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PROGRAMA CONJUNTO FAO / OMS SOBRE NORMAS ALIMENTARIAS

COMITE DEL CODEX SOBRE SISTEMAS DE INSPECCION Y CERTIFICACION DE IMPORTACIONES Y
EXPORTACIONES DE ALIMENTOS

Vigésimo tercera reunion
ASUNTOS REFERIDOS AL COMITE POR LA COMISION DEL CODEX ALIMENTARIUS
Y SUS ORGANOS AUXILIARES

A. Cuestiones planteadas en la 392 reunién de la Comision del Codex Alimentarius (CAC39)?!
1. La CAC39:

- Adopt6é el Anteproyecto de Orientacion para el Seguimiento del Desempefio de los Sistemas
Nacionales de Control de Alimentos, en el tramite 5; y

- Tomo nota de que el texto facilitaria la supervisiéon del funcionamiento de los sistemas nacionales de
control de los alimentos y sugirié que se deberia seguir facilitando el establecimiento de indicadores y
métodos para evaluarlos.

2. Seinvita al Comité a examinar esta cuestion en el tema 4 del programa.

B. Asuntos derivados de otros 6rganos auxiliares del Codex
252 reuniéon del Comité del Codex sobre Grasas y Aceites (CCFO25) 2

3. Al examinar el proyecto de norma para los aceites de pescado, el CCFO25 comento las dificultades
asociadas al uso exclusivo de intervalos de acidos grasos como medida para determinar la autenticidad
de diferentes aceites de pescado. EI Comité acordd informar al CCFICS sobre su preocupacion y
consideracion al respecto, como parte de su trabajo en el &mbito de la autenticidad / integridad de los
alimentos (se presenta copia del documento de debate en el Anexo de este documento).

4. Se invita al Comité a considerar la preocupacion del CCFO en el tema 5 del programa.

1 REP16/CAC, paras 92-93
2 REP17/FO, paras 17-28
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ANNEX

DRAFT STANDARD FOR FISH OILS (Agenda Item 4)

16. Switzerland, Chair of the Physical Working Group (PWG), introduced the report on the draft standard
for fish oils (CRDZ2), which had met immediately prior to the current session. She recalled, that the standard
only applies to all types of fish oils that are used as ingredients in food or in food supplements, but it does not
apply to foods or food supplements themselves, in which these fish oils are used. She further noted the key
points discussed and agreements reached by the PWG. She highlighted that:

o the fatty acid ranges for anchovy oil, krill oil and wild salmon oil in Table 1 had been adjusted based on
additional information on fatty acid composition of these oils;

e the inclusion of any new named fish oil from farmed fish species should be handled in the same way as
oil from farmed salmon, by introducing a separate entry in Table 1 for such oils; and the labelling should
specify the source of the raw material (wild or farmed);

e the USP-NF monograph specified for astaxanthin, a minimum content of 0.01%. As limited data on the
astaxanthin content of krill oil was available, it was decided that further data should be collected in order
to discuss a future inclusion of a minimal astaxanthin content in krill oil as a quality criteria;

e consideration was given to the reply to the question from CCMAS on the method for determination of
phospholipids, and identification of methods for triglycerides.

17. The PWG discussed the difficulties using only the fatty acid ranges of Table 1 as measure to determine
compliance of a fish oil with Section 2.1 of the standard. Specifically, the positive verification of the fish species
used as raw material may not always be unequivocal. It was agreed that current practice to refer to
supplementary information from traceability and certification systems could assist stakeholders (industry,
control authorities). Further consideration should be given to work on this matter in close coordination with the
ongoing work on food authenticity/integrity in CCFICS.

Discussion

18. The Committee considered the revised standard section by section, agreed with the proposals made by
the PWG, and in addition considered the following aspects:

Authenticity of fish oils

19. Recalling the discussion in the PWG as presented above (para. 17) and recognizing that the Format for
Codex Commodity Standards in the Procedural Manual did not allow for issues related to traceability and
certification to be addressed in a commodity standard, some delegations expressed support for a discussion
paper that outlines the problem and identifies those elements from traceability and certification systems that
would encourage good practice and assist in applying the Standard.

20. Other delegations were of the view that such a discussion paper was premature, noting that CCFICS23
would start the discussion regarding food authenticity and food integrity. These delegations further noted the
concerns regarding fatty acid profiles and use of other criteria to ensure authenticity were not limited to fish
oils; and that the issue of traceability should be addressed in a broader manner. CCFICS23 should be informed
on the concerns of CCFO to contribute to the discussion on food authenticity and food integrity.

21. It was agreed that the development of a discussion paper was premature. However, a CL should be
sent out after the adoption of the standard encouraging members to monitor the application of the standard
with respect to the conformity of named fish oils with the requirements (especially the fatty acid profile), its
effect on trade and to bring this information to CCFO26. Based on that data the Committee will evaluate
whether a revision of the fatty acid profiles for named fish oils is necessary and whether other aspects such
as additional complementary criteria are needed. The Delegations of Chile and Switzerland offered to
coordinate this work and present the information for consideration by CCFO26.

Conclusion
28. The Committee agreed to:
i. Forward the draft standard for Fish Oils (Appendix IIl) to CAC40 for adoption at Step 8;

iv. Inform CCFICS of concerns of the CCFO with regard to authenticity of different oils and that
consideration be given to this in their work on food authenticity/integrity;

Vi. Request the Codex Secretariat to issue a CL to request information to monitor the application of
the standard with respect to the conformity of named fish oils with the requirements (especially the
fatty acid profile) and its effect on trade; and

vii. Request Chile and Switzerland to compile the information submitted in (vi) above and report to
CCFO26.



