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REPORT OF THE

JOINT FAO/WHO CONFERENCE ON FOOD STANDARDS

Geneva, 1=5 October 1962

QOFFICERS OF THE CONFERENCE AND AGENDA

(a) The Joint FAO/WHO Conference on Food Standards met in the Palais
des Nations, Geneva, 1-5 October 1962, Representatives of 44 member
countries of FAO and/or WHO attended together with observers from 24
international organiZations (see Appendix 1).

(p) The Conference was held on the recommendation of the FAO Conference
at its Eleventh Session (see its Resolution 12/61 of November 1961, met
out in Apvendix 2) and of the WHO Executive Board at its Twenty-ninth
Session (see its Resolution EB29,R23 of 19 Jarmuary 1962, set out in

Appendix 3). _ g
(o) The Conference olected Minister Dr. E. Peisst (Switzerland) as its
Chairman, Mr. J.L. Harvey (USA) and Dr. T.N'Doyé (Senegal) were slected
Vice-Chairmen. Mr. J.H.V. Davies (U.K.) and Mr. G. Weill (France) were
appeinted rapporteurs.
(a) The Conference consideraed the following main subjects:
(1) Proposals by the FAO Conference for a Joint FAO/WHO Programme
on Food Standards having as its principal organ the Codex
Alimentarius Commission set up by FAD Conference Resolution
12/61 cited above.
(ii) Guidelines for the work of the Codex Alimentarius Commiasion.
(iii) Date of First Session of the Codex Alimentarius Commission,
(iv) Finance of the Joint FAO/WHO Programme on Food Standards,

Each of these subjects is covexred separately below.
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Joint FAQ/WHO Progranme on Food Standards

(e} The Conference reviewed and fully endorsed the need to develop and
simpiify work on international food standards, both on a world-wide and
regional basis. This work was of great importance to developed and
developing countries alike,

(£) The Conference drew attention to the many problems irnvolved in
setting up such standards and emphasized the need to study them from the
health, scientific, technological,; economic and administrative points
of view, Only by following this multiple approach would it be possible
to make the widely desired progress in this fleld.

(g) The Conference therefore endorsed the proposals made by the FAO
Conference at its Eleventh Session (see Appendix 2) for a Joint FAD/HHO
Programme on Food Standards whose prineipal organ would be the Joint .
FAO/WHO Codex Almmentarxus Commission. By these means the facilitiem of
both FAO and WHO would be available to tackle the problens involved in
their many aspec%s, It was aleo recognized that for this purpoze any
intended expenditure imvolved would be covered by the special Trust Fund
set up for this purpose at least until the year 1964* (see paragraphs (1)
to (o) below)s

(h) " The Conference requested the Director-General of WHO fo communicate
ite endorsemen® of the proposed Joint Programme to the appropriate bodies
of WHO,

* Note: The French delegation reiterated the reservations it had made at
the time of the adoption of the resolution esiablishing the Codex
Alimentarius Commission at the Eleventh Session of the FAO CGonference.
The reservations concerned essentially the method of finance of these
activities and the resulting consequences as regards the methods of work.
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Guidelines-for the worle of the Codex Alimentarius Commission

(1) The Conference considered in detail suggestions concerning the work
of the Codex Alimentarins Commission submitted to it Jointly by the
Directors-Ceneral of FAO and WHO, After full discussion, the Conference
then adopted the guidelines set out on pages 5-18 of this report.

(i) - The Conference believed that by following these guidelines, the
Commission would be able o build upon the traditions and further the
aimg of the far—sighted Furopean Council of the Codex Alimentarius
- founded by Minister Hans Frenzel of Austria as well as the Cédigo Iatino-
 Americano de Alimentos, launched under the leadership of Dr. Carlos C.
. Grau of Argentinaj - this work would be effectively contimued and developed
to the benefit of all countries interested in internationally adopted
food standards., : :

Dote of Pirst Session of the Codex Alimentarius Commission

(k) Subject to en@omsement by the appropriate bodies of WEQ, ths.,
Conference suggested that the Directors-General of FAO and WHD call the
first sesalon of the Codex Alimentarius Qommission to meet at FAD
headguarters in Rome commencing on Monday, 24 June 1963, The Conference
understood that this first gession might reaquire 9 or 10 days in view
of ite combination with the already planned Joint FAO/HHO Conference on
Food. Additives,

TFinance of the Joint FAO/WHO Programme on Food Standards

(1) The Conference reviewed in outline the finance of the Joint FAO/WHO
Programme on Food Standards, It took note that under FAO Conference
Resolution 12/61, a special Trust Fund had been set up for this purpose,
to which govermments were asked to make voluntary contributions, in
accordance with Articles 8 and 9 of the Statutes of the Codex Alimen-—
tarius Commission (see Apnendix 2). Monies contributed to the Trust
Fund are allocabed exclusively to the Joint Programme and urmsed sums
will be carried over to the nexit year or retuvned to contributors.

(m) The Conference noted with approval that in the first six months
gince the establishment of the Trust Fund over $50,000 had been received
or committed for the year 1962 by a total of nine govermments. A sum
of about #55,000 had also been Teceived or committed by ten govermmenis
for the year 1963. In this way and by taking into account a carry-over
from 1962 which waz not a full year for the purpose of the Programme,
about $90,000 was already estimated o become available fox 1963,

Other governments were understood to he actively considering a contribution.
Estimated expenditure for 1963 was put at some $75,000 in accordance

with figures made available to the FAO Conference when approving the
Resolution cited above; the future of the Programme through 1963

therefore appeared very encouraging.
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The Conference appreciated that no exact pattern of expenditure or
scale of contributions could be fixed at the present early stage of the
programmne. This however should be done as soon as practicable, in order
to clarify the position for contributing governments.

In respect of the method of finance, the Conference noted that it
appeared that some govermments preferred to see the costs borne by the
regular budgets of the two international agencies instead of by a special
FAQ Trust Fund. It was further noted that this matter would be reviewed
by the FAO Conference at its Twelfth Session in November 1963. If the
FAO Conference should decide to modify the method of finance, the Director-
General of FAO would consult with the Director-Ceneral of WHO, who would
study the proposals and submit them to the appropriate bodies of WRO for
consideration and decision. It was noted that at the present gtage the
Director-General of WHO was not in a position to make any commitment
in this respect.



1,

2.

3o

4.

5e

Page 5

GUIDELINES FOR THE CODEX ALIMENTARTUS COMMISSION

Part I

Purpose and Scope of the Codex Alimentariusg

Puggose

S The Codex. - Alimentarius is to:be a: collection of internationally
adopted food standards presented in a unified form. These food standards
aim at protecting consumers?! health and ensuring fair practices in the

food trade. Their publication is intended to promote the standardization
of foodstuffs in the various parts of the world, to facilitate harmonization
of standards and in so doing to further the development of the internationsal

... food trade., . . R

'.  -The juiéuit of these objectives will help to simplify international
food standards work and avoid duplication.. :

Scope

The Conference recommended that the Codex should in time ineclude all
the principal foods whether processed, semi-procéssed or raw, for direct
sale to the consumer or, where appropriate, for mamufacturing purposes.

The Codex should in particular take in the vhole range of food additives
and . contaminants, since tbis highly complicated problem affects practically
all processed foods as well as an ever—-increasing number of raw foods.

Many food codes (for example the Spanish, the Swiss; and the Cdédigo
Latino-Americano de Alimentos) also include cosmetics and other objects
of everyday use, components of which may be ingested by the human organism,
The Codex should not at present include these products, '

. Food hygiene rules are in many countries handled independently of
the food standards based upon them. On the other hand, an international
programme of food standards having among its primary aims ‘assistance %o
developing countries in this sector; cannot take these rules for granteds
a product may well conform fto an exacting standard of composition and
labelling but not be acceptable dus to unhygienic manufacturing conditions.
Moreover, the need for basiec food hygiene rules has become increasingly
apparent from international food standards work already under way. Such
rules should be included in the Codex.

Given this wide scope,; the question of priorities is clearly of great
importance (see Part IV below),
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Part 1T

Hature and type of standards to be included in the Godex

Nature

Before considering the nature of standards to be set up by the
Commission, the Conference recalled a general observation of basic importances
a food standard aims at ensuring the marketing of a sound, wholesome
products correctly labelled and presented. It does not intend to affect
consumer preference, btubt aims at ensuring that the consumer ean know what
he is buying. . This observation applles with even greater weight to an
1nternat10na1 food standard. o . :

o The Gonference con31dered two sorts of standard- the minimum
“platform“ standard and the higher standard generally referred to as a
"trading” standard. By accepting a minimum platform standard, a government
merely undertakes to ehsure that its own corresponding national standards

shall not be less- figorous., On the other hand, this does not preclude

their use for trading purposes (in respect of both hygiene and other
requirements), provided it is understood that they would not support price
decigions for a product conforming to higher standards. National standards
may well be, and in many cases often are, more exacting in their requirements
than such minimum platform standards, and would of course apply to all
imports into that country. In this case, national standards are said to

be "highexr" than the 1nternat10nal minimum platform standardse

.-_ Inﬁernatlonal nininmm plaﬁform standards have been successfully

' establlshe& under the current FAQO programme on the “Cods of Principles

econcerning. Milk and Milk Products, - The basic standard worked out under
this programme, the "Code of Principles" itself, has been accepted by no
less than 50, governmentse... :

' Hlnimum platform standards can be of real use for irading purposes

well as to developing countries, A striking example of +this is given by the
minimum standards for dried milk; also elaborated under the Code of
Prlnolples and now accepted by all the main producers of this product,

When the standard. becomes applicable after an already agreed transitional:
perlod, it is expacted ito have a substantial influence on international
trade in dried milk,
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The acceptance of trading sbtandards by a government implies that
a2ll products affecied must conform to them if they are to-be freely
imported and sold within 1ts;nuﬁsdlct10na Such standards can either
be recommended for voluntary acceptance or; in highly integrated communitie
can directly form the object of interstate legialation after passing .
through appropriate machinery, Thle second method is now being followed
by the countries of the European Economic Gommunlty (Buropean Common
Matket), uhrough its mpecretariat in Brussels.

The Conferenoe therefore recommended that the Gommlsszon work
both on the establishment of & minimum platform standard for éach product,
acceptable - on as wide a basis as possible (on the understanding that
acceptance of . the. minimum standard in no way limit the existence or
establishment. of higher national standards) and, concurrently, on
additional realletlc higher 1nternat10nal standards appropriate to
individual reglons, whenever this appears desirable., The last group of
standards would aim at being used as actual trading standards amongst

-the countries aceep%lng them (eaoh standard published in the Codex should

be accompanled by a list of such countrles)¢ A number of: deve10p1ng

-countriee have. already get up. dual standards on the same lines, minimum

etandards for prov151ona1 home.use. and higher etandarde for export,
The minimum ‘standards to be published in the Codex will be of primary
usge to such countriesa.

.]T In thie connection, the Conference consldered it useful to clarify
the meaning of. the expreeelon "hxgher" standard,' It is often said that a
standerd ehould be as "high" as posslble, but the expression im used very
loosely, It is in general correctly used in.relation to standards of
hygiene and purity. It is ambiguous in the case of non~-nutritional
compoeltlonal elementss -a standard prohibltlng the use of a certain

"additlve is not necessarlly "hlgher“ than one. whioh permits it. Tt can

be misleading in the case of nutritional compositional elements: a milk
powder standard providing for a greater fat content is said to be "higher"
than one providing for & lower fat content. This last statement is
correct if by "higher" is understood “richer", but it would be incorrect
if the "higher" standard were iniended to be more desirable as such and
therefore on all counts superior tc a "lower" standard. In fact; subject
to the establishment of & minimum level and adequate labelling require—
ments o avoid misleading the consumer, "richness" is largely a matter

af consumer preference and does not necessarily imply superiority of

the product, nor of the corresponding standard.
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Type

The Conference recommended that the Codex in due course cover all
the prineipal foods and their components in international trade (see
pavagraph 3 above). The types of standard to be included on the same
long—term view should aim at covering all facets of the problem, especially:.

definition, composition, quality, designation, labelling, sampling,
analysis and hyglenB,

These facets should be studied in their scientific, technical, sconomic,
administrative and legal aspects in order to ensure that the products to

‘which they apply are in all respects sultable for consumption from both

the hygienic and commercial points of view, and are correctly described.

Wherever the guestion of standards of identity poses spec&al
dlfflcultles, the” Conference recommended that the Gomm1531ong having laid
down minimum requirements to be matisfied by a product in order that it
may bear a group designation (e.g. "cheese® or “groundmut oil®), designate
sub~categories by an appropriate term noﬁ implying quality preferences
where compositional differences alone are Tnvolved. It should consider
ag of sscondary imporitance the descrlptlve designation of these sub~-
oategorles (6.g. "full fat cheese", P vgkimmed milk cheese", "refined ground-
mt oil"}, Agreement by the Gomm1581on on standards d951gnated in this
way would alreedy be a notable achievement, Such designations should,
of course, always accompany any descriptive designation employed under
national standards or by the trade.

In respect of methods of analysis, the Conference recommended that
only reference methods and not routine methods should be included in the
Codex,
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Part IIT

Methods of work of the Commissions elaboration and acceptance
of standoxds

The key to the methods of work of {the Commission as approved in
outline by the FAQ Conference (see Appendix 2) is given by the purpose of
the Commission iitself. This purpose is to simplify and integrate inter-
national food standards work by allocating priorities, by co~ordinating
and supplementing the work of other bodies in this field, and by providing
for finalization of draft standards at the government level and their

:publication in a consolidated Codex Alimentarius,

© The Commission's work will depend upon draft standards prepared by
ad hoc expert groups and by outside bodies, e.g. by international non~
governmental organizations, whose own activities are therefore to be
fully encouraged in theé.common interest of the Joint Programme: the
Commission's funciion, exgept in the finalization and publication stages
of a standard, is essentially one of distribution and co-ordination of
the  woxrk: involved, It will thus be possible to ensure the preparation

. of.drafte by experts from public administration, from research institutes

and- - from industry in daily contact with the sudbject matter, as well as to
handle simltaneously a wide range of differing food standards,

The Conference considered the need for both world-wide standards
and for those of primary interest to a specifio region or groups of
countries: and drew attention to the following factorss

(2) International food standards are largely conditioned by similar
food habits. As a resuld, intermational trade in food is often localized

- within regions but may also cub across regional groups. In some cases,

therefors; a standard will be required for a given regiom btut in others
by groups of countries belonging to more than one region or even for
world-wide use. Health aspects, being of the widest interest, will
usually need %o be handled on a world-wide basis,

(b) The Statutes of the present EBuropean Council of the Codex
Alimentarius, whose work is to be continued by the Codex Alimentarius
Commission within the new FAO/WHO framework*, expressly state that the
Buropean Codex foreseen by the Council should also apply "to all extra-
European countries having similar food habits',

(¢) There was great interest in the establishment of minimum
platform standards for international use, particularly for developing
countries, In some cases the minimum standards could be elaborated in
the process of establishing higher standards urgently required for certain
reglons or groups of countries,

* Editorial Note: See Appendix 2, paragraph 258, and Appendix 3
introductory varasraph. '
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The Conference therefore recommended methods of work to the Codex
Alimentarius Commission which would azllow the unhindered development of
standards for regions or other groups of countries, whilst at the same
time having regard to the interests of both developed and developing
countries outside these arsas. To this end, the Conference put forward
the following detailed recommendations for the application of the general
provisions of the Commission's Statutes laid down by the FAO Conference
(See Appendlx 2).-

The Gonference felt that tha Commission should be free to decide in
every case whether a standard upon which it was proposed to work should be
elaborated on a world-wide or on a narrower basis. Where the Commission
determined that a majority of countries in & region required a standard
for that region, such a standard should be prepared, without prejudice to
the concurrent or later preparation of similar standards for other regions
or groups or on a world—w1de basis,

. In omder to encourage further food standards work amdng countries
with similar needs in this flald, the Conference recommended that the
Comm1581on should have the power +o appoint from amongst its members one
or more co—ordinators for individual regions or groups of countries
whenever experience might show this to be desirable. The Conference
further suggested that the task of these officers of the Commismgion would
be actively to assist and co~ordinate the work of the various bodies
engaged on. draft standards within the region or group of countries and
to keep the Commission fully informed of these: activities, as woll as the
wishes of countries concerned as to prlorltles among atandards to be
elaboraﬁeda : :

By these means, the Gonference felt it wnulé be possible to enable
standards to be elaborated either on a world-wide or more restricted basis
according to the nature and need for each standard among the countries
concerned. = In particular, this method would allow the participation of
interested countries from outside the region or group of countries for
which a standard was primarily intended without in any way restricting the
nature or methods of preparation of {the regional standard itself,

The Gonference therefore recommended that the Commission work on the
following llnes,_

~ determination of general lay-out of the Codex

- determination in deteil of priorities

~ allocation to outside bodies of preparatory work

- discussion of completed drafisby the Commission

~ acceptance by governments of standards approved hy the CGommiassion
« publication of smitandards in the Codex

- review and amendment of published standards

‘These phases of the work are outlined below,
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Determination of lay~out of the Codex (division into chapters on
general provisions, individual products, etc.). Although clearly subject
to later change as a result of experience, early agreement by the Commission
on a skeleton laywout would provide a unifying scheme for the whole work
of the Commission. It would also simplify the question of priorities and
the delegation of preparatory work. The present European Council of the
Codex Alimentarius has proposed the following subdivisions for the Codex
which the Conference recommended that the Commission take into full
congiderations

Section I, (eneral

Basic definitions,; labelling, sampling, positive lists
of additives,; etce

Section iT, Individual Products

betalled requarements for each product (see paragraph 14
above),,w '

Section IIT, Methods of Analvsis (see paragraph 16 above ).

These methods should be 1ncluded in the Codex either
directly or by reference.

Determination in detail of priorities on the basis of the proposals
approved by the present Conference (see Part IV below). Account should be
taken of the fact that the decentralized methods of work on draft standards
pernit the aimultaneous preparation of a wide range of standards. Judging
from experience, some of these drafts would well involve several years®
work, whilst others would be completed much sarlier. The mmber and
length of sessions of the Commiassion dealing with standards in the
finalization stages would be adjusted accordingly.

Allocation of preparatory work

Preparatory work should be carried out by ad hoc expert groups and
outeide bodies, full account being taken of work already .in hand. For
this purpose, reference may be made 0 the Survey of international
organizations working on food standards, +the third edition of which is

set out in Egendlx ﬁ

In some cases woxk is already being or can conveniently be
undertaken by an inter—governmental organization of regional or sub-
regionel coverage which has its own methods of preparation and of
finalization of standards at the government level. Examples are the
Permanent Commission of the Latin American Food Code, the Organization
for Economic Co-operation and Development (OECD) working in conjunction
with the Economic Commission for Furope (UNECE) and the FEuropean
Eeonomic¢ Community (EEC, the European Common Market). In such cases,
the Conference recommended that the Commission make full use of the woxrk
carried out by these organizations.




29a

30,

31,

32,

Page 12

In allocating preparatory work on standarde, full use should likewise
be made of the wide technical knowledge and facilitles offered by existing
non-governmental specialist organizations and by the International Organiza-
tion for Standardization (I80). In agreement with these organizations,
draft standards prepared by them would be made available $o the Commission
for finglizing at the governmental level in accordance with paragraphs
32 %o 38 below.

Wherever it appears to the Commission that no appropriate outside
international body already exists or can conveniently be set up, for example
to handle the general part of the Codex (labelling, etc., see paragraph 25
above), preparatory work should be undertaken by an ad hoce expert group .of
representatives of national Codex Alimentarius Committees, wherever such

"bodies have been established, under the leadership of one of their mumber

specifically appointed for this purpose by the Commission, These

committees already exist in a rumber of member countries of the present
BEuropean Council of the Codex Alimentarius and the Conference recommended
that they should Yg.sef up by all active members of the successor Codex
Alimentarius Gommission. A number of ad hoc expert groups ars already
functioning under the present European Council of the Codex Alimentarius
(see Part IV below). When establishing a standard for a region or group of
countries, the ad hoc expert group concerned will consist of representatives
of all interested countries from that region or group of countries, and

will be open to observers from outside intereated countries,

Co-ordingtion of food standards work among outside bodiem is one of
the main tasks of the Commlssion. Particular attention will be needed fo

- ensure. that there is no undasirable overlap which could be avoided between

regional. or sub—reglonal organizations working on standards for the same
products, The Full support of the Commission will be available to further
the work of each of these bodies if they so desire,

Discussion of completed draft standards by the Commission

A draft completed by the methods outlined above im then submitted in
good time to all governments for consideration in order that they may make
their comments avallable to the Commission for discussion at its next
sesgion. When the draft has been so considered and gains a favourable
consensug of opinion in the Gommlsaion, full account being taken of the
countries principally interested in the standard concerned, it is again
referred to governments on this occasion for their accepitance. When a
draft regional standard comes before the Commission. for discussion, broad
agreement by the countries of that region will be a necessary and sufficient
condition for itas approval., VWhat constitutes a consensus of opinion in
any given case would depend on the nature of the standard under discussion
(esge im i% & food traded primarily within a region or on a world-wide
hasls)g ag well as on the geographiocal coverage desired for the standard,

In no oase ig it %herefore possible for a standard demired by one region
0 be rejected, as respects countries of that region, by outmide couniries.
if -such a division of views arose, two or more standards could be proposed,
sach with ite own area of application clearly indicated in the Codex.
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, In order that the Commission be in g pesition to discuss
simultaneously, in separate committees~of-the~whole, technical drafis
coming from widely differing fields, it is highly desirable that each
country’s delegation to sessions of the Commission include an expert
for each of the specialist fields affeoted by the session's agenda,

The Commission's rules of procedure, to be adopted at its Pirst session,
should reflect this need.

Acceptance by governments of standards approved by the
Commission

On approval by the Commission, standards are communicated to
Member Governments of FAO and/or WHO through these agencies, Irrespective
of the geographical coverage intended for a given standard by the Commission,
all approved standards are submitted to all Member Governments with a
request that they indicate whether the standards are acceptable and vwhat

action they propose to talke to implement any accepitance made, In %the

cage of a astandard elaboxgted for a given region or group of countries,
acceptance by an appropriate majority of these countries, as decided by
the Commission (see paragraph 32), will be a necessary and sufficient
condition for its inclusion in the Codex, s

It will be noted that the FAO Conference in approving the Statutes
of the Commission (see_ Appendix 2), included a proviso to Article 1(c)
stating that during the first Tour years of the Commission's work
accepiance by Buropean govermments alone would be a2 necespary and sufficient
condition for the publication of a standard in the Codex, This clause
was intended to underline the urgent need for food standards applicable
to the Buropean market and to provide for the publication of Furopean
standards even if agreement on a wider basis should prove impracticable
in any given ocase. The recommendation now made by the Conference +hat
both regional and world-wide standards should find their place in the

Codex effectively applies the spirit of the clause in practice and at the

same time extends its benefits to all other regions.,

As in the case of standards issued under the Code of Principles
concerning milk and milk products, mention of government accepiances is
accompanied by an indication of any more rigorous national requirements
applicable in the accepting country. This is a useful method of indicating
the practical valus of any acceptance of a minimum platform standard and
should be followed wherever standards of this nature (see paragraphs
8 to 12 above) are included in the Codex.

Publication of standards in the Codex. When, in the view of the
Commission, sufficient government acceptances (see paragraph 34) of
a standard have been received, account being taken of the nature of the
standard and of the product involved as in the case of the Commission's
earlier discussion of the final draft, the standard is published in the
Codex together with a list of the accepting countrises. It is recommended
that the Codex be published in loose-leaf form in a separate edition
for each language.
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Review and amendment of published gtandards. Although the term
"finalized" standard is often usmed to describs an approved drafit, no text
of a standard is ever "final%, ut requires constant adaptation %o
rapidly moving economic and technical conditions. ¥or this reason, the
Commission should review and asmend published standards at appropriate
intervals. FEach outside body responsible for preparing a draft standard
should be requested to keep the text under regular review and Ho submit
proposals for a revised version to the Gommxsszon vwhenever thig appears
Justified,

Pogition of the IAO Code of Principles concerning Milk and Milk

Produocts. In approving proposals for the present programme, the FAD

Conference stated that existing FAC work on food sfandards should
gradually be integrated into it, noting in particular that ocare would be
taken o avoid adversely affecting the methods and progress of the Code
of Principles concerning Milk and Milk Products" (see Appendix 2).

The present Conference approved the proposal to carry out these recommend-
ationsg in the first-place by treating the present FAO Committee of
Government Experts on the Code of Principles as henceforth being the
specialist body of the Codexz Alimentarius Commission for all questions
concerning milk products and as such extending its membership Ho all
member countries of both FAO and WHO.
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Part IV
Prioritiaes

Given the wide range of standards which it is proposed 4o include
in the Codex, the establishment of a list of priorities iz of great
importance. The task, however, is not a simple one since it can be viewed
from several different standpoints, particularly in the case of compositional
standards, and many factors need %o be considered- before making a choice.
The Conference considered that the establishment of prlorzﬁles would be

~the responsibility of the Commission at its first session.. As a guide

to the determination of priorities, the Conference made the following
recommendations. - In any case, before undertaking the development of a
standard for a particular product on a world-wide or regional bhasis, the
Commigsion should be guided by the existence of a demonstrated need for

. such a s%andarde

Fcod'a&difives

The Conference felt that high priority should be given to food

- additives (colours, presaervatives, emulsifiers, etc. ). Pood additives

enter into practically all processed foods, with the result that
disagreement among countries as to which may be used can have the effect

~of :making many laboriously agreed standards of composition and labelling

of 1ittle practical value in proteciing the consumer's health and in

~ promoting international trade. ..In this respect, the Conference regarded

the work at present being undertaken by the Joint FﬂO/WHO PTogranme omn
food additives as complementary to the work oultlined here for +he
Commisgions +this work should therefore be contimued, subject to the
decisions of the Second Joint FAO/WHO Conference on Food Additives
(see the following paragraph).

The Conference therefore proposed that the Commission have as a
principal item on the agenda of its first session a survey of the food
additives problem, with a view to the early inclusion in the Codex of
purity standards and permitted lists of additives. In this way, the
Commission would combine the already planned Second Joint FAO/HHO

 Conference on Food Additives, also scheduled for 1963 In its work the

Commission should draw on. the reports and marmials issued since 1955 as

a result of the first world-wide joint FAO/WHO Conference on Food Additives,
as wall ag on the permltted lists established by the Council of Europe

and the European Beonomic Communlﬁy (see Appendix. &) Material might

also then be available from the ad hoc groups set up by the present

‘European Council of the Codex Alimentarius on this problem. Valuable

information might in addition be gained from the experience of several
governments which have made a special study of these problems, from the
series of symposia held by the International Commigsion of Agricultural
Industries (CIIA) and from the work on methods of snalysis underizken
by the International Union of Pure and Applied Ghemiatry (IUPAG)
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Unintentional additives or contaminants (espeoially aconstituents
of packaging materials, pesticides and processing ireatment residues) alson
present problems of the first imporitance for the work of the Commission,
A survey has been commenced on one aspect of this field, antibiotics in
animal feedstuffs, under the present European Council of the Codex
Alimentarius as well as by WHO. Some work on pesticides has also been
undexrtaken by FAO/&HO and further proposals are expected by the ad hoc
A0 Conference on the Use of Pesticides 4o be held later this year.

General provisions, The Conference recommended that high priority
should also be given to the general provisions on food standards to be
published in the Codex, especially thome on labelling. Early agreement
on these basic principles will greatly facilitate work on individual
gtandards as well as help to avoid repetition. The present European
Council of the Codex Alimentarius recently accepted a text for the general
section of the Codex, This text should be submitted to governments for
gtudy prior to the.first session of -the Commission., A related long-
term undertaking i the preparation of an international glossazy of
food terminclogy already foreseen by the present Eurcpean Council of the
Codex Alimentariue.

Methods of sampling and analysis are also of very great importance.
In most cases agreement on a standard of composition is meaningless in
practice without an agreed method of analysis. It is therefore often
necessary to determine a method of analysis. before attempiing agreement
on the standards of composition affected. An international collection

of methods of analysis has been initiated by the present European Council

of the Qodex Alimentarius. Methods of sampling should also be studied.

Bazsic food hyziene rules are of great importance to all countries
and especlally to developing countries in tropical climates.

Standards of composition in general. As an over-all guide it was
suggested that processed products be given first consideration over raw
products, with the exception of certain raw products intended for
processing (e.g. cocoa beans and wheat) where the need for standard
grades is already pressing.

Joint UN/FAO0 World Food Programme, This programme which is just
starting, may require standards to be set up through the Codex Alimentarius
Commissgion for certain of the foods it will handle. . The Commizsion should.
therefore co-operate closely with the Executive Director of the ¥World
Food Programme in any requests of this nature and give them prioxiiy.

As recommended by the FAO Conference (see Appendix 2}, standards
should be drawn up for the principal foodstuffa in international brade
with special emphaesis on products entering the Furopean market., In
carrying out this recommendation, the products mentioned in the following
paragraphs were proposed for the early attention of the Commiszsions
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fats and oils. A draft is under discussion for these products im
an ad hoc group set up by the present European Council of the Codex
Alimentarius. . ' '

Presexrved fruits, including jams, canned fruits, jellies and
marmalades, Substantially similar drafts for jams are under counsideration

by the European Economic Community and an ad hoc group set up by the

present Buropean Council of the Codex Alimentarius.

Fruit juices. The Inbternational Federation of Frult Julce
Producers (IFJU) and the Liaison Committee for Mediterranean Citrus
Fruit Culture (CLAM) are working on a mumber of draft standards and an
FAO Working Group under the Committee on Commodity Problems (CCP) has
started work on citrus fruit juices. The Economic Commission for Burope
has also started work in this field,

Cocoa beans, cocoa and chocolate. Draft standards for cocoa beans
are under consideration by an FAO Group under the Committee on Commodity
Problems, whilst proposals for cocoa and chocolate are under discussion
both in the Buropean Economic Community and in an ad hoo group set up
by the present European Council of the Codex Alimentarius.

Honey and sugars. Fork on hdney has been started by the present
Buropean Council ofnjhe-dbdex Alimentarius,. v

Farly attention should also be given to products for which draft
international standards are already available (see Appendix &), An
interesiting example is the standard for edible fungi recently accepted
by the present European Council of the Codex Alimentarius. Though
edible fungi are not a product of first imporfance in international
trade, this standard has been elaborated by the countries most interested
and could usefully be submitted for inclusion in the Codex,

In particular, the folldwing international standards which have
already been discussed at the government level by a number of governments
should also receive early consideraztion by the Commission. To this end
the Conference recommended their distribution by the Secretariat together
with supporting material vherever appropriate, to all govermments in good
time prior %o the first session of the Commission:

(a) The general provisions, standards for milk products and their
methods of sampling and analysis, issued under the FAO Code
of Principles concerning Milk and MNilk Products¥,

(b) The ECE/OECD standards for fresh fruit and vegetables.
(c) The standards for the principal varieties of cheese in inter-

national trade, =met out in Appendices A and B of the Convention
on Cheese Designations ("Stresa Convention") of 1951%,

(&) The standards for olive oil from the International Olive 0il
Agreement of 1956,

(e) The decisions on food colours and preservations issued by the
Council of Furope (Partial Agreement ).

%*  Subject to the procedures mentioned in paragraph 39 above.
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The Conference suégested that consideration might also be given

to wheat, fish and fish products, meat and meat products, processed
vegetables,

Summary list of priorities

Food, additives

General provisions (labelling, etc.)
Hethods of sampling and anslysis
Basic food hygiene rules

Fat and oils

Preserved fruits, 1nclud1ng Jamsa, marmalades, canned fruits
and jellies

Fruit juices

Cocoa beans, cocoa and chocolate
Honey and .sugars

Milk and milk products

Fregh fruiid and vegetables
Olive oil

Wheat : ' '

Figh and fish products

Yeat and meat products
Processed vegetables

Thig list is given as 5 gu1de only and ie not intended %o limit

the discretion of the Commission in determining priorities,
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APPENDIX 1

List of Participants

Countries

ARGENTINA Dr Carlos A. Grau, Président du Conseil
' Latino-américain des Aliments,
. calle 13’ .N.Oo 635, La. Plata

AUSTRALIA Mr R.A. Edwards, Senior Leciurer in Food
Technology, University of Few South Vales,
Box 1, Post Office, Kensington, N.S.W.

Mr I.H. Smith, Assistant Director,
- Trspection Services, Depariment of
Primary Industry, Canberra

AUSTRTIA Dr Karl Schindl, Director-General of
Public Health, Stubenring 1, Vienna

Dr Richard Wildner, Oesterreichische
Arbeitegemeinschaft fHir Volksgesundheit,
Vienna

Dipl. Ing. Dr Robert Harmer, Obmann des
Pachverbandes der Nahrung- und
Genusamittelindustrie Oesterreichs,
Vienna '

BRAZIL 3 Monsieur Josué de Castro, Ambassadeur,
' Chef de la Délégation permanente du
Brésil 3 Gendve

Mlle Annmunciate Padula, Troisidme Secrétaire
d'Ambassade ot membre de la Délégation
permanente du Brésil 3 Gengve

CAMEROUN Dr Simon Pierre Tchoungui, Ministre de la
; Santé publique, Yaoundé

Dr R.E. Aretas, Conseiller Technigue du
Ministre, Ministdre de la Santé publique,
Yaoundé



CANADA

CHILE

CHINA, REPUBLIC OF

CONGO (Léopoldville)

CUBA

DENMARK
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Dr R.A. Chapman, Assistant Director,

- Seientific Services, Food and Drug
Directorate, Department of National
Health and Helfare, Ottawa

lir F, Shefrin, Chief, Policies and Prices
Section, ¥conomics Division,
Department of Agriculture, Oftawa

Dr Bernardo Poloni, Servicio MNacional de
Salud, Depi. Fubricidn, Santiago

Hr Shen-Teh Hsiang, Director, Hational
Bureau of Standards, Ministry of
Zconomic Affairs, Tainan, Taiwan

Honsieur M. Ishibamba, Directeur de 1la
~ 4° Direction, Ministdre de la Santé
publique, Léopoldville

Monsieur E. Camejo-Argudin, Ambassadeur,
- Chef de la Délégation permanente 3
Gendve

Tngeniero R. Pernandez de Alaiza,
Impresa Consolidada Conservas de
Frutas y Vegetales, Edificio Sierra
Maestra, Pigo No. 12, Habana

‘Mr Svend Andersen, National Health Bervice,

Copenhagen

Hr Sgren Hansen, National Health Service,
Copenhagen

Hr B. Hortensen, Head of Division,
Ministry of Agriculture, Copenhagen

lr. V. Eﬁggaard, Inspector, Meat Products
Laboratory, Billowsvej 13, Copenhagen

Mr N.J. Blom-Hanssen, Head of Division,
Ministry of Interior, CGopenhagen

Mr P.F. Hjorth Hansen, Legal Adviser of the
Federation of Danish Industries,
H.C.Andersen Boulevard 18, Copenhagen V

Mr A. Horldw, Vice-President, Chem. eng.
Grindstedvaerket, Akteselskabet Grindsted-—
vaertet Laboratories, Viby
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DOMINICAN REPUBLIC

BL SALVADOR

ECUADOR

ETHIOPTA

FRANCE

GERMANY, FEDIHRAL REPUBLIC OF

GHANA

Dr
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Tuis Bduarde IEscobal-Rodriguesz,
Conseiller de la Délégation
permenente de la République
Dominicaine & Gendve

fonsieur Pierre Portas, Secrétaire de

la Délégation permanente de la
République Dominicaine 3 CGendve

Ingeniero Gustavo A. Guerrero,

Ambassadeur, Représentant permanent
de Bl Balvador & Gendve

Honsieur Albert Amy, Consul général de

Mr

Bl Szlvador & QGendve

. Monsieur Carlos Perez Anda Alvear,

Consul de 1!'Equateur, Secrétaire de
la Délégation permanente de liEquateur
3 Gendve

Amaha Dishete, Chief of Deparitment of
Environmental Sanitation, MHinistry
of Public Health, Addis Ababa

. Monsieur Gérard Weill, Secrétaire général

_du Comité Interministériel de
" 1'Agriculture et de 1'Alimentation,

Paris

Monsieur R. Souverain, Inspecteur

divisionnaire du Service de la

~ Répression des Frauwdes, Paris

Mr

Dr

Dr

Dr

&, Forschhach, Hinisterialdirigent,
Federal Ministry of Health, Bonn

HWalther Fachmann, Federal Ministry
of Tood, Agriculture and Forestry,
Bonn :

Gilnter Klein, Verband fir Lebensmittele-
rechi und Lebensmittelkunde,
Am Hofgarten 16, Bonn '

Halbter Kraak, President, Verband fiir
Lebensmittelrecht und Lebensmittelkunde,
Am Hofgarten 16, Bonn

LK. Kuba~Dankwa, Bxecutive Secretary,
National Food and Hutrition Board,
Acera



INDIA

IRAN

ISRAEL

ITALY

FUWATLT

LEBAWOR

LUKEIBOURG

HMADAGASCAR

HEXICO

HOKACO

HETHERLANDS
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Mr M. Dubsy, First Secretary (Commercial),
Embassy of India, Berns

Mr Tofigh Ghafoori, Director of Wulrition
Education, food and Nutrition Institute,
Teheran

Professor Dr G. Zimmerman, Technion,
Israel Institute of Technology {Food
Technology Department), Haifa

Dott. Calisto Zambrano, Ispettores generale,
Ministero Agricoliura e Foreste, Rome

Dott. Carlo Bessler, ledico provinciale capo,
Divisione Igiena alimentare e Nutrizione,
Direzione Generale Igiene Pubblica ed
Ospedali, Ministero della Sanitld, Rome

Prof. Giuseppe Fabriani, Primo Ricercators,
Istituto nazionale della Nuitrizipne,
Rome

Prof. Dr Francesco Huntoni, Primo Ricercatore,
Istituto Superiore di Banltid, Rome

Dr Pier Hario Chergia
Confederazione Generale dell' Industris
Italiana, Rome

Dr Ahmad Kemal El-Borai, Uinistry of
. "Public Health, P.C. Box 5, Kuwait

Dr F;:Farage, Délégué Médical, Beirut

Dr M. Hécheime, Délégué Médical, Beirut

lionsieur Henri Xrombach, Ingénieur-chimiste,
Laboratoire de 1'Etat, Luxembourg

Dr. R. Rabary '
Directeur du Cabinet, linistere de la
Santé, Tananarive

Ing..Ménuel Harin
Jefe del Departamento de Normalizacidn,
lHexico, D.F.

Monsieur Jean Brunschvig, Vice-Consul de
fonaco & Genégve

ir A. ¥ruysse, Director in Chief of Publis
Health, Ministry of Social Affairs and
Public Health, The Hague.



NETHERLANDS
(continued)

NEW ZEALAWD

KORWAY

POLAND

PORTUGAL

SENEGAT

SOUTHE AFRICA

bage

Prof. Dr M.J.L. Dols, Cabinet Adviser,
Ministry of Agriculture and Pisheries,
~ The Hague

Mr G. Ter Haseborg, Secretary, Verbond
van Nederlendse Werkgevers, The Hague

Dr J.P.K. van der Steur, ¢/o Unilever NV,
Rotterdam

Mr H. Doyle, Agricultural Adviser, Office
of the High Commissioner for New Zealand,
.- London

Hr G.5. Fox, Trade Commissioner and First
Secretary (Commercial), Office of the
Trade Commissioner for New Zealang,
London

Dr Arne Schulerud, National Council of
Food Control, Norwegian Public Healih
Services, Royal Norwegian Ministry of
Health and Social Welfare, Oslo

lMrs Grete Hﬁ&er, Chief of Sectionm,
Norwegian Public Health Services,
Royal Norwegian Ministry of Health
and Social Welfare, Oslo

Mr 2, Zaczkiewicz, Vice~President,
- Polish Standards Committes, Warsaw

Prof;.S;.Krauze, President,
Polish Committes for Codex Alimentarius,
Polish Standards Committes, Warsaw

Mr J. Serwatowski, Director of Department,
Ministry of Foreign Trade, Warsaw

Dr Bernardino de Pinho, Direotepr de
l'Institut Supérieur d'Hygi®ne, Lisbonne

Dr Thianar N'Doyé
Directeur du Service dtAlimentation et de
Nutrition Appliquée, Ministdre de la
Santé et des Affaires gociales, Dakar

Honsisur P, Diouf, Directeur de 1'Institus
de Technologie, Dakar

Mr GoA.A. Houzé (Observer),
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c/o South African Embassy, 47, Bernastrasse,

Berne
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SPAIN : Prof. Dr D, HMariano de HMingo,
Jefe de la Seccidén Quimica, Escusla
Nasional de Sanidad, Madrid

SWEDEN Prof., Dr A. Wretlind, Head of Department
of Food Hygiene, National Institute
of Public Health, Stockholm

Prof, Dr B, Abramson, former Director,
National Institute of Publiec Health,
Stockholm

SWITZERLAND Monsieur le Ministre Dr E. Feisst,
Vice-Président du Comité National
Suisse du Codex Alimentarius, Berne

Prof. 0. Hogl,
Président du Conseil européen du
Codex Alimentarius, Berne

Monsieur P. Bolle, Adjoint au Service
£6déral de 1'Hygidne publique, et
Secrdétaire présidentiel du Conseil
suropéen du Codex Alimentarius; Berne

Prof. Emil Hess,.
Chef de 1'Inhstitut bactériologique
vétérinaire, Berne

Monsieur P. Hohl, Secrétaire du Comité
National Suisse de la FAO, Chef de
Section & la Division de 1'Agriculiure,
Berns

Qﬁ*Féquhermann,
Chimiste cantonal, Neuchftel

{Dr. P, Borgeaud,
Vice~Directeur, Afica 5S4, La Tour de
Peilsz

Monsieur J. Ruffy, Chef du contrdle des
denrédes alimentaires a.i. du Service
fédéral de l'Hygidne publique, Berne

TURKEY Prof. Dr Sait Tahsin Tekeli,
Faculty of Agriculture of Ankara
University, Ankara

Dr Mustafs Bagdurak, Direction générale
des Affaires vétdrinaires au Ministdre
de lPAgriculiure, Ankara



UNITED KINGDOM

UNTTED STATES OF AMERICA

VENEZUELA
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Mr J.H.V. Davies, Principal, Food

Standards Division, Ministry of
Agriculfure, Fisheries and Food,
London

Dr ReJ L. 411len, U.X. National Codex
Alimentarius Committee, c/o Food
Manufacturers! Federation,

4, Lygon Place, London, S.W.l.

Mr. L.C.J. Brett, U.K. National Codex
~Alimentarius Committee, c/o Food
Hanufacturers'! Federation,
4, Lygon Place, London, S.W.1l.

Mr, F.do Lawton, U.K., National Codex
Alimentarius Committee, ¢/o Food
Manufacturers® Federation,

4, Lygon Place, London, S.W.1l,

Dr John L. Harvey, Deputy Commissioner
of Food and Drugs, Department of
Health, Education and Welfare,
Washington

Mr Nathan Kbenig, Alternate Delegate,
U.S. Department of Agriculture,
Washington

Mr'A.W Anderson, Regional Fisheries
" Attaché (Burope), American Embassy,
Copenhagen

Mr.H.L, Haller, Agricultural Administrator,
U3, Department of Agriculture,
Washington

Mr Frank Elliott, Director, Foreign Trade
Department, Canners'® League of
California, Dupont Cirecle Building,
Washington

Mr Michael F. Harkel, Markel and Hill,
- MHumsey Building, Washington 4

Mr Harry Heisel, 717 5th Avenus,
© New York City

Prof. Dr H, Ceballo, Chief of Food
Legislation and Hygiene, School of
Public Health, Caracos



page 26

YEMEN Dr Moukhtar Bl Wakil, Ministre
- plénipotentiaire, Délégué permanent
du Yémen et Délégué permanent de la
Ligue des Btats arabes & Gendve

TUGOSLAVIA Mr Stevan Sof, Conseiller de la Délégation
: permanente de Yougoslavie & Gendve

Organizations

Governmental Organigationa

.d,

Internationals Committee of Monsieur J.P. Schoenholzer -

the Red Cross 7, avenue de la Paix, Gendve
(Switzerland)

International Committes of Dr J. Voncken, Secrétaire général
Military Medicine and 79, rue Saint-Laurent, Lidge (Belgium)
Pharmacy . :

International Commission for Honsieur Henri Frangois Dupont
Agricultural Industries _ Secrétaire général, 18, avenue de

T L Villars, Paris 7 (France)
Dr Charles Bernard, Représentant
permanent & Gendve (Switzerland)

.Buropean Economic Community " Dr H. Steiger
' 23, avenue de la Joysuse Entrée,

Bruxelles 4 (Belgium)

Buropean Council'of_the ' Prof. 0. Hbgl
Codex Alimentarius Taubenstrasse, 18, Berne {Switzerland)

Economic Commission for : Hr H, Jacoby, Director, ECE/FAO
Burope Agriculture Division, Palais des

Wations, Goneva (Switzerland)
Hr H. McNally, HCE/FAO Agriculture
Division, Palais des Hations,

Geneva (Switzerland)

League of Arab States Hr F. Mouassa
« Palais Boustane, 18 rue Youssef,
Bl Quindi, Cairc (U.4.R.)



Organisation for Economic
Co—operation and
Development

Scandinavian Committes on
Food Analysis

International Vine and Wine
Office '

Hon-Governmental Organisations

International Association of
Veterinary Food Hygienists

Association of the Fish .
Industries of the Europsan
Economic Community

Liaison Committee for
Mediterranean Citrus Fruit
Culture

International Dairy Fedsration

Food Law Institute

Inter-American Bar Asscoiation

International Association
for Cereal Chemistry

International Pederation of
Pruit Julce Producers

International Federation of
Margarine Assoclations
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Monsieur Gilbert Denise
Administrateur, OCDE,
2, Tue André-Pascal, Paris lée (France

Dr J. Bielefeldt
Hordisk HMetodik~Komite for
Levnedsmidler, ¥jalsgade 15,
Copenhagen (Denmark)

Mongieur Henry Frangois Dupont
11, rue du Roquépine, Paris 8 (France)

Prof. Dr Emil Hess, Vice-President
1, Sterrenbos, Utrecht (Netherlands)

Dr Karl Seumenicht, Geschiftsfiihrer
55, rue de la Loi, Bruxelles 4
(Belgium)

Dy Jose Royo-Iranzo
Princesa 1 (Torre de Madrid)
Madrid (Spain)

Honsieur P. Staal, Secrétaire général
10, rue Ortélius, Bruxelles 4
{Belgium)

¥r Franklin M. Jepew, President
205 Hast 42nd Street, New York 17,
N.Y. {USA)

lr Werner C.A. Rosenhbruch
Mr Michael Horton

My Pranklin M. Depew,
717 FPifth Avenue, New York 22,
¥.Y. (US4)

Prof. G. Fabriani,
Mauer, Heud8rfelgasse 41,
Vienna 23 (Austria)

Hr G. d'Bauvbonne, Secretary-General
16, rue de la Chausée d'Antin,
Paris 9 (France)

Mr A. Bakler, President
Raamveg 44, The Hague (Wotherlands)



International Lisison for
the Food Industries

International Organization
for Standardization

Tnternational Office of
Cocoa and Chocolate

International Union of Pure
and Applied Chemistry

Horld Hedical Association
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Yonsieur G.L., Jumel
23, rue Notre-Dame des Vicioires,
Paris 2 (France)

Dr I. L8rinc, Chef de Section
Secretariat ISO/TC 34, Office
hongrois de Normalisation,
Budapest 9, PF. 24, Hungary

Monsieur Roger llaréchal
Secrétaire administratif,
1, rue Varembé, Geneva (Switzerland)

Dr J.G. Van Ginkel, Director
Government Dairy Station,
Leiden (Netherlands)

Dr O, Schetty, Président
Commission des Experts,
55, rue de la Loi, Bruxelles
(Belgium)

Dr Rudolf Horf, Secretary-General,

o/0 Hoffmann-La Roche and Co. Ltd.,
Basle 2 {Switzerland)

Dr J.H. Bushill
Dr Jean Maystre

10, Columbus Circle, New York 19,
N.Y. (Usa)
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APPENDIX 2

EXTRACT FROM REPORT OF 1lth SESSION OF FAO CONFERENCE

Joint FAO/WHO Program on:Food Standards

(Codex Alimentarius)

257. The Joint F%O/WHO Program om Food Standards aims at simplifying and integratiing
food standards work now carried on by many international organizations and at providing
an offectivo mechanism for obtaining government acceptances of these standards,
together with their publication in a Codex Alimentarius. -

258. ~The Conference felt that these aims could best be achieved by establishing a
Codex Alimentarius commission open to 2ll interested Member Nations of FAO and WHO,
whionh would incorporate and take over the present Furopean Council of the Codex
Alimentarius, Such Commission would have as primary tasks the determination of
priorities and the allocation of preparatory work on each standard to the best

qualified outside technical body; e.g. the International Commission for icultural
Industries (CITA) and the International Organization for Standardization ISO)9
specialized non-governmental organizations. ' Such outside technical body would submit

a draft to the Commigsion for finalization at government level, following the well-tried
methods introduced by the Code of Prinociples concerning Milk ahd Milk Products.

25%. The Oonference belisved that bthe present duplication of effort and publication
of conflicting stendards could thus be avoided, and that substantial economies in time,
work and outlay would result. At the same time, ‘the program would provide an
appropriate instrument for handling the rapidly growing demands for work in this field.

260. .The Conference sras nonetheless awere of the difficuliies involved in the
eatablishment of international food smtandards and called the atitention of the propesed .
Codex Alimontarius commission to the need to consider the special requirements of
individual regions. - LR IR S

261. - The Conference noted that existing FAO work on food standards would gradually
be integrated into the new Joint Progran. I+ wes underatood that in so doing, care
“would be taken to aveld adversely affecting the methods and progress of the Code of
Principles concerning Milk and Milk Products. Work on pestioide remidue problems
under the Joint Program would depend upon recommendations to be made by the special
Conference on the Use of Pesticides referred to in para. 161 of thia reporis.
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262. The Conference adopted the following Resolutions

Resolution No. 12/61

CODEX ATLIMENTARIUS
THE CONFERENCE

- Considering the rapldly growing importance of intermationally acceptsd

% food standards as a means of protecting consumer and producer in all
countries, whatever their stage of development, and of effectively
reducing trade barriers, ;

Raccggizing the need to simplify and integrate international food standards
work S0 as to avoid duplication and conflicting gtandardas and to effeot
econemies in effort and outlay,

Desiring to achieve these aims and {to harmonize the special requirements
of regional markets with those of the internmational food trade in general,
and . . .

Conscious of the importance of the role of. the Wbrld Health Organizstion

in all health aspects af food standards work,

Fndorses the proposals, submitted by the Dirseotor-General on the request

of the First FAQ Regional Conference for Europe, for a Joint FﬁO/WHO Progranm
on Fbod Standardsl, _ . _

.Decides o establish, in accordance wifh Article VI of the Constliution,
e Codex Alimentarius Commission, whose atatutes are get out below.

Urges all interested Member Nations to contribute to the special trust fund
by which, subject to review by the 12th Session of the Conference, the
program will be. financed,: and %o consult with the Direotor-General as to
the amount of their contribution, and

'Reguesﬁs the Director—Generalt

(a) Yo drew to the attention of the Director-General of WHO the
) importance attached to an early ‘endorsement by that Organization
of the present proposals for a Joint FmD/WEO Program on
- Food S%andards;

(v) o implement e program as soon as sufficient funds have been
recelved and, in consultation with the Director-~General of WHO,
0 oall the first session of the Codex Alimentariug Gommission,
if posaible by June 1962; :

1 Dooument € 61/53
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STATUTES OF THE CODEX ALTMENTARIUS COIMISSION

1. The Codex Alimentarius Commission shall, subject to_Article 5 below, be responsible for making
wronosals to, and shall be consulted by; ths Director /s/*-General of the Food and Agriouliurs
Organization (FAO) /and the World Heelth Organization (WHO)/ on all action %o be taken in the
undermentioned fielda:

(a) Promoting coordination of all food standards work undertaken by international gopvern-
mental and non—governmenta.]:‘“ﬁfganizations-

(b} Determining priorities and initia.ting ‘and guiding the preparation of draft standards
through and with the ald of approprlata organizatlons,

(¢} TFinalizing standards elahorated under (b) above and, after acceptance by governments,
publishing them in a Codex Alimentarius ¥¥, together with international standards
already finalized by other bodies under {a) above, wherever this is practicable;

(a) Amending published standards, after appropriate survey, in the light of developments.

2. ., Mombership of the Commission is open %o all Member Nations and Associate Members of FAO [Ehd
HEQ? which are interested in international foed standards. Membership shall comprise such of
these nations as have notified the Director—Ganeral of FAO Z;i of WHO/ of +their desire to be con—
sldered as members.

3.  Any Member Nation or Associate Member of FAO Z;} WEG/ which is'not a member of the.Commisaion
tut has a gpecial interest in the work of +the Commission may, upon request communicated to the
Director--General of FAQ [;} WHO,. as appropri&téT, attend sessions of the Commission and of itas
subsidiary bodies and ad hoc meetings &s observere. : . . :

4. TNations which, #hile no% Member Nations ox Assoclste Heﬁbeﬁé'of PA0 for WHO/, are members of
the United Natlons, may be invited on thelr regquest ic attend meetings of the Commission as observ-
erg in accordance with the provisions of FAC fand WHQZ relating to +the grant of observer status to
nations. .

5. The Commission shall report and make recommendations to the Conference of FAO /and the
appropriate bd&yfof:HH§7 through.thq[ié respectivéf Diractorlgyuceneral. Copies of reports,
including any conclusions and recommendations, will be circulated o interested Member Nationa and
internationel organizations for their information as scon as they become avallable.

6. The Commission may establish such subsidiery bodles as it deems necessary for the acoomplish-
ment of its task, subject to the availability of the necessary funds.

To The Commission may adopt and amend its own rules of procedure, which shall comé into force
upon approval by the Directo:[EFGeneral of PAC Z;hd WHO/ , subject to auch confirmation as may be
prescribed by the procedures of thegas7 Organlzation

8. The operating expenses of the Commizsion and of membexrs of the secretariatof TAO 5.:1:1 HHQ7
directly serving it, ghall be defrayed by & special Trust Fund administered by FAO [;h behalf of
the two Organizatioqé7 in aceordance with FAO Finanoial Regulations. Contritutions to the Trust
Ffund from participaiing countries shall be accevted only through or with ithe approval of the
government concerned. A% tho end of each year umised sums shall be returnable to coniributors

or carried over to the following year.

9. A1l expenses involved in preparatory work on drafi standards undér%éken by participating
governments, vwhether independently or upon recommendation of the Commisaion, ghall be defrayed
by the govermment concerned.

% A1l provisions shown in brackets / _7 are subject %o endorsement of the proposed Joint
Program by the World Health Orgenization.

#% In order io accelerate the pace of tho work and 4o take sccount of the rapidly intsgrating
Buropean markei, asccepiance of any standard by Iuropesn governments will, during an initiel
period of 4 years, be & necesspary and sufficieni condlilon for its publication in the Lodex
Alimentarius.
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APPENDIX 3

RESOLUTION EB29.R23 OF THE TWENTY-NINTH SESSION OF THE WHO
EXECUTLVE BOARD

Joint FAO/HHOIPrbgfaggé on Food Standards

(Codex Alimentarius)

The Executive Board,

Having studied the report of the Director-General concerning the
oreation of & Joint FAO/HHO food standerds programme snd the assumpiion
by the two Agenoies of ithe sctivities of the Buropean Council of the
 Codex Alimentariig,”

1. ' NOTES with approval the proposal to convene in 1962 a Joint FAQ/WHO
Committee of Governmeni Experts in order to:review the proposed
programme of the twn Agencies relating to foed standards and to draw up
recommendations for future activities in this field; and

2 REQUESTS the Director-Geneﬁal to tianémit.ﬁhis regolution and the
comments of the Executive Board” on this item: to. FAC:

Seventh meeting; 19 January 1962

1
Dooument EB29/52

2 Document EB29/MIN.8/Rev.l
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APPERDIX 4

SURVEY OF TNTERVATIONAL ORGANIZATIONS WORKING ON FOOD STAWDARDS

(Third Edition)

Introduction

This survey provides, in as ‘compact fo’rm as possgible, infdmation on work completed
or in progress on internmational Pood standards projects among the various organizationm
sotive in thig.field. The information given is lmown to be incomplete, and is pre-
sented solely 2s an outline of the present state of work in internatiomal food standard-
ization. Indication of additions and corrections will be welcomed by the Secretariat
(Intermsational Agency Iisison Branch, FAD, Tome ). Fuller details of any standard
mentioned can be obteined from the same source or from the organizetion directly
jnvolved. Tha survey, revised and reissued periodically, gseeks to provide a continuing
inventory of work in the food standards field.

Table I lists the ;oz‘ganiz_aﬂ}ions included in the ;survey as known or believed %o be

engaged in international .food Stsndardization and related problems. One hundred and.

thirty five organizations have been surveyed for this third edition¥.

Tahle IT coptains en analysis by organizations of 4$he informetion available on the
Pood, stendards work underiaken by eaoh., Against the name of the organization is shown
its field of interest and the standards which it has prepared or which are in preperation.
An effort hae been made to indicate oross-references wherever possible. To avold
duplication of entries, work being done jointly by two or more organizdiiohs appears
pnly once, under the first of the orgenizations appearing in- the Table.

Table IIL containes an analf 93 by product groups of the information outlined in
Table Il. 4 'general® group contdine standards work broadly applicable 4o all or to
large segments of the food field. Food additives and pesticide residues are shown in
2 separate group, as are frozen foods. Animal feeds standards are included where -
they may affect the resulting bumen food. Fourieen groupse have been used in this
pdition, as followss

i General

I1T. Additives and FPesticide Residues

III. Beverages

Iv. ferbohydrates (Sweeteners and Thickeners)
Vo Cereals and Pulses

TI. Pats and Oils

Vii. Figh and Figh Producis

VIiI. Frozen Foods and Refrigeration

IZ. Fruits and Vegeiables

X Meat and Meat Produots

L. Millk and ¥ilk Produois

XI. 0il Sceds and 0il Fruits (inoluding Feeds)
XITI. Spices, Condimenits and Stimulants

KIV. liscellaneous Products

The first edition wes published on 18 September 1961; ref. C.61/533
the pecond edition on 5 July 1962, wef. ALINOML 62/5.



page 34

Each group is subdivided into six sesctions:

Ao Stendards of Quality, Composition and Grading
Be Sampling

C. Hothods of Analysmis and Pesting

D. Poockaeging, Storage and Transport

B. Teorminology

P Misgcellaneous

In Teble IXI, an asterisk (*)} is placed againegt a standard already prepareds
standards should otherwise be understood as in preparation.
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“fMable T

ORGANIZATTONS TNCLUDED IN THE SUBVEY

Xey to symbulg: Na reply received in time for publication
—Replied no gtandards in hand
¥Rgplied standards in hand
#tInformation available at FA0

A. United Nations and Specialized Agencies
“FAD - #¥Food and Agriculture Organization of the United Nations
UNECA United Nations Economic Commission for Afrieca

UNECE #%United Nations Economio Commission for Furope
WHD ##{orld Health Organization ® |

B. Dther Tntemational Governmentgl Orga_gi'i'zations '
CCTA -commssmh for {Dechnical Coopera.t:ton in Afrs,ca. South of the Sahars

CE #%Council of Burope (Pertizl Agreement)
CIIA #¥International Commigeion for Agricultum}. Industries
co ~Caribbean Organization .

CODEX  ##European Coumoil of the "Gedex Alimentarius®

Golombo Council for BToohnical coop«arata.on in South end Southeast
Plan Agia

EPFO ##Buropesan Plant Protection Org&nmatmn

ILACA ~Inter-Americarr-Enstitute of Agricultursl Seiences

Iir #International Inatitite of Esfr:.gera.tion

Jo0C **In‘bema.tional Olive. 04l Counoil

ISC -International Sugar Council

ITC ~International Tea Comnittee

INC Intemational Wheat Gounuil

BC «Jordic Qouncil

WKL ¥Scandinevian Committea on Food Analysis

0AS ~Organization of American States

OECD_ #rganization for Economio Goapara.tion and Davelopment
OIV. . ¥International Vine and Wine 0ffics.

ORANA African Regional Organiza‘aioxg for }I.utrition m&. Food
PAED Pan-American Heslth Orgsnimation

PIBAC =~ *#Permanent International Bure@u of .Analyt:i.c Chemiatry
SPC ~South Pecific Commisaion: '

UDE WEqua.tomal Guatoms Un:l.on

€. Special Inte'rﬁa.tibha'l' G'b'w}"érhméntal A.g; roements

##Convention for the I»Iaxking of Eggs :e.n ‘International Tradée
" (Brussels, 1931)
#%*Gonvention for the ﬁnification of Ghease Samplmg and Analysis
(Home, 1934)
Pgso #*0onvention for the Use of "Appella.‘tions d‘Orz.gine" and
Denominations of Cheeszes (Stresi, 1951)
0Iv ##0onvention for the Unification of Methods of Wine Analysis
and Evaluation {Paris, 1954)
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International Non-Governmental Organizations

ATCGV
AFGS
ATHE

ATBI
ATDA
ATFC
ATFLY
ATTP
ATPCEE
ANES

10AC
ASPALEC
ASSILEC
ASSUC
BEC

CEMC
CcCC
ccl
CCPT
CEA
CECH
CEDUS
CEFS
CEY
CEP
CET
CIEE
CIca
CICY

CIEMAEA

CIIFL
CIFC
CITS
CLAM
CLAR
CLIAM
CLITRAVI

COABISCO

COBCCEE
CODIGD
COFALEC
Cora
COPAFL

COPAL
CORv
CPAC
5L

EBC

Huropean Association of the Wholesale Mea? Trade
Association of Soluble Coffee Manufacturers of the EEC
Apsociation of National Bakery and Pastry Manufaciurers!
Pederations of the EEC
International Association of Indugtrial Bakers
International Assoclation on Food Distribution
*International Association of Confecticnery Manufacturers
Associa%ion of Picklg¢d Fruit and, Vegetables Producers of the EEC
i Interrational Association of Soup Producers
#Apsociation of the Fish Industries of the EEC,
Associgtion of Dealers in Animal and Vagetable Fats and Oils
and Products Thereof of the EEC
#Assoeigtion of Official Agrlcultural Ghemzsts of North America
#Agsociation of Carned Milk Menufacturers of the EEC
Milk Industry Association of the EEC
Asgociation of Sugar Daalers Assoociations of the EEC
Furopean Coffee Buresu *
~Bee Besearch Asaociation
*¥Working Group of the Brewers of tha EEG
Cereal Trade Committee of the EEG .~ -
Internaﬁzonal Chember of Commerce
Potato Trade Committee of the EEC
European Confederation of agrlculture
~-European’ Hops Culture Committae
Research and Dooumentation Center on Sugar‘Use
European Commitiee of Sugar Manufacturers !
European Sheep Committee i i
European Confederation for Plant ?rotectzon Regearch
-Buropean Tea Committes -
~International Confederation of Sugar Beet Qrowars
International Center of Wholesale Trade’ i
Committes of Wine and Aromatic, Sparkling and Liqueur Wine
Hanufacturers and Dealers of the EEC :
**International Commxssion for tha Study of Methods of Analysis
of Ethyl Alechols
*#*Commission of the Fruit and Vegetable Juice Industry of the EEC
¥Pormanent Intemmational Commititee on Canned Foods
#*%International Commission of Sugar Technology
*¥#Liaison Committee for Mediterranecen Citrus Fruit Culture
Liaison Committee of Tice Flour Manufacturars of the EEC
Liaison Committee of Corn Starch Industrles of the EEC
Lizison Center of the Meat Packing Industries of the EEC
Association of Gonfectzonery Products Indusiries of $he” EEC
Commitiee of Heat and Pork Butchers' Organizations of the EEC
#*Pormanent Commission of the Latin American Tood Code
Committes of Bread Yeast Hanufacturers of the EEC
Committee of Agriculturel Associations of the EEC
Comnittes of Agricultural Associations of thke EEC: Fruit and
Vegetables Section
Committes of Agricultural Assoezatlons of the BEC: HMilk and
Miik Products Section
Committes of vine-Growers! Assceiation of the EEC
#¥#Collaborative Pesiicides Analytical Commi%tae of Burope
~Dairy Sociedy Internetional
*European Association for Animal Production
~Buropean Brewery Convention
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ECHLEB ~European Committee on Milk- and Bﬁtteri’at Recording

EOQC —Buropean Organization for Quality Control

EUROMALT Working (ommittee of the Halt Hanufactuvers of the EEC

FAIRP Federation of Associations of the Broth and Soup Industry
of the EEC

FEDIOL Federation of 0il Extrastors of the EEC

0 International Olive Growers'Federation

TAMH Tnternational Association for Hybrid Maize

TASC #International Association of Seed Crushers

TAVFH *Tnternational Association of Veterinary Food Hygienlsts

IB0 International Beekeepers' Organization

I00 . *International Association for Cereal Chemistry

ICITE ¥Central-American Technical Regearch Institute for Indusiry
ICUMSA - ##International-Committee for-Yniform Methods-of- Sugar-dnalysis

I00 International Coffee Organization

IDACE Assosiation of Dietary Food Industries of the EEC

Iy #*International Dairy Federation '

IEPP - Insernational Exhibition of Preserves and Packaging
IRAP ~International Federation of Agricultural Producers

IFER International Federation of Homg Economics

IFIYA Tnternational Food Importers and Wholesalers Association
IR #*International-Federation of Pruit Juice Producers

IRA #*Interpationdl Federation of Margarine Assooiations

IIEB ~International Institute: for Sugar-Beet Research
THACE ©  -Association of Margarine Producers of the ‘EEC

IoCT Interngtional Office of Consumers Unlons

I0sA ~Incorporated 0il Seed Association.

isp ~International Society for Fat Research

ISHES Tnternational Society for Horiticuliural Seience

Is0. #International Organigation for Standapdization

ISERY International Scoiety for Research on Nutrition and Vital
Ca _Bubstencea: . . . | . S

Toms ~International Union of Futritional Sciences

JUPAC #Tnternational Union of Pure and Applied Chemistxy

LCFA London Cattle Food Association

LCTA #London Corn Trade Association. .

LIDIA = International Liaison for the Food Industries

OEICCF =~ FBaropean Orgenization 'of Jam and Fruit Preserves Producers
OEICL *Furopean Organization of Vegetable FPreserves Producers

0ICC *International 0ffice of Cocoa snd Chocolate
SARWA Scandinavian Agricultural Research Workers Association
SIAB Seovetariat of the Whest Starch Industried of the EEC
UAFPA Union of Associations of Alimentary Pasted Hanufacturers
: of -the EEC
UCGFL TUnion of the Wholesale Fruit and Vegetables Trade of the EEC
TEA FBuropean Union of Spirits,Brandies and Liqueurs
TECE European Union of the Livestock Trade: EEG Commission

UECGYFL  *European Union for the Wholesale Frullt an Vegetables  Trads

UECGO *Buropean Union for the Wholesale Ege, Egg Product and Poultry Trade

TECCP #Puropesn Union Tor the Wholemale Potato Prade

UECPL Eurcpean Union for the Milk and Milk Products Trade .

UFE Union of Trade Assoclations of the Potato Sitarch Industry

Tirvgy Internetional Unlon of Wine, Spirits, Brandy and Iiqueur
¥enufacturers and Wholesalers

UNECOLAIT Europecn Union of the Milk Trade

UNESDA Union of Assosiations of Carbomated Beverages of the EEC

UNICE Industrial Union of the EEC: Agrioultural and Food Industries
Commission

WPsA ~Horldls Poultry.Solence Association
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Analysisg by Organization

X

{hezlth aspects)

Organization Field of Interest Standards Prepared Stendards in Preparation
Fao Entire food field Code of principles concerning milk and Cocoa grades
{nutritional and milk products Cocoa methods of analysis
technical aspects) Rice grades Figh flour
Model system of rice grading -
Rice inspection methods
Rice terminelegy
With WHO:- With WEO:
General prinoiples governing the use Gpeolfications for emuleifiers and
“of food. additives : other additives
Procedures for the. tastlng of lntenw Pegticlides and residus tolerances
tienal food additives to establish _
their safety for use With UNECEs
Specifications for identity and purlty :
.of food additives (food colors) - Qitrus fruid
‘|Specifications for identity and purity
offoodaddltlves (antlmlcroblalsand With CLAM:
antioxidante) . . S
Evaluation ¢of the carclnogenlo hazards - Composition of citrus juices
of food additives Hethods of analysis of ecitrus juices
Bvaluation of the toxloity of & number
of antimicrobiala and anbioxidants With IDF:
Principles governing conmimed safety in )
relation to pesticide residues Composition of ocheese
anluation of the wholesameness of bl 2 Compogition of processad chesse
radlated foo&s S
With'IDF£ISO=
Wzth.IDF!-~ ' :
. Sampling of milk produchs
¥ilk and milk bro&ﬁd% designations Determination of fat in milk powder
Compaosition of butter Determination of fat in cheess
Composition of tutterfat Determination of acidity in butterfat
Conmpogition of milk powder  Determination of refractive index
Composition of evaporated milk of butterfat
Composition of sweetened condenased Determination of icdine valus of
milk butterfat
WHO Entive food field [See under FAG/

/See under FAQ7

gt eFed



TRECE
{Moatly in
collahoration
with OECD)

Perishable foodstufls
{quality standards,
packaging)

Geneva Protocol on Standardization of Fruits and Vegetables

Apples
Aprioots

_Artichokes

Beans |

Carrots
Canliflowers
Cherries

Lettude and endives
Onions

Penches

Peoarsg

Plums

- Potetoes, early

Shelling peas

Spinaoh

Strawberries

Table graves (with OIV)

T

. Tomatoes

Witloof ohicory

In%erpretationjbf standards:

Apples
Paars

Sampling of cersszls
Harkings labelfoclo:s
Packaging: height dimensions

Packagings Base.@imensioné
1) Cardboard: '

Apples . . Egegs

Apricots Meolons
Artichokes. Peaches
Asparagus Pears

Cherries . Poultxy

Citrus fruit Tomatoes
Cuoumbers itloof chicory.

2) Wooden:
All types of fruits and vegetables

Pallate

| Apricot mulp

Agparagus

Bilberries

Cucumbers -

Fruit pulp

Garden oabbeges

Eazel nuts, unshelled
and shelled

Helons .

Other beans

Potatoes, ware and seed

Prunesa

String beans

Sweet almends, unshelled
and shelled .

Halnuts, unshelled and

+ ghelled

‘Haternelons .

Hhite shelling beans

Interpretation of standards:

Apricots
Canliflovers
Cherries
Chicories
Leottuos
Peachesn
Plumg
Strawberriesn
Table grapes
Tomatoes

Hith IIF:

Frozen fooda: Definitions and
quality control

With IFJO:
Fruit juices
With IFRJU/CLAM:

Citrus juices  [See also under FAG/

6¢ eFed



Organization

Field of Interest

Standards Prepared

Stondards in Preparstion

CE
{Partial
epreoment

GIIA/PIBAC

CI1A/CIEHMAEA

CODEX

EFFC

ir

Harmonization of
publiec health re-
oulstions

P

Industrial aspeois
of food field

Bthyl alechols

Intire food field

Poesticides

Storage.and transport

of perishable goods

Provigional list of preservatives

Provisional 1list of food colors

legislatioh on the uss of food
colons in fruit

"Proportions of cerizin antibiotlos

Residues in foodstuffs important on -
the international market (céreals)’

‘Directives to pesticide manufaoturers

desiring to market a new product
(methods of analysis, toxicity and.
residue information, model inferm-
ation sheet)
Information sheeata on 12 pestzcides .
Carcinogenic effects of food addi
tives end pestioides .

International Convention on the'”"
Presentatlon of Food Analysis
Resulta

/[Synposia on food additives/

General food law provisions
Bdible fungi
Sampling

Aoceptability of emulsifiers

Acoeptability of natural esnd
synthetie flavorings

Admissidle residue levels for 16
pesticides

Inbelling of pesticides

Use of antibiotics ond hormones to

stimulate animal growth

{HMoisture content of grain

Measurement of alcohol strength
Zﬁ&stematmo study of definition of
acceptable foods and of methods of
control and analysis

Symposie on methods of enalysis/

Methods of analysis

Fats and oils
Jams
Fruit and vegetable preserves

" {Honey

Recommended conditions for refri-’
gerated storage of parlshable e
goods

Becommendations for transport of

‘ perlshabla gaoﬁs in Europe -

Dietetic foods
Additives:
“Preservatives

Colors -
Antibilotice in feeds
Texrminology

Befermination of pesticide residues
on crops

Recommendations for quick-~freesing
of foodstuffs

ofF efed



II® (cont.)

1006

WL

Olive oil

.Hethods of analysis

With OBCD:

.Deep;frozen-fiah

. Olive ail.grades

Determination of horic acid

Doteormination of benzoioc acid

Determination of ealiocylic acid

Ghemloal methods for the detection
‘of inefficient oleansing of ocups,
dishes and plates -

._Baoteriologlcal methods foxr- tha .

.detection of inefficient cleansing

Cof eating and drinking utensils
" Nitpogen. dstermination by the

. Ejeldahl method.
Standard method for the determination
of ash in greins and flour

;'Datarmlnation of formio acid
.Redugtion. tests for milk
'Gravimetric determination of fat in

) milk, .oream;. condansed and dried
mills.

Determination of total sollds, agh,
chloride and acidity in milk,; crean,
condensed and dried milk

. Determination of specific gravity,

freezing point. and refractive index
in milk and cream

'Determination of moisture in csreals

-and in gertain of their milled. pro-
ducts
Determinatlon of moisture in bread
Methods of chemical analysis for beer

'Daterminatlon of phosphorus in cereals

Datermination of phytio acid in

 cereals |

Determination of sulphurous meid

Determination of fluorine in celcium
_oompunds and cereals with added
caloium compounda s

Hethoda of bacieriologleal examination
of hitter

Datermination of calecium in cereala

With OECD:

Code. of Prinoiples for preparvation
and distritution of frozen foods

Physical and chemical charaotaristics
Methods of gnalyaig

17 eded



Organization

Field of Intereast

Standards Prepared Standards in Preparation .

-HMKL (cont. }

-

) Betermination ‘of ths peroxide value of .

Determination of iron in cereals y

Chemiocal analysis methods for meat and
meat products

Metholls for the examination of milk
and milk products for pathogenic,
‘hemolytic strepiococei

Determination of the fluoride content
of drinking water

Mnalysis mathod for pasteurization
control of milk, cream and whey

Determination of the total mimber of
basteria in milk, cream and ics oream
products by means of the plate count
method .

Analytical determination by ﬁeight of
the totrl solids of tomato purde

Determination of the drained . weight of
canned vegetables and fruitd from
whioh the liquid ozn. be immedlataly
drained off

Determination of 0opper in foéods

Isolation and identifioation of woter-
soluble, synthetio. coloring matters

Isolation and identiflioation of oil-
solubls, synthetia ‘ooloring matters

Jdentification of sugars by . paper ohro=—
matography

Hethods of . sampling oereals, grain and
their mlll.products

Argenic determlnation in foods and food
adjunots e T

Preparation for analysis of samples of
cereals and their mill products

Pormentation test for non-spscifie,

qualitative detection of preservatives _

“in foods
Determinetion of the a0id value of fats
Determination of the 1odina walue of fatg
Dotermination of the fat content in milk

by +the Gerber method
Determination of organic combined halogen

in beverages, fruit Julces and mar-
malade
Determination of oyclamate
Detemination of mono and disaccharides
in pure agueous. solutions (mccording
to Potterat and Eschmenn)
Datermlnation of number of colifomm
‘bacteria in foods

Eure fats; tutter and margarine
ermination of lead in foods

27 efed



OECD
{soe alsgo

under UHECE)

o1V

Frulit and vegetables

Figh

Frozen food

Fresh meat and
carcases

Grapes and wine

_ Packages for fish

Grading of caroases._

o .. Beef

. Veal
. Pozk
'Termlnology of fruits
.. .and. vegetables
‘Sanitary regulations
: affecting intemmational
“4rade in fish and fish
productﬂ o

¥ith GiFCs

Canned fish

~ Definition’of wine and special

wines

. Definition of table grapes’
" Pressure of’ ‘sparkling wines
. Methods of wlne analysigs:’

]Aloohol .
ﬁlkallnlty of ash
Ash
" Chlorides
Denalty )
_Iron
*ﬂHalvine RS
Phosphates
{Potassxum
' Redueing ﬂuga,rs
" Saccharose
" Sorbio meid
Specifio gravity
Succinic acid
Sulfates
Sulfurcus anhydride
Tartaric acid
Total aoidity
© Totel dry matter
Volatile acidity
Maximm admisaible gquantities of
slements conteinad in wine:
Boron
Fluorine
Lead
Organic bromine
Sorbitol
Total bromine
Volatile acidity

Sanitary and administrative
regulationas affecting international
trade in livestock and meat

[Bee also under ITF/

Kethods of analysis

International Analysis PBulletins

Meximm admisgible quantitles of

©  elements contained in wine

Processes and products the use of which
in wine-making is counsidered per~
missible or non~permissible

Additives in vitioculture and wines

¢y efud



Organization

Field of Interest

Standards Prepared

Standards in Preparation

PIBAC
(ze2 under
OITA)

UDE

PCEC -

AIFG

g

{lassification and
packaging of pro-
ducta for expori

Chesae

Hethods of confeo=
tionery asnalysis

Cocoa
Peanuts

_Pepper

Aﬁpellations d'origine, desi-
gnations and standards for
the principal European choeses

Grain size of ‘'rofined sugar

Foaping {endency of rpefined sugar

pE-of invert sugar

Foaning tendency of glucose

i of glucose

Aoidity of glucose

Solidifloation point of con-
‘footionery fats

Poroxide value of confeotionery
fats

Jeolly grade of pectin

Tiacogity of gum tragacanth

Levulose and invert sugar in
finished confeotlonery products

Fat in finished confectionery

- products dother than ococoz and

" ghocolate _

Butyric fat in finished’ confec—
tionery products

Agh in fipished confeciionery

- =produects-

Total nitrogen in finished con-
fectionery products

Gum arabic in finishsd confec~
tionery products

Mineral oll in finished oonfec—
ticnery produota

Sampling of glucose or liquid
sugar

Sampl:ng of oila and fats in barrals

Zﬁhs adopted furtber siandards of

ADAC, 150, IUPAC, eto./

[Farther work in progress/

¥y e8vd



ATPOEE

ADACG

Fish preducts

Methods of snalysis

of sntire food £ield.

Offiolal Methods of Analysis of
$he #0AC (9th Bd., 1960, and
chenges made at T4th (1960) and
15th {1961) meotings)

RBelovant Chapter Headings:

do. . Pestlczdes
Te . Baking. powdera and baking
. . chemioals
.8, . Boverages: Non-alcoholic and
— ‘conoentrates

9. . -Baverages: Dietilled liquors

10. Beverages: Malt beverages,
.Birups.and exitracts, and
brew1ng materials

vsll; - Beverages: Wines .
* 12, Cacao bean and 1ts pro&ucts

13. . Cereal foods

. 14, Coffee and tea.

15, . Deiry products

16. . Eggs.and egg prodnots

17. Enzynmes.

18, Pish.and other marine products

19. . Flavoring extracts

20, TFruits and fruit .products

21.'_Gela#in,dessart preparations

Loo.and mixes

22«'”Grain and shock feads

23, -MHeat and ‘meat products

24. - Metals, other olements and
regidues in foods

25, HNuts and nut products

26, 0Oils, fats and waxes

27, Preservatives and artificial
sweeteners o

28. BSpices and other condiments

29, Sugers and sugar products

30, Vegetadle products, processed

31, Hineral waters and sali

33, Drugs in feeds :

35. Color additives

36, Exbtraneous materials:sIsolation

37. Mierobiological metheds

39. HNutritlonal adjuncis

40, Radioactivity

Preserved, semi-~preserved, frozen,

smoked and salted marine producta

Ct eded



Organizé.tion TMeld of Interest Standarde Prepared Standards in Preparation

ABTALEC Camned and powdered Definlitions, dencominations and

milk standards
CBHC Beer Harmonigation of brewery regulatlions
CIEMARA

(See under CIIA)

CLIFL Fruit and vegetable

juices Fruit juioces
CIPC Praserved foods Group I:. Gensral Group X: General . :
(Relations with . Sampling . Determination of titratable amcidity
ITF, TUPAC and “Preparation of sample for Datermination of erude £at
ADAC) analysis. Doterminetion of chlorides
{See alaso under ~Determination of nitrogen Determination of redusing sugars
OECDP and IS0 ‘Determination of sulphur
¢/52) dioxide . -

Determination of %in

Group 1Lt Additives and
Postiolde Residues
Determination of ochemical

preservatives

Group VIIt Fish and Fish Products
Definition of tunny - -
Definition of white tumny

Group ViI: Fisgh and Fish Products
Definition of mackersl -
Determination of net weight of

oanned fish
Merking and labelling of fish omns

Group IX: ¥ruits and Vegetiables .
Canned aprioccis
Canned tomatoes
Tomato purse

. Group IX: Fruits and Vegstables
Canned c¢arrots
‘Canned pezs
. Canned green beans
Determination of net drained weight
of camned vegetables
Determination of drained weight of
. canned. fruits
Neasurement of color of tomato paste
-International agreement.concerning pro-
duoction and trade.of peseled tomatoesn,
.tomate juice and_tomato powder

" gy eFed



6IPG {oont.)

GLTS
{See under
ICUHSA)

GLAM

GODIGO

CPAC

IASC

IAVFE

Citrug fruit

Entire food field

Paptioidesn

Paedetuffe

011 seeds and
vegateble olls

Hoat

Group X: Meat and Meat Products
Definigion of durasdbles pre-
served meat
Definition of semi-preserved
meat

Befinition of net weight of
canned meat

Marking of cammed meat

Terminology of citrus juices

Latin-Amerioan Food Code

Sampling of copra

Group X: Meat and Meat Products
Deafinition of canned meat
Definition of cammed food from mead
Determination of net weight of canned
meat
Determination of staroh in potited meats
Hethoda of control of canned meats

Grading

[See also under TAG/

Hethods of enalysis and evaluation

Deoterminetion of moisture

Determination of ash

Dotermination of proiein

Dastermination of fats

Determination of cellulose

Determination of ligin

Determination of minerals

Unification of legislation on produciion,
transport and sals

[?iogrammad: Determination of vitemins,
antlicoccidiocpiatics, antibiotios,
antioxidents/

Sampling and analysia

Inspsection

Ly efed



Organization Field of Intserest Standards Propared Standards in Preparation
I¢C Coreoals and Determination of moisture Dotermination of specific weight
cereal products Determination of ash Determination of vitamins
Determination of protein Physical dough testing
Determination of "besatz" Diastatic power of germinated wheat -
Determination of wet gluten Special methods of analysis for durum
Methods of sompling wheat
Physicdl state of grains
Baking tests
Dooumentation and classification
ICUMSA/CITS Sugar analysls Determination of moisture in - Weighing, %aring and sampling of sugars

refined sugar

Dstermination of invert sugar in
refined sugar :

Determination of reduced btuffer p
power in refined sugar

Determination of solution color
of refined mugar

Color production on heating of re-
fined sugar

Determination of moisture in lowex
grade sugars

Determination of solution color of
lower grade sugars

Determination of dry substance in
invert sugar

Determination of sulpbur dieoxide in
glucose’

Determination of solution color of
glucose

Color production on heating of
glucose

Deternination of sampling of sugar

Determination of sulphur dloxide in
refined sugar

Reducing sugera
Bone charcoal and other adsorbents

Suorose in molasses (by chemical methods)

Refractive index -

Gnartz control plates

Refining qualities of heet sugars

Refining gualitles of cane sugars

Specifications and tolsrance for pure
sucrose and reagents

Crystallizing qualities of sugar so-
lutions

Color, turbidity and reflectance

Sucrose in all sugar preducts (by
polarimeter)

Dry substance in sugar products

pH

Rafined sugar constituents other than
suorose, invert, ash, water and color

laboratory apparatus

Viscosity and surface tension

100° S point of sugar scale and auto-
matio polarimetry .

Polarization of raw sugar

Raffinoge, other oligosaccharides and
glycosidss

Sucrose in sugar beets

Sugar deterioration

Inorganio non-sugers

Starsh hydrolysiz products (all cone
stituents and properties

Organic non-sugars .

Sugars in sugar cane

Hicrobiological tests

gl eded



IDF

IFJ0

IFiA

IS0 T6/34

Milk and milk
products

Pruit juices

Hargarine

Agricultural food
products

Hith 150:

Sampling

Determination of fat in liquid
milk

Determination of fat in chesse

Determination of fat in milk
powder

Deternination of dry netter in
chosse

Determination of aeldity in
tutterfat

Determination of refractive
index of tutterfat

Determination of iodine value
of butterfat

Colony count in milk

[Bee also under FAQ?

Definitions

[Bee also under IQE?

Bacteriological action of dairy sanitizers
Suspension and capacity testing

Sanitary milk fitiings

Milk cans

Storage

Transport

Additives in certain milk products

With I80:

Determination of fat in skimmed milk
Determination of fat in cream
Detexminetion of fat in tmiter-ocil
Determination of fat in evaporated and
sweetened condensed milk .
Determination of solids non-fat in
atter
Determination of dry matisr in evap-
orated and sweetened condensed milk
Determination of moisture in tutter
Determination of moisture in tutter-oil
Dotermination of salt in butter
Petermination of salt in cheess
Determination of protein in milk

Zgée also under FAQ/

@uality control
Packaging
Statistical methods
Methods of analysis

[See also under UNECE/
Definitions and standards

TC/34: Teraminology of sampling

s6/2: 0il seeds and oil fruits
Sampling
Determination of moisture
Determination of oil [with TUPAL
Determination of impurities
Determination of acidity

i

& eded



Organizﬁtion

M.eld of Interest

Standards Prepared

Standards in Preparation

IS0 T6/34
{cont.)

SC/3+ Fruits and vegetables
Terminolo
Sampli 0 be coordinated with
UNECE
Teating ~ fresh~temperate zone
Pegting - productas~temperate zone
Testing ~ fresh and productg-
troplcal sons
Testing — fresh and products—
Hediterpansan area
Dotemtination of matter non-
soluble in watexr
Determination of total acidity
Dotermination of inorganic
impurities
Dotermination of Vitemin €
Storage and transport

S0/4: Cereals and mulses

Sampling

Testing of pulzes

Dotormination of moisture in
carsals

Determination of ash in cersals

Determination of test weight of
cereals

Datermination of specifio weight
of coreals

SG/S: Hilk znd milk vrodugta _é;h besis of
FAD Code of Principles
Terminology

' [Bee also under FAO and IDF/

8G/6: Meat and meat products
Terminology of slaughter animals
Sampling and testing of meat and
- meat products
Sampling and testing of animal
fats [with IUPAG/

SC/7: Spices and condiments
Nomenclature
Sampling and testing

- Cardamon
Celory seed
Chillies
Cinnamon
Clovesn

" Corianden
Cumin seed

0¢ eded



IS0 T/ 34
{cont.)

180 T0/52
(with CIPG)

IS0 T6/81

180 96/93

TUPAC

Hormetically sealed
metal food conw
tainers

Common namas for
pasticides

Starch {inoluding de-
rivatives and by~
producta)

Hethods of enalysis

General data
Capacities and internal
dismeters of round oans

3 lists of common names for
pesticides

Determination’ of copper content of
foodstuffas

Aszay of Vitamin 4 oils

Vitamin A potency of beta—carotens

Vitamin bioassay of oils and ocon-
centrates

Stondard methods for oils and fats
analysis [ﬁévision in processg,

Curry powder
Ginger

Hustard powder
Pepper

Red pepper—paprika
Saffron

Turmeric

S6/8: Stimulanis

Can diamaters
Rectangular and oval cans

Turther lists of common names for
pesticides

Determination of starch

Moisture content of starch

Protein content of siarch

Rheology of starch

Dry matter in starch hydrolysis products

DE value of starch hydrolysis producis

Color, discoloration and turbidity of
starch syrups

Candy tests for starch syrups

Terminology

Hothods of sampling

Determination of lead in foods

Petermination of mercury in foods

Analytical procedures for food additives

Determination of fusel oils in fermented
produsts

Characterizaticn of dried yeast as a food
material

Analytical methods for determination of
toxic substances in air [Ebplications
in fumigaticn of food materialé?

[Eée also under IS0 TC/3§7

16 a%ed



Organization

Meld of Interest

Standards Prepared

Standards in Preparation

LOTA

0BICL

QICC

THCGOV

UBCCP

Cereals and pulses

VTegetable pressrves

Coooe and chooolate

Eggs and poultry

Potatoes

@nality standards

Definitions of cocoa products-
Hethods of anelysisg:

“Determination
Determination
Determination
Dotermination
Determination
Determination
Determination
Determination

lactose
Determination
Sampling

of
of
of
of
of
of
of
of

of

Hen sggs in shells:

moisture

ash

alkali on ash
fat

sugars
suorose
lactose
sucrose and

melting point

grades
marking
Fackaging
iabelling

Bules and usages of inter-Buropean
trade in potatoes

Carmmed pean
Canned heans
Canned asparagus
Canned mushrooms

Methods of enalysig:

Butyric acid

Potal and reaidual values

Teble poultry
Egg products

uality standards

2C efed




B)

c)

E)

F)

Standards of

page 53

Table IIT

Group I: Qeneral

nality, Composition and Grading

CIIA
CoODIGo

Sampling

CODEX
CcIPC

Systematio study of definition of gtcepiable foods
*¥Latin Americsan Pood Code

*Bampling
Sampling of canned foods

Hethods of Analysis and Testing

CIIA/PIBAC

CIIA/PIBAC
CIPC
RMKL
NHKL
WKL
NMKL
¥MKL
MUK
NMEL
NMKL
juied
BMKT,

NHMKL

WHKL
THEL
cIrc
CIFC
CIFG
CIPC
CIPC
CIEC
CIPC
ADAC

*International Convention on the Preseniation of the Resulta
of Food Analysis
#3ystenatic study of methods of control and analysis
Prevaration of samples of canned foods for analysis
*¥Deatermination of boric acid
*¥Potermination of benzoic acid
¥Determination of salicylic acid
*Determination of formic acid
*¥Determination of sulphurous acid
*Dgfomination of cyclamate
¥Determination of copper in foods
*Detormination of arsenic in foods and food adjuncts
*Datermination of nitrogen by the Kjeldahl method
#Chemical methods for the detection of inefficient cleansing
of cups, dishes and plates
*Bacteriological methods for the detection ¢f inefficient
cleansing of eating and drinking utensils
*Determination of number of coliform bacteria in foods
*Determination: of: lead in foods -
*¥Dotermination of - nitrogen in canned foods
¥Determination of sulphur dioxide in canned foods
¥Datermination of tin in canned foods
Detormination of titratable acidity of canned foods
Dotermination of crnde fat in canned foods
Determlnatlon'of chlorides in canned foods
Determination of reducing sugars in caunned foods
#)fficial Methods (9th Ed., 1960)
Chap. 17 Enzymes
Chap. 24 MNetals, other elements and residues in foods
Chap. 36 Extraneous materials: isolation
Chap. 37 Microbiologlcal methods
Chap. 39 Nutritional adjuncts
Chap. 40 Radiozctivity

Packaping, Storage and Transport

IS0 TC/52
180 T¢/52
180 T¢/52
UNECE/OECD

Terminology

GODEX
150 1¢/34

Hiseellaneous

CODEX

*Hermetically sealed metal food containers - general data
*Capacity and intemmal diameters of round cans

Can diameters

¥Pallets

Terminology of whole food field
Terminology of sampling

*Ceneral food law provisions
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B)

c)

b)

E)

)

Group IT:

page 54

Additives and Pesticide Residqu

Standards of Qualiiy. Comnogition and Grading - Use

FAD/WHO
A0/

PAG/ HO

Iop

CE {Partisl
CODEX

¢= gPartial
CE {Partial
CODEX

CZ (Partial
CODEX

Ca (Partial
CE (Partial
CE (Partiel
CE (Partial

€3 (Pariizl

CE (Partial
o1V

Sampling

Agreonant )

Agreement
Agresnent

Agreoment)

Agreement
Agreenent
Agreement
Agresment
Agreement

Lgreement)

General principles governing the use of food additives

© Bpecificotions for identity and purity of food additives

(antimicrobials and antioxidants)
Specifications for identity and purity of food additives
{food colors)
Additives in certain milk products
#Provisional 1list of food colors
Food colors
*Legiglation on use of food colors in fruit
*Provisional list of preservatives
Pregervatives
¥Proportions of ocertain antibiotics
Antibiotics in feeds
Use of antibiotios and hormones to stimulate animal growth
Acceptability of emulsifiers
Acoeplability of ratural and synthetic flavors
#Information sheets on 12 pesticides
#¥Hesidues in feodstuffs important on the international marke:
{cereals)
Admissible residue levels for 16 pesticides
Additives in wviticuliure and wines

lethods of Analysls and Testing

FAC/WHD

IUPAC
MHEL
HIKL
IUPAC
IUPAC

XL

CIEC
ADAG

Procedures for the testing of intentional food additives o
establish their safety for use
Analytical procedures for food additives
*Igolation and identification of water-soluble syntheiic colors
#*lsolation and identification of oil-soluble syntheiic colors
#Vitamin A potency of beta-carotene
Determination of toxio subsiances in air Zﬁbplioations in fumi-
- gation.of food materials/
*Fermentation test for non-specific, qualitative detection of
rreoservatives in food
Determination of chemical preservatives in canned foods
¥ f7ioial lethods (9th Ed., 1960)
Chap. 4 Pesticides
Chap. 24 HMetals, other alemonta and residues in foods
Chap. 27 Preservatives and artificial sweoteners
Chap. 33 Drugs in feeds
Chap. 35 Color mdditives

Packemineg, Storapgs znd Transport

€8 (Partial

Terminolosy

1s0 Te/81

bgrcenent)

liiscellencons

FA0/ W0
PAO/VED

Labelling of pesticides

#Common names for pesticides [ﬁhrthar work in progresé?

Evaluation of the carcinogenic hazards of food addiiives
Evaluation of the toxicity of a nember of aniinmicrobisls and
antioxidants
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Group I1: Additives and Pesticide Residuss {cont.)

F) Hiscellaneons {oont,)

FAQ/WHO Principles governing consumer sefety in relation to pesticide
residuss

FAO/WED Evaluation of the wholesomeness of izrradiated foods

CITA/PIBAC *Symposia

C8 (Partial Agreemen%) *Treotives to pasticide manufacturers degiring 0 markel & new

product (methods of analysisy toxiclity and residue informationy
model information sheet)
CE (Partial Agresment) ®Jancinogenic eoffoats of food additives and pesticides

Groug IIT: steraéas

A) Stendards of Quality, Composition end Grading
1) Fon-algoholie

UNECE/IFTU Froit juices

CIJTL Fruit juioces

IRy ¥Pruit juice definitions

IR0 Guality control of fruit juices
URECE/IFIU/CLAN Citrus juices

FAO/CLAM Composition of citmus juioces
TAECE/OECD Apfidot pulp .

2}  Alcocholic

o1y *Definitlon of wine and specisl wines

oIV ¥Progsure of sparkling wines

oIV Processes and products the use of which in wine-making is
considered psrmiseible or non-permissible

oIV #daxirmm admissible quantiities of elements contained in wins
Boron Sorbitol
Fluorine Total bromine
Lead Volatile acidity

Organic bromine

3) Sampling

¢) Hethods of Analysis and Testing

Imy Fruit juices

FAD/ CLAM Citrua juices

orv *Determination of alcohol

oIV “Dotermination of alkalinity of ash
oIV *Determination of agh

[ *Determination of chiorides

o1V *Datermination of density

oIV *Determination of iron

oIV *Detormination of malvine

oLV *Determination of phosphaie

0LV #Determination of potassium

o1y *Doternination of reduoing sugars
o1y ®Determivation of saccharose

oIV ) *Daterminetion of msorbic acid

QLY #Detormination of specific graviiy
oIV *Tetéermination of sudoinio meid
oLV %Datermination of sulfatés

oIV *Determination of milfupous ephydride
oLV #Dotermination of tarteric acid
oIV “Determination of %otel acidity
oIVy FDetermination of total dry matter

oIy #Determination of volatile soidity
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E)

F)

4)

B)
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Group III: Beverazes {cont.)

Hethods of Analysis and Teating {cont. )
o1V [ﬁhrther methods in preparatioﬁ?
o1V . International Wine Analysis Bulletins
ADAQ #0fficial Methods (9th Bd., 1960)
Chap., B Beverages: Non-alecoholic and concentrates
Chap. 9 Beverages: Distilled liguors
Chep. 10 Beverages: Malt beverages, syrups and exbracts,
and brewing materials
Chap. 11 DBeverages: Wines
Chap.: 31 Iineral waters and salt
KL #Chomiocal analysis of beer
CTIA/PIBAC Measurement of alcohol strength
IUPAC Determination of fusel oils in fermented products
HHIL #Determination of fluoride content of drinking water
WKL, #Determination of organic combined halogen in beverages and fruii
Jjuices
CIT4/CIFIAEA Bthyl alcohols
Paokasping., Storage and Trenspoxrt
IFgU Packaging of fruit julces
Terminology
Migeellsneous
IRrU Tyuit juices - atatistical methods
CEiC Harmoniszation of brewery regulaiions
Group IV: - Carbohydrates Shéeteners_ggnghickqggggl
Standards of Guelity, Composition end Gradin
copex - ' Homey
Sampling
ICTISA : *Sugar
AIFG. #Glucose or liquid sugar.
IS0 T6/93 . Starch -
ICUHSA E Véighing, tarlng and sampling of sugars
Hethods of Analysis and Testin

jrjinar] ﬁIdentifzcatxon of sugars hy paper chromatography

WM “#Deteifiination of mono- and disaccharides in purs aqueous solutions
: {acoording to Potterat and Eschmann )

ICUHSA #*Determination of moisture in refined sugar

TCUHSA #Datermination of invert sugar in refined sugar

ICUSA #Detormination of sulpbur dioxide in refined sugsr

ICUMSA *Detérmination of reéduced buffer power of refined sugar

ICUMSA #*Determination of golution color of refined sugar

ICwISA #Color production on heating of refined sugar

ATRG #Determination of grain eize of refined sugar

ATFG ﬁDetazmination of Toaming tendency of refined sugar

IoUNSA #Determination of moisture in lower grade sugars
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Group IV: Carbohydrates (Sweeteners and Thickeners)(oont.)

Methods of fnalysis and Testing (cont.)

ICDMSA ¥Determination of solution color of lower grade sugars

ATRC *Determination of pH of inveri suger

lcmisa #Determination of dry substanocs in invert sugar

TOUMSA ¥Determination of sulphur dioxide in glucosa

TCUHSA ) ¥Determinetion of solution color of glucose

ICUHSA #Color produoiion on heating of glucose

ATFG #Determination of foaming tendency of glucose

ATFG *Determination of pHE of gluoose

ATFC ¥Determination of acidity of glucoss

ATFGC #Determination of solidification point of confectionery fats

AIFC #Determination of peroxide value of confectionery fats

ATFC *Determination of jelly grade of pectin

AIFC *Determination of viscosity of gum tragacanth

AIFC #Determination of levulose and sugar in finished confectionery
products : _ o

ATFG ¥Determination of fat in finished confectionery products other
than cocoa and chocolate ‘

AIFC *Dgtermination of tutyric fat in finished confectionery producis

ATRCG #Determination of ash in finished confectionery products

ATFC *Datermination of total nitrogen in finished confectilonery producis

AIFC #Determination of gum arabic in finished confectionery products

ATRG #Determination of mineral oil in finished confsoticnery products

AQAC #0fficial Methods (9th Ed., 1960)

Chap;. 21 Gelatin, dessert preparations and mizes
‘Chap. 27 Preservatives and artificial sweeteners
Chap. 29 Sugars and sugar products

ICUMSA Determination of ash in sugars

LCUMSA Reducing sugans

ICUIsA Bone charcoal and other adsorbents

ICTHSA Sucrose in molasses (by chemiocel methods)

ICUMBA Bofractive index of sugars

ICTHMBA Quartz conirol plates

ICUNSA Refining qualities of beet sugars

ICUMBA Refining qualities of cane sugars

ICUHMBA Specifications and tolerance for pures susrose and reagents

ICUMRA Crystallizing qualities of sugar syrups

ICUMSA Color, turbidity and reflectance of sugar syrups

ICUHMSA Sucrose in all sugar products (by polarimeter)

ICUMSA Dry substance in. sugar products

ICUMBA ’ Determination of pH

ICUMSA Refined mugar conatituents other than sucrose, invert, ash,
" water and color ’

ICUKSA Laboratory apparatus

ICUMBA Visgosity-and surface tension of sugar syrups

ICUMBA 100" § point of sugar scale and automatic polarimetxy

JCUMBA Polarization of raw sugaxr

ICUMSA Raffinose, other oligo~saccharides and glycogides

ICUMSA Sucrose in sugar beets

ICUMSA Sugar deterioration

ICUMSA Inorganic non-sugars

ICUMSA Starch bydrolysis products (21l constituents and properties)

ICUHsA Organioc non-sugarpa - '

ICOMSA Sugars in sugar cane

ICUMSA Hicrobiclogical fesis

IS0 TC/93 Determination of starch

IS0 T¢/93 Hoisture content of starch

180 7¢/93 Protein content of starch

1s0 7¢/93 Rheology o starch '

150 ¢/93 Dry matter in starch hydrolysis products

IS0 T¢/93 DE value of starch hydrolysis products

I80 TC/93 Color, discoloration and turbidity of starch syrups

180 1T¢/93 - Candy tesis for starch oyrups
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Group IV:. Carbohydrates (sweeteners and thickeners)(cont.)

Paokaging. Storage and Transport

Terminology
10 T6/93

Miscellaneous

Starch

Group ¥Vt Cereals and Pulses

Standards of Qualily, Composition and Grading

LOTA
Icc
FAO
FAO
rAQ

Sampling

WKL

100

IS0 TC/34 SC/4
UNECE

#@nality standards of cereals and pulsaes
Documentation and olassificaiion of cereals
#Rice grades

#Hodel system of rice grading

#*Rioce insvection methods

*Sampling of cereals, grains and milled products
¥Sampling of cereals

Sampling of cereals and pulses

Sampling of cereals

Jtethoda of Analysig and Tesiing

WHET

ICC

CII4/PIBAC

IS0 10/34 SC/4
HHKD

WMKL

1cc

T80 TC/34 SC/4
1cc

Tee

I00

Ice

IS0 T6/34 SC/4
TS0 16/34 8C/4
IcC

NMEL

NEKL

WKL
WKL
WMEL
NHKS,
I¢C
Ice
ICC
IGe
1CC

IS0 G734 S6/4

#Determination of moisture in cereals and ceritain milled products
#Determination of moisture in cexeals

Determination of moisture in cersals

Datermination of moisfure in cereals

*Determination of moisfure in bread
*Determination of ash in grains and flour
*Deotemination of mah in cereals

Determination of ash in csreals

#Determination of protein in cersals
#Determination of "bematz" in cereals
#Determination of wet gluten in cereals
#Determination of spscific weight of cereals

Determination of specific weight of cereals

Determination of test weight of cereals

Determingtion of vitaming in cereals

#Datermination of caloium in cersals

#Determination of fluorine in calcium compounds and cereals

with added oaleium compounds

#Determination of iron in cersals

#Determination of phosphorus in cerssls

*Datermination of phytic aoid in cersals
#Ppreparation for analysis of cereals and their milled products
Durun wheat - speclal methods

Physical state of grains

Diastatic vower of germinated wheat

Physical dough testing

Balcing tests

Teating of pulses
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Oroup Tt Cereals and Pulses (cont.)

e

Methods of Analysis and Testing

AOAC *¥Offioial Methods (9%h Ed., 1960)
Chap. 13 Cereal foods
Chaypa. -17 Inzymes
Chap. 22 Grain and stook fesdn

Packaging, Storare and Transport

Terminoiogy
FA0 ¥Rice

Miacellaneous

Group VI: Fatsg and Oils

Standards of Quality, Composition and Grading

CODEX Fats and olls

100C ~~#01ive 0il grades

JO0G Physical characteristios of olive oil
100C Chemioal characteristics of olive oil
T Margarine

Sampling

AIFC #0ils and fats in barrsls
150 TC/34 SC/é/IUPAC Animal fats
TASC Vagatable oil

Methods of Analysip and Tesiing

I00C : Olive oil

TUPAG #Jtandard methods of oils and fats analysis [Eéviaion in prooeg§7

TASC Vegetable oils

IS0 TC/34 SC/6/IUPAC Testing of animal fats

WML #Determination of the peroxide wvalue of pure fate, butter and
margarine

NMKL, #Determination of acid wvalue of fats

MK #Deternination of icdine wvalue of fats

TUPAC ®Agsay of Vitemin A oils

IUPAC *Vitamin blo-assay of oils and concentrates

ATPC #50lidification point ¢f confectionery fats

ATFC #*Peroxide value of confectionery fats

AQAC ®Official Methods (9th Bd., 1960)

Chap. 26 Oils; fals end waxes

Packaming, Storase and Trensport

Tarminolomy
ImiA Hargarine

Hiscsllaneous




A)

B)

¢)

D)

E)

7)

4)

B)

c)

D)

E)
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_LGroup VIL: >Pigh and Fish Products

Standards of Quality. Composition and Grading

IIF/OECD
OECD/ CTRC
PAO

ATP

CIPC
CIEC

Sampline

#Dsep frozen fish

#Canned fish

Fish flour

Preserved, semi-preserved, frosen, smoked and salted marine
producta

¥Definition of tunny and white tunny

Definitlion of mackersl

Hethods of Analysis and Testing

AQAG

CIPC

#Official Methods {9th Ed., 1960)
Chap. 18 Fish and other marine products
Determination of net welght of cenned fish

Packaming, Storare and Transport

OECD
CIPC

Terminology

Miscellaneons

OECD

*Packages for fish
Harlking and labelling of fish cans

#Sanitary regulationa affaéting international trade

Group VIIT: TFrozen Foods and:Refrigeration

Standards of Guality, Composition and Grading

IIF/OECD
UNECE/OECD/IIF
UNECE

IIF

Sampling

Code of Principles for preparation and distritution
Definitions and quality control

Desp frozen producta

Recommendations for quick-freszing of foodstuffs

Methods of Analysis and Testing

Packacing, Storage end Transpori

IIF
IIF

Terminolozy

Hiscellaneous

*Recommended ¢ondltions for refrigerated storage of perishable goods
*Bocomnendations for transport of perishsble goods in Europe



Group 1X: Fruits and Vegatables

4)  Stendards of Gualiiy. Composition and Grading

1)

2)

Fresh

UNECE/OECD
UNECE/ORECD
UNECE/OEGD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
TNECE/OECD

PAO /UNECE/OECD

CLAM
UNECHE/0ECD
CODEX
UNECE/ORCD
UNECE/OECD
UNECE/OBECD

UNECE/OECD

UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UECGP

UNECE/OECD
UNECE

UNECE/OECD
UNECE/OECD
TUKECE/OECD
UNEGE/OECD
UNECE/OECD

UNECE/OIV/OECD

oIV

UNECE/OECD
TNECE/OECD
UNECE/OQECD
UNECE/OECD
UNECE/OECD

Products

CODEX
CODEX
URECE/OLCD
CIPC
OEICL
OEICL
CIPC
CIFC
OEICL
OBICL
CIPC
CIPC
CIPC

*Apples

*Apricots

#Artichokes

Asparagus

*Beans

Bilberries

#*Carrota

#Canliflowers

#Cherries

Citrua fruit

Citrus fruit grading
Cucumbexrs

*Edible fungi

ruit pulp

Garden cabbages

Hazsl nuts, unshelled and shelled
#Lettuce and endives
Helons:. -

#niong™

Other beans

#Peaches

¥Pears

*¥Plums

¥Shelling peae

Potatoes

*Potatoes, early

Potatoes, ware and seed
Plums

Spinach
¥Btravberries

String beans St
Sweet almonds, unshelled and shelled
*Table grapes o
*Pefinition of table grapes
*Pomatoes :

Walnuts, unshelled and shelled
Watermelons '
White shelling beans
#Titloof chicoxy’

Jams :

Prult and vegetabls preserves
Apricot pulp
#Canned apricots
Canned asparagus
Canned beans
Canned carrots
Camned greon beans
Canned musghrooms
Canned peds
*Qamed peag.
#Conned tomatoes
#Pomate puree
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¢)

D)

E)

F)

Sompline

IS0 TG/34 SC/3/URECE

Group IXs  Truits and Verstables (cont.)

Sampling of fruiie and vegetables

Hethods of Analysig and Testing

ML
180 TC/34 SC/3
I80 76/34 s¢/3
IS0 P6/34 SC/3
IS0 TC/34 SC/3
KT

KL
150 T¢/34 86/3
1s0 70/34 s¢/3
IS0 7¢/34 8¢/3
I80 T6/34 s¢/3
ATFC
AIFC
cIPC
CIPC
CIPC
CIPC
ADAC

#Determination of drained weight
Determination of matter non-soluble in water
Determination of total moidity

Determination of inorganio impurities

Determination of Vitamin C

¥Detemination by weight of total solide in tomatoc murée
*Determination of organic combined halogen in marmalade
Testing - fresh - temperate zone
Testing - products - temperate zons

Testing ~ fresh and products - tropical zone
Testing - fresh and produots -~ Mediterranean area
#Jelly grade of pectin
*Tiscosity of gum itragacanth
Determination of net drained weight of canned vegetables
Determination of drained weligbt of canned fruits
Determination of density of syrup of canned frults

Heasurement of color of fomato paste

#0fficial Methods (9th Eday 1960)
Chap. 20 Fruite and fruit products
Chap. 25 Nuts and put products

kg

Chap, 30 Vegetable products, processed

Packaninz, Storage and Transport

UNECE/OECD

UNLCE
UNECK
IS0 T¢/34 s¢/3

Zerminolozy

OECD
IS0 TC¢/34 s¢/3
CLAM

Mizcellaneous

UHECE/OECD
UNECE/0ECD

UECGP

- GIFG

#¥Packaging ~ base dimengions:

1) Cardboard:

Apples .
Apricots

Artichokes

Asparagus
2) Wooden't

Gherrzee
Citrus fruit
Cueumbers
Helons

Poaches
Pears

Tonatoes
Hitloof chicory

AlL types of frult and vegetables
Packaging ~ height dimensions
Mazking - labsel colors
Storage and transport

#Terminelogy
Terminology

*Perminology of oitrus frulis
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*Geneve Protocol on Standardization of Fruits and Vegetables
Intergretataon of phandardas

*Apples
Apricots

Chigories
Ls#%uce

Gauliflowers Pesoches

Cherries

%Pears

Plupe
Strawberries
Teble grapes
Tomatoes

¥Aules end usages of inter-Buropean trade in potatoss
International Agreement conceining the production and irade of
pesled tomatoem, tomato Juice end tomato powder



LY

B}

c)

D)

E)

F)
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Group X: 'He&t_gpd Heat Products

Standards of Quality, Composition snd Grading

QECD

CIFC
CIPC
CIPG
CIEC
TECGO
UECGO

Sampling
IS0 T¢/34 s¢/6

*Jrading of carcassest

Beefl

Veal

Pork
*Definition of durable preserved meat
#Definition of semi-pressrved meat
Definition of canned meat
Definition of canned food from meat
#@rades of hen egga
Table poultry

Sampling

Hethods of Analysis and Testing

WMKL
IS0 TC/34 S/
AOAC

IAVFH
CIPC
CIRC
CIFC

#*Chemical-analysis
Testlng
#0fLicial Methods (91‘.11 Ed., 1960} .

Chap. 16 Eggs and egg products

Chap. 23 "Meat and meat products
Inspection of meat
#Definition of net weight of canned meat
Determination of net welght of cammed meat
Dstermlna,t:.on of gtarch in pot‘sed. meats

Pagkaging, Storage and Transi:ort B

UNECE -

UECGC
VECGO
UECGO
CIFPC

Terminology

IS0 7¢/34 s0/6

Hisgcellaneocus

OECD

- CIEC

' “Packaging — base dimensions:

Cardboard:
- Eggs
Poultry
#Packaging of hen egns
sifarking of hen eges
#Labelling of hen eggs
!!arkmg of ca.nned meat

- Terminology of slaughter animals

Sanitary and admmistrative regulations affecting intermational
trads in livestock and meat
Hethods of control of conned meais



A}

B)

c)
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Group XI: Hilk and }Milk Progucts

Standerds and Yuality, Composition end Grading

FAO/IDF
FAO/IDP
FAC/IDF
FAQ/IDT
FAO/IDR
FAO/IDF
FAO/IDF
FAO/IDF
PCSC

ASFALEC

Sempling

- FAD/IDF/ISO 26/34 SC/5

*Designations
*Composition of buifer
*CQomposition of utterfat
*Composition of milk powder
*Composition of evaporated nilk
*Composition of sweelened condensed milk
Composition of cheeses
Composition of processed cheeses
*Appellations d'origine, designations and standards for the
principal Europsan cheeses .
Definitions, denominations and standards for camned and
powdered milk

Sampling

" Methods of Analysis and Testing

KT

IDF/IS0 7¢/34 sC/5
FHKL

IDF/ISO 2¢/34 s¢/5
FAO/IDF/ISO TC/34 SC/5
IDP/I80 tc/34 s¢/5
IDF/ISO T¢/34 SC/5
IDF/IS0 TC/34 SC/5
FA0/IDF/IS0 TC/34 So/5
MK

IDF/IS0 16/34 s¢/5

TDF/I80 16/34 sC/5
IDF/IS0 7¢/34 SC/5
IDF/I80 76/34 s¢/5
IDF/IS0 ©C/34 Sc/5
FAO/IDF/1s0 TC/34 s¢/5
IDF/ISO T¢/34 S¢/5
IDF/IS0 T¢/34 S6/5
IDF/ISO 2¢/34 s¢/5
NHKL

FAQ/IDF/ISO TC/34 SC/5
FAO/IDF/I30 TC/34 SC/5
MiKL
NHKL

WKL :
IDF/Is0 T¢/34 s8¢/5
WKL

RHKT

WKL
AOQAC

#@rarimetric determination of fat in milk, cream, condensed
“and dried milk . .
#Petermination of fat in liquid millk
#Determination of fat in milk by the Gerber method
Determination of fat in skimmed milk
Determination of fat in milk powder
Determination of fat in evaporated and sweetened condensed milk
Determination of fat in oream
Determination of fat in tutter-oil
Determination of fat in cheese -
*Determination of total solids, ash, chloride and acidity in
mille, cream, condensed and dried milk :
Determination of dry matter in evaporated and sweeltened condensed
milc i
Determination of seolids non~fat in bubiexr
*Potermination of dry matiter in cheese
Determination of salt in butter
Determination of salt in oheese
Determination of acidity in tutterfat
Determination of moisture in hutiter
Determination of moisture in tuitier-cil
Determination of protein in milk :
*Deotermination of specific gravity, freezing point and
refractive index of milk and oream
Determination of refractive indez of tutterfat
Determination of iodine wvalus of butterfat
#Determination of peroxide valite of pure fats, buiter and margarine
*Determination of %oftal bacteria in millk, cream and ice oream by
. the plate count method
*Reduction tests for milk
#Golony count of milk. . _
#Bacteriological examination of tutter
#Examination of milk and milk products for pathogenic hemolytic
‘streptococel T '
#Pagteurization control of milk, cream and whey
#0fficial Nethods (9th Ed., 1960)
Chap. 1% Dalry producis




D)

F)

a)

B)

c)

Hilk end Milk Products (econt.)

Group XI:

Packaging, Storage and Transport

ID® Milk cans
Iy Storage

ipe Pransport
Terminology

Is0 TC/34 SC/S Terminology

Hiscellaneous

FAQ ¥Code of Principles concerning milk and milk products
IDF Bactericidal actian of daixry sanitigzers

IDr Sanitary milk fittings

Group XIT:

03] Seeds and 0il Fruits (including Feeds)

Standards of Guality,

Comﬁgsition and Grading

UDBE *Peanuts

WEO/CODEX Antibiotic content of feeds
Sampling

IS0 1¢/34 so/f2 0il seeds and oil fruits
IASC 0il seeds

IASC* #Copra

Methods of Analysis and Testing

IASC 0il seeds

IS0 me/34 sc/2 Determination of moisture

IS0 TC/34 SC/2/IUPAC Determination of oil

Is0 T¢/34 sc/2 Determination of impurities

IS0 T¢/34 s¢/2 Determination of acidity

EAAP Determination of moisture in feeds
EAAP Determination of ash in feeds

EAAP Determination of protein in feeds
EAAP Determination of fats in feeds

BAAP Determination of gellulose in feeds
BAAP Determination of lignin in feeds
EAAP Determination of minerals in feeds
EBAAP Determination of viteming in feeds
BAAP Detexmination of antibiotics in feeds
EAAP Determination of antioxidants in feeds
EAAP Determination of anticoccidiostatics in feeda
AQAC #0ffioial Hethods (9th Ed., 1960)

Chep. 22 Grain and stock Tfeeds
Chap, 26 0Oils, fats and waxes
Chape 33 Drugs in feads
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B)

c)

Group XIil:

N
0il Seeds and 0il Fruits {including PFeeds){cont.)

Packaging, Sitorase and Transport

EAAP

Terminolosy

Hiscellaneous
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Unification of legislation on production, transpoxrt and salse
of feedstuffs

Snices, Condiments end Stimulants

Standards of Gunality, Composition and Grading

IS0 TC/34 SG/T
Is0 T6/34 SC/7
IS0 16/34 sC/7
IS0 T¢/34 sC/7
IS0 ©¢/34 SC/7
UDE

FA0

0I0C

IS0 TC/34 SC/7
IS0 T6/34 S¢/7
10 T¢/34 86/7
IS0 T¢/34 SC/7
180 T¢/34 S6/7
UDE

IS0 T6/34 SC/7
TS0 TC/34 SG/7
1s0 T¢/34 SC/7
180 T¢/34 S6/7

Sampling

IS0 76/34 SC/7
0ICC

Cardamon
Celery seed
Chillies
Cinnamon
Cloves
#Cocoa
#Cocoa grades

*Definitions of cocoa products

Coriander
Cumin seed
Curry powder
Ginger

lustard powder

#Papper
Pepper

Hed pepper—paprika

Saffron
Turmeric

Spices and condiments
#Cogoa products

Methode of Anelysis end Testing

IS0 T¢/34 86/7
FAD
£OAC

0ICC
0LC
01CC
0ICC
0160
01CC
0ICC
0ICC
OICC
0ICC
0ICO

Testing of spices and condiments

Cocoa

#0ffioial Hethods (9th Ed., 1960)
fhap. 12 Cacao been and its products
Chap. 14 Coffes snd tea
Chaps 28  Splces and otber condiments
Chap. 31 Uineral waters and salt

#Determindtion
#Datermination
#Determination
#Determination
¥Datermination
#Determination
#Determingtion
*heternination

" #Fleternination

Determination
Deternination

of
of
of
of
of
of
of
of
of
of

of.

moistuze in ‘cocoa products

agh in cocos prodncts

alkalz on ash in cocoa products
fat in cocos producis

gsugars in cocoz products
guorose in oovcoa products
laotose in oocoa products

snorogse and lactose in cocos products

meliing polnt of cocoa producis
btutyric acid in cocoa producis

totel, and residusl.values of cocoa products



E}

F)

4)

B)

D)

E)

F)

Group XIIT: " Spices, Condiments snd Stimuléﬁts {conte)

Packamine, Storape and Transvort

Terminology
IS0 1¢/34 SC/1 Fomenclature of spices and condiments

Higcellanesous

Group EZIV: ifiscellaneous Products

Standards of Quality, Composition and Grading

CODEX Dietetic foods
IUPAC Characterization of dried yeast as a food material
' Samgliﬁg

Methods of Analvysis and Tesbing

ADAC *¥0fficial llethods (9th Ed., 1960)
Chape 17 Baking powders and baking chemicals
Chap. 19 Flevoring extracis

Packaping, Storage and Transporh

Terminology

Misgellaneoug
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ADDENTUM

The following information concerning the work of the European Economic Community
(Buropean Common Market) was received too late for incorperation in the present edition
of the Tables in Appendix 4:

Siandards prepared Standards in preparation
Pood colours (positive list and purity Preservatives (positive list and purity
specifications) " specifications) % :
Wheat (specifications and methods of Antioxidants (positive list and purity
analysis) ' : specifications)
Meat inspection rules {carcasses) Bmileifiers end stabilizers (positive
Wines (designations and definitions) list end puriiy specifications)
Fresh fruit and vegeiables {subsiantially " Jems and jellies
identical with corresponding UNECE Cocoa and chocolate
standards) : Poultry inspection rules

Processed peas
Fruit treatment rules

In addition, a starit will shortly bs made on:

Pesticides (incl. residues):; olive oil; fruit julces; processed fruits; processed
vegotables; fish and fish products; meat inspection (cuts); meat products (inel.
sausages, salami, procgesed ham}; milk powder; condensed milks buiter; cheese (major
varieties).
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