification/Genetic Engineering: L abelling Provisions

62) The Committee, recognizing that no consensus had been reached on severa important issues, agreed
to return the Proposed Draft Guidelines, as amended at the present session, to Step 3 for further comments
and consideration at the next session (see Appendix 1V).

DRAFT AMENDMENT TO THE GENERAL STANDARD FOR THE LABELLING OF
PREPACKAGED FOODS: CLASSNAMES (Agendaitem 6)°

63) The Committee recalled that the Proposed Draft Amendment had been returned to Step 6 for further
comments and consideration on the definition of a class name for “milk protein products’ and “milk
protein”.

64) The Delegation of Spain, speaking on behalf of member states of the EU, supported by other
Delegations and the Observer of Cl, proposed the use of a single class name “milk protein” and considered
that this name should be used only for ingredients with a high milk protein content and that the minimum
level of milk protein should be 50%. They expressed the view that the use of class name “product containing
milk proteins” for products with alow protein content would lead to confusion as to the actua milk protein
content of the product in question.

65) The Delegation of Chile, supported by other delegations, proposed to establish two class names
which would cover “milk protein or dairy protein” with a minimum level of 35% of milk protein in dry
matter and “milk protein concentrate or dairy protein concentrate” with 50% of milk protein in dry matter.

66) The Delegation of India, supported by other delegations, proposed a single class of “milk protein
products’ with aminimum level of 30% or 35 % milk protein.

67) The Observer of AOECS requested clarification whether these products contained any other proteins
rather than milk protein, and especialy wheat protein. The Observer of IDF, supported by the Delegation of
South Africa, clarified that the remaining percentage would be composed of only milk components and
proposed to use a single class name “milk protein” containing a minimum level of 50% of milk proteinin dry
matter.

68) The Chairperson concluded that because many delegations agreed to use a single class name
although there was no consensus on the level of milk protein, one class name "milk protein” would be
retained, and noted that the Committee might wish to consider the appropriate percentage (30/35/50%)
further at its next session.

Status of the Draft Amendment to the General Standard for the Labelling of Prepackaged Foods:
Class Names

69) The Committee agreed to return the Draft Amendment to Step 6 for further comments and
consideration at the next session (see Appendix V).

PROPOSED DRAFT AMENDMENT TO THE GUIDELINES ON NUTRITION LABELLING
(Agenda Item 7)™

o ALINORM 01/22A, Appendix VI, CX/FL 02/7 (comments of Brazil, Chile, Colombia, Spain), CX/FL 02/7-
Add.1 (comments of Canada), CRD 1 (comments of IDF), CRD 10 (comments of Cuba), CRD 11 (comments
of EC), CRD 20 (comments of Australia, Thailand), CRD 30 (comments of Indonesia)

10 ALINORM 01/22A, Appendix VII, CX/FL 02/8 (comments of Brazil, Chile, Colombia, 1SDC, WSRO),
CX/FL 02/8-Add.1 (comments of Canada), CRD 8 (comments of Cuba, IDF), CRD 12 (comments of
Australia, Thailand, EC), CRD 23 (Statement by WHO), CRD 30 (comments of Indonesia)
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70) The Representative of WHO, referring to the statement in CRD 23, informed the Committee that
WHO in cooperation with FAO had convened an Expert Consultation on Diet, Nutrition and the Prevention
of Chronic Diseases in January 2002 to review current international recommendations on diet and health and
to evaluate new scientific evidence in this area. The Representative indicated that nutrition labelling would
be an important instrument for implementing the recommendations of the Consultation and should be
considered in the broader context of public health strategies and policies concerning diet and health.

71) The Committee recalled that the last session had returned the Proposed Draft Amendment to Step 3
for comments and further consideration. The Committee considered the text section by section and made the
following comments and amendments.

72) The Delegation of Maaysia and Mexico proposed to delete the entire section 3.2.2. as it was
redundant and section 3.2.1.2 sufficiently covered nutrition labelling requirements.

73) The Committee agreed with the proposal of the Delegation of the United Kingdom to include a
reference to nutrients for which ahealth claimis made in section 3.2.1.3.

74) In section 3.2.2, the Committee agreed with the proposal of the delegation of Canada to reword the
section to ensure consistency with the presentation of sections 3.2.3 and 3.2.4. It was also agreed to refer to
“dietary fibre” instead of “fibre” for clarification purposes. Some delegations supported the declaration of
trans-fatty acids in view of health implications. Other delegations and observers expressed the view that
there was not enough scientific evidence to justify this declaration. Some delegations and the Observer from
IDF stated that trans-fatty acids are a complex group of compounds, that some of them have negative health
effects while others have beneficia effects. It was agreed to retain the reference to trans-fatty acids in square
brackets throughout the text.

75) The Delegation of Japan sought clarification on the requirements to be applied when mandatory
declaration was made at the national level in application of section 3.2.1.4. The Committee noted that if such
a declaration was made, the provisions of section 3.2.2 would not apply.

76) The Observer from the WSRO expressed the view that the declaration of sugars should not be
required in sections 3.2.2 and 3.2.3 as this was not supported by scientific evidence and contradicted the first
Satement of Principle. The Observer from ISDC expressed concern that products with zero fat content
making a sodium claim would have to declare both saturated fatty acids and trans-fatty acids as zero, in
addition to the declaration of fat. The Observer therefore proposed to limit the current requirements to
nutrients that were actually present in foods. Some delegations however pointed out that this was an
important provision for the purposes of consumer information and nutrition education, and the current text
was retained. The Observer from IACFO proposed to introduce mandatory nutrition labelling irrespective of
whether claims are made.

77) The Committee agreed to delete the last sentence of section 3.2.3 on the declaration of dietary fibre
and left the rest of the section unchanged.

78) In section 3.2.4, the Delegation of Australia supported by the delegation of Brazil, proposed to add a
reference to monounsaturated fatty acids and it was included in square brackets for further consideration.
The Delegation of Canada pointed out that when a claim for cholesterol was made, saturated and trans-fatty
acids should be declared but the declaration of polyunsaturated fatty acids was not relevant. The grouping of
n-3 and n-6 polyunsaturated essential fatty acids together as “polyunsaturated fatty acids’ was not consi stent
with current scientific knowledge about the distinct metabolic functions of these fatty acids. The Delegation
of Spain, referring to the written comments of the EC, proposed to separate the declaration of fatty acids and
the declaration of cholesterol. On the basis of these proposals, the Committee agreed on a revised text
prepared by the Delegation of Canada in cooperation with other countries concerning the declaration of fatty
acids and cholesterol. The revised sentence concerning declaration of polyunsaturated fatty acids was placed
in square brackets.

79) In section 3.2.6, some del egations proposed to set a minimum of 15% of the NRV for declaration of
vitamins and minerals. Severa delegations pointed out that this percentage would prevent the declaration of
several vitamins and minerals, including iron as it was rarely present in foods at such levels. Since
"significant amount” was not defined, the Delegation of South Africa proposed to reword the current text of
the footnote and to include it in section 3.2.6 to clarify the conditions for declaration of vitamins and
minerals. After an exchange of views the Committee agreed on a revised text that allowed the declaration of
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nutrients with a threshold of “5% of the NRV or of the officidly recognized guidelines of the national
authority having jurisdiction per 100g or 100 ml or per serving as quantified on the label”.

80) In view of the above discussions on the declaration of fatty acids, the Committee agreed to add a
reference to trans-fatty acids and monounsaturated fatty acids in square brackets in section 3.4.7, that
covered the format for the declaration of fatty acids. The Delegation of Japan expressed its concern about the
complicated labelling of fatty acids.

Status of the Proposed Draft Amendment to the Guiddglines on Nutrition L abdlling

81) The Committee agreed to advance the Proposed Draft Amendment of the Guidelines, as revised at
the current session, to Step 5 for adoption by the Executive Committee (see Appendix V1).

PROPOSED DRAFT GUIDELINESFOR USE OF HEALTH AND NUTRITION CLAIMS
(Agenda Item 8)™

82) The Committee recalled that the last session had returned the Proposed Draft Guidelines to Step 3
for further comments. The Chairperson of the Working Group convened prior to the Session, Dr Margaret
Cheney (Canada) presented the redrafted text and the main changes introduced in the text following
extensive discussion in the Working Group.

83) The Working Group noted that the Delegation of the United States objected to the reference to
national health policiesin the Preamble as it would contradict the objective of international harmonization. It
was, however, agreed to retain that reference as it was supported by many delegations from a public health
perspective, with the insertion of the words “where applicable’ to reflect that some countries may not have a
national health policy. The second sentence of the Preamble was replaced by a text in square brackets
concerning the scientific basis of heath claims, the relationship of heath claims to heathful diets and
consumer education, for further consideration.

84) In section 1.4, it was agreed that claims should be prohibited for foods for infants and young children
in general, and not only for specia dietary foods. The Delegation of the United Kingdom, supported by the
Observer from ISDC, pointed out that "foods for infants and young children" should be more clearly defined.
A reference to nutrition claims was added to the current text in square brackets for further comments. The
Delegation of India, supported by some delegations and observers, proposed to delete the end of the sentence
referring to Codex standards as this prohibition should be general and no health claims were allowed in
Codex standards for foods for infants and children.

85) The Working Group discussed proposals to reorganize the section and proposed to change the
heading of section 2.2.2 to “Other function claims’ with “other” in square brackets. The reference to
“psychological” functions was retained in section 2.2.2 in square brackets following extensive discussion. It
was agreed to replace the existing examples with the generic examples contained in the written comments
from Canada. The word “nutrient” in the examples for 2.2.2 and 2.2.3 was changed to “substance”, athough
some delegations pointed out that the term “ nutrient” should be included in the examples in section 2.2.3.

86) In section 7.1.2 it was agreed to delete the sentence referring to national health policy as it was
already included in the Preamble. However, the Delegation of India and some observers proposed to retain it
in order to respect the existing health policies which correspond to high standards without undermining the
harmonization process within Codex.

87) The Delegation of the Netherlands expressed the view that the claims allowed under section 2.2.3
conflicted with the General Guidelines on Claims and that these claims should refer to reducing disease risk
“factors’ rather than just the risk of disease. The Delegation of Spain expressed the view that the type of
claims contemplated in section 2.2.3 might entail arisk of "medicalization" of foods

88) The Delegation of Brazil, supported by other delegations, proposed to include a reference to
advertising in square brackets, in addition to labelling, in section 7.5 and the Committee agreed that this

n ALINORM 01/22A, Appendix CX/FL 02/9 (comments of Brazil, Chile, Colombia, Malaysia, New Zealand,
Norway, Spain, Sweden, CIAA, ISDC), CX/FL 02/9-Add.1 (comments of Canada), CRD 4 (comments of
Cuba, IBFAN), CRD 15 (comments of Australia, Thailand, CRN), CRD 29 (Report of the Working Group on
Health Claims)
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guestion would be considered further at the next session. In reply to a question, the Secretariat noted that
advertizing was mentioned in the terms of reference of the Committee.

89) The Delegation of Argentina, supported by some delegations invited member countries to consider
the report of the FAO/WHO Expert Consultation on Evaluation of Heath and Nutritional Properties of
Probiotics in Food in conjunction with the Guidelines as it was especiadly relevant to the issues under
discussion. The Committee noted that it provided an example of how health claims could be developed on a
scientific basis. The Delegation of Denmark informed the Committee that work was underway to develop
scientific criteria for health claims at the national level and offered to provide this information to the next
session of the Committee. The Delegation of New Zealand noted that the text of section 4.1 might need to be
revised to make it consistent with subsection 7.1.6.

90) The Committee expressed its appreciation to Dr Cheney and to the Working Group for the
considerable progress achieved in addressing complex and important issues. The Committee agreed that the
Working Group would be convened again prior to the next session in order to facilitate discussions in the
Committee, with aview to the finalization of the document at the next session.

Status of the Proposed Draft Guidelinesfor Use of Health and Nutrition Claims

91) The Committee agreed to advance the Proposed Draft Guidelines to Step 5 for adoption by the
Executive Committee (see Appendix VI1I).

92) The Committee recalled that the Committee on Nutrition and Foods for Specia Dietary Uses
(CNFSDU) had initiated work on developing criteria on the scientific basis of health claims. In view of the
progress achieved with the definition of health claims, the Committee agreed to request the CCNFSDU to
resume its work on the scientific basic of health claims as it would provide additiona guidance and clarity
concerning the substantiation of health claims.

PROPOSED DRAFT AMENDMENT TO THE GENERAL STANDARD FOR THE LABELLING OF
PREPACKAGED FOODS. QUANTITATIVE DECLARATION OF INGREDIENTS
(Agenda Item 9)*

93) The Committee recalled that the Proposed Draft Amendment concerning Quantitative Ingredient
Declaration (QUID) had been returned to Step 3 for further comments at the last session.

94) Many delegations and Observer organizations expressed their concern over mandatory QUID and
stated that it should be used on a voluntary basis. Some of these countries and organizations stated that the
present Codex General Standard for the Labelling of Prepackaged Foods was sufficient to provide adequate
information to consumers and should not be revised. They pointed out that QUID entails cost implications,
such as economic burden on small business or increase in final product prices, and that it would be difficult
for governments to regulate without appropriate analytical methods. The Delegation of Mexico pointed out
that the declaration of the percentage of al ingredients could infringe the intellectual property rights of
manufacturers. The Delegation of South Africa did not support QUID on a mandatory or voluntary basis but
only when an ingredient was emphasized on the label.

95) The Delegation of Thailand questioned the practicability of provisions requiring the declaration of
ingredients over 5 % by weight and referred to its domestic labelling system that required the declaration of
percentage only for major ingredients. The Delegation of New Zealand noted that a limited form of QUID
was useful to improve consumer information, on the basis of its experience with a similar system at the
nationa level.

96) The Delegation of Spain, speaking on behalf of the member states of the EU, supported the principle
of QUID labelling as follows: where the ingredient is included in the sales name of the product or is
normally associated with the name; where the ingredient is emphasized on the label; and where the
ingredient is essentia for characterizing the product. However the Delegation did not support the systematic
declaration of ingredients above for example 5% by weight. In this context, the Delegation of the United
Kingdom stated that the experience of EU countries had shown that initial concerns prior to the introduction
of QUID had been unfounded and that consumers valued this additional information. The Delegation

12 ALINORM 01/22A, Appendix I X, CX/FL 02/10 (comments of Colombia, IACFO, ISDC), CX/FL 02/10-Add
1 (comments of Canada, Guatemala, ICGMA), CRD 5 (comments of Cuba, IBFAN), CRD 13 (comments of
European Community), CRD 21 (comments of Thailand), CRD 28 (comments of Chile)
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proposed to discuss further this question in the Committee by establishing a Working Group. Several
delegations and observers welcomed this proposal as a useful way for moving forward.

97) The Observer from IACFO, supported by other observers, stressed the importance of quantitative
declaration in order to improve consumer diet and hedlth, to ensure fair trade practices and to prevent
misleading claims. The Observer from Cl also supported this proposal and stated that the list of ingredients
without percentage declaration based on present Codex provisions was not sufficient to provide clear
information to consumers and could be potentialy misleading to consumers.

98) The Committee, recognizing that there was no consensus at this stage but that further discussion was
necessary, agreed to establish a Working Group open to all interested countries and coordinated by the
United Kingdom. The Working Group would work by electronic mail to review the current Proposed Draft
Amendment and the comments received with a view to revising the current text for further consideration at
the next session.

Status of the Proposed Draft Amendment to the General Standard for the Labeling of Prepackaged
Foods (Quantitative Declar ation of | ngr edients)

99) The Committee agreed to return the Proposed Draft Amendment to Step 3 for redrafting by a
Working Group coordinated by the United Kingdom, circulation and consideration at the next session.

DISCUSSION PAPER ON COUNTRY OF ORIGIN LABELLING (Agenda Item 10)*

100) The Committee recalled that the 49" (Extraordinary) Session of the Executive Committee had not
approved new work on an amendment to the General Standard for the Labelling of Prepackaged Foods in
relation to provisions for labeling of country of origin. However, the Executive Committee had agreed that
further discussion on the need for such an amendment was appropriate and requested the Secretariat to
provide a discussion paper to be considered by the 30" Session of the CCFL.

101) The Codex Secretariat introduced the discussion paper (CX/FL 02/11) prepared in response to the
above-mentioned request by the Executive Committee. The paper reviewed the status of work carried out in
the framework of the World Customs Organization and the WTO and considered the possible options as
regards the indication of country of origin including an amendment of Section 4.5.1 of the General Standard
for the Labelling of Prepackaged Foods.

102) Many delegations and observers opposed further work by the Committee and expressed their
concern over the effects and practicability of additional labelling requirements for country of origin. The
Delegation of Argentina, supported by Brazil, objected to new work in this area, expressing its concern that
labelling of country origin was not based on scientific rationale and would not address food safety issues.
The Delegation also stated that the declaration of the country name without enough information on the food
safety conditions of the country concerned may mislead consumers. The Delegation of Chile, referring to the
exceptions mentioned in the origina proposal, emphasized that it was difficult to justify the development of
a standard that was based on exceptions, and that such exceptions might result in discrimination to the
products originating from developing countries.

103) The Delegation of the United States stated its view that the current provisions in section 4.5 are
sufficient to help consumers. The Delegation expressed its concerns that modifications to the Codex General
Standard would not provide additional benefits to consumers, and that there was no evidence that the revised
text was required based on food safety. It also noted that the work in the Committee may duplicate the work
underway in WTO and WCO, and the industry would face difficulties due to the diversified and varying
origins from which they purchase ingredients. The Delegation further pointed out that country of origin
labelling might infringe the provisions of the TBT Agreement due to its implications on trade. Other
delegations and observer organizations pointed out the cost implications and difficulties in practical
implementation, especialy as regards country of origin labelling for ingredients. The Observer of the IFFA
expressed the view that the introduction of country of origin labelling would significantly increase the size of
ingredient panels on the labels and would not be practical.

104) The Delegation of the United Kingdom stressed the importance of an amendment of section 4.5 and
asked the Committee to propose new work to the Commission. The Delegation explained that this proposa

3 CX/FL 02/11, CX/FL 02/11-Add.1 (comments of Canada, ICGMA)
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was based on the concern that the present Codex provisions on the country of origin did not sufficiently
address the present situation. It was noted further that many member countries had introduced labelling rules
on country of origin either on a voluntary or mandatory basis and consumers’ demand for more information
on country of origin had been increasing, especialy for meat and meat products. In response to the points
raised by some countries, the Delegation stated that the purpose of the labelling of country of origin was not
to address safety concerns but to provide consumers with the information needed to make a choice of
products, and that Codex must be involved in such work instead of leaving it only to WTO. The Delegation
of India, while supporting the proposal, however cautioned that there should be harmonization with the
document on rules of origin under negotiation in the WTO. Many delegations including Malaysia,
Switzerland and Korea, and observer organizations supported the proposal of the United Kingdom to
continue work on country of origin labelling. The Delegation of Japan also supported the review of the
present provisions on country of origin in view of their importance for consumers, while recognizing the
necessity to pay attention to difficulties of verification. The Observer from Cl supported the proposal of the
United Kingdom since consumers clearly wanted additiona information on country of origin; currently
there was potential confusion asto where afood originated and where it might have been processed.

105) The Committee noted that the views of the delegations and observers were widely divergent. The
Committee also recognized that this agenda item could not be deleted nor could it start immediately on new
work to revise the relevant Section in the General Standard, taking into account the decision made in the 49"
Session of the Executive Committee. The Committee therefore decided that the paper prepared by the
Secretariat would be circulated again for further comments and discussion at the next session.

DISCUSSION PAPER ON MISLEADING CLAIMS (Agenda Item 11)*

106) The Committee recalled that the 29" Session of the Committee could not consider the discussion
paper prepared by the delegation of the United States on misleading food labelling due to lack of time and
therefore decided to consider this paper in the 30™ Session.

107) The Delegation of the United States introduced the discussion paper to the Committee. The paper
considered the factors that may affect consumer interpretation of labelling, the types of misleading food
labelling and finally the approaches to prevent misleading food labelling. The Delegation stressed that the
paper had been prepared with assistance from professionals of Universities and incorporated international
aspects by seeking cooperation with Brazil, Canada, Mexico and the European Commission. The purpose of
this paper was to offer a discussion framework for this issue and the Delegation deferred to the Committee
on the further steps to be taken.

108) Many delegations expressed their appreciation to the United States for presenting this interesting and
useful paper, and proposed continuation of the discussion on thisissue.

109) Some delegations pointed out that labelling information could be truthful yet misleading and stressed
that this Committee should focus on how to prevent such practices particularly in relation to clams. The
Delegation of France stressed that the Committee on Food Labelling should continue to ensure that the
prevention of misleading claims was addressed throughout its work. The Delegation of Norway pointed out
to section 4.5.2 of the General Standard for the Labelling of Prepackaged Foods as an example where
truthful labels according to the Standard might mislead consumers as to the origin of the food.

110) The Delegation of Australia proposed to exchange and examine country experiences on thisissue by
preparing a paper for that purpose. The delegation also proposed to establish a Working Group to discuss the
issue and expressed its willingness to be a coordinator. The Committee welcomed this proposal and agreed
that Australia would lead this Working Group for drafting a discussion paper which would include a
proposed set of principles, for consideration in the next Session, taking into account the paper prepared by
the United States and comments from member countries and observers.

14 CX/FL 02/12, CX/FL 02/12 Add.1 (comment of Canada), CRD 6 (comment of IBFAN), CRD 22 (comment of
Thailand)
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OTHER BUSINESS, FUTURE WORK AND DATE AND PLACE OF THE NEXT SESSION
(Agendaltem 12)

DATE AND PLACE OF THE NEXT SESSION

111) The Committee was informed that the next session was tentatively scheduled to be held in Ottawa
from 28 April to 2 May 2003, the exact arrangements to be determined between the host country and the
Codex Secretariat.
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ALINORM 03/22
Proposed Draft Revised Section 5 - 5 Governments para. 24
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D-90425 Nirnberg, GERMANY
Tel.: +49911 934 44 63

Fax: +49 911 934 45 60

E-mail: dgross@schoeller.de

Dr. Dirk Konus

Crop Science Manager

Aventis Crop Science
Industriepark Hoechst

Geb. K607

65926 Frankfurt, GERMANY
Tel.: +49 69 305 14758

Fax: +49 69 305 13442

E-mail: dirk.klonus@aventis.com

GHANA

Mr. Frederick A. Gyamera-Owusu
Head, Product Certification Secretariat
Ghana Standards Board (GSB)

P.O. Box MB 245

Accra, GHANA

Tel.: +233 21 5000231

Fax: +233 21 500092/500231

E-mail: gsbnep@ghana.com

GUYANA

Ms. Marilyn Collins

Director, Food and Drug

Government Analyst

Food and Drug Department

Georgetown, GUYANA

Tel.: +592 225 6482

Fax: +592 225 4249

E-mail: food-drug.moh@networksgy.com

HUNGARY/HONGRIE/HUNGRIA

Prof. Peter A. Biacs

(Head of Delegation)

General Director

Bay Zoltan Foundation for Applied Research
Fehervari ut 130

H - 1116 Budapest

HUNGARY

Tel.: +36 1463 0521

Fax: +36 1463 0503

E-mail: biacs@bzaka.hu
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Mrs. Katalin Osz
Ministry of Agriculture and Regional Development
P.O.Box 1
H-1860 Budapest 55, HUNGARY
Tel.: +361 301 4419
Fax: +361 301 4808
E-mail: katalin.osz@fvm.hu

Dr. Livia Domolki

Food Specialist

National Association for Consumer Protection
H-1055 Budapest, Balaton u. 27. I., HUNGARY
Tel.: +36 1311 7030

Fax: +36 1311 7386

E-mail: ofebp@mail.matav.hu

INDIA/INDE

Mr. G. Venkataramani

(Head of Delegation)

Director - Ministry of Food Processing Industries
Panchsheel Bhawan, August Kranti Marg

New Delhi — 110 049, INDIA

Tel.: +91 11 649 3224

Fax: +91 11 649 3228

E-mail: venkataramani@hotmail.com

Mr. J.S. Choudhary

Deputy Secretary

Ministry of Health and Family Welfare - India
205-D, Nirman Bhawan

Maulana Azad Road

New Delhi— 110 011, INDIA

Tel.: +91 11 301 9317

Fax: +91 11 301 9317

E-mail: jyotishankar@hotmail.com

Mr. Bejon Misra

Advisor, Consumer VOICE

G30, Lajpat Nagar 11

New Delhi - 110024, INDIA

Tel.: +91 11 6914773

Fax: +91 11 916392148

E-mail: consumeralert@]ld.eth.net

INDONESIA/INDONESIE

Ir. Sri Irawati Susalit

(Head of Delegation)

Director for Food Standardization - Indonesia
National Agency for Drug and Food Control
(NADFC)

J1. Percetakan Negara No. 23

Jakarta Pusat 10560, INDONESIA

Tel.: +62 21 42875584

Fax: +62 21 4253857/42802067

E-mail: iras48@yahoo.com



Mr. Bachtiar Moerad, DVM

Director of Veterinary Public Health

DGLS, Department of Agriculture of the Republic
of Indonesia - Ministry of Agriculture

JI. Harsono RM No. 3 Build. C. FL. 8

Pasar Minggu, Jakarta Selatan

Jakarta 12011, INDONESIA

Tel.: +62 21 7815780

Fax: +62 21 7827466

E-mail: bachtiar@deptan.go.id

Mr. Rismansyah Danasaputra

Director of Processing and Marketing for Livestock
Products - Ministry of Agriculture

J1. Harsono RM No. 3 Build. B. FI. 2

Jakarta Selatan 12550, INDONESIA

Tel.: +62 21 7815780

Fax: +62 21 7822044

E-mail: risman@deptan.go.id

Ms. Binarti Dwi Astuti

Corporate R&D Manager

PT Indofood Sukses Makmur Tbk
J1. Ancol I No. 4-5 Ancol Barat
Jakarta Utara 14430, INDONESIA
Tel.: +62 21 6909432

Fax: +62 21 6909433

E-mail: dbinarti@hotmail.com

Mr. Ibnu Said

Minister-Counsellor (Economic)
Embassy of Indonesia

55 Parkdale Avenue

Ottawa, Ontario K1Y 1E5, CANADA
Tel.: (613) 724-1100

Fax: (613) 724-1105

E-mail: said@indonesia-ottawa.org

Mr. Raksa Simanjuntak

Attache - Embassy of Indonesia

55 Parkdale Avenue

Ottawa, Ontario K1Y 1E5, CANADA
Tel.: (613) 724-1100

Fax: (613) 724-1105

Mr. Zulkarnain Dahlan

Economic Analyst

Embassy of Indonesia

55 Parkdale Avenue

Ottawa, Ontario K1Y 1E5, CANADA
Tel.: (613) 724-1100

Fax: (613) 724-1105

IRELAND, REPUBLIC OF

Dr. Frank Kenny

(Head of Delegation)

Senior Superintending Veterinary Inspector
Department of Agriculture, Food and Rural
Development

Agriculture House, 3W Kildare Street
Dublin 2, REPUBLIC OF IRELAND

Tel.: +353 1607 2119

Fax: +353 1678 9733

E-mail: frank kenny@agriculture.gov.ie
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Ms. Ruth Davis, M.Sc
Senior Technical Executive, Food Hygiene
Food Safety Authority of Ireland
Abbey Court, Lower Abbey Street
Dublin 1
REPUBLIC OF IRELAND
Tel.: +353 1817 1329
Fax: +353 1817 1301
E-mail: rdavis@fsai.ie

ITALY/ITALIE/ITALIA

Dr. Giuseppe De Giovanni

Ministero Attivita Produttive

Via Molise 2

00187 Rome, ITALY

Tel.: +39 06 47887729

Fax: +39 06 47887797

E-mail: degiovanni.giuseppe@minindustria.it

Dr*** Brunella Lo Turco

Secretary of Italian Codex Committee
Ministero Politiche Agricole

Via XX Settembre 20

00100 Rome, ITALY

Tel.: +39 6 46656512

Fax: +39 6 4880273

E-mail: blturco@tiscalinet.it

Mr. Luca Ragaglini

Ministero Politiche Agricole
Legal Expert c/o AIDI

Via Barnaba Oriani 92

00197 Rome, ITALY

Tel.: +39 6 8091071

Fax: +39 6 8073186

E-mail: aidi@aidi-assodolce.it

JAPAN/JAPON

Dr. Mitsuhiro Ushio

(Head of Delegation)

Director for International Food Safety Planning
Department of Food Safety
Pharmaceutical and Food Safety Bureau
Ministry of Health, Labour and Welfare
Kasumigaseki 1-2-2, Chiyoda-ku
Tokyo, JAPAN

Tel.: +81 3 3595 2326

Fax: +81 3 3503 7965

E-mail: ushio-mitsuhiro@mhlw.go.jp

Mr. Takeshi Morita

Assistant Director, Office of Health Policy on
Newly Developed Foods, Policy Planning Division
Department of Food Safety

Pharmaceutical and Food Safety Bureau
Ministry of Health, Labour and Welfare
Kasumigaseki 1-2-2, Chiyoda-ku

Tokyo, JAPAN

Tel.: +81 3 35952327

Fax: +81 3 3501 4867

E-mail: morita-takeshi@mbhlw.go.jp



Dr. Yoshiyuki Kanagawa

Chief, Policy Planning Division
Department of Food Safety
Pharmaceutical and Food Safety Bureau
Ministry of Health, Labour and Welfare
Kasumigaseki 1-2-2, Chiyoda-ku

Tokyo, JAPAN

Tel.: +81 3 3595 2326

Fax: +81 3 3503 7965

E-mail: kanagawa-yoshiyuki@mhlw.go.jp

Mr. Hidehiko Hagiwara

Deputy Director, International Standardization
Office, Standards and Labelling Division
General Food Policy Bureau

Ministry of Agriculture, Forestry and Fisheries
(MAFF)

Kasumigaseki 1-2-1, Chiyoda-ku

Tokyo, JAPAN

Tel.: +813 5512 1571

Fax: +81 3 3501 0580

E-mail: hidehiko hagiwara@nm.maff.go.jp

Mr. Takeshi Kanayama

Deputy Director, Food Labeling Office
General Food Policy Bureau

Ministry of Agriculture, Forestry and Fisheries
(MAFF)

Kasumigaseki 1-2-1, Chiyoda-ku

Tokyo, JAPAN

Tel.: +81 3 3507 8592

Fax: +81 3 3501 0580

E-mail: takeshi kanayama@nm.maff.go.jp

Mr. Hiroshi Tatsuguchi

Deputy Director, Food Labeling Office
General Food Policy Bureau

Ministry of Agriculture, Forestry and Fisheries
(MAFF)

Kasumigaseki 1-2-1, Chiyoda-ku

Tokyo, JAPAN

Tel.: +81 3 3507 8592

Fax: +81 3 3501 0580

E-mail: hiroshi_tatsuguchi@nm.maff.go.jp

Dr. Kazuhiko Yamada

Director, Division of Applied Food Research
National Institute of Health and Nutrition
Toyama 1-23-1, Shinjuku-ku

Tokyo 162-8636

JAPAN

Tel.: +81 3 3203 5602

Fax: +81 3 3202 3278

E-mail: peaceboy@nih.go.jp

Mr. Tetsuji Shimizu

Technical Adviser, Japan Health Food and
Nutrition Food Association

2-7-27, Ichigaya-Sadohara-cho, Shinjuku-ku
Tokyo 162-0842

JAPAN

Tel.: +81 3 3268 3134

Fax: +81 3 3268 3136

E-mail: jhnfa@mx1.alpha-web.ne.jp

25
Mr. Hiroaki Hamano
Technical Adviser, Japan Health Food and
Nutrition Food Association
2-7-27, Ichigaya-Sadohara-cho, Shinjuku-ku
Tokyo 162-0842, JAPAN
Tel.: +81 3 3268 3131
Fax: +81 3 3268 3135
E-mail: hiroaki.hamano@danisco.com

Dr. Shuji Iwata

Technical Adviser

Japan Food Industry Center
Sankaido Building, 7" Floor

9-13 Akasaka 1-chome, Minato-ku
Tokyo 107-0052, JAPAN

Tel.: +81 3 3270 7305

Fax: +81 3 3270 7306

E-mail: s-iwata@suntoryfoods.co.jp

Mr. Hiromi Ohta

Technical Adviser

Japan Food Industry Center
Sankaido Building, 7" Floor

9-13 Akasaka 1-chome, Minato-ku
Tokyo 107-0052, JAPAN

Tel.: +81 3 3224 2367

Fax: +81 3 3224 2398

E-mail: ohta@shokusan.or.jp

KENYA

Mr. Joseph Kimaru Keeru

Senior Principal Standards Officer

Kenya Bureau of Standards

KEBS Centre

P.O. Box 54974

Nairobi, KENYA

Tel.: +254 2 502210-15, 602350/1, 603352
Fax: +254 2 503293, 609660

E-mail: kebs@africaonline.co.ke

KOREA, REPUBLIC OF

Dr. Sohn Mun-Gi

(Head of Delegation)

Deputy Director

Korea Food and Drug Administration
5 Nokbun-Dong, Eunpyung-ku

Seoul 122-704, KOREA

Tel.: +822380 1733

Fax: +82 2 388 6392

E-mail: mgsohn@kfda.go.kr

Ms. Kim Jai-OK

President, Citizens’ Alliance for Consumer
Protection of Korea (CACPK)

603 Pierson BId., Shinmunro 2 ga §9-27
Chongro-ku, Seoul 110, KOREA

Tel.: +822 738 2555

Fax: +822 7365514

E-mail: cacpk@chollian.net



Mr. Koo Yong-eui

Researcher, Division of Nutrition
Department of Food Evaluation

5 Nokbun-Dong, Eunpyung-ku
Seoul 122-704, KOREA

Tel.: +822380 1678

Fax: +822 380 1680

E-mail: kye2020@kfda.go.kr

Dr. Hwang Soon-wook

Research, Policy Strategy Planning/KHIDI
57-1 Noryangjin-Dong

Dongjak-gu

Seoul 156-800, KOREA

Tel.: +8222194 7341

Fax: +822 8241763

E-mail: hwangsw@khidi.or.kr

Ms. Lee Hee-jung

Researcher, Food Sanitation Council
Ministry of Health and Welfare

5 Nokbun-Dong, Eunpyung-ku
Seoul 122-704, KOREA

Tel.: +822 380 1559

Fax: +822 383 8121

E-mail: codexkorea@kfda.go.kr

Mr. Kim Kyung-doo

Assistant Director

Ministry of Agriculture and Forestry
Kwacheon City, Kyunggi-do 427-719
KOREA

Tel.: +822 500 1848

Fax: +822 503 7905

E-mail: k2@maf.go.kr

Dr. Lee Seong-kon

Researcher, Rural Development Administration
#250 Seodun-Dong, Kwonsun-gu

Suwon, 441-707, KOREA

Tel.: +82 31299 2958

Fax: +82 31 299 2968

E-mail: sklee@rda.go.kr

MALAYSIA/MALAISIE/MALASIA

Pn. Nik Shabnam Bt. Nik Mohd. Salleh
(Head of Delegation)

Principal Assistant Director

Food Quality Control Division
Department of Public Health
Ministry of Health Malaysia

Block E, 4™ Floor

Jalan Dungun, Bukit Damansara
50490 Kuala Lumpur, MALAYSIA
Tel.: +6 03 20955943 /20940088
Fax: +6 03 20937804

E-mail: shabnam@dph.gov.my
E-mail: ccp-malaysia@dph.gov.my
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Dr. Yahya B. Baba
Principal Assistant Director
Food Quality Control Division
Department of Public Health
Ministry of Health Malaysia
Block E, 4™ Floor
Jalan Dungun, Bukit Damansara
50490 Kuala Lumpur, MALAYSIA
Tel.: +6 03 20955943 /20940088
Fax: +6 03 20937804
E-mail: ybaba@hotmail.com

Mr. Isamil Bin Jantan

Principal Assistant Director

Consumer Affairs Division

Ministry of Domestic Trade and Consumer Affairs
32™ Floor, Menara Dayabumi

Jalan Sultan Hishamuddin

50623 Kuala Lumpur, MALAYSIA

Tel.: +03 22747805 (DL)/22742100 (GL)

Fax: +03 22747628

E-mail: isamil@kpdnhq.gov.my

Dr. Kalyana Sundram

Head of Unit, Food Technology and Nutrition
Products Development and Advisory Services
Division - Malaysian Palm Oil Board (MPOB)
Ministry of Primary Industries

P.O. Box 10620

50720 Kuala Lumpur, MALAYSIA

Tel.: +03 89282850/89282867/89222509
Fax: +03 89259446

E-mail: kalyana@mpob.gov.my

Dr. Koh Chu Sing

Malaysian Palm Oil Promotion Council

2" Floor, Wisma Sawit

Lot 6, SS6, Jalan Perbandaran

47301 Kelana Jaya - Selangor, MALAYSIA
Tel.: +603 78064097

Fax: +603 78062272

E-mail: koh@mpopc.org.my

MEXICO/MEXIQUE

Lic. Alejandra Vargas Arrache

(Head of Delegation)

Director for Regulations and Standards
General Bureau of Standards

Puente de Tecamachalco No. 6

Col. Lomas de Tecamachalco

C.P. 53950 Edo. de Méx., MEXICO
Tel.: +5729 9482/5729 9300, ext. 4111
Fax : +5729 9484

E-mail : avargas@economia.gob.mx

Quim. Carolina Jaramillo Flores
Subdirectora de Normalizacion Sanitaria
Secretaria de Salud (SSA)

Donceles 39, Centro C.P. 06010
Mexico, D.F., MEXICO

Tel.: +5510 10 05, ext. 206

Fax: +55 12 96 28

E-mail: cjaramillo@mail.ssa.gob.mx



Ing. Raul Portillo

Coordinator del subcomité 8, CANACINTRA
Commercial Chamber

Ruben Dario 115

Col. Bosques de Chapultepec

Mexico D.F. 11580, MEXICO

Tel.: +525 2622386

E-mail: rportillo@la.ko.com

Lic. Juan José Zavala Elias

Director de Negociaciones Sanitarias y
Fitosanitarias

Subsecretaria de Negociaciones, Comerciales
Internacionales, Secretaria de Economia

C.P. 06179 México, D.F., MEXICO

Tel.: +525 5729 9168

Fax: +525 5729 9352

E-mail: jzavala@economia.gob.mx

Obed Mayoral Fernandez

Director for Agrifood Developing Supply
Secretariat of Agriculture (SAGARPA)

Jose MA Velasco #101, San Jose Insurgentes
03800 México D.F., MEXICO

Tel.: +52 5556260710

Fax: +52 5556260705

E-mail: omayoral.aserca@sagarpa.gob.mx

Ing. Fernando Ortiz Monasterio

Secretario Ejecutivo

Comision Intersecretarial de Bioseguridad y
Organismos Genéticamente Modificados
(CIBIOGEM)

Picacho-Ajusco No. 154, 6° piso, ala “A”
Col. Jardines en la Montaifia

Deleg. Tlalpan, C.P. 14210, México, D.F.,
MEXICO

Tel.: +525 5631 7361

Fax: +525 5630 4274

E-mail: fortizmonasterio@cibiogem.gob.mx

Lic. Sandra Pina

Directora de AGROBIO, AgroBIO Mexico, A.C.

Georgia 114-701 - Colonia Napoles
Mexico City 01680, MEXICO

Tel.: +525 5436260

Fax: +525 6690878

E-mail: sandrapina@prodigy.net.mx

Lic. Jorge Ruiz Asencio

Vicepresidente de Asuntos Internacionales
CONMEXICO

Calderon de la Baca 118

Mexico D.F. 11500, MEXICO

Tel.: +5252812215

E-mail: conmex1@prodigy.net.mx

Luis E. Gonzalez

Deputy Trade Representative
Embassy of Mexico

45 O’Connor Street, Suite 1503
Ottawa, Ontario K1P 1A4, CANADA
Tel.: (613) 235-7782

Fax: (613) 235-1129

E-mail: luise@nafta-mexico.org
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MOROCCO/MAROC

Mr. El-Maati Benazzouz

Chef de la Division Recherche-Développement
Laboratoire officiel d’analyses et de recherches
chimiques (LOARC)

25, rue Nichakra Rahal

Casablanca, MAROC

Tel.: +212 223021 96

Fax: +212223019 72

E-mail: loarc@casanet.net.ma

NETHERLANDS/PAYS-BAS/PAISES BAJOS

Mr. Robbert Top

(Head of Delegation)

Food and Nutrition Division

Ministry of Health, Welfare and Sports

P.O. Box 20350

2500 EJ, The Hague, THE NETHERLANDS
Tel.: +31 70 340 69 63

Fax: +31 70340 55 54

E-mail: r.top@minvws.nl

Dr. Leo F. Hagedoorn

Deputy Head, Foodstuffs Unit

Ministry of Agriculture, Nature Management and
Fisheries

P.O. Box 20401

2500 EK, The Hague, THE NETHERLANDS
Tel.: +3170 378 57 88

Fax: +3170 378 6141

E-mail: l.fhagedoorn@vva.agro.nl

Mr. Gerrit Koornneef

Food Legislation Officer

Main Board for Arable Products

P.O. Box 29739 2500 LS, THE NETHERLANDS
Tel.: +31 70370 83 23

Fax: +31 70370 84 44

E-mail: g.m.koornneef@hpa.agro.nl

Mr. Piet van Doorninck, MSc

Public Health Officer

Inspectorate for Health Protection and Veterinary
Public Health

P.O. Box 16108

2500 BC Den Haag, THE NETHERLANDS
Tel.: +31 70 340 50 70

Fax: +31 70 340 54 35

E-mail: piet.van.doorninck@kvw.nl

Mrs. Sytske de Waart

Nutritionist

Wemos Foundation

P.O. Box 1693

1000 BR Amsterdam

THE NETHERLANDS

Tel.: +3120 4688 388

Fax: +31 204686 008

E-mail: sytske.de.waart@wemos.nl



NEW ZEALAND/NOUVELLE-
ZELANDE/NUEVA ZELANDIA

Mr. Jim Sim

(Head of Delegation)

Food Manager

Public Health Directorate
Ministry of Health

P.O. Box 5013

Wellington, NEW ZEALAND
Tel.: +64 4 495 4432

Fax: +64 4 495 4401

E-mail: jim sim@moh.govt.nz

Mr. Philip Fawcet

National Manager, Regulatory Standards
Dairy and Plant Products Group

MAF Food Assurance Authority

P.O. Box 2526

Wellington, NEW ZEALAND

Tel.: +64 4 498 9874

Fax: +64 4 474 4196

E-mail: fawcetp@maf.govt.nz

Ms. Kay Shapland

National Manager, Organic and Plant Products
MAF Food Assurance Authority

P.O. Box 2526

Wellington, NEW ZEALAND

Tel.: +64 4 474 4215

Fax: +64 4 474 4196

E-mail: shaplandk@maf.govt.nz

Ms. Laurie Knight

Policy Analyst - MAF Policy
P.O. Box 2526

Wellington, NEW ZEALAND
Tel.: +64 4 474 4293

Fax: +64 4 474 4265

E-mail: knightL@maf.govt.nz

NIGERIA

Dr. John Ndanusa Akanya
Director General/Chief Executive
Standards Organisation of Nigeria
Federal Secretariat, Ikoyi

P.M.B. 2102, Yaba, LAGOS

Tel.: +01 2696177-8

E-mail: info@sononline-ng.org

NORWAY/NORVEGE/NORUEGA

Mrs. Ase Fulke

(Head of Delegation)

Head of Section, Section for Quality and Consumer
Affairs

Department for Food Additives, Contaminants,
Food Labelling and Quality

Norwegian Food Control Authority

P.O. Box 8187 Dep

N-0034 Oslo, NORWAY

Tel.: +4723 21 0000

Fax: +4723 217001

E-mail: aasf@snt.no
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Ms. Turid Ose
Senior Adviser
Section for Quality and Consumer Affairs
Department for Food Additives, Contaminants,
Food Labelling and Quality
Norwegian Food Control Authority
P.O. Box 8187 Dep
N-0034 Oslo, NORWAY
Tel.: +4723 21 00 00
Fax: +4723 217001
E-mail: tuo@snt.no

Ms. Anita Utheim Nesbakken

Senior Executive Officer, Section for Quality and
Consumer Affairs

Department for Food Additives, Contaminants,
Food Labelling and Quality

Norwegian Food Control Authority

P.O. Box 8187 Dep

N-0034 Oslo, NORWAY

Tel.: +4723 210000

Fax: +4723 217001

E-mail: aut@snt.no

Ms. Kerstin Andersen

Adviser, Section for Quality and Consumer Affairs
Department for Food Additives, Contaminants,
Food Labelling and Quality

Norwegian Food Control Authority

P.O. Box 8187 Dep

N-0034 Oslo, NORWAY

Tel.: +4723 210000

Fax: +4723 217001

E-mail: kan@snt.no

Ms. Ragnhild Andersen

Federation of the Norwegian Food and Drink
Industry - c¢/o Rieber & Son ASA

P.O. Box 987 Sentrum

N-5808 Bergen, NORWAY

Tel.: +47 5596 70 00

Fax: +47 5596 76 96

E-mail: ragnhild.andersen@toro.no

Ms. Hilde Helgesen

Food Policy Officer

The Consumer Council of Norway

P.O. Box 4594 Nydalen

N-0404 Oslo, NORWAY

Tel.: +47 23 400 500 /400 560

Fax: +47 23 400 503

E-mail: hilde.helgesen@forbrukerradet.no

PHILIPPINES

Ms. Daisy E. Tanafranca

Supervising Science Research Specialist
Packaging R&D Center of the Philippines
Department of Science and Technology
DOST Compound, General Santos Ave.
Bicutan, Taguig, PHILIPPINES

Tel.: +63 2 837 7530

Fax: +63 2 837 7530

E-mail: dtanafranca@yahoo.com



POLAND/POLOGNE/POLONIA

Mr. Slawomir Pietrzak

(Head of Delegation)

Deputy Director, Agricultural and Food Quality
Inspection

Republic of Poland Governmental Service, CIS
30 Wspolna Street

00-930 Warsaw, POLAND

Tel.: +48 22 628 73 93

Fax: +48 22 621 48 58

E-mail: spietrzak@cis.gov.pl

Ms. Joanna Markowska

Specialist, Department of Agri-Food Processing
and Agricultural Markets

Ministry of Agriculture and Rural Development
30, Wspolna Street

00-930 Warsaw, POLAND

Tel.: +48 22 623 2269

Fax: +48 22 623 1600

E-mail: joanna.markowska@minrol.gov.pl

PORTUGAL

Eng® Antonio Lopes Costa

(Head of Delegation)

Assessor Principal

Direccdo Geral de Fiscalizagdo e Controlo da
Qualidade Alimentar (DGFCQA)
Ministério da Agricultura do
Desenvolvimento Rural e das Pescas
Av. Conde de Valbom, 98

1050 Lisboa, PORTUGAL

Tel.: +351 21 7983600

Fax: +351 21 7983654

E-mail: dgfcqa.dgfcqa@mail.telepac.pt

Eng® Dante Lacerda Dias

Federagédo das Industrias Portuguesas Agro
Alimentares (FIPA)

Av. Antdnio Joaquim de Almeida n® 7-2°
1000-042 Lisboa, PORTUGAL

Tel.: +351 21 7938679

Fax: +351 21 7938537

ROMANIA/ROUMANIE/RUMANIA

Mrs. Olimpia Vorovenci

Expert in Agro-Food Standards to ASRO
Romanian Standards Association

Vice President to BIOAGRIROM

21 - 25 Mendeleev St., Sector 1
Bucharest 70168, ROMANIA

Tel: +40 131043 09

Fax: +40 13155870

E-mail: olimpia.vorovenci@asro.ro
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SINGAPORE

Mr. Darwin Lai Kah Soon

Manager, Labelling & Advertisement Consultation
Food Control Department - Ministry of the
Environment

5 Maxwell Road #18-00

Tower Block, MND Complex

Singapore 069110, SINGAPORE

Tel.: +65 6325 1227

Fax: +65 6324 4563

E-mail: LAI Kah Soon@env.gov.sg

Dr. Annie Mei Chuan Ling

Head, Nutrition Management Programme
Health Promotion Board

3 Second Hospital Avenue

Singapore 168937, SINGAPORE

Tel.: +65 6435 3552

Fax: +65 6438 3609

E-mail: annie ling@hpb.gov.sg

Dr. Jwee Chiek Er

Deputy Manager, Policy and Planning Division
Agri-Food and Veterinary Authority of Singapore
5 Maxwell Road #04-00

Tower Block, MND Complex

Singapore 069110, SINGAPORE

Tel.: +65 6325 7540

Fax: +65 6220 6068

E-mail: ER Jwee Chiek@ava.gov.sg

SOUTH AFRICA, REPUBLIC OF

Mrs. Antoinette Booyzen

(Head of Delegation)

Assistant Director, Food Control
Department of Health

Private Bag X828, 0001, Pretoria
SOUTH AFRICA

Tel.: +27 12 312 0163

Fax: +27 12 326 4374

E-mail: booyza@health.gov.za

Ms. Jane Badham

P.O. Box 67396

2021 Bryanston, SOUTH AFRICA
Tel.: +27 11 463 0679

Fax: +27 11 463 0679

E-mail: jbconsultancy@mweb.co.za

SPAIN/ESPANA

Carlos Arnaiz Ronda

Director, Técnico del Centro de Investigacion y
Control de la Calidad

Instituto Nacional del Consumo

Avenida de Cantabria S/N

28042-Madrid, ESPANA

Tel.: +34 91 747 75 29

Fax: +34 917479517

E-mail : carlos.arnaiz@consumo-inc.es



SWAZILAND

Richard M. Mamba

Senior Health Inspector

Ministry of Health

P.O. Box 5 Mbabane H100, SWAZILAND
Tel.: +268 6031733 /4042431

Fax: +268 4042092

SWEDEN/SUEDE/SUECIA

Mrs. Kerstin Jansson

(Head of Delegation)

Ministry of Agriculture, Food and Fisheries
SE-103 33 Stockholm, SWEDEN

Tel.: +46 840511 68

Fax: +46 8 20 64 96

E-mail: kerstin.jansson@agriculture. ministry.se

Mrs. Birgitta Lund

Principal Administrative Officer
National Food Administration

Box 622 - SE-751 26 Uppsala, SWEDEN
Tel.: +46 18 17 5500

Fax: +46 18 10 58 48

E-mail: livsmedelsverket@slv.se

Ms. Svanhild Foldal

Chief Government Inspector
National Food Administration
Food Standards Department
Box 622

SE-751 26 Uppsala, SWEDEN
Tel.: +46 18 17 5500

Fax: +46 18 10 58 48

E-mail: livsmedelsverket@slv.se

Mrs. Kristina Sjdlin

Principal Administrative Officer
National Food Administration
Box 622

SE-751 26 Uppsala, SWEDEN
Tel.: +46 18 17 5500

Fax: +46-18 10 58 48

E-mail: livsmedelsverket@slv.se

Dr. Géte Frid

Senior Administrative Officer
Swedish Board of Agriculture
SE-551 87 Jonkdping, SWEDEN
Tel.: +46 36 15 58 11

Fax: +46 36 30 81 82

E-mail: gote.frid@sjv.se

SWITZERLAND/SUISSE/SUIZA

Mrs. Eva Zbinden Kaessner

(Head of Delegation)

Head of International Standards Unit
Swiss Federal Office of Public Health
CH-3003 Bern, SWITZERLAND
Tel.: +41 313229572

Fax: +41 31 32295 74

E-mail: eva.zbinden@bag.admin.ch
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Mrs. Elisabeth Nellen-Regli
Swiss Federal Office of Public Health
CH-3003 Bern, SWITZERLAND
Tel.: +41 31 3229560
Fax: +41313229574
E-mail: elisabeth.nellen@bag.admin.ch

Mrs. Franziska Zimmermann

Non-tariff Measures Division

State Secretariat for Economic Affairs (seco)
Effingerstrasse 1

CH-3003 Bern, SWITZERLAND

Tel.: +41 31 324 08 47

Fax: +41 31 324 09 59

E-mail: franziska.zimmermann@seco.admin.ch

Dr. Gayle Crozier-Willi

Regulatory Affairs - Nestec S.A.
Avenue Nestlé 55

CH-1800 Vevey, SWITZERLAND
Tel.: +41 219243273

Fax: +4121 924 45 47

E-mail: gayle.crozier-willi@nestle.com

Mr. Jorg Cselovszky

Regulatory Affairs Manager - Roche Vitamins Ltd
Bldg. 241/823

CH-4070 Basel, SWITZERLAND

Tel.: +41 61 687 32 76

Fax: +41 61 688 16 35

E-mail: joerg.cselovszky@roche.com

THAILAND/THAILANDE/TAILANDIA

Dr. Songsak Srianujata

(Head of Delegation)

Director, Institute of Nutrition
Mabhidol University

Putthamonthon 4 Salaya

73170, Nakhonpathom, THAILAND
Tel.: +66 2 441 9740

Fax: +66 2 441 9344

E-mail: rassn@mahidol.ac.th

Dr. Chanin Charoenpong

Expert in Food Standard

Food and Drug Administration
Ministry of Public Health
Tiwanond Road

11000 Nonthaburi, THAILAND
Tel.: +66 2 590 7030

Fax: +66 2 591 8460

E-mail: chanin@fda.moph.go.th

Mrs. Patrathip Vacharakomolphan
Standard Officer

Thai Industrial Standards Institute
Ministry of Industry

Rama VI Street, THAILAND
Tel.: +66 2 202 3441

Fax: +66 2 248 7987

E-mail: patratip@tisi.go.th



Mr. Poonkeite Thangsombat

President - Thai Food Processors’ Association
170/21-22 New Ratchadapisek Road

9th Floor, Ocean Tower 1 Bldg.

Kwang Klongtoey Khet Klongtoey

10110, Bangkok, THAILAND

Tel.: +66 2 261 2684-6

Fax: +66 2 261 2996-7

E-mail: thaifood@thaifood.org

Mr. Lers Thisayakorn

Secretary General

Thai Frozen Foods Association

92/6 6™ Floor Sathorn Thani 11

North Sathorn Rd., Bangrak

10500, Bangkok, THAILAND

Tel.: +66 2 235 5622-4/634-0717/634-0895-7
Fax: +66 2 235 5625

E-mail: thai-frozen@thai-frozen.or.th

Mrs. Darunee Edwards

Deputy Director, National Center for Genetic
Engineering and Biotechnology

National Science and Technology Development
Agency

113 Phahon Yothin Rd.

Klong 1, Khong Luang

Pathumthani 12120, THAILAND

Tel.: +662 564 6700

Fax: +662 564 6701

E-mail: dedwards@biotech.or.th

Miss Yaninee Sangyoka

Technical Officer

Thai Food Processors’ Association
170/21-22 New Ratchadapisek Road
9th Floor Ocean Tower 1 Bldg.
Kwang Klongtoey Khet Klongtoey
10110, Bangkok, THAILAND

Tel.: +66 2 261 2684-6

Fax: +66 2 261 2996-7

E-mail: technical@thaifood.org

TRINIDAD AND TOBAGO

Mr. Stanley Teemull

Chief Chemist/Director, Food and Drugs Division
Ministry of Health

92 Frederick Street

Port of Spain, TRINIDAD AND TOBAGO

Tel.: +868 623 5242

Fax: +868 623 2477

E-mail: cfdd@carib-link.net.tt

UNITED ARAB EMIRATES (UAE)

Dr. Rashid Ahmed Bin-Fahad

Head of Food and Environment Labelling Section
Dubai Central Laboratory

Dubai Municipality

P.O. Box 67, Dubai

UNITED ARAB EMIRATES

Tel.: +9714 3011618

Fax: +971 4 3358448

E-mail: rabinfahad@dm.gov.ae
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Ms. Iman Ali Bastaki
Head of Food Trade Unit
Food Control Section
Public Health Department
Dubai Municipality
P.O. Box 67, Dubai
UNITED ARAB EMIRATES
Tel.: +971 4 2064204
Fax: +971 4 2221513
E-mail: foodcontrol@dm.gov.ae

UNITED KINGDOM/ROYAUME-UNI/REINO
UNIDO

Mrs. Rosemary Hignett

(Head of Delegation)

Food Labelling and Standards

The Food Standards Agency

Room 125, Aviation House

125 Kingsway

London WC2B 6NH, UNITED KINGDOM
Tel.: +44 (0) 20 7276 8178

Fax: +44 (0) 20 7276 8193

E-mail:
Rosemary.Hignett@foodstandards.gsi.gov.uk

Mr. Keith Gregory

Food Labelling and Standards

The Food Standards Agency

Room 115, Aviation House

125 Kingsway

London WC2B 6NH, UNITED KINGDOM
Tel.: +44 (0) 20 7276 8168

Fax: +44 (0) 20 7276 8193

E-mail:
Keith.A.Gregory@foodstandards.gsi.gov.uk

UNITED STATES OF AMERICA
(U.S.A.)/ETATS-UNIS D'AMERIQUE/
ESTADOS UNIDOS DE AMERICA

Dr. Christine Taylor

(Head of Delegation)

Products, Labeling and Dietary Supplements
Center for Food Safety and Applied Nutrition
Food and Drug Administration (HFS-800)
5100 Paint Branch Parkway

College Park, Maryland 20740, U.S.A.

Tel.: (301) 436-2373

Fax: (301) 436-2636

Dr. Robert C. Post

(Alternate Delegate)

Director, Labeling and Consumer Protection Staff
Food Safety and Inspection Service

U.S. Department of Agriculture

1400 Independence Ave. SW (602 Annex)
Washington, DC 20250, U.S.A.

Tel.: (202) 205-0279

Fax: (202) 205-3625

E-mail: robert.post@usda.gov



Dr. James Maryanski

Office of Regulations and Policy

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

5100 Paint Branch Parkway

College Park, Maryland 20740, U.S.A.

Tel.: (301) 436-1715

Fax: (301) 436-2637

E-mail: James.Maryanski@cfsan.fda.gov

Dr. Elizabeth A. Yetley

Lead Scientist for Nutrition NFS-006

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

5100 Paint Branch Parkway

College Park, Maryland 20740-3835, U.S.A.
Tel.: (301) 436-1903

Fax: (301) 436-2641

Mr. T. Keith Jones

National Organic Program
Agricultural Marketing Service

U.S. Department of Agriculture
1400 Independence Avenue, SW
Room 2945, South Building
Washington, D.C. 20250, U.S.A.
Tel.: (202) 720-3252

Fax: (202) 690-3924

E-mail: Keith.Jones@ams.usda.gov

Ms. Felicia B. Satchell

Director, Division of Standards and Labeling
Regulations (HFS-820)

Office of Nutritional Products, Labeling and
Dietary Supplements

Center for Food Safety and Applied Nutrition
5100 Paint Branch Parkway

College Park, Maryland 20740, U.S.A.

Tel.: (301) 436-2371
Fax: (301) 436-2636
E-mail: felicia.satchell@cfsan.fda.gov

Ms. Rosalyn L. Murphy

Senior Technical Advisor

Labeling and Consumer Protection Staff
U.S. Department of Agriculture/FSIS
1400 Independence Ave. SW (602 Annex)
Washington, DC 20250-3700, U.S.A.
Tel.: (202) 205-0623

Fax: (202) 205-3625

E-mail: rosalyn.murphy@usda.gov

Dr. F. Edward Scarbrough

U.S. Codex Manager

Food Safety and Inspection Service
U.S. Department of Agriculture
Room 4861 - South Building

1400 Independence Avenue, SW
Washington, DC 20250, U.S.A.

Tel. : (202) 720-2057

Fax: (202) 720-3157

E-mail: ed.scarbrough@fsis.usda.gov

Mr. Bobby Richey
Director, Food Safety and Technical Services

International Trade Policy, Foreign Agricultural

Service, U.S. Department of Agriculture
Room 5545 — South Building

1400 Independence Avenue, SW
Washington, DC 20250, U.S.A.

Tel.: (202) 690-0929

Fax: (202) 690-0677

E-mail: richeyb@fas.usda.gov

Ms. Ellen Matten

Staff Officer

Food Safety and Inspection Service
U.S. Department of Agriculture
Room 4861 — South Building

1400 Independence Avenue, SW
Washington, DC 20250, U.S.A.
Tel.: (202) 720-2057

Fax: (202) 720-3157

E-mail: ellen.matten@usda.gov

Ms. Audrey Talley

Agricultural Marketing Specialist/Foreign
Foreign Agriculture Service/Trade Policy
U.S. Department of Agriculture

Room 5545 - South Building

1400 Independence Avenue, SW
Washington, DC 20250, U.S.A.

Tel.: (202) 720-9408

Fax: (202) 690-0677

E-mail: talley@fas.usda.gov

Mr. Donald Hodgen

International Economist

Office of Consumer Goods

International Trade Administration

U.S. Department of Commerce
Washington, DC 20230, U.S.A.

Tel.: (202) 482-3346

Fax: (202) 482-3981

E-mail: Donald A Hodgen@ita.doc.gov

Ms. Heather Grell

U.S. Department of Commerce
International Trade Administration
Washington, DC 20230, U.S.A.
Tel.: (202) 482-2915

Fax: (202) 501-0674

E-mail: heather grell@ita.doc.gov

Mr. Richard D. White

Director, Sanitary and Phytosanitary Affairs
Office of the U.S. Trade Representative

600 17" Street NW

Washington, DC 20508, U.S.A.

Tel.: (202) 395-9582

Fax: (202) 395-4579

E-mail: rwhite@ustr.gov



Mr. Al L Perez

Senior Adviser on Biotechnology

Bureau of Economic and Business Affairs
U.S. Department of State

Office of Trade Policy and Programs
2201 C Street NW

Washington, D.C. 22105, U.S.A.

Tel.: (202) 647-2062

Fax: (202) 647-1894

E-mail: perezai@state.gov

Ms. Regina Hildwine

Senior Director, Food Labeling and Standards,
Regulatory Affairs

National Food Processors Association

1350 I Street, NW, Suite 300

Washington, DC 20005, U.S.A.

Tel.: (202) 639-5926

Fax: (202) 639-5991

Mr. Kenneth Mercurio

Director, Labeling and Nutrition
Nestle USA, Inc.

800 N. Brand Boulevard

Glendale, CA 91203-1244, U.S.A.
Tel.: (818) 549-6353

Fax: (818) 637-3349

E-mail: ken.mercurio@us.nestle.com

Mr. C.W. McMillan

C.W. McMillan Company

P.O. Box 10009

Alexandria, VA 22310, U.S.A.
Tel.: (703) 960-1982

Fax: (703) 960-4976

E-mail: cwmco@aol.com

Mr. Karl Riedel

Nature’s Life

7180 Lampson Avenue

Garden Grove, CA 92841, U.S.A.
Tel.: (714) 379-6500

Fax: (714) 379-6504

E-mail: kriedel@natlife.com

Ms. Jane Earley

Corn, Soy, Cotton Coalition

Promar International

1625 Prince Street

Alexandria, VA 22314, U.S.A.

Tel.: (703) 838-0602

Fax: (703) 739-9098

E-mail: jearley@promarinternational.com

Ms. Marsha Echols

National Association for the Specialty Food Trade,
Inc.

3286 M Street, NW

Washington, DC 20007, U.S.A.

Tel.: (202) 625-1451

Fax: (202) 625-9126

E-mail: me@maechols.com
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INTERNATIONAL GOVERNMENTAL

ORGANIZATIONS

COUNCIL OF THE EUROPEAN UNION (EU)

Mr. Kari Tollikko

Principal Administrator

The Council of the European Union (EU)
Rue de la Loi 175

B-1048, Brussels, BELGIUM

Tel.: +322285 7841

Fax: +322 2856198

E-mail: kari.tollikko@consilium.eu.int

EUROPEAN COMMISSION (EC)

Dr. Heidi Hoffmann

Food Law and Biotechnology

Health and Consumer Protection Directorate-
General - European Commission

F101 8/66

Rue de la Loi/Wetstraat 200

B-1049 Bruxelles, BELGIUM

Tel.: +32229539 60

Fax: +322296 09 51

E-mail: heidi.hoffmann@cec.eu.int

Ms. Daniele Tissot

Agriculture Directorate-General
European Commission

200 rue de la Loi

B-1049 Bruxelles, BELGIUM
Tel.: +32229508 57

E-mail: daniele.tissot@cec.eu.int

Mr. Manuel Florez-Droop

Agriculture Directorate-General

European Commission

200 rue de la Loi

B-1049 Bruxelles, BELGIUM

Tel.: +3222956275

E-mail: manuel.florez-droop@cec.eu.int

Dr. Joanna Kioussi

Directorate General for Trade
European Commission

200 rue de la Loi

B-1049 Bruxelles, BELGIUM
Tel.: +322299 03 82

E-mail: joanna.kioussi@cec.eu.int

INTER-AMERICAN INSTITUTE FOR
COOPERATION ON AGRICULTURE (IICA)

Dr. Raymond Dugas

Agricultural Health Specialist

Inter-American Institute for Cooperation on

Agriculture (IICA)

1002, 130 Albert Street
Ottawa, Ontario K1P 5G4
CANADA

Tel.: (613) 230-1044

Fax: (613) 230-1951
E-mail: rdugas@iicacan.org



INTERNATIONAL NON-GOVERNMENTAL
ORGANIZATIONS

ASSOCIATION OF EUROPEAN COELIAC
SOCIETIES (AOECS)

Mr. Bjorn Johanson

Director of the Board

Association of European Coeliac Societies
(AOECS)

c/o Swedish Coeliac Society

Box 1160

Solna S-17123, SWEDEN

Tel.: +46 8 734 01 05

Fax: +46 8 730 05 02

E-mail: aoecs@celiaki.se

BIOTECHNOLOGY INDUSTRY
ORGANIZATION (BIO)

Dr. Michael J. Phillips

Executive Director for Food and Agriculture
Biotechnology Industry Organization

1225 Eye Street, Suite 400

Washington, DC 20005-5958, U.S.A.

Tel.: (202) 962-9200

Fax: (202) 962-9201

E-mail: mphillips@bio.org

Mr. Carlos A. Gonzalez

Director of Research and Analysis
DTB Associates

1001 Pennsylvania Ave NW, 6™ Floor
Washington, DC 20004, U.S.A.

Tel.: (202) 661-7094

Fax: (202) 661-7093

E-mail: cgonzalez@dtbassociates.com

CONFEDERATION OF THE FOOD AND
DRINK INDUSTRIES OF THE
EU/CONFEDERATION DES INDUSTRIES
AGRO-ALIMENTAIRES DE L'UE (CIAA)

Sabine Nafziger

Manager, Regulatory Affairs

Confederation of the Food and Drink Industries of
the EU (CIAA)

Avenue des Arts 43

Brussels 1040

BELGIUM

Tel.: 43225141111

Fax: +322 5112905

E-mail: s.nafziger@ciaa.be

CONSUMERS INTERNATIONAL (CI)

Ms. Diane McCrea

Consultant to Consumers’ Association, UK
17 Venon Road

London N8 0QD

UNITED KINGDOM

Tel.: +44 20 8889 4226

Fax: +44 20 8352 0564

E-mail: diane@mccreal.demon.co.uk
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Mr. Nestor Bikorimana
President, Association Burundaise des
Consommateurs (ABUCO)
Director of Bureau Burundais de Normalisation et
Controle de la Qualité
B.P. 6492, Bujumbura, BURUNDI
Tel.: +257 221 815 - Fax: +257 221 815
E-mail: abuco@cbinf.com

Dr. Michael Hansen

Research Associate

Consumer Policy Institute-Consumers’ Union
101 Truman Avenue, Yonkers

New York 10703-1057, U.S.A.

Tel.: (914) 378-2452 - Fax: (914) 378-2928
E-mail: hansmi@consumer.org

Mr. Julian Edwards

Director General - Consumers International
24 Highbury Crescent

London N5 1RX, UNITED KINGDOM
Tel.: +44 20 7226 6663

Fax: +44 20 7354 0607

E-mail: jedwards@consint.org

COUNCIL FOR RESPONSIBLE NUTRITION
(CRN)

John Hathcock, Ph.D.

Vice President, Nutritional and Regulatory Science
Council for Responsible Nutrition

1875 I Street NW, Suite 400

Washington, DC 20006-5409, U.S.A.

Tel.: (202) 872-1488

Fax: (202) 872-9594

E-mail: jhathcock@crnusa.org

Mr. Eddie F. Kimbrell

President, Kimbrell & Associates
13209 Moss Ranch Lane

Fairfax, VA 22033, U.S.A.

Tel.: (703) 631-9187

Fax: (703) 631-3866

E-mail: edkim@aol.com

Mr. Edward Johns

Director of Government and Industry Affairs
Herbalife International

517 C Street, NE

Washington, DC 20002, U.S.A.

Tel.: (202) 547-7030

Fax: (202) 547-8535

E-mail: EdwardJ@Herbalife.com

CROPLIFE INTERNATIONAL

Dr. Martin Strauss

Director, Global Organisations

CropLife International

Monsanto Company

600, 13" Street NW, Suite 660
Washington, DC 20005, U.S.A.

Tel.: (202) 383-2845

Fax: (202) 783-0382

E-mail: warren.m.strauss@monsanto.com



EUROPEAN FOOD LAW ASSOCIATION
(EFLA)/ASSOCIATION EUROPEENNE
POUR LE DROIT DE L’ALIMENTATION
(AEDA)

Mr. Dietrich Gorny

Vice-President, EFLA/AEDA
Anwaltsbtiro Gorny, ZiegelhOttenweg 43a
D-60598 Frankfurt am Main, GERMANY
Tel.: +49 (0) 69 63 153491

Fax: +49 (0) 69 63 153553

E-mail: gornylaw@t-online.de

Dr. Volker Viechtbauer

Council Member

EFLA/AEDA

Red Bull GmbH, Brunn 115

Fuschl am See 5330, AUSTRIA

Tel.: +43 662 65820

Fax: +43 662 658231

E-mail: volker.viechtbauer@redbull.at

Ms. Daniela Muchna

Member of EFLA

Red Bull GmbH, Brunn 115

Fuschl am See 5330, AUSTRIA
Tel.: +43 662 65820

Fax: +43 662 658231

E-mail: daniela.muchna@redbull.at

EUROPEAN NETWORK OF CHILDBIRTH
ASSOCIATIONS (ENCA)

Ms. Patti Rundall

European Network of Childbirth Associations
(ENCA)

Policy Director, Baby Milk Action

23 St. Andrew’s Street, Cambridge CB2 3AX
UNITED KINGDOM

Tel.: +44 1223 46 4420

Fax: +44 12234644 17

E-mail: prundall@babymilkaction.org

49™ PARALLEL BIOTECHNOLOGY
CONSORTIUM (49P)

Mr. Brewster Kneen

Author, Publisher, The Ram’s Horn
S-6,C-27, RR. 1

Sorrento, B.C. VOE 2WO, CANADA

Tel.: (250) 675-4866 - Fax: (250) 675-4866
E-mail: brewster@ramshorn.bc.ca
Website: www.ramshorn.bc.ca

GREENPEACE INTERNATIONAL

Ms. Holly Penfound

Campaign Coordinator — Environmental Health
Greenpeace Canada

250 Dundas Street W., Suite 605

Toronto, Ontario M5T 2Z5, CANADA

Tel.: (416) 597-8408, ext. 3050

Fax: (416) 597-8422

E-mail: holly.penfound@yto.greenpeace.org
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INSTITUTE OF FOOD TECHNOLOGISTS
(IFT)

Mr. Robert V. Conover

Robert V. Conover, L.L.C.

210 E. Geneva Street

Elkhorn, WI. 53121, U.S.A.

Tel.: (262) 275-1651

Fax: (262) 275-9452

E-mail: rconover@kikkoman.com

Stephanie A. Smith, Ph.D.

Institute of Food Technologists

1025 Connecticut Avenue, NW, Suite 503
Washington, DC 20036, U.S.A.

Tel.: (202) 466-5980

Fax: (202) 466-5988

E-mail: sasmith@ift.org

INTERNATIONAL ALLIANCE OF
DIETARY/FOOD SUPPLEMENT
ASSOCIATIONS (IADSA)

Ms. Penny Viner

International Alliance of Dietary/Food Supplement
Associations (IADSA) C/o HFMA

63 Hampton Court Way

Thames Ditton, Surrey KT7 OLT

UNITED KINGDOM

Tel.: +02 08 398 4066

Fax: +02 08 398 5402

E-mail: pviner@hfma.co.uk

Dr. John Riedel

International Alliance of Dietary/Food Supplement
Associations (IADSA)

50 rue de I’ Association

1000 Brussels, BELGIUM

Tel.: +401 723 6063

Fax: +401 723 6063

E-mail: johnriedel@cox.net

INTERNATIONAL ASSOCIATION OF
BOUILLONS AND SOUP INDUSTRY /
ASSOCIATION INTERNATIONALE DE
L’INDUSTRIE DES BOUILLONS ET
POTAGES (AIIBP)

Dr. Maurice Smith

Unilever Health Insitute

Unilever Research Laboratory

Olivier van Noortlaan, 120

P.O.Box 114

NL-3130 AC Vlaardingen, THE NETHERLANDS
Tel.: +31 10 460 64 92

Fax: +31 10 460 58 67

E-mail: maurice.smith@unilever.com



INTERNATIONAL ASSOCIATION OF
CONSUMER FOOD ORGANIZATIONS
(IACFO)

Mr. Bruce Silverglade

President, International Association of Consumer
Food Organizations (IACFO)

1875 Connecticut Ave., N.W., Suite 300
Washington, D.C. 20009, U.S.A.

Tel: (202) 332-9110, ext. 337

Fax: (202) 265-4954

E-mail : bsilverglade@cspinet.org

Mr. Bill Jeffery

Canadian Coordinator

International Association of Consumer Food
Organizations (IACFO)

c/o Centre for Science in the Public Interest
23 Cambridge Street, North

Ottawa, Ontario K1R 7A4, CANADA

Tel.: (613) 565-2140

Fax: (613) 565-6520

E-mail: jefferyb@istar.ca

Ms. Satoko Endo

International Association of Consumer Food
Organizations (IACFO)

C/o Japan Offspring Fund

2-5-2 Kojimachi, Chiyoda

Tokyo 102-0083, JAPAN

Tel.: +81 3 5276 0256 - Fax: +81 3 5276 0259
E-mail: satoko.endo@japan.email.ne.jp

Ms. Natsuko Kumasawa

International Project Manager

International Association of Consumer Food
Organizations (IACFO)

C/o Japan Offspring Fund

2-5-2, Kojimachi

Chiyoda, Tokyo 102-0083, JAPAN

Tel.: +81 3 5276 0256 - Fax: +81 3 5276 0259
E-mail: natsuko@)japan.email.ne.jp

INTERNATIONAL BABY FOOD ACTION
NETWORK (IBFAN)

Ms. Elisabeth Sterken

6 Trinity Square

Toronto, Ontario N6B 2T5, CANADA
Tel.: (416) 595-9819

Fax: (416) 591-9355

E-mail: esterken@infactcanada.ca

INTERNATIONAL BANANA ASSOCIATION
(IBA)

Ms. Gloria Brooks-Ray

Adviser, Codex and International Regulatory
Affairs - Novigen Sciences, Inc.

P.O. Box 97

Mountain Lakes, N.J. 07046, U.S.A.

Tel.: (973) 334-4652

Fax: (973) 334-4652

E-mail: gbrooksray@novigensci.com
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INTERNATIONAL CHAMBER OF
COMMERCE (ICC)/CHAMBRE DE
COMMERCE INTERNATIONALE (ICC)
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PROPOSED DRAFT REVISED SECTION 5- CRITERIA
(At Step 5 of the Procedure)

SECTION 5. REQUIREMENTSFOR INCLUSION OF SUBSTANCESIN ANNEX 2 AND
CRITERIA FOR THE DEVELOPMENT OF LISTSOF SUBSTANCESBY COUNTRIES

At least the following criteria should be used for the purposes of amending the permitted substance

lists referred to in Section 4. In using this criteria to evaluate new substances for use in organic production,
countries should take into account all applicable statutory and regulatory provisions.

Any proposals for the inclusion in Annex 2 of new substances must meet the following general

criteria:

i) they are consistent with principles of organic production as outlined in these Guidelines;
i) use of the substance is necessary/essential for itsintended use;

iii) manufacture, use and disposal of the substance does not result in, or contribute to, harmful
effects on the environment;

iv) they have the lowest negative impact on human or animal health and quality of life; and

V) approved alternatives are not available in sufficient quantity and/or quality.

The above criteria are intended to be evaluated as a whole in order to protect the integrity of organic
production. In addition, the following criteria should be applied in the eval uation process:

(@

(b)

if they are used for fertilization, soil conditioning purposes --

they are essential for obtaining or maintaining the fertility of the soil or to fulfil specific nutrition
requirements of crops, or specific soil-conditioning and rotation purposes which cannot be satisfied by
the practicesincluded in Annex 1, or other productsincluded in Table 2 of Annex 2; and

the ingredients will be of plant, animal, microbial, or mineral origin and may undergo the following
processes: physical (e.g., mechanical, thermal), enzymatic, microbial (e.g., composting, fermentation);
[or

in exceptional circumstances, chemical processes may be considered only for the extraction of carriers
and binders; ] and

their use does not have a harmful impact on the balance of the soil ecosystem or the physical
characteristics of the soil, or water and air quality; and

their use may be restricted to specific conditions, specific regions or specific commodities,
if they are used for the purpose of plant disease or pest and weed control

they should be essential for the control of a harmful organism or a particular disease for which other
biological, physical, or plant breeding alternatives and/or effective management practices are not
available, and
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- their use should take into account the potential harmful impact on the environment, the ecology
(in particular non-target organisms) and the health of consumers, livestock and bees; and

- substances should be plant, animal, microbial, or mineral origin and may undergo the following
processes: physical (e.g. mechanical, thermal), enzymatic, microbia (e.g. composting, digestion);

- however, if they are products used, in exceptiona circumstances, in traps and dispensers such as
pheromones, which are chemically synthesized they will be considered for addition to lists if the
products are not available in sufficient quantities in their natural form, provided that the conditions
for their use do not directly or indirectly result in the presence of residues of the product in the edible
parts;

- their use may be restricted to specific conditions, specific regions or specific commodities,
(© if they are used as additives or processing aidsin the preparation or preservation of the food :

- these substances are used only if it has been shown that, without having recourse to them, it is
impossible to:

- produce or preserve thefood, in the case of additives, or
- produce the food, in the case of processing aids
in the absence of other available technology that satisfies these Guiddines;

- these substances are found in nature and may have undergone mechanical/physical processes (e.g.
extraction, precipitation), biological/enzymatic processes and microbia processes (e.g.
fermentation),

- or, if these substances mentioned above are not available from such methods and technologies in
sufficient quantities, then those substances that have been chemically synthesized may be considered
for inclusion in exceptional circumstances;

- their use maintains the authenticity of the product;
- the consumer will not be deceived concerning the nature, substance and quality of the food;
- the additives and processing aids do not detract from the overall quality of the product.

In the evaluation process of substances for inclusion on lists al stakeholders should have the opportunity to
be involved.

5.2 Countries should develop or adopt alist of substances that meet the criteria outlined in Section 5.1.
The open nature of the lists

5.3 Because of the primary purpose of providing alist of substances, the lists in Annex 2 are open and
subject to the inclusion of additional substances or the removal of existing ones on an ongoing basis. When
acountry proposes inclusion or amendment of a substance in Annex 2 it should submit a detailed description
of the product and the conditions of its envisaged use to demonstrate that the requirements under Section 5.1
are satisfied. The procedure for requesting amendments to the lists is set out under Section 8 of these
Guidelines.

khkkkhkkkkkkhkhkhkkkkhkhkhkhkx
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DRAFT AMENDMENT TO THE GENERAL STANDARD FOR THE LABELLING OF
PREPACKAGED FOODS

(DRAFT RECOMMENDATIONSFOR THE LABELLING OF FOODS OBTAINED THROUGH
CERTAIN TECHNIQUES OF GENETIC MODIFICATION/GENETIC ENGINEERING)

DEFINITIONS
(At Step 6 of the Procedure)

SECTION 2. DEFINITION OF TERMS
For the purpose of the General Standard:

“Food and food ingredients obtained through certain techniques of genetic modification / genetic
engineering” means food and food ingredients composed of or containing genetically modified / engineered
organisms obtained through modern biotechnology, or food and food ingredients produced from, but not
containing genetically modified / engineered organisms obtained through modern biotechnology.

“Organism” means any biological entity capable of replication, reproduction or of transferring genetic
material.

“Genetically modified / engineered organism” means an organism in which the genetic material has been
changed through modern biotechnology in a way that does not occur naturally by multiplication and/or
natural recombination.

“Moaodern biotechnology” means the application of:

a Invitro nucleic acid techniques®, including recombinant deoxyribonucleic acid (DNA) and direct
injection of nucleic acid into cells or organelles, or

b. Fusion of cells* beyond the taxonomic family,

that overcome natural physiological, reproductive or recombination barriers and that are not techniques used
in traditional breeding and selection

The terminology used in this section on definitions should not determine the terminology which is
appropriate for use on food labels

These include but are not limited to: recombinant DNA techniques that use vector systems and techniques
involving the direct introduction into the organism of hereditary materials prepared outside the organism such as
micro-injection, macro-injection, chemoporation, electroporation, micro-encapsulation and liposome fusion

Fusion of cels (including protoplast fusion) or hybridization techniques that overcome natural physiological,
reproductive, or recombination barriers, where the donor cellsg/protoplasts do not fall within the same taxonomic
family
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PROPOSED DRAFT GUIDELINESFOR THE LABELLING OF FOOD AND FOOD
INGREDIENTSOBTAINED THROUGH CERTAIN TECHNIQUES OF GENETIC
MODIFICATION/GENETIC ENGINEERING

(At Step 3 of Procedure)

PURPOSE OF THE GUIDELINES

To provide guidelines to ensure that the labelling of food and food ingredients obtained through certain
techniques of genetic modification/genetic engineering provides factual, verifiable, understandable and non-
misleading information to protect consumer’s health and to ensure fair practices in food trade. Food labelling
plays an important role in providing information to consumers and thereby facilitating consumer choice.

These guidelines set out a number of approaches and related information that could be used for the labelling
of food and food ingredients obtained through certain techniques of genetic modification/genetic
engineering.

1.0 SCOPE

These guidelines recommend procedures for the labelling of food and food ingredients obtained through
certain techniques of genetic modification/genetic engineering.

11 These guidelines apply to the labelling of such food and food ingredients:

1.1.1 when it is demonstrated, through an appropriate analysis of data, that the composition,
nutritional value, or intended use of the food or food ingredient differ in comparison to that
of corresponding conventional counterparts, having regard to accepted limits of natural
variation®; and /or

1.1.2 when they are composed of or contain a genetically modified / engineered organism or
contain protein or DNA resulting from gene technol ogy®; and/or

1.1.3 when they are produced from, but do not contain, genetically modified / engineered
organisms, protein or DNA resulting from gene technol ogy.

2.0 DEFINITION OF TERMS'
(At Step 6 of the Procedure)
For the purpose of these Guiddlines:

“Food and food ingredients obtained through certain techniques of genetic modification / genetic
engineering” means food and food ingredients composed of or containing genetically modified / engineered
organisms obtained through modern biotechnology, or food and food ingredients produced from, but not
containing genetically modified / engineered organisms obtained through modern biotechnol ogy.

“Organism” means any biological entity capable of replication, reproduction or of transferring genetic

This would include products such as oils with altered fatty acid levels, but would not include products such as
those with agronomic modifications which contain recombinant DNA and/or protein but no further overal
change to composition, nutritional value or intended use.

[Gene Technology: Means a collection of techniques which are used to ater the heritable genetic material of
living cell or organismsin away that does not occur naturally by multiplication an/or recombination]

The terminology used in this section on definitions should not determine the terminology which is appropriate for
use on food labels
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material.

“Genetically modified / engineered organism” means an organism in which the genetic material has been
changed through modern biotechnology in a way that does not occur naturally by multiplication and/or
natural recombination.

“Modern biotechnology” means the application of:

c. Invitro nucleic acid techniques®, including recombinant deoxyribonucleic acid (DNA) and direct
injection of nucleic acid into cells or organelles, or

d. Fusion of cells’ beyond the taxonomic family,

that overcome natura physiological, reproductive or recombination barriers and that are not techniques used
in traditional breeding and selection.

3.0 LABELLING PROVISIONS

In adopting a specific approach to the labelling of food and food ingredients obtained through certain
techniques of genetic modification/genetic engineering the following provisions could be used:

3.1 When food and food ingredients obtained through certain techniques of genetic modification/genetic
engineering, as defined in Section 2 are [no longer equivalent to / differ significantly] from the
corresponding existing food and food ingredients, as regards:

-composition; and/or
-nutritiona value; and/or
-intended use;

the characteristics or properties which make it different from the corresponding existing food and food
ingredients should be clearly identified on the label as described in Subsection 6.1 on label declarations.

3.2 The presence in any food or food ingredients obtained through certain techniques of genetic
modification/genetic engineering of an allergen transferred from any of the products listed in Section
4.2.1.4 of the Genera Standard for the Labelling of Prepackaged Foods (CODEX STAN 1-1985
(Rev.1-1991) shall be declared™

3.3[The presence of substances which may result in physiological or metabolic disorders for certain sections
of the population and that are absent in corresponding existing foods[should][shall] be labelled].

3.4 In addition to the provisions of Subsection 3.1 to 3.3, when food and food ingredients obtained through
certain techniques of genetic modification/genetic engineering as defined in Section 2, are labelled to
indicate method of production, labelling declarations should apply (some examples of which are
described in Subsection 6.2):

These include but are not limited to: recombinant DNA techniques that use vector systems and techniques
involving the direct introduction into the organism of hereditary materials prepared outside the organism such as
micro-injection, macro-injection, chemoporation, electroporation, micro-encapsulation and liposome fusion

Fusion of cells (including protoplast fusion) or hybridization techniques that overcome natural physiological,
reproductive, or recombination barriers, where the donor cellsg/protoplasts do not fall within the same taxonomic
family

10 Thisprovision was adopted at Step 8 by the Codex Alimentarius Commission at its 24" Session (July, 2001)
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When they are composed of or contain a genetically modified / engineered organism or contain
protein or DNA resulting from gene technol ogy; and/or

When they are produced from, but do not contain, genetically modified /engineered organisms,
protein or DNA resulting from gene technology even when they do not differ in composition,
nutritional value and, intended use.

[Notwithstanding Section 4.2.2.2 of the General Standard®, the presence of substances that are absent
in corresponding existing food and food ingredients that could be the subject of dietary restrictions,
based on religious objections or cultura practices, may be labelled. Where such labelling is used,
member countries should establish criteria on how labelling decisions, based on dietary restrictions,
will be decided and implemented in a manner that isfair, transparent and consistent.]

THRESHOLD LEVELS

Where food and food ingredients obtained through certain techniques of genetic
modification/genetic engineering, are labelled to declare the method of production, consideration
may be given to:

[Establishment of a threshold level in food and food ingredients for the presence of food and food

ingredients obtained from certain techniques of genetic modification/genetic engineering, below
which labelling would not apply*'] and/or

[Establishment of a de minimis threshold level for adventitious or accidental inclusion in food and

food ingredients, of food and food ingredients obtained through certain techniques of genetic
modification/genetic engineering, below which labelling would not apply]]

EXEMPTIONS

Notwithstanding the provisions of Subsection 3.1 to 3.3, consideration may be given to the
exemption from labelling of specific categories (for example highly processed food ingredients,
processing aids, food additives, flavours) of food and food ingredients obtained through certain
techniques of genetic modification / genetic engineering.]

LABEL DECLARATIONS

In accordance with the Genera Principles section of the Codex General Standard for the Labelling of
Prepackaged Foods and the Codex General Guidelines on Claims, prepackaged food shall not be described
on any label or in any labelling or presented in a manner that is false, misleading or deceptive or islikely to
create an erroneous impression regarding its character or safety in any respect.

6.1

Where food and food ingredients obtained through certain techniques of genetic modification/genetic
engineering are labelled to indicate final product characteristics, the following requirements should
apply:

(@) if the composition or nutritional value of food and food ingredients is [no longer equivalent to/
differs significantly] from the corresponding existing food and food ingredients, the label
should provide, in conjunction with, or in close proximity to, the name of the food and food
ingredients, such additional words or phrases as necessary to inform the consumer as to its
changed composition or nutrient content in conformity with Sections 4.1 and 4.2.2 of the
General Standard. In addition, nutrient declaration should be provided in conformity with the
Codex Guidelines on Nutrition Labelling.

(b) if the mode of storage, preparation or cooking is[no longer equivalent to / differs significantly]
from the corresponding existing food and food ingredients, clear instructions for use should be
provided.

11

Consideration of athreshold must address existing provisions of the Codex General Sandard for the
Labelling of Prepackaged Foods, e.g. Section 4.2.1.3 (Compound Ingredients)
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6.2

6.2

(@)

(b)

[7.0

In accordance with Section 6.0 and in addition to the provisions in Subsection 6.1, food labels
should be meaningful to the [intended] consumer. Where food and food ingredients obtained through
certain techniques of genetic modification/genetic engineering are labelled to declare the method of
production, examples of label declaration(s) include but are not limited to:

(@ [“Produced from genetically modified (naming the source)’] e.g. “produced from genetically
modified soya’

(b) If theingredient isalready listed as produced from the source, [“genetically engineered (naming
thefood)”], e.g. “genetically engineered maize flour”

(c) [“Grown from seeds obtained through [modern] plant biotechnology”]

(d) If the ingredient is designated by the name of a category, [“contains (name of the ingredient)
produced from genetically modified (source)’], e.g. starch (“contains starch produced from
genetically modified maize”)

(e) [“Genetically engineered (naming the characteristic) (naming the food)’] e.g. “genetically
engineered high oleic soybean oil”

(f) [“Product of plant / animal biotechnology”]

(9) [“Naming the food/food ingredient (genetically modified)” ] e.g. “soybean (geneticaly
modified)”

(h) [*Naming the food/food ingredient (genetically modified food/food ingredient (not
segregated)”] e.g. “soybean (genetically modified soybean not segregated)”

(i) ["Product of gene technology"]

Where the presence of food and food ingredients obtained through certain techniques of genetic
modification/genetic engineering is declared on the label, the following would apply:

In the case of single-ingredient foods, or where there is no list of ingredients, the information should
appear clearly on the label of the food; or

In the case of afood ingredient(s) in a multi-ingredient food, the information should be shown in the
list of ingredients or in parentheses immediately following the ingredient(s). Alternately, the
ingredient(s) may be identified by an asterisk and the required wording should appear in a statement
immediately following the list of ingredients.

IMPLEMENTATION

Consistent with the approach(es) adopted under Section 3, additional consideration should be given to
procedures and methodologies for the identification of food and food ingredients produced using certain
techniques of genetic modification/genetic engineering and verification of label declarations. These include,
but are not limited to: development of validated detection methods; establishment of verification (for
example, documentation) systems; and efforts for the devel opment of supporting capacity and infrastructure.

]
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ALINORM 03/22
APPENDIX V

DRAFT AMENDMENT TO THE GENERAL STANDARD FOR THE LABELLING OF
PREPACKAGED FOODS (CLASSNAMEYS)

(At Step 6 of the Procedure)

Section 4.2 List of Ingredients

4.2.2.1 Thefollowing class names may be used for the ingredients falling within these classes:

[Milk Protein]: Milk products containing a minimum of [30/35/50]% of milk protein (m/m) in dry matter*.

* Calculation of milk protein content : Kjeldahl nitrogen x 6.38
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ALINORM 03/22
APPENDIX VI

PROPOSED DRAFT AMENDMENT TO THE GUIDELINESON NUTRITION LABELLING
(At Step 5 of the Procedure)®?

3.2 Listing of Nutrients

3.21 Wherenutrient declaration is applied, the declaration of the following should be mandatory:

3.21.1 Energy value; and

3.2.1.2 Theamounts of protein, available carbohydrate (i.e., carbohydrate excluding dietary fibre), fat; and
3.2.1.3 Theamount of any other nutrient for which anutrition or health clamis made; and

3.2.1.4 Theamount of any other nutrient considered to be relevant for maintaining a good nutritional status, as
required by national legidlation.

3.2.2 Theamounts of total sugars, dietary fibre, saturated fatty acids, [trans fatty acids] and sodium
should be declared in addition to the requirements of section 3.2.1 where:

3.2.2.1 The amounts of one or more sugars, dietary fibre, saturated fatty acids, [trans fatty acids] and
sodium are declared voluntarily,

3.2.2.2 Sugars, dietary fibre, saturated fatty acids, [trans fatty acids] or sodium are the subject of a
nutrition claim, or

3.2.2.3 A health claim ismadefor thefood.

323 Where a clam is made regarding the amount and/or the type of carbohydrate, the amount of total
sugars should be listed in addition to the requirements in Section 3.2.1. the amounts of starch and/or
other carbohydrate constltuent(s) may also be listed-PWhere aclaimismaderegarding-the dietary fibre

3.24 Whereaclaim ismaderegarding the amount and/or type of fatty acids, the amounts of saturated
fatty acids, [transfatty acids], [monounsaturated fatty acids] and polyunsaturated fatty acids should be
declared in addition to the requirements of Section 3.2.1 and in accordance with Section 3.4.7. [The
declaration of polyunsaturated fatty acids may be replaced with a declaration of n-6 polyunsaturated
fatty acids and n-3 polyunsaturated fatty acids] Where a claim is made regarding cholesterol, the
amounts of saturated fatty acids [and trans fatty acidg] should be declared in addltlon to the
requirements of Section 321 A ‘ rli .

325 In addition to the mandatory declaration under 3.2.1, , 3.2.3 and 3.2.4 vitamins and minerals may be
listed in accordance with the following criteria

3.25.1 Only vitamins and minerals for which recommended intakes have been established and/or which are of
nutritional importance in the country concerned should also be declared.

Amendments to the current text of the Guiddines are indicated in bold and strikeout
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3.26 When nutrient declaration isapplied, vitamins and mineralswhich are present in amountsless
than 5% of the Nutrient Reference Value or of the officially recognized guideines of the national
authority havrngjurrsdrctron per 100 gor 100 mI or per servrng asquantrfred on the Iabel should not be
declared ‘ vitan IS r

3.27 In the case where a product is subject to labelling requirements of a Codex standard, the
provisions for nutrient declaration set out in that standard should take precedence over but not
conflict with the provisons of Sections3.2.1to 3.2.6 of these guidelines.

3.4.7 Where the amount and/or type of fatty acids is declared, this declaration should follow immediately
the declaration of the total fat in accordance with Section 3.4.3.

The following format should be used:

Fat |
of which saturated .. g
[trang] ..g
[monounsatur ated] ..g

.0

polyunsaturated

13
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ALINORM 03/22
APPENDIX VII

PROPOSED DRAFT GUIDELINESFOR USE OF HEALTH AND NUTRITION CLAIMS
(At Step 5 of the Procedure)™

Nutrition claims should be consistent with national nutrition policy and
support that policy. Only nutrition claims that support national nutrition
policy should be allowed.

Health claims should be consistent with national health policy, including
nutrition policy, and support such policies where applicable. Health claims
[should be supported by a sound and sufficient body of scientific evidence
to substantiate the claim, provide truthful and non-misleading information to
aid consumers in choosing healthful diets and be] supported by specific
consumer_education. The impact of hedth claims on consumers eating
behaviours and dietary patterns should be monitored. Claims of the type
described in section 3.4 of the Codex Genera Guidelines on Clams are
prohibited.

1. SCOPE
1.1 These guidelines relate to the use of nutrition and health claims in food |abelling.

1.2 These guidelines apply to al foods for which nutrition and health claims are made without prejudice to
specific provisions under Codex standards or Guidelines relating to Foods for Specia Dietary Uses and
Foods for Special Medical Purposes.

1.3 These guidelines are intended to supplement the Codex General Guidelines on Claims and do not
supersede any prohibitions contained therein.

1.4 [Nutrition and] Health clams are not permitted for foods for infants and young children unless
specifically provided for in relevant Codex standards.

2. DEFINITIONS

2.1 Nutrition claim means any representation which states, suggests or implies that a food has particular
nutritional properties including but not limited to the energy value and to the content of protein, fat and
carbohydrates, as well as the content of vitamins and minerals. The following do not constitute nutrition
clams:

(a) the mention of substancesin thelist of ingredients,
(b) the mention of nutrients as a mandatory part of nutrition labelling;

(c) quantitative or qualitative declaration of certain nutrients or ingredients on the label if required by
national legislation.

2.1.1 Nutrient content claim is a nutrition claim that describes the level of a nutrient contained in afood.
(Examples: "source of calcium”; "highin fibreand low in fat";)
2.1.2 Comparative claim is a claim that compares the nutrient levels and/or energy value of two or more

1 Proposed Draft Amendment to the Guidelines for Use of Nutrition Claims. Deletions are marked as

strike-out and new text is underlined.
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foods.
(Examples: "reduced”; "lessthan"; "fewer"; "increased"; "more than".)

2. 2 Hedlth claim means any representation that states, suggests, or implies that a relationship exists between
afood or a constituent of that food and health. Health claims include the following:

2.2.1 Nutrient Function Claims - a nutrition claim that describes the physiological role of the nutrient in
growth, development and normal functions of the body.

Example:

“Nutrient A (naming a physiological role of nutrient A in the body in the maintenance of health and
promotion of normal growth and development). Food X is a good/excellent source of nutrient A.”

2.2.2 [Other] Function Claims - These claims concern specific beneficial effects of the consumption of
foods and their constituents in the context of the total diet on physiological [or psychological] functions or
biological activities but do not include nutrient function claims. Such claims relate to a positive contribution
to health or to the improvement of afunction or to modifying or preserving health.

Examples:

“Substance A (naming the effect of substance A on improving or modifying a physiological function or
biologica activity associated with health). Food Y contains x grams of substance A.”

2.2.3 Reduction of diseaserisk claims - Claims relating the consumption of afood or

food constituent, in the context of the total diet, to the reduced risk of developing a disease or health-related
condition. The claim must consist of two parts:

1) Information on an accepted diet-health rel ationship; followed by

2) Information on the composition of the product relevant to the relationship unlesstherelationship is

based on awhole food or foods whereby the research does not link to specific constituents of the food.

Risk reduction means significantly altering amajor risk factor(s) for a disease or health-related condition.

Diseases have multiple risk factors and altering one of these risk factors may or may not have a beneficid
effect. The presentation of risk reduction claims must ensure, for example, by use of appropriate language
and reference to other risk factors, that consumers do not interpret them as prevention claims.

Examples:

“ A diet low in substance A may reduce therisk of disease D. Food X islow in substance A.”

“ A healthful diet rich in substance A may reducetherisk of disease D. Food X is high in substance A”
3.NUTRITION LABELLING

Any food for which a nutrition or health claim is made should be labelled with a nutrient declaration in
accordance with Section 3 of the Codex Guidelines on Nutrition Labelling.

4. NUTRITION CLAIMS

4.1 The only nutrition claims permitted shall be those relating to energy, protein, carbohydrate, and fat and
components thereof, fibre, sodium and vitamins and minerals for which Nutrient Reference Values (NRVS)
have been laid down in the Codex Guidelines for Nutrition Labelling.

5.NUTRIENT CONTENT CLAIMS

5.1 When a nutrient content claim that is listed in the Table to these Guidelines or a synonymous claim is
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made, the conditions specified in the Table for that claim should apply.

5.2 Where a food is by its nature low in or free of the nutrient that is the subject of the claim, the term
describing the level of the nutrient should not immediately precede the name of the food but should be in the
form "alow (naming the nutrient) food" or "a (naming the nutrient)-free food".

6. COMPARATIVE CLAIMS

Comparative claims should be permitted subject to the following conditions and based on the food as sold,
taking into account further preparation required for consumption according to the instructions for use on the
label:

6.1 The foods being compared should be different versions of the same food or similar foods. The foods
being compared should be clearly identified.

6.2 A statement of the amount of difference in the energy value or nutrient content should be given. The
following information should appear in close proximity to the comparative claim:

6.2.1 The amount of difference related to the same quantity, expressed as a percentage,
fraction, or an absolute amount. Full details of the comparison should be given.

6.2.2 The identity of the food(s) to which the food is being compared. The food(s) should be
described in such a manner that it (they) can be readily identified by consumers.

6.3 The comparison should be based on a relative difference of at least 25% in the energy value or nutrient
content, except for micronutrients where a 10% difference in the NRV would be acceptable, between the
compared foods and a minimum absolute difference in the energy value or nutrient content equivalent to the
figure defined as "low" or asa "source" in the Table to these Guidelines.

6.4 The use of the word "light" should follow the same criteria as for "reduced" and include an indication of
the characteristics which make the food "light".

7.HEALTH CLAIMS
7.1 Health claims should be permitted provided that the following conditions are met:

7.1.1 Health claims must be based on current relevant scientific substantiation and the level of proof must be
sufficient to substantiate the type of claimed effect as recognised by generally accepted scientific review of
the data and the scientific substantiation should be reviewed as new knowledge becomes available®.

7.1.2 Any health claim must be accepted by or be acceptable to the competent authorities of the country
where the product is sold.

7.1.3MOVETO 7.5 The claim about afood or food constituent must be stated within the context of the total
diet.

7.1.4 The claimed benefit should arise from the consumption of a reasonable quantity of the food or food
constituent in the context of anormal diet.

7.1.5 If the claimed benefit is attributed to a constituent in the food, the food in question should be:

(i) - asignificant or high source of the constituent in the case where increased consumption is recommended;
or,

(ii) - low in, reduced in, or free of the congtituent in the case where reduced consumption is recommended.

Where applicable, the conditions for nutrient content clams and comparative claims will be used to
determine the levelsfor “high”, “low”, “reduced”, and “free’.

7.1.6 Only those essential nutrients for which a Nutrient Reference Vaue (NRV) has been established in the
Codex Guidelines on Nutrition Labelling or those nutrients which are mentioned in officially recognized
dietary guidelines of the national authority having jurisdiction, should be the subject of a nutrient function
clam.

> Reference to the Scientific Criteria for Health Related Claims being developed by the CCNFSDU should be inserted
here.
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7.2 Health claims should have a clear framework for qualifying and/or disqualifying conditions for
eligibility to use the specific claim, including the ability of competent nationa authorities to prohibit claims
made for foods that contain nutrients or constituents in amounts that increase the risk of disease or an
adverse health-related condition. The health claim should not be made if it encourages or condones excessive
consumption of any food or disparages good dietary practice.

7.3 If the claimed effect is attributed to a constituent of the food, there must be a vaidated method to
quantify the food constituent that forms the basis of the claim.

7.4 MOVE TO PREAMBLE: The impact of health clams on consumers eating behaviours and dietary
patterns should be monitored.

7.5 Thefollowing information should appear on the label or 1abelling of the food bearing health claims:

7.5.1 A statement of the quantity of any nutrient or other constituent of the food that is the subject of the
clam.

7.5.2 Information on the target group, if appropriate.

7.5.3 Information on how to use the food to obtain the claimed benefit and on other lifestyle factors where
appropriate.

7.5.4 If appropriate, advice to vulnerable groups on how to use the food and to groups, if any, who need to
avoid the food.

7.5.5 Maximum safe intake of the food where necessary.

7.5.6 MOVED FROM 7.1.3 Information on how the food or food constituent fits within the context of the
total diet.

8. CLAIMSRELATED TO DIETARY GUIDELINESOR HEALTHY DIETS

Claims that relate to dietary guidelines or "hedthy diets' should be permitted subject to the following
conditions:

8.1 Only claims related to the pattern of eating contained in dietary guidelines officially recognized by the
appropriate national authority.

8.2 Flexibility in the wording of claims is acceptable, provided the claims remain faithful to the pattern of
eating outlined in the dietary guidelines.

8.3 Claims related to a "healthy diet" or any synonymous term are considered to be claims about the pattern
of eating contained in dietary guidelines and should be consistent with the guidelines.

8.4 Foods which are described as part of a healthy diet, healthy balance, etc., should not be based on
selective consideration of one or more aspects of the food. They should satisfy certain minimum criteria for
other major nutrients related to dietary guidelines.

8.5 Foods should not be described as "healthy" or be represented in a manner that implies that afood in and
of itself will impart health.

8.6 Foods may be described as part of a"healthy diet" provided that the label carries a statement relating the
food to the pattern of eating described in the dietary guidelines.



54
TABLE OF CONDITIONSFOR NUTRIENT CONTENTS

COMPONENT CLAIM CONDITIONS
NOT MORE THAN
Energy Low 40 kcal (170 kJ) per 100 g (solids)

or
20 kcal (80 kJ) per 100 ml (liquids)

Free 4 kcal per 100 ml (liquids)

Fat Low 3g per 100 g (solids)
1.5gper 100 ml (liquids)

0.5 g per 100 g (solids) or 100 ml (liquids)

Free
Saturated Fat Low™ 1.5 g per 100 g (solids)
0.75 g per 100 ml (liquids)
and 10% of energy
Free 0.1 g per 100 g (solids)

0.1 g per 100 ml (liquids)

Cholesterol Low® 0.02 g per 100 g (solids)
0.01 g per 100 ml (liquids)

Free 0.005 g per 100 g (solids)
0.005 g per 100 ml (liquids)

and, for both claims, less than:
1.5 g saturated fat per 100 g (solids)
0.75 g saturated fat per 100 ml (liquids)

and 10% of energy of saturated fat
Sugars Free 0.5 g per 100 g (solids)
0.5 g per 100 ml (liquids)
Sodium Low 0.12gper 100g
Very Low 0.04gper100g
Free 0.005g per 100 g

16 In the case of the claim for "low in saturated fat", trans fatty acids should be taken into account where

applicable. This provision consequentially appliesto foods claimed to be "low in cholesterol" and "cholesterol
free".
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NOT LESSTHAN

Protein Source 10% of NRV per 100 g (solids)
5% of NRV per 100 ml (liquids)
or 5% of NRV per 100 kcal (12% of NRV per 1 MJ)
or 10% of NRV per serving
High 2 timesthe values for " source’
Vitamins and Mineras Source 15% of NRV per 100 g (solids)

7.5% of NRV per 100 ml (liquids)
or 5% of NRV per 100 kcd (12% of NRV per 1 MJ)
or 15% of NRV per serving

High

2 times the values for "source'
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ALINORM 03/22
APPENDIX VIII

PROPOSED DRAFT AMENDMENT TO THE GUIDELINESFOR THE PRODUCTION,
PROCESSING, LABELLING AND MARKETING OF ORGANICALLY PRODUCED FOODS

PROPOSED DRAFT REVISED ANNEX 2—-PERMITTED SUBSTANCES
(At Step 3 of the Procedure)

ANNEX 2

PERMITTED SUBSTANCES FOR THE PRODUCTION OF ORGANIC FOODS

Precautions

1.  Any substances used in an organic system for soil fertilization and conditioning, pest and disease
control, for the health of livestock and quality of the animal products, or for preparation, preservation and
storage of the food product should comply with the relevant national regulations.

2. Conditions for use of certain substances contained in the following lists may be specified by the
certification body or authority, e.g. volume, frequency of application, specific purpose, etc.

3. Where substances are required for primary production they should be used with care and with the
knowledge that even permitted substances may be subject to misuse and may alter the ecosystem of the soil
or farm.

4, The following lists do not attempt to be all inclusive or exclusive, or a finite regulatory tool but rather
provide advice to governments on internationally agreed inputs. A system of review criteria as detailed in
Section 5 of these Guidelines for products to be considered by national governments should be the primary
determinant for acceptability or regjection of substances.
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TABLE 1. SUBSTANCESFOR USE IN SOIL FERTILIZING AND CONDITIONING

Substances

Description; compositional requirements; conditions
use

Farmyard and poultry manure

Need recognized by certification body or authority if not
sourced from organic production systems. “Factory”
farming'® sources not permitted.

Slurry or urine

If not from organic sources, need recognized by
inspection body. Preferably after controlled fermentation
and/or appropriate dilution. “Factory” farming sources
not permitted”

Composted animal excrements, including poultry

Need recognized by the certification body or authority

Manure and composted farmyard manure

“Factory” farming sources not permitted.

Dried farmyard manure and dehydrated poult
manure

Need recognized by the certification body or authority.
“Factory” farming sources not permitted.

Guano

Need recognized by the certification body or authority.

Straw

Need recognized by the certification body or authority.

Compost and spent mushroom and Vermiculite
substrate

Need recognized by the certification body or authority.
The initial composition of the substrate must be limited to
the products on thislist.

Compost from organic household refuse

Need recognized by the certification body or authority.

Compost from plant residues

Processed animal products from slaughterhouses

& fish industries

Need recognized by the certification body or authority.

By-products of food & textile industries

Not treated with synthetic additives. Need recognized by
the certification body or authority.

Seaweeds and seaweed products

Need recognized by the certification body or authority.

Sawdust, bark and wood waste

Need recognized by the certification body or authority.

Wood ash

Need recognized by the certification body or authority.

Natural phosphate rock.

Need recognized by the certification body or authority.
Cadmium should not exceed 90mg/kg P;0s

Basic slag

Need recognized by the certification body or authority.

Rock potash, mined potassium salts (e.g.
kainite, sylvinite)

Less than 60% chlorine

Sulphate of potash (e.g. patenkali)

Obtained by physical procedures but not enriched by
chemical processes to increase its solubility. Need

18

“Factory” farming refers to industrial management systems that are heavily reliant on

veterinary and feed inputs not permitted in organic agriculture.
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recognized by the certification body or authority.

Cacium carbonate of natural origin (e.g. chal
marl, maerl, limestone, phosphate chalk)

Magnesium rock

Cal careous magnesium rock

Epsom salt (magnesium-sul phate)

Gypsum (calcium sul phate)

Stillage and stillage extract

Ammonium stillage excluded

Sodium chloride

Only mined salt

Aluminium calcium phosphate

Maximum 90 mg/kg P>0s

Trace elements ( eg. boron, copper, irg
manganese, molybdenum, zinc)

Need recognized by the certification body or authority.

Sulphur

Need recognized by the certification body or authority.

Stone med

Clay (e.g. bentonite, perlite, zealite)

Naturally occurring biological organisms (e
worms)

Vermiculite

Pesat

Excluding synthetic additives, permitted for seed, potting
module composts. Other use as recognized by
certification body or authority

Humus from earthworms and insects

Zeolites

Wood charcod

Chloride of lime

Need recognized by the certification body or authority

Human excrements

Need recognized by the certification body or authority. If
possible aerated or composted. Not applied to crops
intended for human consumption.

By-products of the sugar industry (e.g. Vinasse)

Need recognized by the certification body or authority

By-products from oil pam, coconut and coc
(including empty fruit bunch, pam oil m
effluent (pome), cocoa peat and empty cocoa pods)

Need recognized by the certification body or authority

By-products of industries processing ingredier
from organic agriculture

Need recognized by the certification body or authority
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Substance

Description; compositional requirements,

conditionsfor use

|. Plant and Animal

Preparations on basis of pyrethrins extracted from | Need recognized by the certification body or

Chrysanthemum  cinerariaefolium,  containing | authority.

possibly asynergist

Preparations of Rotenone from Derris elliptica, | Need recognized by the certification body or

Lonchocarpus, Thephrosia spp. authority.

Preparations from Quassia amara Need recognized by the certification body or
authority.

Preparations from Ryania speciosa Need recognized by the certification body or
authority.

Preparations  of Neem (Azadirachtin) from | Need recognized by the certification body or

Azadirachta indica authority.

Propolis Need recognized by the certification body or
authority.

Plant and animal oils

Seaweed, seaweed meal, seaweed extracts, sea sats | Not chemically treated.

and salty water

Gelatine

Lecithin Need recognized by the certification body or
authority.

Casein

Natural acids (e.g. vinegar) Need recognized by the certification body or
authority.

Fermented product from Aspergillus

Extract from mushroom (Shiitake fungus)

Extract from Chlorella

Natural plants preparations, excluding tobacco Need recognized by certification body or
authority..

Tobacco tea (except pure nicotine) Need recognized by certification body or
authority.

[l. Mineral

Inorganic compounds (Bordeaux mixture, copper | Need recognized by certification body or

hydroxide, copper oxychloride) authority.

Burgundy mixture Need recognized by certification body or
authority.

Copper sdts Need recognized by certification body or

authority.
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Sulphur Need recognized by certification body or
authority.

Mineral powders (stone meal, silicates)

Diatomaceous earth Need recognized by certification body or
authority.

Silicates, clay (Bentonite)

Sodium silicate

Sodium bicarbonate

Potassium permanganate Need recognized by certification body or
authority.

Paraffin ail Need recognized by certification body or
authority.

1. Micro organisms used for biological pest

controls

Micro-organisms (bacteria, viruses, fungi) e.g. | Need recognized by certification body or

Bacillus thuringiensis, Granulosis virus,etc. authority.

V. Other

Carbon dioxide and nitrogen gas Need recognized by certification body or
authority.

Potassium soap (soft soap)

Ethyl alcohal Need recognized by certification body or
authority.

Homeopathic and Ayurvedic preparations -

Herbal and biodynamic preparations

Sterilized insect males Need recognized by certification body or
authority

V. Traps

Pheromone preparations

Preparations on the basis of metaldehyde containing | Need recognized by certification body or

a repellent to higher animal species and as far as | authority

appliedin traps.




TABLE 3

INGREDIENTS OF NON AGRICULTURAL ORIGIN REFERRED TO

IN SECTION 3 OF THESE GUIDELINES

3.1 Food additives, including carriers

INS | Name Specific conditions
For plant products
170 | Calcium carbonates
220 | Sulfur dioxide Wine products
270 | Lacticacid Fermented vegetabl e products
290 | Carbon dioxide
296 | Malicacid
300 | Ascorbic acid If not available in natural form
306 | Tocopherals, mixed natural | ----
concentrates
322 | Lecithin Obtained without the use of bleaches and organic
solvents
330 | Citricacid Fruit and vegetable products
335 | Sodium tartrate cakes/confectionery
336 | Potassium tartrate cereal s/cakes/confectionery
341i | Mono calcium phosphate only for raising flour
400 | Alginic acid
401 | Sodium aginate
402 | Potassium alginate
406 | Agar
407 | Carageenan
410 | Locust bean gum
412 | Guar gum
413 | Tragacanth gum
414 | Arabic gum Milk, fat and confectionary products
415 | Xanthan gum Fat products, fruit and vegetables, cakes &
biscuits, salads.
416 | Karayagum
440 | Pectins
500 | Sodium carbonates Cakes & biscuits, confectionery

61
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501 | Potassium carbonates Cereag/cakes & biscuits/confectionary

503 | Ammonium carbonates

504 | Magnesium carbonates

508 | Potassium chloride Frozen fruit and vegetables/canned fruit and
vegetables, vegetable sauces/ketchup and
mustard

509 | Calcium chloride Milk products/fat products/fruits and
vegetabl es/soybean products

511 | Magnesium chloride Soy bean products

516 | Calcium sulphate Cakes & hiscuits/soy bean products/bakers yeast.
Carrier

524 | Sodium hydroxide Cereal products

938 | Argon

941 | Nitrogen

948 | Oxygen

3.2 Flavourings

Substances and products labelled as natural flavouring substances or natural flavouring preparations as
defined in Codex Alimentarius 1A - 1995, Section 5.7.

3.3 Water and salts

Drinking water.

Salts (with sodium chloride or potassium chloride as basic components generally used in food processing).
.34  Preparationsof Microorganisms and Enzymes

@ Any preparations of microorganisms and enzymes normally used in food processing, with the
exception of microorganisms genetically engineered/ modified or enzymes derived from genetic engineering.

3.5 Minerals (including trace elements), vitamins, essential fatty and amino acids, and other nitrogen
compounds. Only approved in so far as their used is legally required in the food products in which they are
incorporated.

For livestock and bee products

Thefollowing is aprovisional list for the purposes of processing livestock and bee products only. Countries
may develop a list of substances for national purposes that satisfy the requirements of these Guidelines as
recommended in Section 5.2.



153 | Wood Ash Traditional cheeses

170 | Calcium carbonates Milk products. Not as colouring agent.

270 | Lactic acid Sausage casings

290 | Carbon dioxide

322 | Lecithin Obtained without the use of bleaches or organic
solvents.  Milk productsmilk based infant
food/fat products/mayonnaise.

331 | Sodium citrate Sausages/pasteurisation of egg whites/milk
products

406 | Agar

407 | Carrageenan Milk products

410 | Locust bean gum Milk products/meat products

412 | Guar gum Milk products/canned meat/egg products

413 | Traganth gum

414 | Arabic gum Milk products/fat/confectionery

440 | Pectin (unmodified) Milk products

509 | Calcium Chloride Milk products/meat products

938 | Argon

941 | Nitrogen

948 Oxygen .

63



64

TABLE 4. PROCESSING AIDSWHICH MAY BE USED FOR THE PREPARATION OF PRODUCTS
OF AGRICULTURAL ORIGIN REFERRED TO IN SECTION 3OF THESE GUIDELINES

Substance Specific conditions

For plant products
Water

Calcium chloride coagul ation agent

Calcium carbonate

Calcium hydroxide

Calcium sulphate coagul ation agent

Magnesium chloride (or nigari) coagul ation agent

Potassium carbonate drying of grape raisins

Carbon dioxide

Nitrogen

Ethanol solvent

Tannic acid filtration aid

Egg white albumin

Casain

Gelatine

Isinglass

Vegetable oils greasing or releasing agent

Silicon dioxide asgel or collodial solution

Activated carbon

Tac

Bentonite

Kaolin

Diatomaceous earth

Perlite -

Hazelnut shells

Beeswax releasing agent

Carnauba wax releasing agent
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Sulphuric acid pH adjustment of extraction water in sugar production

Sodium hydroxide pH adjustment in sugar production

Tartaric acid and salts

Sodium carbonate sugar production

Preparations of bark components | ----

Potassium hydroxide pH adjustment for sugar processing

Citric Acid pH adjustment

Prepar ations of microorganisms and enzymes

Any preparations of microorganisms and enzymes normally used as processing aids in food processing, with
the exception of genetically engineered/modified organisms and enzymes derived from genetically
engineered/modified organisms.

For livestock and bee products

The following is a provisional list for the purposes of processing livestock and bee products only.
Countries may develop a list of substances for national purposes that satisfy the requirements of these
Guidelines as recommended in Section 5.2.

Calcium carbonates

Calcium Chloride Firming, coagulation agent in cheese making.

Kaolin Extraction of propalis.

Lactic acid Milk products. coagulation agent, pH regulation of
salt bath for cheese.

Sodium carbonate Milk products: neutralizing substance.

Water




