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SUMMARY OF POINTS FOR ACTION BY GOVERNMENTS

Governments are requested to make their comments available by 30 April 1983
latest. All communications should be sent, if possible, in duplicate and addressed
to the Technical Secretary, Committee on the Code of Principles concerning Milk

and Milk Products, Animal Production and Health Division, FAO, Rome.

Governments may send observations regarding any matter they would wish to

raise.

Those specific points on which the Committee agreed that comments should be

sought are the following:

Acceptance of the Code of Principles -

Redraft of the: -

Recommended General Standard for
Cheese, A-6

Recommended General Standard A-8(a) for
Named Variety Process(ed) Cheese and
Spreadable Process(ed) Cheese

Recommended General Standard A-8(b) for
Process(ed) Cheese" and "Spreadable
Process(ed) Cheese"

Recommended General Standard A-8(c) for
Processed Cheese Preparations
(Process(ed) Cheese Food and
Process(ed) Cheese Spread)

at Step 7 of the Committee's Procedure for the
Elaboration of Milk and Milk Product Standards

Governments to continue to submit their
acceptances. In view of the fundamental
importance of the Code, the Committee
recommends the governments to give
acceptances with deviations or
reservations. (See para. 14 of this
Report),

Submitted to governments for
acceptance.

(See Appendix Il of the Report of the
19th Session)

(See Appendices II-A, 11I-B and IlI-C of
the Report of the 19th Session).

When considering acceptance of compositional standards A-1
to A-7, A-9, A-10, A-11(a) and A-11(b). Governments should
bear in mind Decision No. 5 (see 7th Edition of the Code of
Principles and paras. 65 to 70 of the Report of the 17th

Session).

Compositional Standards A-1 to A-5 and-A--
7, redrafts at Step 7 of the above
Procedure

Compositional Standard A-10 for Cream -
Powder at Step 7 of the above Procedure

Governments to continue to submit their
acceptance or confirm their acceptances.
(See 7th Edition of the Code of
Principles).

Governments to continue to submit their
acceptances, (See 7th Edition of the
Code of Principles).




Compositional Standard A-11(a) for
Yoghurt and Sweetened Yoghurt at Step 7
of the above Procedure

Compositional Standard A-11(b) for
Flavoured Yoghurt at Step 7 of the above
Procedure

Compositional Standard A-9 for Cream at
Step 7 of the above Procedure

Compositional Standard A-12 for Edible
Acid Casein at Step 7 of the above
Procedure

Compositional Standard A-13 for Edible
Caseinate at Step 7 of the above
Procedure

International Individual Cheese Standards
C-1 to C-25 and C-26 to C-34 at Step 7 of
the Procedure for the Elaboration of
International Individual Cheese Standards

C-35 Extra Hard Grating Cheese -

Standard Methods of Analysis
B-1 to B-8 and B-10 to B-15 -

Milk Fat, Detection of Vegetable Pat by the
Phytosteryl Test, Standard Method B-16
Milk Fat, Detection of Vegetable Fat by
Gas-liquid Chromatography of Sterols,
Standard Method B-17

Cheese, Determination of Chloride
Content, Standard Method B-18

Cheese - Determination of Nitrate and
Nitrite Contents B-19

Anhydrous milk fat - Peroxide Value B-20

Butter - Water, Solids-non-fat and Fat on
the same test portion B-21

Governments to continue to submit their
acceptances, (See Report of the 17th
Session, Appendix VII).

Governments to continue to submit their
acceptances, (See Report of the 18th
Session, Appendix IlI).

Governments to continue to submit their
acceptances, (See Report of the 18th
Session, Appendix V).

Governments to continue to submit their
acceptances. (See Report of the 18th
Session, Appendix V).

Governments to continue to submit their
acceptances. (See Report of the 18th
Session, Appendix VI).

Governments to continue to submit their
acceptances. (See CAC/C1-C25 (1972)
Recommended International Standards
for Cheeses and Government
Acceptances, Appendices VII-A to VII-E
to the Report of the 15th Session and
Appendices V-A to V-D to the Report of
the 16th Session. [See also para. 111 of
the Report of the 17th Session and paras.
25 to 35 of the Report of the 18th
Session).

Submitted to Governments for
acceptance. (See paras. 42 to 52 of this
Report and Appendix 1V).

Governments to continue to submit their
acceptances. (See 7th Edition of the
Code of Principles and Appendix Il of this

Governments to continue to submit their
acceptances. (See Report of the 19th
Session, Appendices X, XI, XIlI, IX-I, IX-J
and 1X-K).




Caseins and Caseinates - Determination of
Water Content

Rennet caseins and caseinates -
Determination of Ash

Caseins - Determination of "fixed ash" -

Caseins and caseinates - Determination of
protein content

Caseins - Determination of free acidity

Milk and Milk Products - Determination of
Lactose in the presence of other reducing
substances

Dried milk - Determination of titratable
acidity

Use of natamycin (pimaricin) in cheese

Amendments of cheese standards -

Amendment of Standard A-1 for Butter and -
A-2 for Milkfat

General Standard A-6 for Cheese -

Heat treatments of milk and milk products

Use of non-milk proteins in products -
covered by Article 4 of the Code of
Principles

General guidelines for the use of milk -
proteins in non-milk products

Submitted to governments for
acceptance. (See Appendix Ill of this
Report).

Governments to provide information to
what extent and in which cheeses this
additive is used. (See paras. 47 and 49 of
this Report).

Governments to comment on the
amendments proposed by Denmark. (See
para. 52 and Appendix VII of this Report)

Governments to comment on the
proposed amendment, (See paras. 55 to
56 of this Report).

Governments to comment on the
proposed amendments. (See paras. 58 to
61 of this Report).

Governments to comment on the revised
version. (See paras. 63 to 67 and
Appendix Il of this Report)

Governments to submit information on
such use. (See para. 103 of this Report).

Governments to comment as to whether
the "Milk Committee" should elaborate
such guidelines. (See para. 104 of this
Report).
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TWENTIETH SESSION OF THE JOINT FAO/WHO COMMITTEE OP GOVERNMENT
EXPERTS OS* THE CODS OF PRINCIPLES CONCERNING MILK AND MILK
PRODUCTS

Rome, 26 - 30 April 1982

INTRODUCTION

1. The Twentieth Session of the Joint FAO/WHO Committee of Government
Experts on the Code of Principles concerning Milk and Milk Products was held at FAO
Headquarters in Rome, from 26 to 30 April 1982. The session was attended by 112
participants including representatives and observers from 39 countries, and observers
from 7 organizations (see Appendix | for the List of Participants).

2. The Committee was presided over by its Chairman, Mr. K.P. Andersen
(Denmark) and Dr. R. Weik (USA), who was elected as Vice Chairman. The Joint
Secretaries were Dr. F. Winkelmann (FAO), Dr. N. Rao Maturu (Joint FAO/WHO Food
Standards Programme) and Dr. A. Koulikovskii (WHO).

3. The Twentieth Session of the Committee was convened by the Directors-General
of FAG and WHO, The meeting was opened by Dr. Z.l. Sabry, Director, Pood Policy and
Nutrition Division, who reviewed the programme of work of the Committee, the progress
being made by the Codex Alimentarius Commission on standards and their acceptance
by governments, the International Scheme for the Coordination of Dairy Development
(ISCDD) and the activities of the FAO dairy training programme. Dr. Sabry mentioned in
particular that the Commission at its 14th Session had considered certain aspects of
acceptances of milk product standards and work on low fat spreads, certain types of
ghee, on a code of hygienic practice for dry milk and on the guidelines for datemarking,
which were of interest to the Committee. The Commission's discussion on these items
was reflected in document MDS 82/3, which contained an excerpt of the Commission's
Report.

4, In his introductory statement the Chairman of the Committee expressed his pride
in the Committee's achievements. He emphazized that in a world of technological
development and changes in demand it was more important than ever that consumers
are not misled and that the dairy industry is given fair and honest competition. Milk and
milk products are rather sensitive to competitive products and therefore the Code of
Principles and associated standards - naturally always up-dated - are not of less
importance today and in the future than they were in the past. Mr. Andersen specifically
thanked the International Dairy Federation for the excellent work it had done between
the Committee's last and present session which was essential for the preparation of this
session.

Election of Chairman and Vice-Chairmen for the 21st Session

5. The Committee unanimously elected Dr. R. Weik (USA), Chairman of the
Committee, to serve from the end of the 20th Session until the end of the 21st Session.
The Committee also unanimously elected Mr. G.A. Bastin (Federal Republic of
Germany) and Mr. A. Oterholm (Norway) to be first and second Vice-Chairmen,
respectively, both to serve from the end of the 20th Session until the end of the 21st



Session. The Committee expressed its appreciation of the outgoing Chairman of the
Committee and of the Vice-Chairman.

Adoption of Agenda

6. Following a suggestion by the Chairman the provisional agenda was adopted
with some rearrangement in the order of items to be discussed. The Committee agreed
to include in the Agenda the revision of compositional standards, Codex work on
vegetable proteins and, following a proposal of the Delegation of Sweden, an information
on a new method of preserving raw milk.

Acceptance of the Code of Principles and Associated Standards

7. The Committee was informed of the latest position regarding government
acceptances of the Code of Principles, the Associated Standards and Methods of
Analysis and Sampling. This was as follows:

Code of Principles

Group |
Group I
Group Il

Redraft of Standard
A-1 for Butter

A-2 for Butteroil

A-3 for Evaporated Milk

A-4 for Sweetened Condensed Milk

A-5 for Milk Powder

A-6 for Cheese
A-7 for Whey Cheese

Number of Acceptances

33
4
35

Accepted by*

13 countries: Belgium*, Bulgaria®, Canada®,
Denmark*, Egypt*, Finland, France*, F.R. of
Germany?*, Iran, Kenya, Netherlands*, New
Zealand*, Norway,* Poland*.

11 countries: Bulgaria®, Canada, Denmark®,
Egypt*, France, Finland, Hungary,
Netherlands*, New Zealand, Norway*,
Poland®.

14 countries: Belgium*, Canada®,
Denmark*, Egypt*, Finland, F.R. of
Germany*, Hungary, Iran, Kenya,
Netherlands*, New Zealand*, Poland*,
Switzerland*, USA*.

15 countries: Belgium*, Bulgaria®, Canada®,
Denmark*, Egypt*, Finland*, F.R. of
Germany*, Hungary, Iran, Kenya,
Netherlands*, New Zealand*, Poland®*,
Switzerland*, USA*.

12 countries: Belgium*, Bulgaria*,
Denmark*, Egypt*, F.R. of Germany*, Iran,
Kenya, Netherlands, New Zealand*,
Poland*, Switzerland*, USA*.

2 countries: Hungary, Poland.

11 countries: Bulgaria®, Canada*, Denmark,
Finland, F.R. of Germany*, Hungary, Iran,
Netherlands®, New Zealand*, Norway,
Poland*.




A-8 (a) for Named Variety Process(ed) 1 country: Poland*.
Cheese and Spreadable Process(ed)
Cheese

A-8 (b) for Process(ed) Cheese and 1 country: Poland*.
Spreadable Process(ed) Cheese

A-8 (c) for Processed Cheese Preparations, 1 country: Poland*.
(Process(ed) Cheese Food and Process(ed)
Cheese Spread)

New Standards

A-9 for Cream 3 countries: Egypt*, Poland*, Philippines.

A-10 for Cream Powder 7 countries: Bulgaria*, Denmark*, France®,
Hungary, Iran, New Zealand*, USA*.

A-11 (a) for Yoghurt and Sweetened 4 countries: France*, Iran, New Zealand*,

Yoghurt Poland

A-11 (b) for Flavoured Yoghurt 3 countries: F.R. of Germany*, New
Zealand*, Philippines.

A-12 for Edible Acid Casein 2 countries: Hungary, New Zealand,

A-13 for Edible Caseinate 2 countries: Hungary, New Zealand.

* "country" means acceptance with reservations of various kinds. Details of acceptance and remarks by governments
will be published in the 8th Edition of the Code of Principles concerning Milk and Milk Products. The Government of
Malawi intends to accent the standards contained in the 7th Edition of the Code of Principles after a period of five
years (target acceptance).



Methods of Sampling and Analysis

B-1
B-2
B-3

B-4
B-5
B-6
B-7

B-8

B-10

B-11

B-12

B-13

B-14

B-15
B-16

B-17

B-18
B-19
B-20
B-21

Sampling Methods for Milk and Milk Products
Determination of the Fat Content of Dried Milk

Determination of the Fat Content of Cheese and
Processed Cheese Products

Determination of the Acid Value of Fat from Butter
Determination of the Refractive Index of Fat from Butter
Determination of the Fat Content of Milk

Determination of the Fat Content of Evaporated Milks and
of Sweetened Consensed Milks

Determination of the Salt (Sodium Chloride) Content of
Butter

Determination of the Fat Content of Whey Cheese
Determination of the Dry Matter Content in Whey Cheese

Determination of the Phosphorus Content of Cheese and
Processed Cheese Products

Determination of the Citric Acid Content of Cheese and
Processed Cheese Products

Polarimetric Determination of the Sucrose Content of
Sweetened Condensed Milk

Determination of the Fat Content of Cream

Milk Fat, Detection of Vegetable Fat by the Phytosteryl
Method

Milk Fat, Detection of Vegetable Fat by Gas-liquid
Chromatography of Sterols

Determination of Chloride Content
Determination of Nitrate and nitrite Contents in Cheese
Determination of Peroxide Value in Anhydrous Milk Fat

Determination of Water, Solids-not-Fat and Fat Contents
on the same Test Portion in Butter

Number of Acceptances
49
48
47

46
47
18
28

19

8
12
12

12

12

= A AN



DETAILS OF ACCEPTANCE OF INTERNATIONAL INDIVIDUAL CHEESE

STANDARDS
Cheese Variety o 2
> ()] o
5 £ S
= 2|2 o|° g
2 | |8 HERE 5|2 8
EIEI_I2IE|2lsl5|8 |2lol.|Bl8lElE]e| |88 ] |<IS
S laol=|glEIS|C|°|H clSlal2NISlalclc|a|S]|o <|G
QQ%‘CC(—B%O:'CCECE-E;EEE(UO::_Ex'(/j-
o |3|8c|o|lc|lE|S|cs|lo|o|8|o|2|0|=|ola|2[2|E |52
m o Alit|w|juw |[T|E(E|N (S (Z|Z|Z[a[a|n|dh|[h]|- [D]|D[Z
C-1 Cheddar X X X X X X X o o X o X o o o X(*) o x19
C-2 Danablu X 0 X X o o o X X O X O X (**) o |15
C-3 Danbo X ol Xl X x o o o X X 0O X X X () x |16
C-4 Edam o X X X o X X o o 0 0 X O X (**) o x17|
C-5 Gouda o X X X X X X 0 o 0 X o X (**) o x16
C-6 Havarti X of X X o o o X O X X X X X |14
C-7 Samsos X o X X X o o o X X O X X X X x |16
C-8 Cheshire 0 X X X X X o o o X 0 X o o X(**) o x18
C-9 Emmentaler X X X X X X o O 0o X X| X 0 X () X x17]
C-10 Gruyeére X X o X o o O o X 0 o O X (**) o x16
C-11 Tilsiter X o X X x o o X| X| X X X X |13
C-12 Limburger X X o X X x o o X| X| X X X x14
C-13 Saint-Paulin X X o O X o X X o 9
C-14 Svecia X o X x x o o X 0 X o X x x |14
C-15 Provolone X X| X X X 0 X X| X(**) x x12
C-16 Cottage Cheese X X X o O X X (**) X 9
incl. Creamed
Cottage Cheese
C-17 Butterkase 0 o X X X 0 X X X X X) 13
C-18 Couloimniers X o o O X| 0 X X X x) o |11
C-19 Gudbrandsdalsost 0 X X X| 0 X o o X X) 11
(whey cheese)
C-20 Harzer Kase X X X o o o X| X| X O X)) X [12
C-21 Herrgardsost o X X o O X| 0 X o o X)) x (12
C-22 Hushallsost o X X o O X 0 X 0 O x) x |12
C-23 Norvegia o X X o O X 0 o o x x) x |13
C-24 Maribo X o X o O 0 X X| 8
C-25 Fynbo X 0 X o C 0 X| X 8
C-26 Esrom 0 X X o o 0 X o X X 10
C-27 Romadur o o o o o o 0 X o X X 11
C-28 Amsterdam 0 X X o ¢ 0 X o X X 10
C-29 Leidse 0 X X o o 0 X o X O 10
C-30 Friese 0 X X o o 0 X o X O 10
C-31 Cream Cheese X X 0 X| 4
C-32 Blue-Veined X X o O X| 5
C-33 Camembert 0 X o O X X 6
G-34 Brie o o o O X X 6
C-35 Hard Grating 0 X| 2
Cheese

0 = acceptance

x = acceptance with certain reservations

(**) = 'target acceptance’ according to the Codex

x) = any cheese meeting the standard concerned could be freely distributed in Trinidad and Tobago



8. The Committee was informed that the Eighth Edition of the Code of Principles
and Associated Standards including international individual cheese standards would be
issued as soon as feasable. It would include amended standards and list of acceptances
for all standards and of the Code of Principles,

9. The Committee noted that the "Decisions of the Committee" which were included
in the Code of Principles had not been subjected to acceptance by governments and did
not form part of the Code itself. The Committee was reminded that governments need to
give a specific response in respect of recombined and reconstituted products when
accepting milk product standards to which Decision No. 5 was applicable.

Matters of Interest arising from other sessions

10. The Committee had before it document BIDS 82/4 which contained matters of
interest arising from other sessions.

Review of Acceptances under the Code of Principles concerning Milk and Milk Products
and under the Codex Procedure to determine whether there is a need for guidelines for
governments for the acceptance of milk product standards

11. The Committee had before it document MDS 82/4, containing an extract on the
above topic from the Report of the Seventh Session of the Codex Committee on General
Principles (ALINORM 81/33, paras. 24-27). In introducing this subject the Secretariat
informed the Committee that, on the basis of a review of a detailed analysis of deviations
which had been notified under Acceptance with Specific Deviations of the International
standards for products other than milk products, the Codex Committee of General
Principles, at its Sixth Session, had come to the conclusion that there was no real need
to establish guidelines to assist governments in distinguishing between meaningful
acceptance with specified deviations and an acceptance with specified deviation which
would be tantamount to non-acceptance (ALINORM 79/35, paras. 15-23). The paper
analysing the deviations was referenced as CX/GP 79/4.

12. The Committee was also informed that the International Dairy Federation (IDF)
had prepared a paper for the above session of the Codex Committee on General
Principles. The observers from the IDF at the above session had indicated that, in the
light of developments and tendencies in recent years concerning notification of
acceptances of milk product standards under Codex rules, on the one hand, and under
the Milk Code, on the other, it would now be appropriate to accept the notion of both less
stringent and more stringent deviations in connection with acceptance of milk product
standards. Thus, the observer from the IDF considered that it would be logical to have
the same procedures or methods of acceptance for all food products. The Codex
Committee on General Principles agreed that, for the purposes of acceptances, milk
products were not inherently different from other food product. The Committee agreed
therefore that, for acceptance purposes, international standards for milk products should,
in principle, be dealt with in the same way as international standards for other food
products. The Committee also agreed to recommend to the Commission that the above
proposals of the IDF for harmonization of the acceptances procedures, as had been set
forth in IDF document CX/GP 79/7, be accepted by the Commission. The Commission,
at its Thirteenth Session, adopted the harmonization proposals of the IDF (ALINORM
79/38, para. 126).

13. Although the Codex Committee on General Principles considered that for
acceptance purposes, there was no reason to distinguish between milk product
standards and standards for other food products, nevertheless it expressed the wish to



have before it at its Seventh Session an analysis of the deviations which had been
notified in connection with acceptances of the milk product standards. This analysis was
presented to the Seventh Session of the Committee in document CX/GP 81/3. The
Committee on General Principles noted that none of the deviations notified were
fundamentally at variance with the principles of the Code or indeed in conflict with the
Guidelines of Governments for Accepting Milk Product Standards which the Committee
on Milk and Milk Products had adopted at its 19th Session, and which were contained in
paras. 128-130 of the Report of that session. The Committee on General Principles took
note of certain additions to the above guidelines which had been proposed by the IDF.
The Committee concluded, however, that the guidelines adopted by the Milk Committee
did not need to be extended by the additions proposed in the IDF paper (CX/GP 79/7).
The Committee decided to recommend to the Commission that the guidelines adopted
by the Milk Committee would be quite sufficient. The Commission at its Fourteenth
Session agreed with this recommendation (ALINORM 81/39, para. 167).

14. The Committee on Milk and Milk Products, at its current session, took note of the
above developments, and agreed that the guidelines for governments referred to in
paragraph 13 above, should be included in the new edition of the Code of Principles
concerning Milk and Milk Products. The Committee also agreed to recommend to
governments that, so far as the Code itself was concerned, acceptances be given
without deviations or reservations, in view of the fundamental importance of the
principles contained therein.

(a) Fat Spreads

15. The Committee noted that the Codex Committee on Fat and Oils (CCFO)
elaborated a standard for fat spreads/spreadable table fats and had advanced it to Step
8 of the Codex procedure at its last session. The products, defined by the standard,
would be spreadable emulsions, which were mainly of the type water in oil, produced
from water and edible fats and oils which were not solely derived from milk and in which
the fat content is not less than 20% and not more than 70% m/m. The standard will now
go before the 15th Session of the Codex Alimentarius Commission for adoption and this
would provide another opportunity for governments and international organizations to
comment.

16. The Committee noted that the product definition did not exclude the use of milk
fat and most delegations expressed concern that large proportions of milk fat could be
used in the product without being declared.

17. The Committee agreed to the need for elaborating a standard for fat spreads with
a lower fat content than butter, the fat content being entirely of milk origin, and noted
with satisfaction that such a standard for fat spreads containing 39-41% milk fat is
presently being eleborated by IDF. The standard after its finalization by IDF would be
referred to this Committee.

18. The delegation of Spain, Belgium, Denmark, France, Federal Republic of
Germany, Switzerland, Norway, Finland and the observers from the International Dairy
Federation wanted to put on record their views that while the Codex Committee on Fats
and Oils should be entrusted with the task of elaborating such standards covering
products containing mixtures of milk fat and non-milk fat, it should do so employing the
expertise of the Milk Committee.



(b) Vegetable ghee and mixed animal and vegetable ghee

19. The Codex Committee on Fats and Qils (CCFO) at its 12th Session, noting that
the above designations were not acceptable to the International Dairy Federation, which
expressed its opinion that the use of misleading names and information for products
which are not milk or milk products, and which might thereby be confused with milk or
milk products was not in line with Article 4 of the Code of Principles and should be
prohibited. The CCFO proposed the title "VANASPATI/VEGETABLE FAT MIXTURE" for
the standard being elaborated as "vegetable ghee". The title "VANASPATI" and the
product definition which excludes the use of milk fat were in accordance with the
proposals originally submitted by the Indian Dairy Federation.

20. The CCFO however faced difficulties with proposing a title for the standard being
elaborated as "MIXED ANIMAL AND VEGETABLE GHEE" that would exclude the name
'ghee’ since it learnt that a fairly large international trade already existed for the product
under the name "vegetable ghee". The title MIXED VANASPATI/SUBSTITUTE GHEE
was suggested by the CCFO. The title MIXED VANASPATI was in accordance with the
proposal originally submitted by the Indian Dairy Federation. The CCFO did not accept
in toto the recommendations of IDF and included the name Ghee in the alternate title
suggested and took no action to modify the product definition to exclude the use of milk
fat.

21. The Committee noted that the titles suggested for the standards being elaborated
were still in square brackets and both governments and international organizations could
still comment. The Committee, while expressing its opinion that no problem was faced
with the acceptance of CCFQO's designation "Vanaspati/Vegetable Fat Mixture" for
"vegetable ghee", noted that the use of the title "Substitute Ghee" was not in line with
Article 4 of the Code of Principles concerning Milk and Milk Products which required that
the title "Imitation Ghee" be used if the term ghee was employed. The Committee
showed a preference for the title "Mixed Vanaspati" and concluded that the alternative
title "Substitute Ghee" be deleted.

22. The delegation from Australia disagreed with the conclusions of the Committee
and preferred the term "vegetable ghee" for the solely vegetable fat products and, if it
came to a choice between mixed vanaspati and substitute ghee the title "Substitute
Ghee" be retained since they would not be misleading to the consumer, as these
products were already in the international market and consumers were familiar with
them.

Code of Hygienic Practice for Dried Milk

23. The Committee was informed that the Code of Hygienic Practice for Dried Milk
had been further considered in detail in the light of government comments by the Codex
Committee on Food Hygiene at its Eighteenth Session, held from 22 to 26 February
1982. The Codex Committee on Food Hygiene had decided to advance the draft Code
to Step 8 for adoption by the Commission at its 15th Session to be held in July 1983.
The Committee was informed that the Code contained an Annex laying down
recommended microbiological specifications.

24, The Committee recalled that at its 19th Session it had expressed the wish to
have an opportunity of reviewing the Code before it was finalized by the Commission
(CX 5/70, 19th Session, para. 104). Recognizing that it would not be possible for it to
review the Code before the next session of the Commission, the Committee requested
the Secretariat to include a specific reference, in the Circular Letter (CL) which would be



sent out to governments with the Report of the Food Hygiene Committee which would
also contain the draft Code, to the desirability of providing an opportunity to the national
experts who attend sessions of the Milk Committee to review the draft Code* The
Committee noted that it was possible to submit comments on the draft Code for
consideration by the Commission.

Information on the Revision of the General Standard for the Labelling of Prepackaged
Foods

25. The Committee was informed that the Commission had agreed, at its 12th
Session in April 1978, that it would be appropriate to review the General Standard for the
Labelling of Prepackaged Foods in the light of developments in labelling since the
standard was first published in 1969. A consultant had been engaged to prepare a
working paper on the revision of the General Standard. The working paper, which was
referenced as CX/FL 80/7, contained three parts. Part | reviewed some developments in
labelling since 1969 and discussed the scope of the standard. Part Il contained
proposals for discussion for the amendment of the standard. Part Il contained proposed
draft guidelines to assist Codex Committees in elaborating labelling provisions in Codex
standards. Document CX/FL 80/7 had been considered by the Codex Committee on
Food Labelling at its 15th Session, held in Ottawa in November 1980. The Codex
Committee on Food Labelling had decided to advance a revised text of the General
Standard to Step 5 for consideration by the Commission at its 14th Session. The
Commission advanced the revised text to Step 6. The Committee was informed that an
ad hoc Working Group would meet in Ottawa on 13 and 14 May 1982 - immediately
before the 16th Session of the Codex Committee on Food Labelling (17-21 May 1982) -
to consider the revised text of the General Standard.

26. The Committee noted the above developments with interest. It also noted, from a
response

by the Secretariat, that the revised text still envisages the possibility of additional or
different provisions in individual Codex standards, where this would be justified.

Date Marking

27. The Committee had before it document MDS 82/4, Appendix Il which contained
"Guidelines for Date Marking of Prepackaged Foods for the Use of Codex Committees".
The Committee was informed that these Guidelines had been adopted by the 14th
Session of the Commission at Step 8. The Secretariat drew the particular attention of the
Committee to Section 5 of the Guidelines entitled "Instructions to Codex Committees"
and Section 6 "Presentation of Date Marking in Codex Standards". The Secretariat
indicated that in adopting these Guidelines the Commission was requesting its
commodity committees to consider date marking in relation to the products they were
dealing with. Although the Committee had already provided for date marking in a number
of standards, it decided not to review other standards at this point in time; but rather to
await completion of the revision of the General Standard for the Labelling of
Prepackaged Foods, when date marking and possibly many other labelling matters in
individual milk product standards would need to be reviewed. It was agreed that the
Secretariat should, following adoption of the revised version of the General Standard by
the Commission, prepare, in collaboration with the IDF, a paper setting out labelling
matters, including date marking, which should be looked into by the Committee at its
next session. The offer of IDF to assist the Secretariat in this task was welcomed by the
Committee.



Review of Food Additives Provisions in Milk Product Standards

28. The Committee had before it document MDS 82/5 and also Conference Room
Document 1 containing a statement of IDF on non-endorsed food additives in the
Recommended International Standards for Cheese.

29. The Committee noted that the review of IDF was based on the FAO/WHO
document CL 1979/11 and agreed to discuss the items in the order in which they had
been presented by IDF.

30. At the outset, the Committee took the following decisions:

(i) To retain in the standard all the non-endorsed Food Additive provisions for which
there was technological justification and refer them to CCFA.

(i) To delete all the non-endorsed Food Additives provisions from the standard for
which there was no technological justification.

(iii)  To retain all the non-endorsed Food Additives provisions which had not been
cleared toxicologically in the standard with EP - endorsement postponed in
brackets till such time that JECFA reconsidered them.

Extra hard grating cheese (standard C-35)

31. The Committee agreed with IDF that the presence of sorbic acid or of its sodium
or potassium salts was necessary in order to inhibit the development of moulds on the
surface of the cheese when the latter was subjected to difficult conditions of distribution,
especially under high air temperature and high moisture conditions. This justification also
held good for the use of the additive in processed cheese preparations (Standards A-8
(a,b,c)).

Processed Cheese. Standards A-8 (a,b.c)

Colours

32. The Committee noted that the provisions for colours, Annatto and Beta Carotene
had not been endorsed by CCFA pending setting up of a maximum level in the final
product and agreed that the same levels (600 mg/kg single or in combination) for these
provisions which existed in the standard for Cheddar Cheese be suggested. As regards
the maximum levels of use that could be suggested for a) Chlorophyll including Copper
Chlorophyll, b) Riboflavin, c) Oleoresin of Paprika and d) Curcumin, the Committee had
no information and suggested that such information might be sought from governments.

Vegetable Gums

33. The Committee agreed that the use of vegetable gums in products covered by
Standard A-8(c) was technologically justified and awaited further action by CCFA after
they had all been toxicologically cleared. The Committee agreed to include xanthan gum
in the list of vegetable gums mentioned in Standard A-8(c).

Preservatives

34. The Committee expressed the opinion that propionic acid and its sodium and
potassium salts when used in cheese exerted a mould inhibition effect similar to sorbic
acid and that Nisin inhibited outgrowth of bacterial spores. The Committee agreed to
convey this information to CCFA for their reconsideration of endorsement of the food
additives in the processed cheese standard.



Additives related to a wide range of cheese standards Sodium and Potassium Nitrate

35. The Committee agreed (i) with the action of CCFA to relate the maximum levels
of this additive to the cheese and not to cheese milk and (ii) to the level of 50 mg/kg of
nitrate in cheese which had been endorsed.

36. The Committee agreed with the recommendations of IDF that provision for
nitrates be deleted from Danablu (C-2) and Limburger Cheese (C-12) and that it be
included in the Hushallsost (C-22) in which the use of nitrate was technologically
justified.

Enzyme preparation

37. The Secretariat informed the Committee that it would not be possible for CCFA to
give a blank endorsement for all enzymes and that additional information on the source
of the enzymes was needed before CCFA could endorse.

38. The Committee was informed that such information was available in the US Food
Chemicals Codex with regard to enzymes used in cheese manufacture and agreed that
the International Dairy Federation, taking into consideration the information available in
Food Chemicals Codex should prepare a list of optional enzymes approved as being
suitable for use in cheese manufacture, which could then be referred to CCFA for
endorsement. At the suggestion of the delegation of Belgium, IDF agreed to include
considerations on purity and use of enzymes in the document that they would be
preparing.

Acids, Bases and Salts

39. The Committee agreed that the retention of sodium/aluminiun monophosphate in
the Food Additive provisions for processed cheese was technologically justified. The
monophosphates as emulsifying agents were known to exert an action which slightly
differed from other emulsifiers. It also agreed that sodium, potassium and calcium salts
of mono, di- and polyphosphoric acids were necessary as emulsifying agents and that
they should be retained.

Svecia (C-14), Herrgardsost (C-21), Norvegia (C-23) and Hushallsost (C-22)

40. The Committee agreed with the recommendation of IDF to delete provision for
"Phosphates” in the above standards, because of lack of technological justification.

Cottage Cheese and Creamed Cottage Cheese (C-16)

41. The Committee agreed to expand the list of acids included in the Food Additives
provisions to include glucono-delta-lactone at a maximum level of 10 g/kg and
hydrochloric acid at a level limited by Good Manufacturing Practice.

Blue Veined Cheese (C-32) and Extra Hard Grating Cheese (C-35)

42. The Committee agreed that the use of Copper Chlorophyll complex was only
justified to the extent that it was used to impart to the cheese a characteristic ivory colour
(complementary colour) and expressed its opinion that the level of this additive should
not exceed 15 mg Per kg of cheese.

Provolone (C-15) Colours

43. The Committee agreed with IDF that there was no technological justification for
the use of Brilliant Blue FCF, Fast Green FCF and Indigotine FCF in Provolone and



expressed its opinion that they be deleted from the list of food additive provisions in the
standard.

Flavours

44, The Committee agreed to include in the standard Smoke Extracts (aqueous) in
addition to Smoke. Some delegations opposed the inclusion of artificial Smoke flavours,
a question which should be further discussed.

Bleaching Agent

45, The Committee agreed to delete the provision for benzoyl peroxide from the
standard.

Preservatives

46. The Committee agreed with Italy that the use of hexamethylenetetramine was
technologically justified in order to prevent the late blowing due to clostridia in the
cheese, the addition of nitrate not being adequate for the purpose. The
hexamethylenetetramine was added during the manufacturing process and the amount
in the cheese ready for consumption should not exceed 25 mg/kg of cheese expressed
as formaldehyde.

Inclusion of other Food Additive provisions in Cheese Standards

47. The delegation of France proposed that the enzyme "lysozyme" which was
present in tears and in saliva be included in the food additive provision for cheese
standards and informed the Committee that hydrochloride of lysozyme was used in
manufacture of cheese in its country to prevent the late blowing. The proposal made toy
France was supported by Italy, where nitrates were not permitted for use in cheese
manufacture. The Committee agreed to invite IDF to make a study of the technological
use of lysozyme in the manufacture of cheese and prepare a document for consideration
at the next session of the Committee.

48. The delegation of the United Kingdom proposed that Natamycin (Pemaricin) be
included in the food additive provisions for cheese standards. The proposal of the United
Kingdom was supported by Canada which expressed its opinion that the additives had
been widely used in European countries as an antimould and antiyeast agent. The use
of Pimaricin was not permitted in Switzerland, Venezuela and Brazil and EEC had not
yet taken a position with regard to permitting the use of the additives. Some countries
felt that Pimaricin could be used only for surface treatment of certain cheeses, of which
the rind is not consumed.

49, The Committee agreed that a request be made to governments to provide
information as to what extent the additive was used in cheese manufacture and to which
cheese it was applied and to make this information available to IDF, on the basis of
which IDF would prepare a document on the subject for consideration by the Committee
at its next session.

Changes in Individual International Cheese Standards

50. The Committee noted that there was no documentation available on the subject.

51. Individual cheese standards were published in 1972 in CAC/C-1 - C-25 and in
the reports of the Committee thereafter. Amendments had been made to the standards
during the 17th and 18th Sessions of this Committee.



52. The delegation of Denmark informed the Committee that varied consumer needs
and requests in the international market induced them to amend their national legislation
with regards to cheese standards: C-2 Danablu, C-3 Danbo, C-6 Havarti, C-7 Samsos,
C-24 Maribo, C-25 Fynbo, C-26 Esrom. These proposed amendments are given in
Appendix VII. The Committee agreed to seek government comments on the
amendments suggested by Denmark and to consider them at its next session.

Carry-over Principle

53. The Secretariat introduced the Conference Room Document 5 containing
"Principles for the Carry-over of Food Additives" and requested the Committee to
express its opinion as to which standards elaborated by the Committee the Carry-over
Principles applied and which standards it did not apply.

54. The Committee expressed the opinion that this would be a difficult exercise,
especially in the absence of a complete list of standards elaborated by it and agreed to
consider this question at its next session where rather extensive revisions of the
standards including labelling were expected to be made.

Review of Proposals for Amendments of Compositional Standards
Standards A-1 for Batter and A-2 for Butteroil, Anhydrous Butteroil, Anhydrous Milkfat

55. The Committee considered proposals by IDF to incorporate into standards A-1
and A-2, respectively, the following provisions for maximum copper and iron contents:

Standard A-1 Batter Max. 0.05 mg Cu/kg
Standard A-2 Max. 0.05 mg Cu/kg
Butteroil, Anhydrous Butteroil, Anhydrous Milkfat Max. 0.2 mg Fe/kg

56. The delegation of Australia expressed the view, that according to the results of
extensive research in Australia on sweet cream butter, a limit of 0.05 mg Cu/kg (which
might be necessary for butter manufactured from cultured cream) was unnecessarily
restrictive and suggested a maximum level of 0.1 mg Cu/kg. The Committee, however,
recognizing that Standard A-1 made no distinction between sweet cream and cultured
butter, and talking into account a statement by the IDF delegate that IDF's proposal was
based on enquiries from a large number of countries, decided to revise standards A-1
and A-2 as proposed by IDF. The Secretariat was asked to obtain Government
comments on this decision for discussion and approval of the revised standards at the
Committee's next session.

General Standard A-6 for Cheese

57. The Committee briefly considered and rejected a proposal by IDF to include salt
(sodium chloride) among the list of ingredients not requiring to be declared (Section 4.2).

58. The Committee noted a proposal by the delegation of the United Kingdom to add
the following sentence at the end of Section 3.2 "Other Additives":

"For cheese in particulate form additives which have been endorsed by the
Codex Committee on Food Additives for the improving of free flow characteristics
may be used".

59. The Committee decided that governments be asked to comment on this proposal
which was not discussed as it had not been submitted to governments in written form in
advance of the Committee's Session.



60. The Committee further took note of the following proposal by the delegation of
Denmark to amend Sections 1 and 2:

""It appears from para. 1 that the Standard A-6 does not include "whey cheeses".
According to Danish opinion the term "whey cheeses" covers products made by
coagulation of the protein content in whey or in mixtures of milk and whey (in
many countries known under the designation Ricotta).

Consequently, the Danish delegation suggested to add an explanation of the
term "whey cheeses" to the last sentence of Section 1 "Scope", to read for
instance as follows:

"In this standard "whey cheeses" mean products defined in standard A-7 and
products made by coagulating whey or mixtures of milk and whey and in which
the whey protein/casein proportion exceeds that of normal milk".

This explanation could for instance be given as a footnote to the Scope

Section".

61. The Committee again decided that governments be asked to comment on this
proposal which was not discussed as it had not been submitted to governments in
written form in advance of the Committee's Session.

Standard A-3 for Evaporated Milk and Standard A-4 for Condensed Milk

62. The Committee noted proposals by the delegation of Spain to amend Standards
A-3 and A-4 by inserting provisions for maximum fat contents for skimmed evaporated
and skimmed condensed milks and minimum milk solids-not-fat contents for other
evaporated and condensed milks to distinguish between half-skimmed and high-fat
products. Following a suggestion by the Chairman, the delegation of Spain agreed to
send a detailed proposal for amendments of Standards A-3 and A-4 to IDF for review.
The IDF delegate declared the willingness of his Organization to review the Spanish
proposal and to report to the Committee's Secretariat accordingly. The Secretariat would
undertake to inform governments about the view of IDF.

Heat Treatments of Milk and Milk Products

63. The Committee noted that a group of delegates from Australia, Canada, France,
the Federal Republic of Germany, the United Kingdom and the United States of America
had on an informal basis discussed the proposal of IDF as given in document MDS 82/7.
The Group had suggested amendments which were brought to the attention of the
Committee and are underlined in the revised version of IDF's proposals given in
Appendix Il of this Report.

64. In the ensuing discussions the delegation of Spain voiced doubts about
abandoning the turbidity test for distinguishing between "sterilized" and "UHT" milk.

65. The delegation of the USA expressed their reservations concerning IDF's
definitions for pasteurization, UHT and sterilization of milk and fluid milk products and
referred to the US definition as contained in document MDS 82/7 part B, which
summarized the US regulations. These regulations established the minimum heat
treatments necessary to ensure the destruction of all pathogenic organisms and their
spores as found to be necessary depending on the type of product and the manner in
which the product is packaged and marketed, i.e. refrigerated or packaged in a
hermetically sealed non-refrigerated container. Initially tuberculosis organisms were
considered to be the most resistant bacteria, subsequently coxiella buruetti organisms
were used (for refrigerated products) to determine the minimum levels of heat treatment



necessary. For products packaged in hermetically sealed non-refrigerated containers C
botulinum organisms are the organisms of public health consideration.

66. The representative of WHO drew the Committee's attention to the fact that still
many cases of foodborne diseases and zoonosis are due to consumption of non-heat-
treated or not adequately heat-treated milk and milk products. In this context he
emphasized the great public health significance of the efforts of the Joint FAO/WHO
Committee of Government Experts on the Code of Principles concerning Milk and Milk
Products in establishing definitions of, and safe levels for, heat treatments.

67. The Committee decided to invite government comments on the amended
document as given in Appendix Il i.e. the proposals of IDF, and on the comments by
governments as reproduced in the Appendix. The Committee also agreed with the
proposal of the delegation of the Federal Republic of Germany supported by the
delegations of Denmark, New Zealand and Switzerland, to invite governments to
indicate the maximum temperature/time limits permitted or intended to be permitted in
their countries and which would not adversely affect the des