
 

E

REP11/CF 

 

 

 

 

 

 

 

 

 

JOINT FAO/WHO FOOD STANDARDS PROGRAMME 

CODEX ALIMENTARIUS COMMISSION 

Thirty-fourth Session 
Geneva, Switzerland, 4-9 July 2011 

 

 

 

 

 

REPORT OF THE FIFTH SESSION OF THE  
CODEX COMMITTEE ON CONTAMINANTS IN FOODS 

The Hague, The Netherlands,  
21 – 25 March 2011 

 

 

 

 

 

 

 

 

 

 

 

 

NOTE: This report includes Codex Circular Letter CL 2011/6-CF 



 

CX 4/35.2 CL 2011/6-CF
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To: Codex Contact Points 
 Interested International Organizations  

From: Secretariat,  
 Codex Alimentarius Commission,  
 Joint FAO/WHO Food Standards Programme, 
 E-mail: codex@fao.org,  
 Fax : +39 06 57054593) 
 Viale delle Terme di Caracalla, 
 00153 Rome, Italy 

Subject:  DISTRIBUTION OF THE REPORT OF THE FIFTH SESSION OF THE CODEX COMMITTEE ON 
CONTAMINANTS IN FOODS (REP11/CF) 

The Report of the Fifth Session of the Codex Committee on Contaminants in Foods is attached. It will be 
considered by the Thirty-fourth Session of the Codex Alimentarius Commission (Geneva, Switzerland, 4-9 
July 2011). 

PART I: MATTERS FOR ADOPTION BY THE 34TH SESSION OF THE CODEX ALIMENTARIUS COMMISSION 

Proposed Draft Standards and Related Texts at Step 5/8 of the Procedure 

1. Proposed Draft Code of Practice for the Prevention and Reduction of Ethyl Carbamate 
Contamination in Stone Fruit Distillates (para. 26, Appendix II); 

2. Proposed Draft Maximum levels for Melamine in Food (Liquid Infant Formula) (para. 33, 
Appendix III); 

Governments and international organizations wishing to submit comments on the above documents should 
do so in writing, preferably by e-mail, to the above address, before 15 May 2011. 

PART II: REQUEST FOR COMMENTS AND INFORMATION 

3. Priority List of Contaminants and Naturally Occurring Toxicants for Evaluation by JECFA (para. 
93, Appendix V) 

The Priority List of Contaminants and Naturally Occurring Toxicants for Evaluation by the Joint FAO/WHO 
Expert Committee on Food Additives (JECFA) has been endorsed by the Codex Committee on Contaminants 
in Foods as indicated in para. 93 and presented in Appendix V of this Report. Submission of comments 
and/or information is requested as follows: 

− Comments on substances that are already included in the Priority List (information on data 
availability of those substances should also be submitted where applicable); and/or 

− Nomination of new substances for the Priority List (information on details of new substances, 
expected timeline for data availability should also be submitted). 

For the second bullet point, it is requested to fill in the form as contained in Appendix VI of this Report.  

Governments and international organizations wishing to submit comments and/or information on the Priority 
List of Contaminants and Naturally Occurring Toxicants for Evaluation by the Joint FAO/WHO Expert 
Committee on Food Additives (JECFA) should do so in writing, preferably by e-mail, to the above address, 
before 31 January 2012.  
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SUMMARY AND CONCLUSIONS 

The Fifth Session of the Codex Committee on Contaminants in Foods reached the following conclusions: 

MATTERS FOR ADOPTION/CONSIDERATION BY THE  
34TH SESSION OF THE CODEX ALIMENTARIUS COMMISSION 

Proposed Draft Standards and Related Texts for Adoption 

The Committee agreed to forward: 

− Proposed Draft Code of Practice for the Prevention and Reduction of Ethyl Carbamate Contamination in 
Stone Fruit Distillates (para. 26, Appendix II); 

− Proposed Draft Maximum Levels for Melamine in Food (Liquid Infant Formula) (para. 33, 
Appendix III); 

Proposals for New Work 

The Committee agreed to submit to the Codex Alimentarius Commission, through the Executive Committee, 
the proposals for the following new work on: 

− Maximum Levels for Arsenic in Rice (para. 64, Appendix IV); 

Other matters 

The Committee agreed to request: 

- the removal of footnote 3 regarding the temporary endorsement of sections 3.2.17 (surface active 
agents), 3.2.18 (pesticides and PCBs), 3.2.19 (mineral oil) and 3.2.20 (polynuclear aromatic hydrocarbons) in 
the Standard on Natural Mineral Waters as these were considered quality parameters and did not require 
endorsement by CCCF (paras 85-90). 

Matters of Interest to the Codex Alimentarius Commission 

The Committee: 

− agreed to return the Proposed Draft Maximum Levels for DON and its acetylated derivatives in cereals 
and cereal-based products to Step 2 for redrafting, comments and consideration at its next session (paras. 
34-43); 

− agreed to return the Proposed Draft Maximum Level for Total Aflatoxin in Dried Figs to Step 2/3 for 
elaboration of a sampling plan for an ML of 10μg/kg, comments and consideration at its next session (paras 
44-50);  

− agreed to defer discussion on editorial amendments to the GSCTFF to the next session (para. 51); 

− agreed to continue developing discussion papers on mycotoxins in sorghum (paras 52-59), risk 
management options from different risk asessment outcomes (paras 65-70), ochratoxin A in cocoa (71-
75), and pyrrolizidine alkaloids in foods (paras 80-83); 

− endorsed the Priority List of Contaminants and Naturally Occurring Toxicants for JECFA evaluation and 
agreed to re-convene the physical working group at its next session to review the Priority List (para. 93, 
Appendix IV); 

− agreed to consider maximum levels for lead in various foods in the GSCTFF and the related Code of 
Practice for the Prevention and Reduction of Lead Contamination in Foods and the Code of Practice for 
Source Directed Measures to Reduce Contamination of Foods with Chemicals (paras 96-97). 
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INTRODUCTION 

1. The Codex Committee on Contaminants in Foods (CCCF) held its fifth session in The Hague 
(the Netherlands) from 21 to 25 March 2011, at the kind invitation of the Government of the 
Netherlands. Mr. Martijn Weijtens, Member of the Management Team, Ministry of Agriculture, 
Nature and Food Quality, Department of Food, Animal Health and Welfare and Consumer Policy, the 
Netherlands, chaired the meeting. The Session was attended by 184 delegates representing 62 
Member countries, one Member Organization and 15 International Organizations. The list of 
participants, including the Secretariat, is given in Appendix I to this report. 

OPENING OF THE SESSION 

2. Dr. Hans Hoogeveen, Director General, Member of the Board of Directors, Dutch Ministry of 
Economic Affairs, Agriculture and Innovation, welcomed the participants and opened the session on 
behalf of the Government of The Netherlands. 

Division of Competence1 

3. The Committee noted the division of competence between the European Union and its 
Member States, according to paragraph 5, Rule II of the Procedure of the Codex Alimentarius 
Commission, as presented in CRD 1. 

ADOPTION OF THE AGENDA (Agenda Item 1)2 

4. The Committee adopted the Provisional Agenda as the Agenda for the Session and agreed to 
discuss the Agenda Items in the following order: 1, 2, 3a, 3b, 4, 6, 9b, 5, 9f, 7, 8, 9a, 9c, 9d, 9e, 10, 11, 
12, 14. 

5. The Committee confirmed the decision of its last session to establish an in-session physical 
Working Group on the Priority List of Contaminants and Naturally Occurring Toxicants for 
Evaluation by JECFA under the chairmanship of The Netherlands (Item 11). 

MATTERS REFERRED TO THE COMMITTEE BY CODEX ALIMENTARIUS 
COMMISSION AND/OR OTHER CODEX COMMITTES/TASK FORCES (Agenda Item 2)3 

6. The Committee noted those matters for information and took the following decisions: 

Review of the Risk Analysis Principles Applied by the Codex Committee on Food Additives and 
the Codex Committee on Contaminants in Foods  

7. The Committee recalled that the CCGP had agreed that the risk analysis policies developed by 
Codex committees were generally consistent with the Working Principles for Risk Analysis and had 
agreed that no action was necessary on the revision of the Principles, but in view of the decision of 
43rd sesssion of CCFA to advocate separate Risk Analysis Principles on food additives and on 
contaminants, agreed to proceed with this separation. 

Revision of Risk Analysis Principles Applied by the Codex Committee on Food Additives and the 
Codex Committee on Contaminants in Foods and the Code of Practice for Source Directed 
Measures to Reduce Contamination of Food with Chemicals as to their applicability to animal 
feed  

8. Some delegations expressed the view that there was no need to revise the Principles as the issue 
of animal feed was already well covered as proposed in Annexes 1 and 2 of CX/CF 11/5/2. Another 
delegation proposed that the Committee instead consider the amendment of the definition for 
contaminants to more adequately cover feeds.  

                                                      
1  CRD 1 (Annotated Agenda – Division of competence between the European Union and its Member 

States). 
2  CX/CF 11/5/1. 
3  CX/CF 11/5/2; CX/CF 11/5/2-Add.1; CRD 3 (comments of Kenya); CRD 9 (comments of Thailand); CRD 13 

(comments of Indonesia); CRD 15 (comments of India); CRD 16 (comments of Nigeria); and CRD 18 
(comments of Japan). 
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Conclusion 

9. The Committee agreed to establish an electronic Working Group led by The Netherlands with 
the following terms of reference: 

• to prepare separate Risk Analysis Principles for contaminants and natural toxins in food and 
feed; 

• to examine whether it was necessary to further specify the applicability to feed in the 
Principles as well as the Code of Practice as proposed in Annexes 1 and 2 of CX/CF 11/5/2, 
respectively; taking into account the proposal for the amendment of the definition of 
contaminant as presented in CRD 18; and  

• to consider any other revisions that might be necessary to update the terminology in the 
Principles for consistency with the current risk assessment terminology. 

Proposal for Revision of the Definition of Hazard in the Procedural Manual 

10. Noting that the proposal was in relation to nutrient risk assessment and the decision of the 
32nd session of the Committee on Nutrition and Foods for Special Dietary Uses (CCNFSDU) not to 
amend the definition, the Committee agreed that further discussion on this matter was no longer 
necessary. 

Standard for Olive Oils and Olive Pomace Oils 

11. The Committee considered the request from CCFO on whether halogenated solvents could be 
considered as contaminants for inclusion in the GSCTFF. The Committee concluded that halogenated 
solvents could be considered as processing aids and therefore did not fall within the remit of the 
CCCF. The Committee also noted that solvents were only allowed for the production of olive pomace 
oils according to the Standard for Olive Oils and Olive Pomace Oils (CODEX STAN 33-1981) and 
that the presence of these solvents in olive oil and virgin olive oils would be considered as 
contaminants. The Committee agreed to request CCFO to consider whether the use of halogenated 
solvents in the production of olive pomace oils were necessary in view of the potential health 
concerns associated with these compounds and the consequential general trend to reduce their 
industrial use.  

Entries for fat spreads and blended spreads in the General Standard for Contaminants and 
Toxins in Food and Feed 

12. The Committee agreed to replace “margarine and minarine” with “fat spreads and blended 
spreads” as proposed by the CCFO. 

MATTERS OF INTEREST ARISING FROM FAO AND WHO (INCLUDING JECFA) (Agenda 
Item 3)4 

13. The Representatives of FAO and WHO, while referring to CX/CF 11/5/3, informed the 
Committee about the results of activities carried out in the area of scientific advice to Codex and to 
Member countries of interest to the Committee, including the results and recommendations of the 73rd 
meeting of JECFA. 

Outcome of the 73rd JECFA meeting 

14. JECFA in its re-evaluation of cadmium considered all new data and based its risk assessment 
on human studies, using as a starting point a meta-analysis provided by the European Food Safety 
Authority (EFSA). JECFA noted that because of the very long half life of cadmium in the body the 
health-based guidance value should be expressed on a monthly rather than a weekly basis. JECFA 
therefore withdrew the PTWI and established a provisional tolerable monthly intake (PTMI) of 
25µg/kg body weight for cadmium. Exposure estimates taking different age groups and dietary habits 
(e.g. vegetarians) into account resulted in no exceedance of the PTMI. 

                                                      
4  CX/CF 11/5/3. 
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15. Also the risk assessment of lead was based on human data and JECFA considered the most 
relevant health point for infants from lead exposure, impaired neurodevelopment as measured in 
reduction in IQ, and for adults increase in blood pressure. Based on dose-response analysis of new 
data JECFA concluded that the PTWI was no longer health protective and therefore withdrew it. 
Moreover, since there is no indication for a threshold of effect JECFA was not able to establish a new 
tolerable intake level. JECFA noted that other non-food sources of lead exposure need to be 
considered also for an overall exposure assessment.  

FAO and WHO activities 

16. The Representatives informed the Committee that the Environmental Health Criteria 
document 240: Principles and Methods for the Risk Assessment of Chemicals in Food has now been 
published, and is also available on the internet. This extensive document is considered as the up-to-
date methodology guidance and should serve as a guide for both international risk assessment bodies 
and for governments and institutions engaged in risk assessment of chemicals in food.  

17. The Committee was informed of the outcome of the joint FAO/WHO expert meeting to 
review toxicological and health aspects of bisphenol A, which was held in November 2010. 
Preceeding the expert meeting was a stakeholder meeting and an extensive summary report was 
published on the WHO and FAO websites. Extensive background papers and a final report are in 
preparation. 

18. The FAO Representative informed the Committee about recent activities in the field of 
nanotechnology, and in particular the implementation in 2010 of an international conference in 
cooperation with the Government of Brazil and other stakeholders on issues related to new and 
emerging applications of nano-materials and technologies in food and agriculture. In addition, as a 
follow up of the Joint FAO/WHO Expert Meeting on nanotechnology applications in agriculture and 
food industry held in 2009, work on the development of a guide to a tiered or decision tree approach 
for risk assessment of nano-materials had been initiated. 

19. The Representatives stressed the importance of the continuous need of adequate financial 
resources for the work on scientific advice and asked the delegations to consider supporting these 
important normative activities. In particular, the possibility of funding through the mechanism of the 
Global Initiative for Food Related Scientific Advice (GIFSA)5 was once again highlighted. 

20. The Committee was informed of the recent establishment in FAO of a programme on 
Emergency Prevention and Response (EMPRES) to global food safety issues, aimed to complement 
the work of FAO in the area of plant health and animal health and the activities of the INFOSAN 
Network, to better assist countries. In particular, the setting up of a roster of experts to consult in food 
safety emergency situations was noted. 

21. In view of the above, the Committee agreed to establish an in-session Working Group led by 
the European Union and working in English only to consider the outputs of the 73rd JECFA meeting in 
addition to any other outstanding matters from the 72nd JECFA meeting and other FAO/WHO expert 
consultations with the understanding that the report of the in-session working group would be 
considered under Agenda Item 12. 

MATTERS OF INTEREST ARISING FROM OTHER INTERNATIONAL ORGANISATIONS 
– IAEA (Agenda Item 3b)6 

22. The Committee noted the information provided by the International Atomic Energy Agency as 
provided in document CX/CF 10/5/3-Add.1. 

 

 

                                                      
5  Contact points FAO: Dominique Di Biase, Dominique.DiBiase@fao.org; WHO: Angelika Tritscher, 

tritschera@who.int. 
6  CX/CF 10/5/3-Add.1. 
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PROPOSED DRAFT CODE OF PRACTICE FOR THE REDUCTION OF ETHYL 
CARBAMATE IN STONE FRUIT DISTILLATES (Agenda Item 4)7 

23. The Delegation of Germany, speaking as Chair of the electronic Working Group, introduced 
the report of the working group and informed the Committee that the revised proposed draft Code of 
Practice (COP) was presented in Annex I of CX/CF 11/5/4. 

24. The Committee noted that the main changes related to the clarification of measures proposed 
for removal of hydrocyanic acid and the prevention of ethyl carbamate formation during the process 
of distillation and that the term “stone fruit distillate” was defined and applied consistently in the 
COP. 

25. The Committee considered the proposed draft paragraph by paragraph and in addition to some 
editorial amendments, made the following changes: 

• to use “stone fruit distillates” instead of “stone fruit spirits” and “stone fruit marc spirits” 
consistently throughout the document; 

• to better define “stone fruit” in paragraph 7a; 

• to replace “methanol” with “acetaldehyde” as more appropriate in paragraph 11; and 

• to add “or ethyl alcohol” after “alcoholic beverages” in paragraph 20 for completeness. 

Status of the Proposed Draft Code of Practice for the Prevention and Reduction of Ethyl 
Carbamate Contamination in Stone Fruit Distillates 

26. The Committee agreed to forward the proposed draft Code of Practice to the 34th Session of 
the Commission for adoption at Step 5/8 (with omission of Steps 6 and 7) (Appendix II).  

PROPOSED DRAFT MAXIMUM LEVELS FOR MELAMINE IN FOOD (LIQUID INFANT 
FORMULA) (Agenda Item 5)8 

27. The Committee recalled that its last session had agreed to circulate for comments at Step 3 the 
proposed draft Maximum Level of 0.5 mg/kg for melamine in liquid infant formula.  

28. The Committee was informed that liquid infant formula was a unique product retailed in a 
ready-to-consume form and was not obtained through reconstitution of powdered infant formula. It 
was further clarified that the proposed draft ML was based on the knowledge of the product and on 
the assumption that its consumption would not lead to an exceedance of the WHO tolerable daily 
intake level. 

29. While some delegations supported the proposed level of 0.5 mg/kg, several other delegations 
questioned the need for such a high level that was not equivalent with the level for reconstituted 
powdered infant formula. These delegations were of the opinion that the level for liquid infant 
formula should be equivalent to that of reconstituted powdered infant formula even if the product 
underwent a different manufacturing process. It was also noted that a lower level could be achieved 
by industry. These delegations therefore proposed either a ML of 0.125 mg/kg or 0.15 mg/kg (as 
rounded from 0.14 mg/kg) to be equivalent to reconstituted powdered infant formula by different 
reconstitution factors. A delegation, supported by several other delegations, further noting that the 
purpose of the establishment of MLs for melamine was to primarily differentiate adulterated products 
from those which could contain melamine through possible migration from the packing material, 
proposed to include a note to indicate that the ML did not apply if it could be proven that a higher 
level was as a consequence of migration from food contact materials taking into account any national 
                                                      
7  CX/CF 11/5/4; CX/CF 11/5/4 Add.1 (comments of Costa Rica); CRD 3 (comments of Kenya); CRD 4 

(comments of Mali); CRD 7 (comments of the European Union); and CRD 17 (comments of Cameroon). 
8  ALINORM 10/33/41, Appendix IV; CX/CF 10/5/5 (comments of Brazil, Canada, New Zealand, Peru and 

IDF); CRD 4 (comments of Mali); CRD 6 (comments of Philippines); CRD 7 (comments of the European 
Union); CRD 8 (comments of Egypt); CRD 12 (comments of Tanzania); CRD 13 (comments of 
Indonesia); CRD 15 (comments of India); CRD 16 (comments of Nigeria); CRD 17 (comments of 
Cameroon); CRD 20 (comments of Republic of Korea); and CRD 22 (comments of NHF). 
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authority migration limits. A number of delegations while supporting the level of 0.15 mg/kg, were 
opposed to the note. These delegations indicated that packaging materials from which melamine could 
migrate should be avoided especially as these were products for a vulnerable group, namely, infants. It 
was clarified that migration of melamine could be from the cap sealings or the coatings of the cans in 
which liquid infant formulae were packed and that such migration was unavoidable. It was necessary 
therefore to include the note. 

30. A delegation further proposed that the level be set at 1 mg/kg on a dry matter basis and that 
CCMAS should be requested to identify methods of analysis for melamine in liquid infant formula. It 
was clarified that the 32nd Session of CCMAS had identified methods for melamine in milk, milk 
products and infant formula9.  

31. In view of the discussion, the Committee agreed to set a level of 0.15 mg/kg for liquid infant 
formula as consumed with a note as proposed. 

32. The Delegations of Costa Rica, Peru and Nicaragua expressed their reservation to the inclusion 
of the note. The Observer of NHF also expressed concern with the inclusion of the note and pointed 
out that the level should be set as low as possible, taking into account that the product was for 
vulnerable infants and that no exemptions should be allowed.  

Status of the Proposed Draft Maximum Levels for Melamine in Food (Liquid Infant Formula) 

33. The Committee agreed to forward the proposed draft maximum level for liquid infant formula 
to the 34th Session of the Codex Alimentarius Commission for adoption at Step 5/8 (with omission of 
Steps 6 and 7) (Appendix III). 

PROPOSED DRAFT MAXIMUM LEVELS FOR DEOXYNIVALENOL (DON) AND ITS 
ACETYLATED DERIVATIVES IN CEREALS AND CEREAL-BASED PRODUCTS (Agenda 
Item 6)10 

34. The Delegation of Canada, speaking as Chair of the Working Group on DON presented the 
report of the working group as presented in CX/CF 11/5/6. The Delegation highlighted the 
recommendations made by the working group, in particular, that MLs be set for DON only or that the 
Committee consider further data collection before proceeding with the elaboration of MLs for DON 
and its acetylated derivatives. The Delegation pointed out that currently there were insufficient data 
on acetylated derivatives of DON also due to the lack of validated methods for their detection. 

35. The Committee had an exchange of views on whether there was a need for further data 
collection or whether the information was sufficient to establish MLs for DON and/or its acetylated 
derivatives. 

36. The JECFA Secretariat clarified that the 72nd JECFA meeting had established a group TDI for 
DON and its acetylated derivatives and that the latter contributed to overall DON exposure. In 
addition, in relation to the proposal for further data collection, it was clarified that JECFA had looked 
at several sets of occurrence data, both for DON and its acetylated derivatives. The Committee was 
reminded that the 72nd JECFA had considered several data reports. Even though most of the data 
considered were from the European region, data were also available and considered from other 
regions, including Africa and Asia. Data on acetylated derivatives had also been available. It was 
further noted that repeated requests for more data had been made over the years by the Committee. 
The JECFA assessment had been based on a large number of data and it was unlikely that a lot of new 
data would be available. 

37. Several delegations supported the collection of further data, in particular that monitoring of 
DON and DON derivatives occurrence in wheat, maize and other cereals be continued: (i) to provide a 

                                                      
9  REP11/MAS, para 25 and Appendix III. 
10  CX/CF 10/5/6; CX/CF 11/5/6-Add.1 (comments of Chile, Costa Rica, Japan and Kenya); CRD 4 

(comments of Mali); CRD 7 (comments of the European Union); CRD 8 (comments of Egypt); CRD 12 
(comments of Tanzania); CRD 15 (comments of India); CRD 16 (comments of Nigeria); and CRD 20 
(comments of Republic of Korea). 
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more complete picture of seasonal and regional differences and (ii) to provide more complete data sets 
including individual data rather than aggregated data. It was also proposed that attention be paid to 
mitigation methods to allow the review of the Code of Practice for the Prevention and Reduction of 
Mycotoxin Contamination in Cereals (CAC/RCP 51-2003) and its possible revision.  

38. Several other delegations noted that the decision of the last session of the Committee to 
establish MLs for DON was based on the fact that there was currently sufficient occurrence data to 
proceed. Also noting that DON was a human health concern, it was proposed that the Committee 
proceed with MLs, but that the Committee first focus on MLs for DON together with associated 
sampling plans before proceeding with MLs for its acetylated derivatives due to the lack of complete 
data and availability of analytical methods.  

39. There was some exchange of views of the MLs proposed by the working group. A delegation 
pointed out that setting an ML for raw commodities could be trade restrictive. This delegation noted 
that DON levels could be considerably reduced during the milling process. A few other delegations 
however supported setting levels for raw cereals (wheat, maize and barley) as these were widely used 
commodities in some regions and indicated that the 2 mg/kg was achievable with application of good 
agricultural practices. Questions were also raised on the level proposed for infant foods and proposals 
were made for more stringent levels and the need to take into account high consumption of certain 
infant foods derived from cereals such as wheat, in some regions. While delegations expressed 
support for the level of 1 mg/kg in foods derived from wheat, barley and/or maize, some delegations 
expressed the view that this category needed to be more accurately defined and that it should be based 
on evidence of significance to international trade. 

40. The Committee also considered a proposal to request JECFA to do an impact assessment of 
various hyptothetical MLs as recommended by the electronic Working Group. The JECFA Secretariat 
noted that it was possible to undertake such work in parallel with the development of MLs. It was 
therefore agreed that this matter could be discussed further in the priorities in-session Working Group 
(Agenda Item 11). 

41. In view of the discussion, the Committee agreed to proceed with the establishment of MLs for 
DON in cereals and that it would at the 8th Session of the Committee consider the extension of the 
ML to acetylated derivatives of DON. The Committee reconfirmed that the ML would not be for 
cereals intended for animal feed as DON barely carries over to animal products for human 
consumption. In view of this decision, it was agreed to reconvene the electronic Working Group led 
by Canada to further continue this work, including the development of associated sampling plans. The 
electronic Working Group was also requested to explore the possibility to revise the  Code of Practice 
for the Prevention and Reduction of Mycotoxin Contamination in Cereals (CAC/RCP 51-2003) and 
report the result at the next session. 

42. The Committee also encouraged members and industry to continue monitoring occurrence of 
DON and its derivatives and agreed that these data should be submitted to the GEMS Food 
Programme. In addition, it was agreed to request CCMAS to identify methods for acetylated 
derivatives of DON in order to allow for its monitoring. 

Status of the Proposed Draft Maximum Levels for DON and its Acetylated Derivatives in 
Cereals and Cereal-based Products 

43. The Committee agreed to return the proposed draft MLs for DON to Step 2/3 for further 
development by the electronic Working Group, circulation for comments and further consideration by 
the next session of the Committee. 
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PROPOSED DRAFT MAXIMUM LEVEL FOR TOTAL AFLATOXINS IN DRIED FIGS 
(Agenda Item 7)11 

44. The Delegation of Turkey, as Chair of the electronic Working Group on Dried Figs, 
introduced the document highlighting the main issues associated with the establishment of the 
proposed maximum level of 10 µg/kg as laid down in working document CX/CF 11/43/7. In 
particular, the Delegation informed the Committee that the proposed ML ensures protection of 
consumers’ health while ensuring fair trade practices as consumption of dried figs as such or as 
ingredients was lower than other products traded worldwide such as tree nuts for which the same level 
had been established. The Delegation also highlighted that the proposed ML was based on the 
appropriate application of the Code of Practice for the Prevention and Reduction of Aflatoxin 
Contamination in Dried Figs (CAC/RC 65-2008)  

45. A delegation while not opposed to the proposed ML for dried figs, suggested that in future the 
Committee should strictly apply the principle in the General Standard for Contaminants and Toxins in 
Food and Feed when agreeing to new work for establishment of MLs. 

46. The Committee noted that there was wide support for the proposed ML however some 
delegations stated that it was not possible to agree with the proposed ML without having full clarity 
about the sampling plan. Other delegations also emphasized the importance of the sampling plans in 
view of the heterogeneous distribution of aflatoxins in dried figs. This would in turn allow proper 
enforcement of the ML. It was noted that the proposed ML represented a good balance between cost 
benefits of dried fig production and protection of human health.  

47. In addition, some delegations, while not necessarily opposed to the proposed ML, questioned 
whether occurrence and processing data should not also be gathered from other producing countries 
so that the ML more accurately reflected current industry practices, and that consumption of dried figs 
had been increased in certain countries especially among certain population groups like children. A 
delegation also questioned whether the proposed ML accurately reflected good implementation of the 
Code of Practice and whether the term “dried figs” covered all types of dried figs or only ready-to-eat 
product.  

48. The Delegation of Turkey highlighted that the sampling plan referred to in CX/CF 11/5/7 was 
already in use for many years in European countries. 

49. The Delegation of Turkey indicated that the country accounts for the major portion of the 
world market in trade of dried figs and that other major producing countries that had participated in 
the working group had not provided data that could give rise to lower MLs and had neither disagreed 
with the proposed ML. In this regard, it was pointed out a similar situation applied to the 
establishment of MLs for tree nuts where data on different nuts were mainly based on data provided 
by one or a few major producing countries. The Delegation noted that provisions in the COP had been 
in place for a long time in Turkey even before the Code was adopted by Codex. The Delegation 
clarified that the term “dried figs” applied to “ready-to-eat” product in line with the decision of the 
last session of the Committee, this being the major form of dried figs traded worldwide. As regards 
the need for accompanying sampling plans, the Delegation explained that sampling plans were closely 
linked to the ML therefore there should first be agreement with the proposed ML before pursuing a 
development of sampling plans although reference was made in the working document to sampling 
plans. The Delegation agreed that sampling plans would be described and justified together with the 
proposed level for consideration by the next session of the Committee.  

Status of the Proposed Draft Maximum Level for Total Aflatoxins in Dried Figs 

50. The Committee agreed to return the Proposed Draft Maximum Level for Dried Figs to Step 
2/3 so that the sampling plans according to the proposed ML of 10 µg/kg can be developed for 

                                                      
11  CX/CF 11/5/7. CX/CF 11/5/7-Add.1 (comments of Brazil, Costa Rica and Norway). CRD 3 (comments 

of Kenya); CRD 4 (comments of Mali); CRD 7 (comments of the European Union); CRD 8 (comments 
of Egypt); CRD 9 (comments of Thailand); and CRD 21 (comments of INC). 
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consideration by the next session of the Committee.  

EDITORIAL AMENDMENTS TO THE GSCTFF (Agenda Item 8)12 

51. The Committee agreed to discuss this Agenda Item at the next session as there was no 
document available at this session. 

DISCUSSION PAPER ON MYCOTOXINS IN SORGHUM (Agenda Item 9a)13 

52. The Delegation of Sudan, as the Chair of the electronic Working Group (e-WG) on 
Mycotoxins in Sorghum, introduced the report of the working group, as presented in CX/CF 11/5/9. 

53. It was reported that records and information on the occurrence of mycotoxins in grain 
sorghum was incomplete. However,  available information showed that 9 mycotoxin types in 12 
countries were reported on sorghum. The main toxigenic fungi in sorghum were found to be 
Aspergillus flavus, A. parasiticus, A. ochraceus, Alternaria alternata, Claviceps africana, Fusarium 
verticilliodes, F. proliferatum, F. graminearum and F. semitectum, and aflatoxins were the most 
researched mycotoxins in sorghum. Other types of mycotoxins including fumonisins, ochratoxins, 
zearalenone, trichothecenes, deoxynivalenol, nivalenol and ergosine were also reported in sorghum in 
some countries.  

54. The Committee noted that the electronic Working Group made recommendations which 
concerned two points: (i) more collection of data and research to be done on the occurrence of 
mycotoxins in sorghum; and (ii) the development of a Code of Practice (COP) for the management of 
aflatoxins in sorghum as an additional annex to the existing Code of Practice for the Prevention and 
Reduction of Mycotoxin Contamination in Cereals (CAC/RCP 51-2003).  

55. Noting that sorghum was the fifth largest cereal in the world with an annual production of 65 
million tons and consumed as a staple crop for many African population groups, the Committee 
supported the recommendations proposed by the e-WG to update the discussion paper to explore the 
feasibility of including an additional annex in the existing COP, while countries continue collection of 
data on the occurrence of mycotoxins in sorghum and sorghum-based food products at the pre- and 
post-harvest levels as well as data on dietary intake especially from major producing countries. The 
Committee considered that it was important to update data especially from major sorghum producing 
countries. 

56. The Representative of WHO informed the Committee that following the previous discussions 
in the Committee on the lack of data on mycotoxins in sorghum, sufficient funding had been secured 
through the Codex Trust Fund to enable FAO and WHO to jointly implement a project covering 4 
pilot countries in Africa to collect samples, possibly from 2 harvests, and analyse mycotoxins and 
mycotoxin-producing fungi in sorghum. The project will start in 2011 and run for 3 years and will, to 
the extent possible, also gather information, on agricultural practices related to the sorghum 
production in these countries.  

57. A delegation stressed that developing a COP for sorghum was very relevant to its country as 
the majority of the population consumed sorghum as a main cereal and pointed out that the small-
scale subsistence farming practices of sorghum should be taken into account to ensure that these 
farmers could comply with the COP. 

Conclusion 

58. The Committee agreed to re-establish the electronic Working Group, under the chairmanship 
of Nigeria, working in English only and open to all Codex members and observers, to update the 
discussion paper to screen the general part of the exiting Code of Practice for the Prevention and 
Reduction of Mycotoxin Contamination in Cereals (CAC/RCP 51-2003) to ascertain whether it was 
relevant and feasible for the production of sorghum and to explore the feasibility of including an 
                                                      
12  CX/CF 11/5/8 (not available). 
13  CX/CF 11/5/9; CRD 3 (comments of Kenya); CRD 4 (comments of Mali); CRD 7 (comments of the 

European Union); CRD 9 (comments of Thailand); CRD 12 (comments of Tanzania); CRD 13 
(comments of Indonesia); CRD 16 (comments of Nigeria); and CRD 17 (comments of Cameroon). 
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additional Annex for “Prevention and reduction of contamination by aflatoxins in grain sorghum” to 
the COP for consideration by the next session. 

59. The Committee noted that data would be collected in the Codex Trust Fund pilot study on 
mycotoxins in sorghum, and no further discussion on MLs would be held at this point, but further data 
collection and submission to GEMs Food Programme is encouraged.  

DISCUSSION PAPER ON ARSENIC IN RICE (Agenda Item 9b)14 

60. The Delegation of China, as Chair of the electronic Working Group on Arsenic in Rice, 
introduced the document summarizing the main issues surrounding rice contamination with arsenic as 
presented in working document CX/CF 11/5/10. The Delegation drew the attention of the Committee 
to the recommendation of the working group for the consideration of establishing maximum levels for 
arsenic in rice and whether they should address total or inorganic arsenic only or the need for further 
data collection before considering the establishment of MLs.  

61. The Committee had an exchange of views on the appropriateness to set MLs for arsenic as 
opposed to further data collection, especially occurrence data on inorganic arsenic from various 
countries and sources, in order to clearly identify the products to which the ML should apply, before 
taking a decision on how to proceed further. In this regard, a delegation noted that based on 
monitoring data of arsenic in rice and other foods, it was not clear if rice was the major source of 
arsenic contamination compared to other types of foods and that in view of JECFA’s withdrawal of the 
PTWI of inorganic arsenic there was no adequate information to estimate the dietary risk of arsenic 
for the general population. In view of this, consideration should be given to first develop a Code of 
Practice before proceeding with the establishment of MLs. Another delegation indicated that countries 
should continue monitoring arsenic occurrence in rice and rice-based products (in particular those 
species forming total and inorganic arsenic) taking into account regional and seasonal differences in 
arsenic levels in rice and to submit complete data sets including individual sample results rather than 
only aggregate data.  

62. The Committee also exchanged views on, if MLs were to be established, whether they should 
apply to inorganic arsenic or the sum of both organic and inorganic arsenic. Most delegations were in 
support of development of MLs for total arsenic in rice as a first step. Some delegations felt that the 
ML should only address the main contributor and most toxic form i.e. inorganic arsenic. Other 
delegations favoured the establishment of MLs for total arsenic as differentiation between both forms 
of arsenic required more complex analytical methods and due to the need for validated analytical 
procedures for determination of inorganic arsenic. It was noted that the fraction of inorganic arsenic 
might have wide variation ranging from 40% to 80%. It could be more appropriate to establish MLs 
for total arsenic for the time-being. In addition, it was noted that development of MLs for arsenic in 
rice-based products should be established by applying processing factors calculated from inorganic 
arsenic concentrations in raw product and the corresponding processed commodity resulting from 
appropriate processing studies and that separated MLs would be needed for vulnerable groups such as 
infants and young children.  

63. The JECFA Secretariat explained that the PTWI was established for inorganic arsenic, based 
on the relevant toxicological data. Arsenic in food was more in the inorganic form and less organic, 
however routine analytical methods mostly measure total arsenic. Differentiation between arsenic 
species required more complicated analytical procedures. The JECFA Secretariat reminded the 
Committee that in the case of mercury the MLs were also set on total mercury rather than on the 
speciated forms. In addition, the JECFA Secretariat recalled that the 72nd JECFA Meeting had made 
recommendations on the need for validated methods and reference materials for the determination of 
inorganic arsenic in foods. Subsequently, more comprehensive occurrence data of inorganic arsenic in 
foods such as rice could be generated, to provide the basis of improved dietary exposure estimates and 
impact assessment of different MLs.  
                                                      
14  CX/CF 11/5/10. CRD 3 (comments of Kenya); CRD 6 (comments of Philippines; CRD 7(comments of 

the European Union) CRD 9 (comments of Thailand); CRD 10 (comments of Thailand); CRD 11 
(comments of Argentina); CRD 12(comments of Tanzania) and CRD 17 (comments of Cameroon). 
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Conclusion 

64. The Committee agreed to initiate new work on maximum levels for arsenic in rice subject to 
approval by the 34th Session of the Commission. The Committee also agreed to re-convene the 
electronic Working Group, led by China, working in English only and open to all Codex members and 
observers, who would prepare a working paper considering MLs for arsenic in rice based on the 
considerations made at plenary for deliberation at the next session of the Committee (Appendix IV). 
The electronic Working Group should specify in the paper whether the MLs apply to total and/or 
inorganic arsenic in rice. 

DISCUSSION PAPER ON GUIDANCE FOR RISK MANAGEMENT OPTIONS ON HOW TO 
DEAL WITH THE RESULTS FROM NEW RISK ASSESSMENT METHODOLOGIES 
(Agenda Item 9c)15 

65. The Delegation of the United States of America, as the Chair of the electronic Working Group 
on Risk Management Options, introduced the report of the working group, as presented in 
CX/CF 11/5/11. The Delegation reported that in the preparation of the paper many recommendations 
were made on how to proceed, and on the purpose of the document some of which were contradictory 
and that there was a need for guidance on how to take this forward; and on whether the description on 
the risk assessment context as presented was appropriate; on what, if any, case studies would be 
appropriate; and on what ideas could be provided to further develop the risk management options 
section. 

66. There was general acknowledgement that the paper contained useful information in particular 
for member countries and that it should be updated, but that it should be prepared in a more balanced 
way, focusing on the interface between risk assessment and risk management options, with less 
detailed information on risk assessment methodologies, and more on the interpretation of the outcome 
of risk assessment, and that it should be prepared in a language more understandable to risk managers. 
The WHO JECFA Secretariat pointed out the risk assessment methodologies used by JECFA are 
described in detail in the new publication Environmental Health Criteria No 240 (see Agenda Item 3) 
and that the paper should only briefly describe the different risk assessment outcomes for the purpose 
of the development of risk management options and recommendation to countries. 

67. There was little support for development of case studies at this stage. 

68. A few delegations questioned the need for the work on risk management options in view of 
the fact that there was already sufficient guidance for the Committee in the Procedural Manual. 

69. It was clarified that the purpose of the paper was to describe risk management options other 
than maximum levels and codes of practice for the Committee in light of different risk assessment 
outcomes, and to provide descriptions of the underlying risk assessment outcomes. It was further 
clarified that at this stage the work was still exploratory and that it did not impact on the current 
guidance to the Committee as outlined in the Procedural Manual.  

Conclusion 

70. Due to the general support for further work, the Committee agreed to re-establish the 
electronic Working Group, under the lead of the United States of America, co-chaired by The 
Netherlands, working in English only and open to all Codex members and observers with the 
following terms of reference: 

• To prepare a discussion paper for consideration at the next session on risk management 
options in addition to MLs and codes of practice in light of different risk assessment 
outcomes focusing on: 

•  A description of different risk assessment outcomes in language understandable for 
risk managers and related uncertainties; and  

                                                      
15  CX/CF 11/5/11; CRD 7 (comments of the European Union); CRD 9 (comments of Thailand); CRD 15 

(comments of India); and CRD 19 (comments of the CIAA). 
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• Implications of different risk assessment outcomes and description of possible risk 
management options. 

DISCUSSION PAPER ON OCHRATOXIN A IN COCOA (Agenda Item 9d)16 

71. The Delegation of Ghana, as Chair of the electronic Working Group on Ochratoxin A (OTA) 
in Cocoa, introduced the document highlighting the main issues associated with the production of 
cocoa in relation to contamination with ochratoxin A as contained in working document CX/CF 
11/43/12. In particular, the Delegation highlighted the recommendations of the working group 
concerning the future possible development of a code of practice for the prevention/reduction of 
ochratoxin A contamination in cocoa taking into account the knowledge currently available.  

72. Most of the delegations supported the recommendations as set out in paragraph 81 of the 
working document in particular those related to encourage the cocoa processing industry to monitor 
the levels of OTA in cocoa and cocoa products, develop studies directed to small holder farms to 
generate data on levels of OTA over a period of several years, conduct dietary intake studies of OTA 
in cocoa and cocoa products for infants and children and the potential development of a code of 
practice once more information become available.  

73. Some delegations were of the view that the Committee was ready to start new work on the 
development of a code of practice based on the information available to date. 

74. Other delegations expressed the view that the elaboration of a code of practice might be 
premature and that more information on OTA contamination in cocoa should be collected from 
producing countries before taking a decision to proceed with the development of such a code. In this 
regard, they stressed the need to take into account agricultural and processing practices of small scale 
producers as cocoa production in many producing countries was mainly run by small scale farmers. 
Therefore, in elaborating further the proposal for the development of a code of practice, more 
information should be gathered on such practices and OTA contamination so that the code can 
accurately reflect good agricultural and manufacturing practices in the production of cocoa worldwide 
which would facilitate the implementation of the code by small scale farmers once adopted.  

Conclusion 

75. The Committee agreed to re-establish the electronic Working Group led by Ghana, working in 
English only and open to all Codex Members and Observers, to update the discussion paper based on 
the above considerations with a view to the development of a code of practice, for consideration by 
the next session of the Committee.  

DISCUSSION PAPER ON FURAN (Agenda Item 9e)17 

76. The Delegation the United States of America, as Chair of the electronic Working Group on 
Furan, introduced the report of the working group, as presented in CX/CF 11/5/13. 

77. The Committee noted that to date research on furan had not been successful in identifying 
practical and consistently effective solutions for decreasing furan in food and that it was premature to 
develop a Code of Practice at this stage. 

78. It was clarified that more information on mitigation approaches might provide more practical 
solutions that could form the basis for the future development of a Code of Practice and that furan 
analogues (e.g., 2-methylfuran, 3-methylfuran) in mitigation studies could be included. 

79. The Committee agreed that this work could be taken up in the future when more adequate 

                                                      
16  CX/CF 11/5/12. CRD 3 (comments of Kenya); CRD 4 (comments of Mali); CRD 5 (comments of Côte 

d'Ivoire); CRD 6 (comments of Philippines); CRD 7 (comments of the European Union); CRD 9 
(comments of Thailand); CRD 12 (comments of Tanzania); CRD 16 (comments of Nigeria); and CRD 17 
(comments of Cameroon). 

17  CX/CF 11/5/13; CRD 7 (comments of the European Union); CRD 8 (comments of Egypt); CRD 9 
(comments of Thailand); CRD 15 (comments of India); CRD 17 (comments of Cameroon); and CRD 19 
(comments of CIAA). 
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data became available and that at that time the re-establishment of the electronic Working Group to 
further develop the discussion paper could be considered. 

DISCUSSION PAPER ON PYRROLIZIDINE ALKALOIDS (Agenda Item 9f)18 

80. The Delegation of the Netherlands, as Chair of the electronic Working Group on PAs, 
introduced the document highlighting the main issues associated with PA contamination in food and 
feed as presented in CX/CF 11/5/14.  

81. The Committee noted that there was general agreement with the recommendations of the 
working group as set out in paragraphs 167-171 of the discussion paper namely: to encourage Codex 
members and observers to develop more analytical reference standards for PA to enable the 
development and validation of analytical methods; to generate more occurrence data on PA 
contamination in food and feed; to request JECFA to identify which PA in food and feed (as carry over 
from feed to animal products) were of key interest to human health and to perform a full risk 
assessment based on the available data for the identified PA and/or to identify data gaps if full risk 
assessment was not possible (see Agenda Item 11); and to start work on a code of practice for the 
prevention/reduction of contamination of food with PA including a compilation of existing effective 
management/mitigation practices to prevent/reduce PAs contamination of food. In view of these 
considerations, the Committee also agreed with the recommendation of the working group not to start 
work on an ML for PA in food and feed for the time being.  

Conclusion 

82. The Committee agreed to re-establish the electronic Working Group on PA, led by the 
Netherlands, working in English only and open to all Codex members and observers, to update the 
discussion paper based on the above considerations, in particular to undertake further compilation of 
existing management practices and to evaluate the possibility to develop a code of practice for 
consideration by the next session of the Committee.  

83. The Committee also encouraged Codex members and observer to develop more analytical 
reference standards for PA and to gather more information on the occurrence of PA in food and feed.  

OTHER MATTERS 

Preparation of discussion papers and other working documents 

84. The Committee noted that discussion papers should be focused on the questions/issues put 
forward by the Committee and should present succinct supportive information necessary to provide 
the rationale for the recommendations. Additional background scientific information that may be 
useful for further consultation by Codex members and observers could be retained in Annexes in 
original language. This will also facilitate discussion at plenary by focusing on the issue at hand and 
not deviating the attention by also commenting on the background information. The Committee also 
noted that when available, scientific information should preferably be cross referenced instead of 
reproducing it in the discussion paper and that, if JECFA monographs were not yet available, the 
drafts could be obtained from the JECFA Secretariat. The Committee further noted that long 
documents could add to additional printing and translation costs that might be sometimes cumbersome 
for the host country. It was noted that the Codex Secretariat may provide examples or guidelines on 
how to prepare discussion papers in order to have a uniform presentation of these documents.  

ENDORSEMENT OF PROVISIONS FOR HEALTH-RELATED LIMITS FOR CERTAIN 
SUBSTANCES IN THE STANDARD FOR NATURAL MINERAL WATER (Agenda Item 10)19 

85. The Committee recalled that its last session had considered the removal of the temporary 
endorsement of sections 3.2.17 to 3.2.20 of the Standard for Natural Mineral Waters (CODEX STAN 
                                                      
18  CX/CF 11/5/14. CRD 7 (comments of the European Union); CRD 9 (comments of Thailand); CRD 12 

(comments of Tanzania); and CRD 20 (comments of Republic of Korea). 
19  CX/CF 11/5/15; CRD 3 (comments of Kenya); CRD 4 (comments of Mali); CRD 7 (comments of the 

European Union); CRD 9 (comments of Thailand); CRD 13 (comments of Indonesia); and CRD 14 
(comments of Japan). 
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108-1981) following the identification of methods of analysis by the Committee on Methods of 
Analysis and Sampling (CCMAS) based on the LOD and LOQ for the compounds20 and to endorse 
these sections. In addition the Committee had considered whether the compounds in sections 3.2.1 to 
3.2.16 could be integrated into the General Standard for Contaminants and Toxins in Food and Feed 
(GSCTFF) previously endorsed by the 2nd Session of the Committee. To consider these matters, the 
Committee had agreed to establish an electronic Working Group led by the United States of America 
and co-chaired by The Netherlands to develop criteria to differentiate between safety and quality 
parameters and based on these criteria to determine which of the compounds in section 3.2 of the 
Standard were safety parameters and whether these could be integrated into the GSCTFF. In addition, 
the electronic Working Group was tasked with determining more appropriate maximum levels for the 
compounds in sections 3.2.17 to 3.2.20 if these were considered safety parameters.  

86. The Delegation of the United States of America, as Chair of the electronic Working Group on 
the endorsement of provisions for health-related limits for certain substances in the Standard for 
Natural Mineral Waters, introduced the report and recommendations as presented in CX/CF 11/5/15.  

87. The Delegation explained that definitions had been proposed for safety and quality parameters 
and that according to the definition for safety, all compounds in sections 3.2.1 to 3.2.16 were defined 
as safety parameters, with the exception of copper. In relation to sections 3.2.17 to 3.2.20, it was 
reported that there were two schools of thought on whether to define these compounds as safety or 
quality parameters as the working group could not agree on the definition of a quality parameter. 
Some were of the opinion that mineral oil and surface-active agents were quality parameters and 
PAHs, PCBs and pesticides could be considered safety parameters, while others were of the opinion 
that all should be considered quality parameters. There was however agreement in the working group 
that safety and quality parameters should be maintained in the Standard, but listed separately.  

88. The Committee had an exchange of views on the compounds in sections 3.2.17 to 3.2.20. The 
following was considered: 

• natural mineral waters were clearly distinguishable from drinking water as laid down in the 
definition for natural mineral water in section 2.1 of the Standard and this should be taken 
into consideration when considering the quality and safety parameters under section 3.2.  

• in view of the definition of natural mineral water, safety and quality parameters applicable to 
drinking water are not applicable to natural mineral waters, especially in the case of 
environmental contaminants of anthropogenic origin in sections 3.2.17 to 3.2.20, for which 
limits for natural mineral water should be stricter than the limits applicable to drinking water, 
not for safety reasons, but as specific quality parameters.  

• the title of section 3.2 “Health-related limits for certain substances” should be changed to 
“substances for quality parameters” if the compounds were considered quality parameters and 
that a new section on contaminants should be added in line with the Format of Commodity 
Standard as prescribed in the Procedural Manual.  

• respective MLs for pesticides and PCBs (section 3.2.18) and PAHs (3.2.20) should be added 
in the section on Contaminants in the Standard if MLs were set in future; or if PCBs and 
pesticides were to be considered as safety parameters, that maximum levels needed to be 
established and integrated into the GSCTFF and that the Committee on Natural Mineral 
Waters (CCNMW) could be requested to consider appropriate MLs for these compounds. 

• refer the sections 3.2.17 – 3.2.20 back to the CCNMW to establish levels as quality 
parameters or to delete these two subsections as there was no value to maintain them without 
any numerical value.  

• the compounds in sections 3.2.17 to 3.2.20 could have an impact on human health. However, 
these compounds are not expected to occur in natural mineral waters according to the 
Standard and that the levels set at the LOD and LOQ were below the level at which they 

                                                      
20  ALINORM 11/33/23, paras 57 – 82 and Appendix II. 
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could be a safety concern as they were actually quality levels to maintain the purity of natural 
mineral waters as defined in the Standard. 

• there was no need to set levels in sections 3.2.17 to 3.2.20, as the LOD and LOQ were de 
facto levels to ensure the quality and safety of the natural mineral waters. 

• Endorsement of quality parameters was outside the remit of the Committee.  

Conclusion 

89. Noting that according to the Standard the compounds in sections 3.2.17 to 3.2.20 should not be 
present in natural mineral waters but permitted at levels below the LOQ, and the general sense of the 
Committee that the compounds in sections 3.2.17 to 3.2.20 should therefore be considered quality 
parameters, it was agreed to inform the Commission to remove footnote 3 in the Standard on Natural 
Mineral Waters (CODEX STAN 108-1981) as there was no need for the endorsement of these 
sections since there was no safety concern associated with these compounds at the proposed levels20. 

90. The Committee took no further action on the integration of the safety parameters in sections 
3.2.1 to 3.2.16 into the General Standard on Contaminants and Toxins in Food and Feed. 

PRIORITY LIST OF CONTAMINANTS AND NATURALLY OCCURRING TOXICANTS 
PROPOSED FOR EVALUATION BY JECFA (Agenda Item 11)21 

91. The Delegation of the Netherlands, as the Chair of the in-session Working Group on the 
Priority List of Contaminants and Naturally Occurring Toxicants for evaluation by JECFA, presented 
the report on the outcome of the discussion of the working group (CRD 2).  

92. The Committee noted that fumonisins and cyanogenic glycosides were scheduled for 
evaluation by the 74th JECFA Meeting (June 2011) and therefore removed these compounds from the 
priority list. The Committee agreed with the recommendations of the working group in regard to 3-
MCPD esters, glycidyl esters, pyrrolizidine alkaloids (PAs) and non dioxin-like PCBs, and to not 
request a re-evaluation of dioxins at this point in time. 

Conclusion 

93. The Committee endorsed the priority list of contaminants and naturally occurring toxicants 
for JECFA evaluation as proposed by the working group (Appendix V) and agreed to re-convene the 
in-session Working Group at its next session. The Committee further agreed to continue to request 
comments and/or information on the Priority List for consideration by the next session of the 
Committee.  

OTHER BUSINESS AND FUTURE WORK (Agenda Item 12) 22 

REPORT OF THE IN-SESSION WORKING GROUP ON THE FOLLOW-UP BY CCCF ON RECENT JECFA 
EVALUATIONS 

94. The Delegation of the European Union, as the Chair of the in-session Working Group 
presented the report on the discussion and recommendations of the working group. The full 
explanation and rationale of the discussion and recommendations of the working group can be found 
in CRD 23. The Committee endorsed the recommendations as proposed by the working group:  

Maximum levels for cadmium in various foods in the General Standard for Contaminants and 
Toxins in Food and Feed and the related Code of Practice for Source Directed Measures to Reduce 
Contamination of Foods with Chemicals 

95. The Committee agreed that no follow-up was necessary. 

                                                      
21  CL 2010/13-CF; ALINORM 10/33/41, Appendix VII; CX/CF 11/5/16, CRD 2 (Report of the in-session 
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Maximum levels for lead in various foods in the General Standard for Contaminants and Toxins 
in Food and Feed and the related Code of Practice for the Prevention and Reduction of Lead 
Contamination in Foods and the Code of Practice for Source Directed Measures to Reduce 
Contamination of Foods with Chemicals 

96. The Committee agreed to establish an electronic Working Group to: (i) reconsider the existing 
maximum levels with a focus on foods important for infants and children and also on the canned fruits 
and vegetables and (ii) reconsider if other existing maximum levels should be addressed.  

97. The electronic Working Group will be led by the United States of America, will work in 
English only and be open to all Codex members and observers. 

Maximum levels for mercury in natural mineral water and salt (food grade) and guideline levels 
for methylmercury in fish and predatory fish in the General Standard for Contaminants and 
Toxins in Food and Feed and the related Code of Practice for Source Directed Measures to Reduce 
Contamination of Foods with Chemicals 

98. The Committee agreed that no follow-up as regards the existing MLs for mercury was 
necessary. The Committee also agreed to consider the need to review the existing GLs for 
methylmercury in fish and predatory fish when the full report of the Joint FAO/WHO Expert 
Consultation on the Risks and Benefits of Fish Consumption becomes available.  

Perchlorate 

99. The Committee agreed that no follow-up was necessary since no health concern was 
identified at current estimated levels of exposure from food and drinking water. 

Chlorine-containing disinfectants in food production and processing 

100. The Committee took note of the report of the Joint FAO/WHO Expert Meeting on the 
Benefits and Risks of the Use of Chlorine-containing Disinfectants in Food Production and Processing 
and agreed that no further action was necessary. 

Other Matters 

101. The Committee noted that the JECFA Secretariat and the Chair of the CCCF would explore 
the possibility to organize in conjunction with the next session of the Committee a half day seminar 
on the methodologies followed by JECFA evaluations.  

102. The JECFA Secretariat informed the Committee that WHO was finalizing the update on the 
new web-based system for data submission to the GEMS/Food Programme and that all submission of 
data (should be done to the GEMS/Food Programme. The JECFA Secretariat also indicated that 
training on how to submit such data will be provided by WHO. Further questions in this regard should 
be addressed to Philippe Verger, GEMS/Food Programme, e-mail: vergerp@who.int.  

DATE AND PLACE OF THE NEXT SESSION (Agenda Item 13) 

103. The Committee was informed that its sixth session was tentatively scheduled to be held in 
The Netherlands in March 2012. The exact venue and date would be determined by the host 
Government in consultation with the Codex Secretariat. 
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Jl. HR. Rasuna Said Kav 4-9 
South Jakarta 
INDONESIA 
Tel: +62225214873 
Fax: +62225214873 
E-mail: ratihendri@yahoo.com 
  
Ms ENNY RATNANINGTYAS 
Director of Beverage and Tobacco Industry 
Directorate of Beverage and Tobacco Industry 
Ministry of Industry 
Jl. Jend. Gatot Subroto Kav. 52-53 Jakarta 
Selatan 
12950 Jakarta 
INDONESIA 
Tel: +62215252236 
Fax: +62215252236 
E-mail: ennyratna@gmail.com 
  
Mr Rudy TJAHJOHUTOMO 
Director 
Indonesian Center for Agricultural Postharvest 
Research and Development 
Ministry of Agriculture 
Jl. Tentara Pelajar No.12 - Cimanggu Resarch 
Complex 
16114 Bogor - West Java 
INDONESIA 
Tel: +622518321762, HP:+62811110977 
Fax: +622518350920/+622187962569 
E-mail: rudyhutomo@deptan.litbang.go.id, 
rudyhutomo@yahoo.com 
  
Ms Astika TRESNAWATI 
Staff of Instrument Laboratory 
Ministry of Trade 
Centre for Quality Control of Goods 
Raya Bogor km 26 
13740 Jakarta 
INDONESIA 
Tel: +628710321 
Fax: +628710478 
E-mail: astikatresnawat@yahoo.com 
  

Ms Eny TULAK 
Ministry of Trade of Indonesia 
Centre for Quality Control of Goods 
Jl. Raya Bogor KM 26 
13740 Jakarta 
INDONESIA 
Tel: +62218710321 
Fax: +62218710478 
E-mail: enytulak1@yahoo.co.id 
  
Ms Emmy YULIANTIEN 
Deputy of Food Crops Based Industry 
Directorate  of Food, Marine and Fisheries Bases 
Industry 
Ministry of Industry 
Jl. Jend. Gatot Subroto Kav. 52-53 Jakarta 
Selatan 
12950 Jakarta 
INDONESIA 
Tel: +62215252709 
Fax: +62215252709 
E-mail: emmyyuli@yahoo.com 
  
IRAN (ISLAMIC REPUBLIC OF) 
IRAN (RÉPUBLIQUE ISLAMIQUE D') 
IRÁN (REPÚBLICA ISLÁMICA DEL) 
 
Mr Mehdi ALLAHYARI 
Member of Irans CCCF 
Marjankhatam Co. 
Food Department 
No. 44, Shaghayegh St., Abdollahzadeh Ave. 
Keshavarz Blvd 
Tehran 
IRAN (ISLAMIC REPUBLIC OF) 
Tel: +989188113146 
Fax: +982188966518 
E-mail: alchemist202@yahoo.com 
  
Ms Aazamosadat MESHKANI 
Member of Irans CCCF 
Marjankhatam Co. 
Food Department 
No. 44, Shaghayegh St., Abdollahzadeh Ave. 
Keshavarz Blvd 
Tehran 
IRAN (ISLAMIC REPUBLIC OF) 
Tel: +989123175235/+982188982132-5 
Fax: +982188966518 
E-mail: ameshkani@yahoo.com 
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IRAQ 
 
Mr Khadeeja Ibraheem MOHAMMED 
Senior Chemist 
Iraqi MOH, Department of Public Health 
Central Public Health Laboratories, Food 
Chemistry Lab. 
P.O. Box 826, Al-Andalus Square 
10068 Baghdad 
IRAQ 
Tel: +9647903592205 
E-mail: khadeeja_1956@yahoo.com 
  
Ms Lamyaa Ibrahim HAMZA 
Senior Physicist 
Iraqi MOH, Department of Public Health 
Central Public Health Laboratories, Food 
Chemistry Lab. 
P.O. Box 826, Al-Andalus Square 
10068 Baghdad 
IRAQ 
Tel: +9647903356634 
E-mail: lamyaaih64@yahoo.com 
  
IRELAND/IRLANDE/IRLANDA 
 
Mr Rhodri EVANS 
Food Safety Authority of Ireland 
Abbey Court, Lower Abbey Street 
Dublin 1 
IRELAND 
Tel: +35318171303 
Fax: +35318171203 
E-mail: revans@fsai.ie 
  
ITALY/ITALIE/ITALIA 
 
Ms BRUNELLA LO TURCO 
Codex Contact Point 
Ministero delle Politiche Agricole 
Alimentari e Forestali 
Via  XX  Settembre 20 
00187 Rome 
ITALY 
Tel: +3690646656041 
Fax: +39064880273 
E-mail: b.loturco@politicheagricole.gov.it 
  
Mr Giuseppe DADA 
Technical Coordinator 
Mineracqua 
Via Eleonora Duse 5/H 
00197 Rome 
ITALY 
Tel: +39068079950 
Fax: +39068079946 
E-mail: federazione@mineracqua.it 
  

Mr Ciro IMPAGNATIELLO 
Ministero delle Politiche Agricole, Alimentari e 
Forestali 
Via XX Settembre, 20 
00187 Rome 
ITALY 
Tel: +390646656046 
Fax: +39064880273 
E-mail: c.impagnatiello@politicheagricole.gov.it
  
Ms Paola PARZIALE 
Director 
Mineracqua 
Via Eleonora Duse 5/H 
00197 Rome 
ITALY 
Tel: +39068079950 
Fax: +39068079946 
E-mail: federazione@mineracqua.it 
  
JAPAN/JAPON/JAPÓN 
 
Mr Eiji HINOSHITA 
Director 
Ministry of Health, Labour and Welfare 
Office of International Food Safety 
1-2-2 Kasunigaseki, Chiyoda-ku 
100-8916 Tokyo 
JAPAN 
Tel: +81335952326 
Fax: +81335037965 
E-mail: codexj@mhlw.go.jp 
  
Mr Naofumi HAMATANI 
Assistant Director 
Ministry of Agriculture, Forestry and Fisheries 
Plant Products Safety Division, Food Safety and 
Consumer Affairs Bureau 
1-2-1, Kasumigaseki, Chiyoda-ku, 
100-8950 Tokyo 
JAPAN 
Tel: +81335920306 
Fax: +81335808592 
E-mail: naofumi_hamatani@nm.maff.go.jp 
  
Mr Tomokazu HASHIGUCHI 
Senior Researcher 
National Research Institute of Brewing, Ind. 
Adm.Institution 
Safety and Quality Research Division 
3-7-1 Kagamiyama 
739-0046 Hiroshima 
JAPAN 
Tel: +81824200800 
Fax: +81824200804 
E-mail: hashiguchi@nrib.go.jp 
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Mr Yoshihiko OE 
Technical Officer (Analysis and Brewing 
Technology) 
Tokyo Regional Taxation Bureau 
Second Taxation Department /Technical  
Advisory Office 
2-6-30 Takinogawa, Kita-ku 
114-0023 Tokyo 
JAPAN 
Tel: +81339106235 
Fax: +81339103398 
E-mail: yoshihiko.oe@tok.nta.go.jp 
  
Ms Yoshiko SUGITA-KONISHI 
Director 
National Institute of Health Sciences 
Division of Microbiology 
1-18-1 Kamiyoga, Setagaya-ku 
158-8501 Tokyo 
JAPAN 
Tel: +81337001141 
Fax: +81337009049 
E-mail: ykonishi@nihs.go.jp 
  
Mr Hiroyuki UCHIMI 
Ministry of Health, Labour and Welfare 
Food Department/Standards and Evaluation 
Division 
1-2-2 Kasunigaseki, Chiyoda-ku 
100-8916 Tokyo 
JAPAN 
Tel: +81352531111 
Fax: +81335014868 
E-mail: codexj@mhlw.go.jp 
  
KENYA 
 
Ms Alice Akoth OKELO ONYANGO 
Manager National Kenya Codex Contact Point 
Standard Development and International  
Trade Division 
P.O. Box 54974 
00200 Nairobi 
KENYA 
Tel: +25420605490 
Fax: +25420609660 
E-mail: akothe@kebs.org 
info@kebs.org  
  

Ms Sahara ALI 
Senoir Public Health Officer 
Ministry of Public Health & Sanitation 
Environmental Health & Sanitation 
P.O. Box 30016 
00100 Nairobi 
KENYA 
Tel: +2540202717077 
Fax: +2540202715239 
E-mail: zash06@yahoo.com 
  
Ms Jane MAINA 
Assistant Manager Quality Assurance 
Agriculture 
Kenya Bureau of Standards 
Quality Assurance & Inspection 
P.O. Box 54974 
00200 Nairobi 
KENYA 
Tel: +2540722526006 
Fax: +25420604031 
E-mail: kinyaj@kebs.org 
  
Ms Margaret MASAKU 
Head Phytosanitary Quality Assurance and 
standards 
Ministry of Agriculture 
Crops Management/Horticulture 
P.O. Box 30028 
00100 Nairobi 
KENYA 
Tel: +254022718870 
Fax: +254022725774 
E-mail: marmasaku@yahoo.com 
  
Ms Nancy NJINE 
Deputy Chief Biochemist 
Ministry of Public Health and Sanitation 
Disease Prvention and Control/National Public 
Health Laboratory Services 
P.O. Box 20750 
00202 Nairobi 
KENYA 
Tel: +254722615299 
E-mail: nancynjine@yahoo.com 
  
KUWAIT/KOWEÏT 
 
Ms Hashmeyah AL- ENEZI 
Chief Standards Engineer 
Public Authority for Industry 
Standard Department 
P.O. Box 4690 Safat 
13047 Kuwait 
KUWAIT 
Tel: +96525302672 
Fax: +96525302625 
E-mail: h.alanzei@pai.gov.kw 
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LATVIA/LETTONIE/LETONIA 
 
Mr Maris VALDOVSKIS 
Senior Officer 
Ministry of Agriculture 
Veterinary and Food Departement 
Republikas Laukums 2 
LV- 1981 Riga 
LATVIA 
Tel: +37167027196 
E-mail: maris.valdovskis@zm.gov.lv 
  
MALAYSIA/MALAISIE/MALASIA 
 
Ms Raizawanis ABD RAHMAN 
Senior Assistant Director 
Food Safety and Quality Division 
Ministry of Health Malaysia 
Level 3, Block E7, Parcel E, Federal 
Government Administrative Center 
62590 Putrajaya 
MALAYSIA 
Tel: +60388850783 
Fax: +60388850790 
E-mail: raizawanis@moh.gov.my 
  
Mr Nagendran BALA SUNDRAM 
Minister Counselor 
Embassy of Malaysia 
Avenue De Tervueren 414A 
1150 Brussels 
BELGIUM 
Tel: +3227628997 
Fax: +3227628998 
E-mail: nagen@mpob.gov.my 
  
Ms Norlizah MUHAMAD 
Agriculture Counselor 
Embassy of Malaysia 
Agriculture Counselor Office 
Rustenburgweg 2 
2517  KE The Hague 
NETHERLANDS 
Tel: +31104373158 
Fax: +310703506536 
E-mail: norlizah4444@yahoo.com 
  

MALI/MALÍ 
 
Mr Mahamadou SAKO 
Directeur Général Adjoint 
Agence Nationale de la Sécurité Sanitaire des 
Aliments 
Ministère de la Santé 
Centre Commercial, Quartier du Fleuve Rus 305
BPE 2362 Bamako 
MALI 
Tel: +22320220754 
Fax: +22320220747 
E-mail: mahamadousako@yahoo.fr 
  
MOROCCO/MAROC/MARRUECOS 
 
Mr Nabil ABOUCHOAIB 
Veterinarian 
Office National de Securite Sanitaire des 
Produits Alimentaires 
Rue Cherkaoui Agdal 
10000 Rabat 
MOROCCO 
Tel: +212673997844 
Fax: +212 537682049 
E-mail: nabilabouchoaib@gmail.com 
  
Mr Abdellah EL ABIDI 
Chef du Departement d'Hydrologie et de 
Toxicologie a l'institut National d'Hygiene 
Ministry of Health 
Institut National d'Hygiene 
KM 4,5 Route de Casablanca 
Rabat 
MOROCCO 
Tel: +212537690694 
Fax: +212537691082 
E-mail: klahlou@sante.gov.ma 
  
Mr Omar EL GUERMAZ 
Ingenieur en Chef 
Loarc 
Direction Technique 
25, Rue Nichakra Rahal 
20110 Casablanca 
MOROCCO 
Tel: +212522302196/98 
Fax: +212522301972 
E-mail: oguermaz@yahoo.fr 
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Ms Laila JAWAD 
Chef Departement 
Etablissement Autonome de Controle et de 
Coordination des Exportations 
Produits Transformes 
72, Bd Mohamed Smiha, Cosa 
2000 Casablanca 
MOROCCO 
Tel: +212618532289 
Fax: +212522305168 
E-mail: jawadlaila@eacce.org.ma 
  
NETHERLANDS/PAYS-BAS/PAÍSES 
BAJOS 
 
Mr Kees PLANKEN 
Policy Adviser 
Ministry of Health, Welfare and Sport 
P.O. BOX 20350 
2500 EJ The Hague 
NETHERLANDS 
Tel: +31703407132 
E-mail: k.planken@vws.nl 
  
Ms Astrid BULDER 
Risk Assessor 
National Institute of Public Health and the 
Environment 
Centre for Substances and Integrated Risk 
Assessment 
P.O. Box 1 
3720 BA Bilthoven 
NETHERLANDS 
Tel: +31301747048 
Fax: +31302744475 
E-mail: astrid.bulder@rivm.nl 
  
Mr Patrick MULDER 
Research Scientist 
RIKILT - Institute of Food Safety, Wageningen 
UR 
Natural Toxins and Pesticides 
Akkermaalsbos 2 
6708 WB Wageningen 
NETHERLANDS 
Tel: 0031 317 480 281 
Fax: 0031 317 417 717 
E-mail: patrick.mulder@wur.nl 
  
Mr Jouke SCHAT 
Director 
FWS 
P.O. Box 179 
2501 CD The Hague 
NETHERLANDS 
Tel: +31655747045 
Fax: +31703106173 
E-mail: jschat@dranken.org 
  

NEW ZEALAND 
NOUVELLE-ZÉLANDE 
NUEVA ZELANDIA 
 
Mr John REEVE 
Principal Advisor (Toxicology) 
Ministry of Agriculture & Forestry 
Food Safety Group 
P.O. Box 2835 
6014 Wellington 
NEW ZEALAND 
Tel: +6448942533 
Fax: +6448942530 
E-mail: john.reev@maf.govt.nz 
  
NICARAGUA 
 
Ms Juana Agustina CASTELLON 
CASTELLON 
Evaluador de Registro Sanitario de Alimentos 
Ministerio de Salud 
Direccion de Regulacion de Alimentos 
Reparto Llamas del Bosque, Casa No. 57 
Managua 
NICARAGUA 
Tel: +22686749 
E-mail: alimentofortificado@minsa.gob.ni 
  
NIGERIA/NIGÉRIA 
 
Mr Odiegwu ONYECHI MATTHEW 
Deputy Director 
National Food Reserve Agency 
Plot 223D, Mabushi District Cadestral,  
Zone B6, Abuja 
NIGERIA 
E-mail: moodiegwu@yahoo.com 
  
Mr Abimbola Opeyemi ADEGBOYE 
Assistant Director 
National Agency for Food and Drug 
Administration and Control, NAFDAC 
Plot 2032 Olusegun Obasanjo Way Wuse 
Zone 7, Abuja 
NIGERIA 
Tel: +2348053170810 
E-mail: adegboye.a@nafdac.gov.ng 
  
Ms Kemisola AJASA 
Regulatory Affairs Manager 
Association of Food, Beverage and Tobacco 
Employers 
Elephant CementHouse ASSBIFI Road,  
Alausa, Ikeja 
Lagos 
NIGERIA 
Tel: +2348052797299 
E-mail: kemisola.ajasa@ng.nestle.com 
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Mr Samuel AJAYI OLATUNJI 
Public Analyst 
Institute of Public Analysts of Nigeria 
443, Herbert Macaulay Way, Yaba 
Lagos 
NIGERIA 
Tel: +2348037873391 
E-mail: ajayisamuelolatunji@yahoo.com 
  
Mr Charles Uchenna NWACHUKWU 
Assistant Director 
National Agency for Food and Drug 
Administration and Control, NAFDAC 
Laboratory Services 
P.M.B. 02004 
Agulu 
NIGERIA 
Tel: +2348038796135 
E-mail: charlieumutu@yahoo.com 
  
Ms Edotimi OLIVE PREYE 
Assistant  Director 
National Agency for Food and Drug 
Administration and Control, NAFDAC 
Plot 2032 Olusegun Obasanjo Way Wuse 
Zone 7, Abuja 
NIGERIA 
Tel: +2348033024823 
E-mail: preyedotimi@yahoo.com 
  
NORWAY/NORVÈGE/NORUEGA 
 
Mr Anders THARALDSEN 
Scientific Advisor 
Norwegian Food Safety Authority 
Head Office, Section for Food Safety 
P.O. Box 383 
N-2381 Brumunddal 
NORWAY 
Tel: +4723216778 
Fax: +4723216801 
E-mail: antha@mattilsynet.no 
  
Mr Are SLETTA 
Senior Advisor 
Norwegian Food Safety Authority 
Head Office, Section for Food Safety 
P.O. Box 383 
N-2381 Brumunddal 
NORWAY 
Tel: +4723216718 
Fax: +4723216801 
E-mail: arsle@mattilsynet.no 
  

OMAN/OMÁN 
 
Ms Nadia AL-SIYABI 
Head of Food and Agricultural Products 
Standard Section 
DG for Standards and Metrology 
Food and Agricultural Products Standards 
P.O. Box 550 
100 Muscat 
OMAN 
Tel: +96824774830 
Fax: +96824815992 
E-mail: speci-dgsm@yahoo.com 
  
PERU/PÉROU/PERÚ 
 
Ms Roxana del carmen ANGULO DIAZ 
Inspectora Sanitaria 
Ministerio De Salud 
Dirección General De Salud Ambiental - Digesa 
Las Amapolas 350- Lince 
Lima 14 Lima 
PERU 
Tel: 511-4428353 
Fax: 511- 4226404 
E-mail: rangulo@digesa.minsa.gob.pe 
  
PHILIPPINES/FILIPINAS 
 
Mr Edgar CALBITAZA 
Food and Drug Regulation Officer IV 
Food and Drug Administration (FDA) 
Department of Health 
Civic Drive, Filinvest Corporate City, Alabang 
1770 Muntinlupa 
PHILIPPINES 
Tel: +6328070700 
Fax: +6328078511 
E-mail: e_calbitaza@yahoo.com 
  
Ms Ma. Elvira MARTINEZ 
Assistant department Manager 
Food Development Center, National Food 
Authority 
Department of Agriculture 
FTI cor. DBP Avenue, FTI Complex 
1633 Taguig City 
PHILIPPINES 
Tel: +6328384715 
Fax: +6328384692 
E-mail: lv_snjonic@yahoo.com 
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POLAND/POLOGNE/POLONIA 
 
Ms Monika MANIA 
National Institute of Public Health - National 
Institute of Hygiene 
Department of Food and Consumer Articles 
Research 
Chocimska 24 St. 
00-791 Warsaw 
POLAND 
Tel: +48225421369 
Fax: +48225421225 
E-mail: mmania@pzh.gov.pl 
  
Mr Krzysztof KWIATEK 
Chair of the Coordinating Committee for Europe
National Veterinary Research Institute 
Department of Hygiene of Animal Feedingstuffs
57 Partyzantow Avenue 
24-100 Pulawy 
POLAND 
Tel: +48818893082 
Fax: +48818862595 
E-mail: kwiatekk@piwet.pulawy.pl 
  
REPUBLIC OF KOREA 
RÉPUBLIQUE DE CORÉE 
REPÚBLICA DE COREA 
Ms Mee hye KIM 
Director 
KFDA (Korea Food and Drug Administration) 
Food Safety Evaluation Department/Food 
Contaminants Division 
Osong Health Techn. Adm. Compl.,643 Yeonje-
ri, Gangoemyeon, Cheongwon-gun 
363-951 Chungcheongbuk-do 
REPUBLIC OF KOREA 
Tel: +82437194251 
Fax: +82437194250 
E-mail: meehkim@korea.kr 
  
Mr Kil Jin KANG 
Deputy Director 
KFDA (Korea Food and Drug Administration) 
Food Standards Department/Food Standards 
Division 
Osong Health Techn. Adm. Compl.,643 Yeonje-
ri, Gangoemyeon, Cheongwon-gun 
363-951 Chungcheongbuk-do 
REPUBLIC OF KOREA 
Tel: +82437192414 
Fax: +82437192400 
E-mail: gjgang@korea.kr 
  

Mr Dong-Ho KIM 
Researcher 
National Agricultural Products Safety 
Management Service 
Experiment Research Institution 
560, Dangsan-dong 3(sam)-ga, Yeongdeungpo-
gu 
150-804 Seoul 
REPUBLIC OF KOREA 
Tel: +820221656140 
Fax: +820221656008 
E-mail: anoldmu@naqs.go.kr 
  
Mr Won-IL KIM 
Senior Researcher 
National Academy of Agricultural Science 
Chemical Safety Division 
150 Su-In Ro wonseonku 
441-707 Suwon 
REPUBLIC OF KOREA 
Tel: +82312900527 
Fax: +82312900506 
E-mail: wikim721@korea.kr 
  
Ms Keum Soon OH 
Deputy Director 
KFDA (Korea Food and Drug Administration) 
Food Safety Bureau/Food Import Division 
Osong Health Techn. Adm. Compl.,643 Yeonje-
ri, Gangoemyeon, Cheongwon-gun 
363-951 Chungcheongbuk-do 
REPUBLIC OF KOREA 
Tel: +82437192175 
Fax: +82437192150 
E-mail: puregold@korea.kr 
  
Ms Joo Youn PARK 
Senior Researcher 
KFDA (Korea Food & Drug Administration) 
Department of Food Safety / Food Safety Policy 
Division 
Osong Health Techn. Adm. Compl.,643  
Yeonje-ri, Gangoemyeon, Cheongwon-gun 
363-951 Chungcheongbuk-do 
REPUBLIC OF KOREA 
Tel: +82437192045 
Fax: +82437192000 
E-mail: soul486@korea.kr 
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Mr Jisung PARK 
Veterinary Officer 
National Veterinary Research and Quarantine 
Service 
Livestock Product Standard Division 
335 Jungangno Manangu 
430-824 Anyang 
REPUBLIC OF KOREA 
Tel: +82314671847 
Fax: +82314671989 
E-mail: jisungpark@korea.kr 
  
Mr Young-Il PARK 
Research Officer 
National Veterinary Research and Quarantine 
Service 
Toxicology and Chemistry Division 
Anyang-ro 175 
430-757 Anyang-si 
REPUBLIC OF KOREA 
Tel: +82314671929 
Fax: +82314671845 
E-mail: pyi@korea.kr 
  
RUSSIAN FEDERATION 
FÉDÉRATION DE RUSSIE 
FEDERACIÓN DE RUSIA 
 
Ms Olga LITVINOVA 
Deputy Chief of the Unit 
Ministry of Health and Social Development of 
Russia 
Department of Health Protection and Sanitary 
Epidemiological Human Well Being 
Building 3, Bakhmandsvskiy Per 
127994 Moscow 
RUSSIAN FEDERATION 
Tel: +74956272498 
Fax: +74956940212 
E-mail: litvinovaos@rosminzdrav.ru 
  
Ms Irina SEDOVA 
Scientific associate 
Institute of Nutrition of Russian Academy of 
Medical Science 
Laboratory of Enzymology of Nutrition 
Ustinskij proezd 2/14 
109240 Moscow 
RUSSIAN FEDERATION 
Tel: +74956985365 
Fax: +74956985379 
E-mail: isedova@ion.ru 
  

SINGAPORE/SINGAPOUR/SINGAPUR 
 
Mr Kwok Onn WONG 
Assistant Director 
Agri-Food & Veterinary Authority of Singapore 
Regulatory Administration Dept/Risk Analysis & 
Standards Div 
5 Maxwell Road, 18-00, Tower Block, MND 
Complex 
069110 Singapore 
SINGAPORE 
Tel: +6563251213 
Fax: +6562206068 
E-mail: wong_kwok_onn@ava.gov.sg 
  
Ms Ai Lee CH'NG 
Assistant Director 
Agri-Food & Veterinary Authority of Singapore 
Laboratories Dept/Veterinary Public Health 
Laboratory Div 
10  Perahu Road 
718837 Singapore 
SINGAPORE 
Tel: +6567952813/+6567952809 
Fax: +6568619491 
E-mail: chng_ai_lee@ava.gov.sg 
  
Ms Cuilian SUN 
Analytical Scientist 
Health Sciences Authority 
Food Safety Division 
11 Outram Road 
169078 Singapore 
SINGAPORE 
Tel: +6562130852 
E-mail: sun_cuilian@hsa.gov.sg 
  
SOUTH AFRICA/AFRIQUE DU 
SUD/SUDÁFRICA 
 
Ms Shirley DU PLESSIS 
Senior Medical Natural Scientist 
Department of Health 
Food Control 
Private Bag X828 
0001 Pretoria 
SOUTH AFRICA 
Tel: +270123958785 
E-mail: dupless@health.gov.za 
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Mr Gordon SHEPHARD 
Chief Specialist Scientist 
Medical Research Council 
PROMEC Unit 
PO Box 19070, Tygerberg 
7505 Cape Town 
SOUTH AFRICA 
Tel: 0027219380279 
Fax: 0027219380260 
E-mail: gordon.shephard@mrc.ac.za 
  
SPAIN/ESPAGNE/ESPAÑA 
 
Ms Ana Maria LOPEZ-SANTACRUZ 
SERRALLER 
Jefe de Servicio de Gestion de Contaminantes 
Ministerio de Sanidad, Politica Social e Igualdad
Agencia Espanola de Seguridad Alimentaria y 
Nutricion (AESAN) 
C/Alcala, 56 
28071 Madrid 
SPAIN 
Tel: +34913380017 
Fax: +34913380169 
E-mail: alopezsantacruz@mspsi.es 
  
Ms Maria Teresa CARBONELL DE PABLO 
Technical & Regulatory Affairs 
Spanish Association of Bottled Water (Aneabe) 
Calle serrano No. 76, 5 DCHA 
28006 Madrid 
SPAIN 
Tel: +0034915758226 
Fax: +0034915781816 
E-mail: aneabe@aneabe.com 
  
Ms Sara COBOS OJANGUREN 
Tecnico Superior N24 
Ministerio de Sanidad, Politica Social e Igualdad
Subdireccion General de Sanidad Exterior 
Paseo del Prado 18, 7a 
28071 Madrid 
SPAIN 
Tel: +34915961167 
Fax: +34913601343 
E-mail: scobos@mspsi.es 
  
SUDAN/SOUDAN/SUDÁN 
 
Mr Gaafar IBRAHIM MOHAMED 
National Expert (Mycology), co chair National 
Codex 
Sudanse Standards & Metrology Organization 
P.O. Box 13573 
249 Khartoum 
SUDAN 
Tel: +24912888440 
E-mail: gaafar_i@yahoo.co.uk 
  

Ms Ibtihag BOR ELTOM ELMUSTAFA 
Manager of Mycotoxin Center 
Sudanese Standards & Metrology organization 
Mycotoxin Center 
P.O. Box 13573 
249 Khratoum 
SUDAN 
Tel: +249915388777 
Fax: +249183763727 
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  APPENDIX II 

PROPOSED DRAFT CODE OF PRACTICE FOR THE PREVENTION AND REDUCTION OF  
ETHYL CARBAMATE CONTAMINATION IN STONE FRUIT DISTILLATES 

(FOR ADOPTION AT STEP 5/8) 

INTRODUCTION 

1. Ethyl carbamate is a compound that occurs naturally in fermented foods and alcoholic beverages such 
as bread, yoghurt, soy sauce, wine, beer, and particularly in stone fruit distillates, mainly those made from 
cherries, plums, mirabelles and apricots. 

2. Ethyl carbamate can be formed from various substances inherent in food and beverages, including 
hydrogen cyanide (or hydrocyanic acid), urea, citrulline, and other N-carbamyl compounds. Cyanate is 
probably the ultimate precursor in most cases, reacting with ethanol to form ethyl carbamate. Therefore ethyl 
carbamate reduction measures should focus on hydrocyanic acid and other precursors of ethyl carbamate. 

3. Ethyl carbamate is genotoxic and a multisite carcinogen in animals and is probably carcinogenic to 
humans.  

4. Stone fruit distillates, in particular, contain ethyl carbamate in manyfold higher concentrations than 
other fermented foods and beverages. In stone fruit distillates ethyl carbamate can be formed from 
cyanogenic glycosides that are natural constituents of the stones. When mashing the fruit, the stones may be 
damaged and cyanogenic glycosides from the stones may come into contact with enzymes in the fruit mash. 
Cyanogenic glycosides are then degraded to hydrocyanic acid/cyanides. Hydrocyanic acid may also be 
released from intact stones during a prolonged storage of the fermented mash. During the distillation process 
hydrocyanic acid may be enriched in all fractions. Cyanide in the distillates may be oxidized to cyanate, 
which can react with ethanol to form ethyl carbamate. Certain environmental conditions such as exposure to 
light, high temperatures and the presence of copper ions promote the formation of ethyl carbamate in the 
distillate.  

5.  Although no strong correlation between the level of hydrocyanic acid and ethyl carbamate has been 
established so far, it is evident that under certain conditions high concentrations of hydrocyanic acid lead to 
higher levels of ethyl carbamate. A potential increase in ethyl carbamate formation has been associated with 
levels at or above 1 mg/l hydrocyanic acid in the final distillate. Based on practical experiences it can be 
assumed that from 1 mg of hydrocyanic acid up to 0.4 mg ethyl carbamate potentially can be formed in a 
non-equimolar relationship. 

SCOPE AND DEFINITIONS 

6. This Code of Practice intends to provide national and local authorities, manufacturers and other 
relevant bodies with guidance to prevent and/or reduce formation of ethyl carbamate in stone fruit distillates. 
Ethyl carbamate formation in other alcoholic beverages and foods is not covered in this Code. 

7. The definitions below apply to this Code:  

(a) Stone Fruit means for the purpose of this Code of Practice certain edible fruit of trees 
belonging to the genus Prunus of the rose family (Rosaceae), i.e. cherry, plum, peach and 
apricot.  

(b) Distillates means, for the purpose of this Code of Practice, alcohol-rich products obtained after 
the distillation process and ready for consumption. 

(c) Stone Fruit distillates means, for the purpose of this Code of Practice, the distillates for 
consumption, obtained after the distillation: 

- of the mash prepared by fermentation of crushed stone fruits 

- of fermented stone fruit marc (pomace). 

- of mash obtained by fermentation and/or maceration of crushed and/or whole stone 
fruit in ethyl alcohol or alcoholic beverages. 
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GENERAL REMARKS 

8. This Code covers all possible measures that have been proven to prevent and/or reduce high levels of 
ethyl carbamate in stone fruit distillates. When applying the Code for specific stone fruit distillates, measures 
should be carefully chosen from the viewpoint of benefit and feasibility. In addition, measures should be 
implemented in accordance with the relevant national and international legislation and standards. 

9. It is recognised that reasonably applicable technological measures - Good Manufacturing Practices 
(GMP) - can be taken to prevent and reduce significantly high ethyl carbamate levels in stone fruit distillates. 
The reduction of ethyl carbamate could be achieved using two different approaches: first, by reducing the 
concentration of the main precursor substances (e.g. hydrocyanic acid and cyanides); second, by reducing the 
tendency of these substances to react to form cyanate.  

TYPICAL PRODUCTION PROCESS 

10. The production process for stone fruit distillates involves preparing mash by using whole stone fruits 
or their marc as ingredients, followed by fermentation and distillation. The process typically follows the 
steps listed below: 

(a) Preparing mash by crushing the whole ripe fruit for stone fruit spirit drinks or by using stone 
fruit marc for stone fruit marc spirit drinks; 

(b) fermenting the mash in stainless steel tanks or other suitable fermentation vessels; 

(c) in the case of using a maceration process, the mash is prepared by macerating crushed or whole 
fruit in ethyl alcohol or alcoholic beverages and stored for a period, without fermentation 
process; 

(d) transferring the fermented mash into the distillation device, often a copper pot; 

(e) heating the fermented mash by a suitable heating method in order to slowly boil off the alcohol; 

(f) cooling the alcohol vapour in an appropriate (e. g. stainless steel) column where it condenses 
and is collected; 

(g) separation of three different fractions of alcohol: ‘heads’, ‘hearts’ and ‘tails’; 

(h) dilution to the final alcoholic grade. 

11. During distillation, the heads boil off first. Components with low boiling point e.g. ethyl acetate and 
acetaldehyde are part of the heads. This fraction is generally unsuitable for consumption and should be 
discarded.  

12. During the middle distillation run (the ‘hearts’), the principal alcohol in all spirits, ethyl alcohol 
(ethanol), is distilled. This part of the distilling run, where the content of volatiles other than ethanol is 
lowest and the purest fruit aromas are present, is always collected.  

13. The ‘tails’ of the distillation include acetic acid and fusel oils, which are often identified by unpleasant 
vinegary and vegetal aromas. They are also discarded, but they may be re-distilled because some ethanol is 
invariably included with the tails. 

RECOMMENDED PRACTICES BASED ON GMP’s 

RAW MATERIALS AND PREPARATION OF FRUIT MASH 

14. The raw materials and preparation of the fruit mash should be suitable to avoid the release of 
hydrocyanic acid, a precursor of ethyl carbamate. 

15. The stone fruits should generally be of a high quality, not mechanically damaged and not 
microbiologically spoiled, as damaged and spoiled fruit may contain more free cyanide. 

16. The fruit should preferably be de-stoned. 

17. If the fruits are not de-stoned and/or the residues of fruits (marc) are used for preparing mash, they 
should be mashed gently avoiding the crushing of stones. If possible, stones should be removed from the 
mash. 
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FERMENTATION 

18. Selected yeast preparations for the production of spirit drinks should be added to the mashed fruits, 
according to the manufacture’s instructions for users, for a fast and “clean” fermentation. 

19. Mashed fermented fruits should be handled with high standards of hygiene, and exposure to light 
should be minimised. Fermented fruit mashes containing stones should be stored as briefly as possible before 
distillation since hydrocyanic acid may also be released from intact stones during prolonged storage. 

20. If the mash is prepared by macerating stone fruit into alcoholic beverages or ethyl alcohol, the stone 
fruit should be removed soon after the aroma of the stone fruit is adequately extracted. 

DISTILLATION EQUIPMENT  

21. Distillation equipment and the distillation process should be suitable, to ensure that hydrocyanic acid 
is not transferred into the distillate 

(a) Use of a copper still will limit carryover of ethyl carbamate–forming precursors into the 
distillate.  

(b) The distillation equipment should preferably include automatic rinsing devices and copper 
catalytic converters. The automatic rinsing devices will keep the copper stills cleaned while the 
copper catalytic converters will bind hydrocyanic acid before it passes into the distillate. 

(c) Automatic rinsing devices are not necessary in the case of discontinuous distillation. The 
distillation equipment should be cleaned by systematic and thorough cleaning procedures. 

(d) When copper catalytic converters or other dedicated cyanide separators are not available, copper 
(I) chloride preparations can be added to the fermented fruit mash before distillation. The 
purpose of these preparations containing copper (I) ions is to bind hydrocyanic acid before it 
passes into the distillate. Copper (II) ions are without effect and should not be used. 

22. While copper ions can inhibit formation of ethyl carbamate precursors in the mash and in the still, they 
can promote formation of ethyl carbamate in the distillate. Therefore, use of a stainless steel condenser at the 
end of the distillation device rather than a copper condenser will limit presence of copper in the distillate and 
reduce the rate of ethyl carbamate formation. 

DISTILLATION PROCESS 

23. Stones settled in the fermented mash should not be pumped into the distillation device. 

24. Distillation should be carried out in such a way that alcohol is boiled off slowly and in a controlled 
manner (e.g. by using steam instead of a direct flame as the heating source).  

25. The first fractions of the distillate, called ‘heads’, should be separated carefully. 

26. The middle fraction, called ‘hearts’, should then be collected and should be stored in the dark. When 
the alcohol content of the actual distillate reaches 50 % vol. at the receiver, collection should be switched to 
the ‘tails’, so that any ethyl carbamate that may have been formed is separated in the tail fraction. 

27. Some manufacturers may redistill the separated tails, possibly containing ethyl carbamate. If the tails 
are used for re-distilling, they should be re-distilled separately, however for reduction of ethyl carbamate 
concentration it is preferable to discard the tail.  

CHECKS ON THE DISTILLATE, RE-DISTILLATION AND STORAGE 

Hydrocyanic acid 

28. Testing for hydrocyanic acid may be used as a simple test for ethyl carbamate in distillates. Therefore, 
the distillates should be regularly checked for their levels of hydrocyanic acid. The determination could be 
carried out by specific tests including kits for rapid testing of the hydrocyanic acid levels.  

29. If the concentration of hydrocyanic acid in the distillate exceeds a level of 1 mg/l, re-distillation with 
catalytic converters or copper preparations is recommended. 

30. Distillates should be stored in bottles that are lightproof (or filter ultraviolet light) or in covering boxes 
and not at higher temperatures.  
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Ethyl carbamate 

31. Testing of ethyl carbamate is recommended for distillates in which the compound may already have 
been formed (e.g. distillates with unknown history of production, distillates with higher levels of 
hydrocyanic acid, or storage at light or at high temperatures).  

32. Additional distillation is effective in order to reduce ethyl carbamate in distillates. 

GENERAL RECOMMENDATIONS 

33. The national, state and local governments as well as the non-governmental organizations (NGOs, 
commercial associations and cooperatives) should provide their own basic training and update the 
information on mitigating ethyl carbamate in stone fruit distillates. 

34. The non-industrial, small-scale preparation of these drinks should have available material with 
information on the specific recommendations based on good manufacturing practices and guidance on 
prevention and reduction of ethyl carbamate in the stone fruit distillates. Specifically, material should be 
made available to small-scale producers of stone fruit distillates.   
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  APPENDIX III 

PROPOSED DRAFT MAXIMUM LEVELS FOR MELAMINE IN FOOD 

(LIQUID INFANT FORMULA) 

(FOR ADOPTION AT STEP 5/8) 

 
 

Product Name ML (mg/kg) 

Liquid infant formula (as 
consumed) 

0.15 

Note 

The maximum level does not apply to liquid infant 
formula for which it can be proven that the level of 
melamine higher than 0.15 mg/kg is the 
consequence of migration from food contact 
materials taking into account any nationally 
authorized migration limit 
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 APPENDIX IV 

PROJECT DOCUMENT 

PROPOSAL FOR NEW WORK ON A MAXIMUM LEVEL FOR ARSENIC IN RICE 

 

1. The purpose and scope of the project  
This project aims to establish a maximum level for arsenic in rice.  

2. Relevance and timeliness  
Arsenic was evaluated by JECFA at its 10th, 27th, 33rd and 72nd meetings. Arsenic has 
organic and inorganic species, of which the inorganic form is the most toxic. Inorganic 
arsenic has been evaluated on a number of occasions by IARC (1973, 1978, 1980, and 2004). 

At its 33rd meeting in 1988, JECFA assigned a provisional tolerable weekly intake (PTWI) 
of 15 μg/kg bw for inorganic arsenic. In 2010, the 72th meeting of JECFA assessed the levels 
and patterns of arsenic contamination in food commodities, including in rice, on the basis of 
occurrence data from the literature and from data submitted by Australia, Brazil, France, 
Japan, New Zealand and Singapore. An inorganic arsenic exposure assessment conducted by 
JECFA indicated that the PTWI of 15 μg/kg bw (equivalent to 2.1 μg/kg bw per day) is in the 
region of the BMDL0.5 (3.0 μg/kg bw per day with the range of 2–7 μg/kg bw per day) from 
lung cancer epidemiological studies and therefore was no longer appropriate. The Committee 
withdrew the previous PTWI. 

Therefore, there is a need for an international regulatory level, based upon scientific 
evidence, having as its goal the protection of human health with a minimum of economic 
impact on international trade.  

3. The main aspects to be covered  

It is proposed to establish a maximum level for arsenic in rice, considering the following:  

a) Toxicological evaluations of arsenic by JECFA  

b) The availability of sufficient occurrence and exposure data in rice 

c) Consumption in g/day for rice as given by 13 GEMS/Food Consumption Cluster Diets and 
additional information on national consumption data for rice 

d) New data from Codex members.  

4. Assessment against the criteria for the establishment of work priorities  
1. Consumer protection from the point of view of health, food safety, ensuring fair practices 
in food trade and taking into account the identified needs of developing countries.  

The new work will establish a maximum level for arsenic in rice.  

2. Diversification of national legislations and apparent resultant or potential impediments to 
international trade.  

The new work will provide an internationally-harmonized standard. 

Rice is a staple food in many countries, and international market potential has been 
increasing.  
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5. Relevance to Codex Strategic Goals  

The proposed work falls under the following Codex Strategic Goals:  

Goal 1. Promoting sound regulatory frameworks  
The result of this work will assist in promoting sound regulatory frameworks in international 
trade by using scientific knowledge. With a view to promoting maximum application of 
Codex standards, this work will provide harmonized regulations for developed and 
developing countries, leading to enhanced fair trade.  

Goal 2. Promoting widest and consistent application of scientific principles and risk analysis  

This work will help establish risk-management options based upon scientific evaluation.  

Goal 3. Strengthening Codex work-management capabilities  

The establishment of a maximum level for arsenic in rice is a way to manage risks associated 
with the consumption of highly-contaminated staple food.  

Goal 4. Promoting maximum application of Codex standards  

Due to the international nature of this problem, this work will support and embrace all aspects 
of this objective by accompanying participation of both developed and developing countries 
to conduct the work.  

6. Information on the relationship between the proposal and other existing Codex 
documents  
This new work is recommended in the Discussion Paper on a Maximum Level for Arsenic in 
rice presented and discussed at the 5th Session of Codex Committee on Contaminants in 
Foods.  

7. Identification of any requirement for any availability of expert scientific advice  
It is not foreseen.  

8. Identification of any need for technical input to the standard from external bodies  
None 

9. The proposed time line for completion of the new work, including the starting date, 
proposed date for adoption at Step 5 and the proposed date for adoption by the 
Commission  
1. Subject to approval by the Commission, the proposed draft Maximum Level for 
Arsenic in rice will be considered by the 6th Session of the CCCF with a view to its 
finalization in 2013. 
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APPENDIX V 

PRIORITY LIST OF CONTAMINANTS AND NATURALLY OCCURRING TOXICANTS PROPOSED FOR EVALUATION BY JECFA 

Contaminants and naturally occurring 
toxicants 

Background and Question(s) to be answered Data availability 
(when, what) 

Proposed by 

3-MCPD esters Full evaluation (toxicological assessment and exposure 
assessment) 

Germany: end 2011 (occurrence) 
 

Japan: subchronic toxicity test and 
occurrence end 2013 

China: Total Diet Study on 3-MCPD 
esters+glycidyl ester available 

 
Canada planned surveillance study, 

by end 2011 
 

Germany,  
supported by EC, 

Canada, Japan 

Glycidyl esters Full evaluation (toxicological assessment and exposure 
assessment) 

Bioavailability of free compounds 

Bioavailability studies on-going 
Limited occurrence data available 

 
Germany: no data yet, analytical 

method under development, data not 
before end 2012 

 
Canada planned surveillance study, 

by end 2011 
 

United States of America: data 
will be available before end of 
2012 

 

Germany, USA,  
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Contaminants and naturally occurring 
toxicants 

Background and Question(s) to be answered Data availability 
(when, what) 

Proposed by 

Pyrrolizidine alkaloids (PAs) 
 
 
 
 
 
 
 

Non dioxin-like PCBs 

Identify most relevant PAs (occurrence and toxicity) for 
human health 

Full risk assessment 

Identify of data gaps 

Consideration of PAs in feed as it carries over from feed 
to animal products 

Full risk assessment 

 

All data collected by the eWG 
Australia additional toxicological 

data end of 2011 
EU: on-going occurrence data 

collection (DATEX unit of EFSA 
 
 
 

 Canada, data from total diet studies, 
monitoring data 

CCCF 
 
 
 
 
 
 
 

Republic of Korea; 
Canada 
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APPENDIX VI 

Nomination of new substances for the Priority List of Contaminants and Naturally Occurring Toxicants 
for evaluation by JECFA 

1. Basic information 

1) Proposal for inclusion submitted by: 

2) Name of compound; chemical name(s): 

3) Identification of (additional) data (toxicology, metabolism, occurrence, food consumption) which could be 
provided to JECFA: 

4) List of countries where surveillance data are likely to be available, and if possible list of contact person who 
could provide such data, including quality assurance information on the data. 

5) Timeline for data availability: 

2. Detail information  

1) Whether or not the occurrence of the compound in commodities will have potential to cause public health 
and/or trade problems;  

2) Whether or not commodities containing the compound are in international trade and represent a significant 
portion of the diet; and, 

3) Commitment that a dossier (as complete as possible) will be available for evaluation by the JECFA. 

4) Relevant justification and information on the following prioritization criteria1 

• Consumer protection from the point of view of health and prevention of unfair trade practices; 

• Compliance with CCCF’s Terms of Reference; 

• Compliance with JECFA’s Terms of Reference; 

• Compliance with the Codex Alimentarius Commission’s Strategic Plan, its relevant plans of work and 
Criteria for the Establishment of Work Priorities; 

• The quality, quantity, adequacy, and availability of data pertinent to performing a risk assessment, 
including data from developing countries; 

• The prospect of completing the work in a reasonable period of time; 

• The diversity of national legislation and any apparent impediments to international trade; 

• The impact on international trade (i.e., magnitude of the problem in international trade); 

• The needs and concerns of developing countries; and, 

• Work already undertaken by other international organizations. 

 

                                                           
1  Section 3, para.20 of the Risk Analysis Principles Applied by the Codex Committee on Food Additives and the Codex 

Committee on Contaminants in Foods (See Procedural Manual of the Codex Alimentarius Commission).  
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