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REPORT OF THE

JOINT FAO/WHO CONFERENCE ON FOOD STANDARDS

Geneva, 1l=5 October 1962

OFFICERS OF THE CONFERENCE AND AGENDA

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

The Conference was held on the recommendation of the FAD Conference
at its Eleventh Session (see its Resolution 12/61 of November 1961, set
out in Apvendix 2) and of the WHO Executive Board at its Twenty-ninth
Sessioﬂwisee‘its Regolution EB29.R23 of 19 January 1962, set out in

Appendix 3).

The Conference elected Minister Dr. E. Feisst (Switzerland) as its
Chairman, Mr. J.L. Harvey (USA) and Dr. T.N'Doyé (Senegal) were elected
Vice=Chairmen. Mr. J.H.V, Davies (U.K.) and Mr., G, Weill (France) were
appointed rapporteurs.

The Conference comsidered the following main subjects:

(i) Proposals by the FAO Conference for a Joinx,FAO/WHO Programme
on Food Standards having as its principal organ the Codex
Alimentarius Commission set up by FAO Conference Resolution
12/61 cited above.

(ii) Guidelines for the work of the Codex Alimentarius Commission.

(1ii) Date of First Session of the Codex Alimentarius Commission.

(iv) Pinance of the Joint FAO/WHO Programme on Food Standards,

Fach of these subjects is covered separately below.
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Joint FAO/WHO Programme on Food Standards

The Conference veviewed and Pully endorsed the need o develop and
simplify 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 0 the many problems involved 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 field.

The Conference therefore endorsed the proposals made by the FAO
Conference at its Eleventh Session (see Avpendix 2) for a Joint FAO/WHO
Programme on Food Standards whose principal organ would be the Joint -
FAO/WHO Codex Alimentarius Commission. By thess means the facilities of
both FAC and WHO would be available to tackle the problems involved in
their many aspects., It was also recognized that for this purpose any
intended expenditure involved would be covered by the special Trust Fund
set up for this purpose at least until the year 1964* (see paragraphs (1)
%o (o) below).

The Conference requested the Director-General of WHO fto communicats
its endorsement of the proposed Joint Programme to the appropriate bodies
Qf HHOO ’

Note: The French delegation reiterated the reservations it had made at

the time of the adoption of the resolution establishing the Codex
Alimentarius Commission at the Eleventh Session of the FAO Conference.
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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Cuidelines for the work of the (odex Alimentarius Commission

The Conference considered in detail suggestions concerning the work
of the Codex Alimentarius Commission submitted to it jointly by the
Directors—General of FAO and WHO. After full discussion, the Conference
then adopted the guidelines set out on pages 5-18 of this report.

The Conference believed that by following these guidelines, the
Commiseion would be able to build upon the traditions and further the
aims of the far-sighted European Council of the Codex Alimentarius
founded by Minister Hans Frenzel of Austria as well as the Cbédigo Latino-
Americanc de Alimentos, launched under the leadership of Dr. Carlos C,
Orau of Argentinag +this work would be effectively contimued and developed
to the benefit of all countries interesited in internationally adopted
food standards.

Date of First Sessgion of the Codex Alimentariug Commission

Subject to endorsement by the appropriate bodies of WHO, the
Conference suggested that the Directors—General of FAD and WED call the
first session of the Codex Alimentarius Commission to meet at FiAO
headquarters in Rome commencing on Monday, 24 June 1963. The Conference
understood that this first session might require 9 or 10 days in view
of its combination with the already planned Joint FAO/WHO Conference on
Food Additives.

Finance of the Joint FAO/WHO Programme on Food Standards

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 Appendix 2)e Monies contributed to the Trust
Fund are allocated exclusively to the Joint Programme and umised sums
will be carried over to the next year or returmed to contributors.

The Counference noted with approval that in the first sixz months
since the establishment of the Trust Fund over $50,000 had been received
or committed for the year 1962 by a total of nine governments., A sum
of about $55,000 had also been received or committed by ten govermments
for the year 1963. In this way and by taking into account a carry-over
from 1962 which was not a full year for the purpose of the Programme,
about $90,000 was already estimated to become available for 1963.

Other governments were understood to be 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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(n) The Conference appreciated that no exaot pattern of expenditure or
scale of contributions could be fixed at the present early stage of the
programme, This however should be done as soon as practicable, in order
10 clarify the position for contributing governments.

(o) In respect of the method of finance, the Conference noted that it
appeared that some governments preferred to see the costs horne by the
regular budgets of the two international agencies instead of by a special
PAO 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
FAQ Conference should decide to modify the method of finance, the Dirsector-
General of FAO would consult with the Director-General of WHO, who would
study the proposals and submit them to the appropriate bodies of WHO for
consideration and decision. It was noted that at the present stage the
Director-General of WHO was not in a position to make any commitment
in this respect.
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GUIDELINES FOR THE CODEX ALIMENTARIUS COMMISSION

Part I

Purpose and Scope of the Codex Alimentarius

Purpose

The Codex Alimentarius is to be a collection of internationally
aflopted food standards presented in a unified form. These food standards
aim at protecting consumers? health and ensuring falr practices in the
Pood 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 international
food trade. :

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

Scope

The Conference recommended that the Codex should in time include all

the principal foods whether processed, semi=processed or raw, for direct

sale to the consumer or, where appropriate, for manufacturing purposes.

The Codex should in particular teke in the whole range of food additives
and contaminants, since this highly complicated problem affects practically
all processed foods as well as an ever—-increasing mumber of raw foods,

Many food codes (for example the Spanish, the Swiss, and the Cédigo
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 producits.

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 to
developing countries in this sector, cannot take these rules for granted:s
a product may well conform to an exacting standard of composition and
labelling btut not be acceptable due to unhygienic manufacturing conditions.
Moreover, the need for basic 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 IX

Wature and type of standards o be included in the Codex

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
product, correctly labelled and presented. It does not intend to affect
consumer preference, btut aims at ensuring that the consumer can know what
he is buying. This observation applies with even greater weight to an
international food standaxrd.

The Conference considered two sorts of standard: the minimum
“platform® standard and the higher standard generally referred fto as a
"trading”™ standard. By accepting a minimum platform standard, a government
merely undertakes to emsure that its own corresponding national standards
shall not be less rigorous. On the other hand, this does not preclude
their use for trading purposes (1n respect of both hygiene and other
requirements ), provided it is understood that they would not support price
decisions 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 minimun platform standards, and would of course apply to all
imports into that country. In this case,; national standards are said to
be "higher" than the intermational minimum platform standards,

International minimum platform standards have been successfully
established under the current FAO programme on the "Code of Principles

. concerning 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. governments,

Minimum platform standards can be of real use for trading purposes
to developed countries where national standards are usually rigorous, as
well as to developing countries. A striking example of this is given by the
minimum standards for dried millk, also elaborated under the Code of
Principles and now accepted by all the main produsere of this produoct.
When the standard becomes applicable after an already agreed transitional
period, it is expected to have a substantial influence on international

trade in dried milk.
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The acceptance of trading standards by a government implies that
2ll products affected must @onfogp to them if they are to-be freely
imported and sold within its jurisdietion. Such standards can either

"be recommended for voluntary acceptance ory; in highly integrated communities,

can directly form the object of interstate legislation after passing
through appropriate machinery. This second method is now being followed
by the countries of the Europsan Economic Community (Buropean Common
Market ), through its secretariat in Brussels.

The Conference therefors recommended that the Commission work
both on the establishment ¢f a minimum platform standard for each product,
acceptable on as wide a basis as possible (on the understanding that
acoeptance of the minimum standard in no way limit the existence or
establishment of higher national standards) and, concurrently, on
additional realistic higher international standards appropriate to
individual regions, whenever this appears desirable. The last group of
standards would aim at being used as actual trading standards amongst
the countries accepting them (each standard published in the Codex should
be accompanied by a list of such countries). A number of ‘developing
countries have already set up dual standards on the samse lines, minimunm
standards for provisional home use and higher standards for export.
The ninimum standards to be published in the Codex will be of primary
use to such countries.

In this connection, the Conference considered it useful to clarify
the meaning of the expression "higher" standard. It is often said that a
standard should be ag "high'' as possible, but the expression is used very
loosely. It is in general correctly used in relation to standards of
hygiens and purity. It is ambiguous in the case of non-nutritional
compositional elements: a standard prohibiting the use of a certain
additive is not necessarily "higher" than one which permits it. It can
be misleading in the case of nutritional compositional elements: & milk
powler standard providing for a greater fat content is said to be "higher®
than one providing for a lower fat content, This last statement is
correct if by "higher" is understood "richer™, but it would be incorrect
if the "higher" standard were intended to be more desirable as such and
therefore on all counts superior to a "lower" standard. In fact, subject
to the establishment of a minimum level and adequate labelling require~
ments to avoid misleading the consumer, "richness” is largely a matter
of consumer preference and does not necessarily imply superiority of
the product, nor of the correspornding standard.
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Type

The Conference recommended that the Codex in due course cover all
the principal foods and their components in international trads (see
paragraph 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 hygiens.

These facets should be studied in their scientific, technical, economic,
adminigtrative and legal aspectis 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 question of standards of identity poses special
difficulties, the Conference recommended that ths Commission; having laid
down minimunm requirements o be satisfied by a produect in order that it
may bear a group designation (e.g. "cheese" or "groundmutb 0il"), designate
sub-categories by an appropriate term net implying quality preferences
where compositional differences alone are imvolved. It should consider
as of secondary importance the descrlptlve designation of these sub-
categories (e.g. "full fat cheese" gkimmed milk cheese®, "refined ground-
mt 0il"), Agreement by the Comm1531on on standards des1gna%ed in this
way would already 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 Commission: elaberation and acceptance
of standards

The key to the methods of work of the Commission as approved in
outline by the FAO Conference (see Appendix 2) is given by the purpcse of
the Commission itself. 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 govermnment level and their
publication in & 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-
govermmental organizations, whose own activities are therefore to be
fully encouraged in-thé common interest of the Joint Programmss the
Commigsion's function, except in the finalization and publication stages
of @ standard, is essentially omne of distribution and co=ordination of
the work dvwwolved, It will thus be possible o ensure the preparation
of drafts by experts from public administration, from research institutes
and from industry in daily contact with the subject matiter, as well as o
handle simultaneously a wide zange of differing food standards.

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

(a) International food standards are largely conditioned by similar
food habits. 48 a result, international trade in food is often localized
within regions but may also cut across regional groups. In some cases,
therefore, a standard will be required for a given region but 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 %0 be handled on a world-wide basis.

(b) The Statutes of the present European Council of the Codex
Alimentarius, whose work is to be continued by the Codex Alimentarius
Commissgion within the new FAD/WHD framework¥, expressly state that the
European Codex foreseen by the Council should also apply “to all sxbra-
Buropean countries having similar food habits®,

(c) 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 bs elaborated in
the process of establishing higher standards urgently required for certain
regions or groups of countries,

* FEditorial Note: See Appendix 2, paragraph 258, and Appendix 3,
introdustory paragraph.
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The Conference therefore recommended methods of work to the Codex
Alimentarius Commission which would allow the unhindered development of
standards for regions or other groupe of countriss, whilst at the same
time having regard to the interests of both developed and developing
countries outside these areas. 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 Appendix 2).

The Conference felt that the 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 2 narrvower basis. Whsre the Commission
determined that 2 majority of countries in & region reguired 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-wide basis.

In order t0 encourage further food standards work among countries
with similar needs in this field, the Conference recommended that the
Commission should have the power to 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 Confersnce
further suggested that the tasgk of these officers of the Commission 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
40 keep the Commission fully informed of these activities, as well as the
wishes of countries concerned as to priorities among standards to be
elaborated.

By thess means, the Conference felt it would be possible 1o senable
standaxds to be elaborated either on a world-wide or more restricted basis
according to the nature and need for sach standard among the countries
concerned. In particular, this method would zllow the participation of
interested countries from outside the region or group of counitries for
which a standard was primarily intended without in any way restricting the
nature or methods of preparation of the regional standard itself.

The Conference therefore recommended that the Commission work on the
following lines:

- determination of general lay-out of the Codex

= determination in detail of priorities

= gllocation to outside bodies of preparatory work

= discussion of completed drafitsby the Commission

- acceptance by governments of standards approved by the Commission
- publication of standards 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. }o Although clearly subject

to later change as a result of experience; early agreement by the Commission
on a skeleton lay-out would provide a unifying scheme for the whole work

f the Commission. It would also simplify the questlion of priorities and
the delegation of preparatory work. The present Buropean Council of the
Codex Alimentarius has proposed the following subdivisions for the Codex
which the Conference recommended that the Commission take into full
congideration:

Section I. General

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

Section IT, Individual Products

Detailed requirements for each product (see paragraph 14
above ).

Section ITI, Methods of Analysis (sse paragraph 16 above).

These methods should be included 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)s Account should be
taken of the fact that the decentralized methods of work on draft standards
permit the simultanecus 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 earlier. The mimber and
length of sessions of the Commission dealing with standards in the
finalization stages would be adjusted accordingly.

Allocstion of preparatory work

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

set out in Appendix 4.

In some cases work is alresady being or can comveniently be
undertaken by an inter-govermmental organization of regional or sub-

- regional 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 BEurope (UNECE) and the European
FEconomic Community (EEC, the Eurcpean Common Market). In such cases,
the Conference recommended that the Commission make full use of the work
carried out by these organizations.
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In allocating preparatory work on standards, full use should likewise
be made of the wide technical knowledge and facilities offered by existing
non-governmental specialist organizations and by the International Organiza-
tion for Standardization (ISO). In agreement with these organizations,
draft standards prepared by them would be made available to the Commission
for Pinalizing at the govermmental level in accordance with paragraphs
32 to 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 hoo expert group of
representatives of national Codex Alimentarius Committees, wherever such

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

specifically appointed for this purpose by the Commission. These

committess already exist in a number of member countries of the present
Buropean Council of the Codex Alimentarius and the Conference recommended
that they should be set up by all active members of the successor Codex
Alimentarius Commission. A number of ad hoc expert groups are already
functioning under the present Huropean 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 interesited countries from that region or group of couniries, and

will be open to observers from outside interested countries,

Co—oxdination of food standards work among outside bodies is one of
the main tasks of the Commission, Particular attention will be needed to
ensure that there is ne undesirable overlap which could be avolided betwsen
regional or sub-regional organizations working on sitandards 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.

Discussgion of completed draft standards by the Commission

A draft completed by the methods outlined above is then submitted in
good time to all governments for consideration in order that they may make
their comments available to the Commission for discussion at its next
session., When the draft has been 80 considered and gains a favourable
consensus of opinion in the Commission, full account being taken of the
countries principally interested in the standard concerned, it is again
referred to governments on this occasion for their acceptance. When =&
draft regional standard comes before the Commission for discussion, broad
agreement by the countries of that regionm will be a necessary and sufficient
condition for ite approval. What constitutes a consensus of opinion in
any given case would depend on the nature of the standard under discussion
(esge is it a food traded primerily within a reglion or on a world-wide
basis), as well as on the geographical coverage desired for the standard.
In no case is it therefore possible for a standard desired by one region
to be rejected, as respects countries of that region, by outside countries.
If such a division of views arose, two or more standards could be proposed,
each with its own area of application clearly indicated in the Codex.
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) In oxder that the Commission be in a position to discuss
simultancously, in separate commititess—of=-the-whole, technical drafis
coming from widely differing fields, it is highly desirable that each
countxy?s delegation to sessions of the Commission include an expert
for each of the specialist fields affected by the sessionts agenda,

The Commigsion'’s rules of procedure; to be adopted at its first mession,
sbould reflect this need,

Acceptance by governments of standards approved by the

On approval by the Commission, standarde are communicated to
Member Covernments of FAD and/or WHO through these agencies. Irrespective
of the geographical coverage intended for a given standard by the Commission,
all approved standards are submitited to all Member CGovernments with a
request that they indicate whether the standards are acceptable gnd what
action they propose to taks to implement any acceptance made. In the
case of a standard slaborated for a given rsgiom or group of countries,
acceptance by an appropriate majority of these countries, as decided by
the Gommigsion (see paragraph 32), will be & necessary and sufficient
condition for its inclusion in the Codex,

It will be noted that the FAD Conference in approving the Statutes
of the Commission (see_Appendix 2), included a proviso to Article 1(c)
stating that during the first four years of the Commission's work
acceptance by European governments alone would be a necessary 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 Europsan
standards even if agreement on a wider basis should prove impracticable
in any given case, The recommendation now made by the Conference that
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

sams time extends its benefits to all other regions.

Az in the case of standards issued under the Code of Principles
concerning milk and milk products, mention of government acceptances is
accompanied by an indication of any more rigorous national regquirements
applicable in the accepting country. This is a useful method of indicating
the practical value 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
Commigsion, 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 scountries., It is recommended
that the Codex be published in loose-leaf form in a separate edition
for each languagse.
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Review and amendment of published gtandards. Although the term
“"finalized"” standard is often used to describe an approved draft, no text
of a standard is ever "final", but requires constant adapitation %o
rapidly moving economic and technical conditions. For this reason, the
Commission should review and amend published standards at appropriate
intervals, PEach outside body responsible for preparing a draft standard
should be requested to keep the text under regular review and to submit
proposgls for a revised version to the Commission whenever this appears

Justified,

Pogition of the FAD Code of Principlesg concerning Milk and Milk
Products. In approving proposals for the present programme, the FAO
Conference stated that existing FAO work on food standards should
gradually be integrated into it, noting in particular that care would be
taken Yto avoid adversely affecting the methods and progress of the Code
of Pringiples concerning Milk and Milk Products" (see Appendix 2).

The present Conference approved the proposal to carry out these recommend-
ationg 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 Codex Alimentarius Commission for all guestions
concerning milk products and as such extending ite membership Hto all
member countries of both FAO and WHO.
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Part IV
Prioxities

40, Given the wide range of standards which it is proposed to include
in the Codex, the establishment of a list of priorities is of great
importance., The task, howsever; 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 tc¢ be considered- before making a choice.
The Conference considered that the establishment of priorities 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, befors undertaking the development of a
standard for a particular product on a world-wide or regional basis, the
Commisgion should be guided by the existence of a demonstrated need fox
such a standard.

Food additives

41, The Conference felt that high priority should be given to food
additives (colours, preservatives, emulsifiers, etc.). Food a2dditives
enter into practically all processed foods, with the result that
disagreement among countries ag to which may be used can have the effect
of making many laboriously agreed standards of composition and labelling
of little practical value in protecting the consumer's health and in
promoting international trade., In this respect, the Conference regarded
the work at present being undertalken by the Joint FAO/WHO programme on
food additives as complementary to the work outlined here for the
Commisgionsg +this work should therefore be continued, subject to the
decisions of the Second Joint FAO/WHO Conference on Food Additives
(see the following paragraph}.

42, 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/WHO
Conference on Food Additives, also scheduled for 1963, In its work the
Commission should draw on the reporits and mamials issued since 1955 as
a vesult of the first world-wide joint FAO/WHO Conference on Food Additives,
as well as on the permitted lists established by the Council of Europe
and the Buropean Economic Community (see Appendix é). Haterial might
also then be available from the ad hoc groups set up by the present
Buropean 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 Commiseion of Agricultural
Industries (CGIIA) and from the work on methods of analysis undertaken
by the International Union of Pure and Applied Chemistry (IUPAC).
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Unintentional additives or contaminants (especially constituents
of packaging materials, pesticides and processing treatment residues) also
present problems of the first importance for the work of the Commission.

A survey has been commenced on one aspect of this field, antibiotics in
animal feedstuffs, under the present Furcpean Council of the Codex
Alimentarius as well as by WHO. BSome work on pesticides has also been
undertaken by FAO/WHO and further proposals are expected by the ad hoo
FA0 Conference on the Use of Pesticides to be held later this year.

General provisions., The Conference recommended that high priority
should also be given to the general provisions on feod standards to be
published in the Codex, especially those on labelling. Early agreement
on these basic principles will greatly facilitate work on individual
standards 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
study prior to the first session of the Commission. A4 related long-
term undertaking is the preparation of an international glossary of
food terminology already foreseen by the present Buropean Council of the
Codex Alimentarius.

Methods of sampling and analysis. are also of very great importancs.
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 attempting agreement
on the standards of composition affected. An international collection
of methods of analysis has been initiated by the present European Council
of the Codex Alimentarius. Methods of sampling should also be studied.

Basic food hygziene rules are of great importance to all countries
and especially 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/FAO World Food Programme., This programme which is just
starting, may require standards to be set up through the Codex Alimentarius
Commission for certain of the foods it will handle. The Commission should
therefore co-operate closely with the Executive Director of the World
Pood Programme in any requests of this nature and give them priority.

As recommended by the FAO Conference (see Appendix 2), standards
should be drawn up for the principal foodstuffs in international trade
with speclal emphasis on products entering the Buropean market. In
carrying out this recommendation, the products mentioned in the following
paragraphs were proposed for the early attention of the Commission:
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50, Fats and oils., A draft is under discussion for these products in
an ad hoc group set up by the present Furopean Council of the Codex
Alimentarius,

51, Preserved fruits, including jams, canned fruits, jellies and

matmalades, Substantially similar drafts for Jjams are under consideration
by the European Economic Community and an ad hoc group set up by the
present Buropean Council of the Codex Alimentarius.

52 Fruit juices. The International Federation of Fruit Juice
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
hag also started work in this field.

53 Cocoa beans, cocoa and chocolate. Draft standards for cocta 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 European Economic Community and in an ad hoc group set up
by the present European Council of the Codex Alimentarius.

54, Honey and sugars. Work on honey has been started by the present
Buropean Council of the Codex Alimentarius.

55 Eazly attention should also be given to products for which draft
international standards are already available (see Appendix 4). An
interesting example is the standard for edible fungl recently accepted
by the present Buropean Council of the Codex Alimentarius. Though
edible fungi are not a product of first importance in international
trade, this standard has been elaborated by the countries most interested
and could usefully be submitted for inclusion in the Codex,

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

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

(b) The ECE/OECD standards for fresh fruit and vegetables.
(¢) The standards for the prineipal varieties of cheese in inter-
national trade, set out in Appendices A and B of the Convention

on Cheese Designations ("Stresa Convention") of 1951%,

(d) The standards for olive o0il from the International Olive 0il
Agreement of 1956,

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

*  Subject to the procedures mentioned in paragraph 39 above.
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The Conference suggested that consideration might alsé be given

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

Summary list of priorities

Food additives

General provisions (labelling, etac.)
Methods of sampling and analysis
Basic food hygiene rTules

Fat and oils

Preserved fruits, including jams, marmalades, canned fruits
and jellies

Fruit juices

Cocoa beans, cocoa and chosoclate
Honey and sugars

Milk and milk products

Fresh fruit and vegetables
0live oil

Wheat

Fish and fish products

Heat and meat products
Processed vegetables

This list is given as a guide only and is not intended to 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, Wo. 635, La Plata.

AUSTRALTA Mr Ro.A. Edwards, Senior Lecturer in Food
Technology, University of New South Wales,
Box 1, Post Office, Kensingion, W.S.W.

Mr I.H. Smith, Assistant Director,
Inspection Services, Department of
Primary Industry, Canberra

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

Dr Richard Wildner, Oesterreichische
Arbeitsgemeinschaft flr Volksgesundheit,
Vienna

Dipl. Ing. Dr Robert Harmer, Obmann des
Fachverbandes der Nahrung- und
Genussmittelindustrie Oesterreichs,
Vienna

BRAZTIL Monsieur Josué de Castro, Ambassadeur,
Chef de la Délégation permanente du
Brésil 2 Genéve

Mlle Annunciata Padula, Troisidme Secrétaire
d*Ambassade et membre de la Délégation
permanente du Brésil & Gendve

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

Dr R.B. Aretas; Conseiller Technigue du
Ministre, Minist®re de la Santé publique,
Yaoundé
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CHILE

CHINA, REPUBLIC OF

CONGO (Léopoldville)

CUBA

DENHARK

bage

Dr R.A. Chapman, Assistant Director,
Scientific Services, Food and Drug
Directorate, Deparitment of National
Health and Welfare, Ottawa

Mr ¥, Shefrin, Chief, Policies and Prices
Section, Beonomics Division,
Department of Agriculiture, Ottawa

Dr Bernardo Poloni, Servicio Nacional de
Salud, Dept. Nubricidén, Santiago

Mr Shen-Teh Hsiang, Director, National
Bureau of Standards, Hinistry of
fconomic Affairs, Tainan, Taiwan

Monsieur . Ishibamba, Directeur de la
4® Direction, Hinistére de la Santé
publique, Léopoldville

Monsieur B. Camejo-Argudin, Ambassadeur,
Chef de la Délégation permanente 3
Geneve

Ingenieroc R. Fernandez de Alaiza,
Impresa Consolidads Conservas de
Frutas y Vegetales, Edificio Sierra
Haestra, Piso No. 12, Habana

‘Mr Svend Andersen, National Health Service,

Copenhagen

Hr Sﬁren Hansen, National Health Service,
Copenhagen

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

Mr. V. Enggaard, Inspector, Heat Products
Laboratory, Blilowsvej 13, Copenhagen

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

Mr P.F. HEjorth Hansen, Legal Adviser of the
Pederation of Danish Industrises,
H.C.Andersen Boulevard 18, Copenhagen V

Mr A, Herlﬁw, Vice~President, Chem. engs.
Grindstedvaerket,; Akteselskabet CGrindsted—-
vaertet Laboratories, Viby '
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FRANCE

GERMANY, FEDERAL REPUBLIC OF

GHAITA
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Luis Eduardo Escobal-Rodriguesz,
Conseiller de la Délégation
permanente de la République
Dominicaine & Gendve

Yonsieur Pierre Portas, Secrétaire de

la Délégation permanente de la
République Dominicaine & Gendve

Ingeniero Gustavo A. Guerrero,

Ambassadeur, Représentant permanent
de Tl Salvador a Gendve

Monsieur Albert Amy, Consul général de

%1 Salvador & Gendve

Wonsieur Carlos Perez Anda Alvear,

Mr

Consul de l'Equateur, Secrétaire de
la Délégation permanente de l!Equateur
a Gendve

Amaha Bshete, Chief of Department of
Invironmental 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 Fraudes, Paris

My

Dr

oot
1
]

Dr

Dy

. Forschbach, Ministerialdirigent,
Federal Ministry of Health, Bonn

Walther Fachmann, Federal Ministry
of Food, Agriculture and Forestry,
Bonn

Gllnter Klein, Verband fir Lebensmittel-
recht wnd Lebensmittelkunde,
Am Hofgarten 16, Bonn '

Walter Kraak, President, Verband flr
Lebensmittelrecht und Lebensmittelkunde,
Am Hofgarten 16, Bonn

A.K. Ruta-Dankwa, Brxecutive Secretary,
National Food and Hutrition Board,
Accra
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ITALY
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Mr M. Dubey, First Seoretary (Commercial),
Embassy of India, Berne

Mr Tofigh Ghafoori, Director of Nutrition
Bducation, Food and Hutrition Institute,
Teheran

Professor Dr G. Zimmerman, Technion,
Israel Institute of Technology (Tood
Technology Depsrtment), Haifa

Dott. Calisto Zambrano, Ispettore generale,
Ministero Agricolturs e Foreste, Rome

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

Prof. Giuseppe Fabrieni, Primo Ricercatore,
Istituto nazionale dells Wutrizione,
Rome

Prof. Dr Francesco Muntoni, Primo Ricercatore,
Istituto Superiore d4i Sanitd, Rome

Dr Pier lMario Chergia
Confederazione Generale dell! Industria
Italiana, Rome

Dr Ahmad Kamal El-Borai, linistry of
Public Health, P.C. Box 5, Kuwait

Dr P, Farage, Délégué Médical, Beirut

2

Dr M. Hécheime, Délégué Médical, Beirut

Honsieur Henri Krombach, Ingénieur-chimiste,
Laboratoire de 1'Btat, Luxembourg

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

Ing. Manuel Marin
Jefe del Departamento de Normalizacidn,
lHexico, D.F.

Monsieur Jean Brunschvig, Vice~Consul de
lonaco & Cend&ve

Mr A. Kruysse, Director in Chief of Public
Health, Ministry of Social Affairs and
Public Health, The Haguse.
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NEW ZEALAND

NORWAY

POLAND

PORTUGAL

SENEGAL

SOUTH AFRICA
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Prof. Dr M.Jo.L. Dols, Cabinet Adviser,
Ministry of 4griculiture and Fisheries,
The Hague

Mr G. Ter Haseborg, Secrebary, Verbond
van Nederlandse Werkgevers, The Hague

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

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

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

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

Mrs Grete Hﬁyer, Chief of Section,
Norwegian Public Health Services,
Royal Norwegian Ministry of Health
and Social Welfare, Oslo

Mr 2. Zacgzkiewicz, Vice=President,
Polish Standards Committes, Warsaw

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

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

Dr Bernardino de Pinho, Directeur de
1'Institut Supérieur d'Hygidne, Lisbonne

Dr Thianar N'Doyé
Directeur du Service d'Alimentation et de
Nutrition Appliquée, Ministdre de la
Santé et des Affaires scciales, Dakar

Monsieur P. Diouf, Directeur de 1'Institut
de Technologie, Dakar '

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

Berne
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SPAIN Prof. Dr D. Hariano de Mingo,
Jefe de ls Seccidn Quimica, Escuelsa
Nacional de Sanidad, Madrid

SWEDEN Prof. Dr A, Wretlind, Head of Depariment
of Food Hygiene, Natiomnal Institute
of Public Health, Stockholm

Prof. Dr E. Abramson, former Director,
National Institute of Public Health,
Stockholm

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

Prof. 0. H8gl,
Président du Conseil européen du
Codex Alimentarius, Berne

Monsisur P. Bolle, Adjoint au Service
fédéral de 1'Hygilne publique, et
Secrétaire présidentiel du Conseil
européen du Codex Alimentarius; Bernse

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

- Monsieur P. Hohl, Secrétaire du Comité
National Suisse de la FAO, Chef de
Section & la Division de l'Agriculiure,
Berne

Qf*F;Athermann,
Chimiste cantonal, Neuchftel

{Dr. P. Borgeaud,
Vice=Directeur, Afica 5S4, La Tour de
Peilsg

Monsieur J. Ruffy, Chef du contrdle des
denrées alimentaires a.i. du Service
fédéral de 1'Hygigne publique, Berne

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

Dr Mustafa Bagdurak, Direction générals
des Affaires vétérinaires au Ministdre
de 1l'Agriculture, Ankara
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Mr J.H.V. Davies, Principal, Food
Standards Division, Hinistry of
Agriculture, Fisheries and Food,
London

DI‘ RoJoLo Allen’ U.K. National COdeX
Alimentarius Committee, c¢/o Food
Manufacturers® Federation, ‘

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

Mr. L.C.Js Brett, U,K. National Codex
Alimentarius Committee, o/o Food
Manufacturers! Federation,
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Dr John L. Harvey, Deputy Commissioner
of Food ard Drugs, Department of
Health, Education and Welfare;
Washington

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

Mr A.W. Anderson, Regional Fisheries
Attaché (Burope), American Embassy,
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U.5. Department of Agriculture,
Washington

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

Mr Michael F. Markel, Markel and Hill,
Humsey Building, Washington 4

Mr Harry lMeisel, T17 5th Avenue,
New York City

Prof. Dr H. Ceballo, Chisf of Food
Legislation and Hygiene, School of
Public Health, Caracas
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Dr Moukhtar Bl Wakil, Ministre
plénipotentiaire, Délégué permanent
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Mr Stevan Soé, Conseiller de la Délégation
permanente de Yougoslavie & Gen&ve

Governmental Organizations
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Mr H. Jacoby, Director, ECE/FAO
Agriculture Division, Palais des
Nations, Geneva (Switzerland)

Ur H, McNally, BCE/FAO Agriculture
Division, Palais des lations,
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APPENDIX 2

EXTRACT FROM RIPORT OF 11th SESSION OF FAO CONT'ERENCE
Joint FAO/WHO Program on Food Standards

(Codex Alimentarius)

257. The Joint FAO/WHO Program om Food Standards aims at simplifylng and integrating
food standards work now carried on by many international organizations and at providing
an effective mechanism for obtailning government acceptances of these standards, ’
together with thelir publication in a Codex Alimentarius,

258, The Conference felt that these aims could best be achieved by establishing a
Codex Alimentarius commigsion open to all interested Member Nations of FAO and WHO,
which would incorporate and take over the present European Council of the Codex
Alimentarius. Such Commlssion 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 (CIIA) and the International Organization for Standardization (ISO),
specialized non-governmental organizations. Such outside technical body would submit

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

259. The Conference helieved that the present duplication of effort and publication
of conflicting standards 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 Conferenoce was nonetheless aware of the difficulties involved in the
establishment of international food standards and called the attention of the proposed .
Codex Alimentarius commission to the néed to conslider the special reguirements of
individual reglions.

261, The Conference noted that existing FAO work on food standards would gradually
be Integrated into the new Joint Program, It was understood that in so doing, ocare
~would be taken to avoid adversely affeoting the methods and progress of the Code of
Prinociples concerning Milk and Milk Proeducts. Work on pestiocide residus problems
under the Joint Program would depend upon recommendations to be made by the special
Conference on the Use of Pesticldes referred to in para., 161 of this reporte
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The Conference ad&pted the following Resolutions

Resolution No. 12/61

CODEX ALIMENTARIUS

THE CONFERENCE

Considering the rapidly growing importance of internationally accepted
food standards as a means of protecting consumer and producer in all

countries, whatever their stage of development, and of effeoctively
reducing trade barriers, : .

Recognizing the need to simplify and integrate international food standards
work so as to avoid duplication and confliocting standards and to effeot

economies in effort and outlay,

Desiring to achieve these aims and to harmonize the speoial requirements
of regional markets with those of the intermational food trade in general,

and

Congclous of the importance of the role of the World Health Organization
in all health aspects of food standards work,

Indorses the proposals, submitted by the Direotor—General on the request
of the First FPAO Regional Conference for Iurope, for 8 Joint FAO/WHO Program
on: ood Standardsl,

Decides to establish, in accordance with Article VI of the Constitution,
8 Codex Alimentarius Commission, whose statutes are met 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 to consult with the Director—Genexral as to
the amount of their contribution, and

Requests the Director-Generals

(a) to draw to the attention of the Director-Oeneral of WHO the
importance attached to an early ‘endorsement' by that Organization
of the present proposals for a Joint FAO/WHO Program on
Food Standardsj

(b) to implement the program as soon as sufficient funds have been
recelived and; in consultation with the Director-General of WHO,
t0o oall the first session of the Codex Alimentarius Commission,
if possible by June 1962.

1

Document C 61/53
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STATUTES OF THE CODEX ALTMENTARTUS COMMISSION

1. The Codex Alimentarius Commigsion shall, subject to Article 5 below, be responsible for making
orongsals toy and shall be consulted by, the Director /gs/*-General of the Food and Agriculture
Organization (FAO) [/and the World Health Organization (WHO)/ on all action to be taken in the
undermentioned fieldss

(a) Promoting coordination of all food standards work undertsken by international govern-
mental and non-governmenial organizations;

(b) Determining priorities and initiating and guiding the preparation of draft standards
through and with the aid of appropriate organizations;

(¢) TPinalizing standards elaborated under (b) above and, after acceptance by governments,
publishing them in & Codex Alimentarius *¥#*, together with international standards
already finalized by other bodies under (as above, wherever this is practicables

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

2o Membership of the Commission is open to all Member Nationa and Associate Members of FAO é;hd
WHQ? which are interested in international food standards. Membership shall comprise such of
these nations as have notified the Director-General of FAO [for of WHQ7Pof their desire to be con-
sidered as members.

3.  Any Member Nation or Associate Member of FAO [or WHQ? which is not a member of the Commission
but has a special interest in the work of the Commission may, upon request commnicated to the
Director~General of FAQ Z;} WHO, as appropriaﬁg7, attend sessions of the Commission and of its
subsidiary bodles and ad hoc meetings as observers. -

4. Nations which, while not Member Natlons or Assoociate Members of FAQ [;} WHQ7, are members of
the United Nations, may be invited on thelr reguest to attend meetings of the Commission as observ-
ers in accordance with the provisions of FAO /and WHQ7 relating to the grant of ohsgerver status %o

nations,

5e The Commission shall report and meke recommendations to the Conference of FAO [;hd the
appropriaste body of HEQ7 through thqéxi respectiw§7 Director[ﬁ/-General. Copies of reports,
including any conclusions and recommendations, will be circulated %o interested Member Nations and
international orgenizations for thelr information as soon as they become available.

6. The Commission mey establish such subsidiary bodies as it deems necessary for the accomplish-
ment of its task, subject to the availability of the necessary funds.

Te The Commission may adopt end amend its own rules of procedure, which shall come inte force
upon approval by the Director[EZGeneral of FAO [Ehd WHO/, subject to such confirmation as may be
prescribed by the procedures of the[se? Organization/ s/

8. The operating expenses of the Commimgion and of members of the secretaria.tof FAOQ End. WHQ7
directly serving i+, shall be defrayed by a special Trust Fund administered by FAO Z;h behalf of
the two Organization§7 in accordance with FAO Financial Regulations. Contributions Yo the Truast
Fund from pariticipating countvies shall be accevted only through or with the approval of the
government concerned, At the end of each year unused sums shall be returnable to contrivutors

or carried over to the following year.

e All expenses involved in preparatory work on draft standards undertaken by participating
governments, whether independently or upon recommendation of the Commission; shall be defrayed
by the government concerned.

# All provisions shown in brackets AT'_7'are subject Ho endorsement of the proposed Joint
Program by the World Health Organization.

## In order to accelerate the pace of the work and to take account of the rapidly integrating
European market, acceptance of any standard by Buropeen governmenis will, during an initial
period of 4 years, be a necessary and sufficlent condition for its publication in the Codéx
Alimentarius.
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APPENDIX 3

RESOLUTION EB29,R23 OF THE TWENTY-NINTH SESSION OF THE WHO
EXECUTIVE BOARD

Joint FAO/WHO Programme on Food Standards

(Codex Alimentarius)

The Executive Board,

1
Having studied the report of the Director-General concerning the
oreation of a Jjoint FAO/WHO food standards programme and the assumptilon
by the two Agenoies of the activities of the European Council of the
- Codex Alimentarius,

1., NOTES with approval the proposal to convene in 1962 a Joint'FAO/WHO
Committee of Government Experts in order to review the proposed
programme of the two Agencies relating to food standards and to draw up
recommendations for future activities in this field; and

2, REQUESTS the Direotor—GeneEal to transmit this resolution and the
comments of the Executive Board® on this item to FAO,

Seventh meeting, 19 January 1962

1
Dooument EB29/52

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

SQEYE!MQEWIN@EBNgTIQNAL ORGANIZATIONS WORKING ON FOOPﬁSTANDARDS

(Third Edition)

Introduction

This survey prov1des, in as ‘compact form a8 p0531ble, information on work completed
or in progress on international food standards projects among the various organizations
active in thig field. _The information given is known to be_incomplete, and is pre=
sented solely as an outline of the present state of work in international food standard-
isation. Indication of additions and correstions will be welcomed by the Secretariat
(International Agency Liaison Branch, FAO, Rome). Fuller details of any standard
mentioned can be obtained from the same source or from the organization directly
involved. The survey, revised and reissued periodically; seecks to provide a continuing
inventory of work in the food standards field.

Table I lists thefofganizations ineluded in the isurvey as known or believed to be
engaged in international food standardizaiion and related problems. One hundred and
thirty five organiszations have been surveyed for this third edition¥. .

Teble IT contains an enalysis by orgenizations of the information available on the
food standards work undertaken by each. Against the name of the organization is showm
its field of interest and the standards whioh it has preparved or which are in preparation.
An effort bas been made to Indiocate oross-references wherever possmble. To avoid
duplication of entrnes, work being done jointly by two or more organizations sppears
pnly oncey under the first of the organizations appearing in the Table.

Table ITT containes an analggis by product groups of the information outlined in
Table II. A Ygeneral" group contdins standards work broadly applicable to all oxr to
large segments of the food field. Food additives and pesticide residues are shown in
e separate group; as are frozen foods. Animal fesds standards are included where
they may affect the resuliing human food. Fourteen groups have been used in this
adition, as followss

Lo General

Ii, Additives and Pesticide Residues

I1T, Beverages

Iv. Carbohydrater (Sweeteners and Thickeners)
V.. Coreals and Pulses

V1. Pats and 0ils

Vil. PFish and Fish Producis

VIII. Frozen Foods and Refrigeration

IX. Fruits and Vegetables

X Meat and Meat Producis

XL, ¥ilk and Hilk Products

XII., 041l Seeds and 0il Fruits (includlng Feods)
XIII. Spioces, Condiments and Stimulants

IV, Mimcellaneous Products

# The first edition was published on 18 September 1961, vef. Co61/53;
the second edition on 5 July 1962, ref. ALINOMI 62/5°
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Each group is subdivided info six sestions:

Ao Standards of @Quality, Composition and Grading
B. Sempling

Co Yothods of Analysis and Testing

D. Packaging, Storage and Transport

B Terminology

P Miscellaneous

In Table III, en asterisk (*) is placed against a standard already prepared;
standards should otherwise be understood as in preparation.
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Table 1
ORGANIZATIONS INCLUDED IN THE SURVEY

Key to symbalss No reply received in time for publication
=Replied no standards in hand
*Rgqplied standards in hand
##Information available at FAO

A, United Nations and Speoialiéed Agencies

FAO - #¥PFood and Agriculture Organization of the United Nations

UNECA United Nations Economic Commission for Africa
UNECE  *#United Nations BEoonomic Commission for Europe
WED ##Jorld Health Organization

B, Other Internationsl Governmental Organizatione

CCTA - =(ommission for Technical Cooperation in Africa South of the Saharae
CE ##C0ouncil of Europe (Partial Agreement)

CIIA #International Commigsion for Agricultural Industries

co =Caribbean Organization

CODEX  **European Council of the "Codex Alimentarius"

Colombo Council for Technical Cooperation in South and Southeast
Plan Asia .

EPPO ##Buropean Plent Protection Organiszation

ITACA ~Inter-Americar-Fastitute of Agricultural Scienges

IIr #*International Institute of Refrigeration

1000 ##International Olive 0il Council

I8C =International Sugar Council

ITC =International Tea Committee

THC International Wheat Council

e =Nordic Council

NMKT, #Scandinavian Committee on Food Analysis

048 =Organization of American Stgtes

OECD *0rganization for Economic Coaperation and Development
oLV *International Vine and Wine Office!

ORBANA African Regional Organization for Mutrition and Pood
PARD Pan=-Amerioan Health Organization

PIBAC #Pormanent International Bureau of Analytio Ghemistry
SPC. =Jouth Pacific Commission -

UDE ##Egquatorial Customs Union

Co Special International Governmental Agreements

##Convention for the Maxking of Eggs 1n International Trade
(Brussels, 1931)
##Conventlon for the Unification of Cheese Sampling and Analysis
(Bome, 1934)
PCSC ##Convention for the Use of "Appellations d'Origine" and -
Denominations of Cheeses (Stresa, 1951)
oLV ##*Convention for the Unification of Methods of Wine Analysis
and Evaluation (Paris, 1954)
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D, International Non-Governmental Organizations

AECGVY
AFCS
AFNB

-ATBI
AIDA
AIFC
ATFLV
AIIP
AIPCEE
ANHG

AOAC
ASPALEC
ASSILEC
ASSUG
BEC
BHA
CEMO
cee
eI
CCPT
CEA

Eufopean Association of the Wholesale Mead Trade
Association of Soluble Coffee Manufacturers of the EEC
Asgociation of National Bakery and Pastry Manufacturers!
Pederations of the EEC -
International Association of Industrial Bakers
International Assoclation on Food Distribution
#International Association of Confectionery Manufacturers
Asgociation of Pickled, Fruit and Vegetables Producers of the EEC
International Association of Soup Producers
#Aggociation of the Fish Industries of the EEC
. Assgociation of Dealers in Animel and Vegetable Pats and Oils
and Products Thereof of the EEC
¥Assooiation of 0fficial Agricultpral Chemists of North America
#Aggociation of Canned Milk Manufaoturers of the EEC
Milk Industry Association of the EEC
Assooiation of Sugar Dealers’Assooiations of the EEC
Europsan Coffee Bureau
~Bee Research Association
#Jorking Group of the Brewers of the EEC
Cereal Trade Committee of the EEC
International Chamber of Commerce
Potato Trade Committee of the EEC
Buropean Confederation of Agrioculture
=European Hops Culture Committee
Besearch and Documentation Center on Sugar' ‘Use
European Committee of Sugar Manufacturers '
European Sheep Committee i
Furopean Confederation for Plant Protectlon Rosearch”
=European Tea Committee
=International Confederation of Sugar Beet qrowers
Intemmational Center of Wholesale Trade i
Conmmittee of Wine and Aromatic, Sparkling and Liqueur Wine
Hanufacturers and Dealers of the EEC i
#*International Commission for the Study of Methods of Analysis
of Ethyl Alcohols :
#Commission of the Pruit and Vegetable Juioq Industry of the EEC
#Permanent International Committee on Canned Foods
##International Commission of Sugar Technology
#¥Liaison Committee for Mediterraneen Citrus PFruit Culture
Lisison Committes of Rice Flour Menufacturars of the EEC
Liaison Committee of Corn Starch Industries of the EEC
Liaison Center of the Meat Packing Industries of the EEC
Association of Confectionery Products Industries of the EEC
Conmittee of Heat and Pork Butchers! Organizations of the EEC
##Pernanent Commission of the Latin American Food Code
Conmittee of Bread Yeast Manufacturers of the EEC
Committes of Agricultural Assoociations of the EEC
Committee of Agricultural Associastions of the EEC: Fruit and
Vegetables Section |
Committee of Agricultural Assoozations of the EEC: Milk and
Hilk Products Seetion
Conmittes of vine-(Growers' Association of the EEC
#40ollaborative Pestiocides Analytical Committee of Europe
=Dairy Soclety International
#European Association for Animal Production
~European Brewery Convention
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BCMIB —European Committee on Milk- and; Butterfat Recoxrding

£0QC ~Buropean Organization for Guality Control

EUROMALT Working Committee of the Malt Manufacturers of the EEC
FAIBP Federation of A85001ations of the Broth and Soup Industry

of the XEC
FEDIOL Pederation of 0il Extractors of the EEC
FI0 International Olive Growers'Federation
TAMH International Association for Hybrid Maize
IASC #International Association of Seed Crushers
TAVFH #*Intermational Association of Veterinary Food Hygienists
IBO International Beekeepers' Organization
Ice *International Association for Cereal Chemistry

ICITI *Central-American Technical Research Institute for Indusiry
ICUMSA *#*Internatienal-Committee for-Uniform-Methods-of-Sugar-Analysis

Ico International Coffee Organization

IDACE Association of Dietary Food Industries of the BEC

IDF #*International Dairy Federation '

IEPP International Exhibition of Preserves and Packaging

IrAP =International Pederation of Agricultural Producers

IFEE International Federation of Home Economics

IFIVA International Food Importers and Wholesalers Association

IRU #*International Federation of Frult Juice Producers

ImA *International Federation of Margarine Associations

IIRB =International Institute for Sugar-Beet Research

TMACE ‘Agsociation of Margarine Producers of the EEC

I0C6U International Office of Consumers Unions -

T0sA =Incorporated Oil Seed Association

ISF =International Society for Fat Research

ISHS International. Society-for Horticultural Science -

Is0 #International Organization for Standardizdtion

ISRNV International Society for Research on Nutrition and Vital
.Substances

Iuns =International Union of Nutritional Sciences

IUPAC *International Union of Pure and Applied Chemistry

LOFA London Cattle Food Agsociation

LCTA #*London Corn Trade Assoclation

LIDIA International Liaison ifor the Food Industries

OEICCP European Orgenization of Jam and Fruit Preserves Producers
OEICL *Buropean Organization of Vegetable Preserves Producers

0Ice *International Office of Cocoa and Chocolate
SARVA Scandinavian Agricultural Research Workers Association
SIAB Seoretariat of the Wheat Starch Industries of the EEC
UAFPA Union of Agsoclations of Alimentary Pastes Manufacturers
. of the EEC
UCGFL Union of the Wholesale Frult and Vegetables Trade of the EEC
UBA Furopean Union of Spiritsy,Brandies and Liqueurs
UECB Buropean Union of the Livestock Trade:s EEq Commission

UECGFL  *Buropean Union for the Wholesale Fruit and Vegetables Trade

UECGO *Buropean Union ;or the Wholesale Egg, Egg Product and Poultry Trade

UECQP #*Buropean Unlon for the Wholesale Potato Trade

UECPL European Union for the Milk and Milk Produots Trade .

UFE Union of Trade Assoclations of the Potato Starch Industry

UIrGY International Union of Wine, Spirits, Brandy and Liqueur
Manufacturers and Wholesalers

UNECOLAIT European Union of the Milk Trade

UNESDA Union of Assooiations of Carbonated Beverages of the EEC

UKICE Industrial Union of the EEC: Agricultural and Food Industries
Commisaion

WPSA =Yorldis Poultry. ScienoeAAssooiation
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b e

Analysis by Organization

Organization Field of Interest Standards Preparsd Standards in Preparation
FAO Entire food field Code of principles concerning milk and Cocoa grades
(nutritional and milk products Cocoa methods of analysis
$echnical aspsctis) Rice grades Fish flour
Model system of rice grading
Rice inspection methods
Rice terminology
With WHO: With WHO:
General principles governing the use Specifications for emulsifiers and
of food additives other additives
Procedures for the testing of inten-— Pesticides and residue tolerances
tional food additives to establish
their safety for use With UNECEs
Specifications for idemtity and purity
of food additives (food colors) Citrus fruit
‘ISpecifications for identity and purity
of food additives (amtimicrobialsand | With CLAM:
antioxidants)
Evaluation of the carcinogenic hazards Compositicon of citrus juices
of food additives Methods of analysis of citrus juices
Evaluation of the toxicity of a number
of antimicrobials and antioxidanis With IDF':
Principles governing consume? safety in
" relation to pesticide residues Composition of cheese
Evaluation of the wholesomeness of ir- Composition of processed cheese
radiated foods
' With IDF/ISOs
With IDF:
o Sampling of milk products
Milk and milk prodﬁé% designations Determination of fat in milk powder
Composition of butter Determination of fat in cheese
Composition of tutterfat Determination of acidity in butterfat
Composition of milk powder Determination of refractive index
Composition of evaporated milk of butterfat
Composition of sweetened condensed Determination of iodine wvalue of
milk butterfat
WHO Entire food field [See under FAG/

{health aspects)

/[See under FAQ/
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UNECE
{Mostly in

collaboration: -

with OECD)

Perishable Poodstuffs.
(quality standards,
rackeging)

- Potatoes, early-

Geneva Protocol on Standardization of Fruits and Vegetables

Apples

Apricots

Artichokes

Beans

Carrots
Cauliflowers
Cherries

Lettuce and endives

 Onions

Psaches
Pears
Plums

Shelling peas
Spinach
Stravberries

" Mgble grapes (with OIV)
. Tomatoes

Witloof chicory

. Interpretation of standardss

Appies
Pears

Sampling of cereals
Markings label colors
Packagings height dimensions

Packaging: Base dimensions
1) Cardboard:

Apples Eggs

Apricots Melons
Artichokes Peaches
Asparagus Pears

Cherries . Poultry

Citrus fruit Tomatoes
Cucumbers Witloof chicory.

2) Wooden:
All types of fruits and vegetables

Pallets

Apricot mulp
Asparagus

Bilberries

Cucumbers '

Fruit pulp

Garden cabbages

Hazel nuts, unshelled
- and shelled

Melons R

Other beans

Potatoes, ware and seed
Prunes

| String beens

Sweet almonds; unshelled:
and shelled .

Walnuts, unshelled and
shelled

Watermelons .

¥hite shelling beans

Interpretation of standards:

Apricots
Canliflowers
Cherries
-Chicories
Lettuce
Peaches
" Plums -
Strawberries
Table grapes
Tomatoes

With ITFs

Frozen foods: Definitions and
quality control

With IFJO:
Fruit juices

With IFJU/CLAN:

Citrus juices [S-ee also under FAL_)7

6¢ oFed



Organization

Field of Interest

Standards Preparsed

Stendards in Preparation

CE
(Partial
agreement)

CIIA/PIBAC

CIIA/CIEMAEA

CODEX

EPPO

IIF

Harmonization of
public health re-
gulations

Industrial aspects
of food field

Ethyl alcohols

Entire food field

Pesticides

Storage . and transport
of perishable goods

Provisional list of preservatives
Provisional list of food colors
Legislation on the use of food
colors in fruit
Proportions of certain antiblotics
Residues in foodstuffs important on
the international market {cerezls)
Directives to pesticide manufacturers
desiring to market a new product
(methods of analysis, toxicity and
-residne information, model inform-.
ation sheet) :
Information sheets on 12 pesticides
Carcinogenic effects of food 2d4di-
tives and pesticides -

International Convention on the
Presentation of Food Analysis
Results ’ -

[Synposia on food additives/

General food law provisions
Edible fungi
Sampling

Recommended conditions for refri-
gerated storage of perishable
goods

Recommendations for transport of

- perishable goods in Europe

Acceptability of emulsifiers

Acceptability of natural end
synthetic flavorings

Admissible residue levels for 16
pesticides

Labelling of pesticides

Use of antibiotics and hormones to
stimulate animal growth

Moisture content of grain
Neasurement of alcohol strength
Systematic study of definition of
acceptable foods and of methods of
control and analysis

Symposia on methods of analysi§7

Methods of analysis

Fats and oils

Jems

Fruit and vegetable preserves
Honey

Dietetic foods

Additives:

Preservatives

Colors - - -
Antibiotics in feeds
Terminology

Determination of pesticide residues
on crops

Recommendations for quick-freezing
of foodstuffs

ob e8wvd



IIF (Qoht.)

I00C

KL

Olive o0il

.Hethods of analysis

With OECD:

Deep frozen fish
Olive oil grades

Dotermination of boric acid

Dotermination of benzoic acid

Determination of salicylic acid

Chemicel methods for the detection
of inefficient cleansing of cups,
dishes and plates

Bactericlogical methods for the
detection of inefficient cleansing
of eating and drinking utensils

Witrogen determination by the
Kjeldahl method

Standard method for the determination
of ash in grains and flour

Determination of formic acid

Reduction tests for milk

Gravimetric determination of fat in
milk, cream, condensed and dried
milk

Determination of total solids, ash,
chloride and acidity in milk, cream,
condensed and dried milk

Determination of specific gravity,
freezing point and refractive index
in milk and cream

Determination of moisturs in cereals
and in certain of their milled pro-
ducts '

Determination of moisture in bread

Methods of chemical analysis for beer

Determination of phosphorus in cerezls

Determination of phytic acid in
cereals

Determination cf sulphurous acid

Determination of fluorine in calcium
compunds and cereals with added
calcium compounds

Hethods of bacteriological examination
of tutter

Determination of calcium in cereals

With OECD:

Code of Principles for preparation
and distribution of frozen foods

Physical and chemical characteristics
YMethods of analysis

1y e3ed



Orgapi zation

Field of Interest

Standards Prepared

Standards in Preparation ..

TMKL (cont.)

Determination of iron in cereals -

Chemical analysis methods for meat and
meat products

Methods for the examination of milk
and milk products for pathogenic,
‘hemolytic streptococci

Determination of the fluoride content
of drinking water

Analysis method for pasteurization
control of milk, cream and vhey

Determination of +the total number of
bacteria in milk, cream and ice cream
‘products by means of the plate count
method

Analytical determinetion by weight of
the total solids of tomato purée

Determination of the drained weight of
canned vegetables and fruits from
which the liquid can be immediately
drained off

Determination of copper in foods

Isolation and identification of water—
soluble, synthetic coloring matters

Isolation and identification of oil-
soluble; synthetio coloring matters

Identification of sugars by paper chro-
matography )

Methods of sampling cereals, grain and
their mill products

Arsenic determination in foods and food
adjuncts

Proparation for analysis of samples of
cereals and their mill products

Fermentation test for non-specific,

q,ua.l:.ta.tlve detection of preserva.tlves )

in foods

Determination of the acid valus of fats

Determination of the iodine walue of fat

Determination of the fat content in milk
by the Gerber method

Determination of organic combined ha.logen
in beverages; fruit juices and mar-
malade

Determination of cyclamate

Dotermination of monc and disaccharides
in pure squeocus solutions {according
o Potterat and Eschmann)

Determination of number of coliform
bacteria in foods

Determination of the peroxide valus of

egu:r:e fats, butter and margarine
ermination of lead in foods

op eFed



OECD

{see also
under UNECE)
oIV

Fruit and vegetables

Fish

Frozen food

Fresh meat and
carcases

Grapes and wine

Packages for fish
Grading of carcases:
Beef
Veal
Pork
Terminology of fruits
and vegetables
Sanitary regulations
affecting international
trade in f£ish and fish
products

Hith CTPC:

Canmned fish

Definition of wine and special
wines
Definition of table grapss
" Pressure of sparkling wines
Methods of wine analysiss
Alcohol
Alkalinity of ash
Ash
Chlorides
Density
Iron
Malvine
Phosphates
Potassium
Reducing sugars
Saccharose
Sorbic acid
Specific gravity
Succinic. acid
Sulfates
Sulfurous anbydride
Partaric acid
Total acidity
* Total dry matter
Volatile acidity
Maximum admissible quantities of
elements contained in wines
Boron
Fluorine
Lead
Organic bromine
Soxrbitol
Totzal bromine
Volatils acidity

Sanitary and administrative
regulations affecting international
trade in livestock and meat

[See 2lso under IIF/

Methods of analysis

International Analysis Bulletins

Haximum admissible quantities of
elements contained in wine ~—

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

Additives in viticulture and wines

¢y ofed



Orga.niza.tiom

Field of Interest

Standards Prepared

Standards in Preparation

PIBAC
{=ee under
CIIA)

ATFC

Classification and
packaging of pro-
ducis for export

9% a2

ese

Nethods of confec~= .

tionery analysis

Cocoa
Peanuts

i Pepper

Appellations d'origine, desi-~
gnations and standards for
the principal European cheeses

Grain size of refined sugar

Foaming tendency of refined sugar

pH of invert sugar

Foaming tendency of glucose

pH of glucose -

Acidity of glucoss

Solidification point of com~
fectionery fats

Peroxide value of confectionery
fats

Jelly grade of pectin

Viscosity of gum tragacanth

Lsvulosse and invert sugar in
finished confectionery products

Fat in finished confectionery
. products other than cocoa and -
" chocolate :

Butyric fat in finished confec—
tionery products :

Ash in finished confectionery

»products -
Total nitrogen in f:.nished ‘con~-

fectionery products

Gun arabic in finished confeo- |

tionery products
Hineral oll in finished oonfac—
tionery prodncts

|- Sampling of gluocose or liquid

sugar -
Sampling of oils and fats in barrels

] Lﬁas adopted further standards of

AOAC, ISO, IUPAC, etc./

[F_‘urther work in prog.r:esg
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ATPCEE

-ADAC

Fish products

Methods of analysis
of entire food field

Official Methods of Analys:.s of
the #OAC (9th Ed., 1960, and
changes made at T4th (1960) and
75+th (1961) meetmgs)

'Rel'evant Chapter Headings:

4o .
70

8.‘

90

10.

.11,
<12,

13,

. 14.

15.
16,
17.
18,
19.
20,
21.

22,
23.
24,

25. °

26,
27,

28,
29,

30. .

31.
33.
35.
36,
37
39.
40,

Pesticides

Baking powders and 'baking
chemicals

Beverages: Hon-alcoholic and

- goncentrates

Beverages: Distilled liquors

‘Beverages: Halt beverages,
sirups. and extracits, and
brewing materials

- Beverages: Wines--

Cacao bean and 1ts products
Cereal foods

Coffee and tea

Dairy products .

Eggs and egg prod.ucts :
Enzymes

‘Fish and other marine prod.ucts

Flavoring extracts

Fruits and fruit products

Gelatin,dessert prepara.tions
and mixeg . -

Grain and stock feeds

Heat and meat products

Metals; other elements and
residues in foods .

Nuts and nut products’

Oils, fats and waxes

Preservatives and artlflc:.al
sSweeteners

Spices and other condiments

Sugars and sugar products

Vegetable products, processed

Mineral waters and salt

Drugs in feeds

Coloxr additives

Extraneocus materials: Isolation

Microbiological methods

Nutritional adjuncts

Badiocactivity

Preserved, semi-preserved, frozen,

smoked and salted marine products

Gy eFed



Organigzation V

Fleld of Interest

Standards Prepared

Standards in Preparation

ASFALEC .

CENC

CIFMAEA
{See under CIIA)

CIJFL

TIPC ,
(Relzntions with
IIF, IUPAC and
ADAC)

(See elso under
OECD and ISO
T¢/52)

Canned and powdered
milk

Beer

Fruit and vegetable
Juices

Preserved foods

Group I: General

Sampling

Preparation of sample for
analysis

Determination of nitrogen

Determination of sulpbur
dioxide

Determination of tin

Group II: Additives and
Pesticide Residues
Determination of chemical

preservatives

Group VIIs Fish and Fish Products
Definition of tunny - -
Definition of white tunny

Group IX: Fruits and Vegsiables -
Canned apricots
Canned tomatoes
Tomato purés

Definitions, denominations and
standards

Harmonisation of brewery regulations

Fruit juices

Group I: Gensral
Determination of titratable acidity
Determination of crude fat
Determination of chlorides
Determination of reducing sugars

Group VII: Fish and Fish I’rodncts
Definition of macksrsel -
- Determination of net weight of
canned fish
Harking and labelling of fish cans

. Group IX: Pruits and Vegetables

Canned carrots
-Canned peas
. Lanned green bsans
Determination of net drained weight
of canned vegetables
Determination of drained. weight of
. canned. fruits
Measurcment of color of tomato paste
-International agreemont concerning pro-
duction and trade-of pesled tomatoes,
-tomato juice and._tomato powder
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CIPC (cont.)

CITS
{See under
ICUMSA)

CLAM

CODIGO

CPAC

IASC

IAVFH

Citrus fruit

Entire food fisld

Pesticides

Pesdstuffs

0il seeds and
vegetable oils

Meat

Group X: Meat and Meat Products
Definition of durable pre-
served meat
Definition of memi-preserved
meat

Definition of net weight of
canned meat

Marking of camned meat

Terminology of citrus Jjuices

Latin-American Food Code

Sampling of copra

Group X: HMeat and Meat Products
Definition ¢f canned meat
Definition of canned food from meat
Determination of net weight of canned
meat
Determination of starch in potted meats
lMethods of control of canned meats

Grading
[See alsoj under FAQ/

Methods of analysis and evaluation

Determination of moisturs

Determination of ash

Determination of protein

Determination of fats

Determination of cellulose

Determination of lignin

Detormination of minerals

Unification of legislation on production,
transport and sale

[Programmed: Determination of vitamins,
anticoccidiogtatics,; antibiotics,
antioxidants/ .

Sampling and analysis

Inspection
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Organization

Field of Interest

Standards Prepared

Standards in Preparation

Ice

ICUMSA/CITS

Cersals and
cersal products

Sugar analysis

Determination of moisture
Determination of ash
Deternination of protein
Determination of "besatz®
Determination of wet gluten
lethods of sampling

Determination of moisture in
refined sugar

Determination of invert sugar in
refined sugar .

Determination of reduced buffer p
power in refined sugar

Determination of solution colox
of refined sugar

Color production on heating of re~
fined sugar

Determination of moisture in lower
grade sugars

Determination of solution color of
lower grade sugars

Determination of dry substance in
invert sugar

Determination of sulpbur dioxide in
glucose

Determination of solution color of
glucose :

Color production on heating of
glucose

Determination of sampling of sugar

Determination of sulphur dioxide in
rofined sugar

Determination of specific weight

Determination of vitamins

Physical dough testing

Diastatic power of germinated wheat

Special methods of analysis for durum
wheat

Physical state of graing

Baking tests

Documentation and classification

Weighing, taring znd sampling of sugars

Reducing sugars

Bone charcoal and other adsorbents

Sucrose in molasses (by chemical methods)

Refractive index

Quartz control plates

Refining qualitiss of beet sugars

Refining qualities of cane sugars

Specifications and tolerance for pure
sucrose and reagents

Crystallizing qualities of sugar so-
Jutions .

Color, turbidity and reflectiance

Sucrose in 2ll sugar products (by
polarimeter)

. Dry substance in sugar products

pH

Refined sugar constituents other than
sucrose, invert, ash, water and cclor

Laboratory apparatus

Viscosity and surface tension

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

Polarization. of raw sugar

Raffinose, other oligosaccharides and
glycosides

Sucrose in sugar beets

Sugar deterioration

Inorganic non-sugars

Starch hydrolysis products (all con=-
stituents and properties

Organic non-sugars

Sugars in sugar cane

liicrobiological tests

gp e3ud



IDFP

IFJU

IFA

IS0 T¢/34

Milk and milk
products

Fruit juices

Hargarine

Agricultural food

products

With ISOs

Sampling

Determination of fat in liquid
milk

Determination of fat in cheese

Determination of fat in milk
powder

Determination of dry matter in
cheese

Determination of acidity in
butterfat

Determination of refractive
index of butterfat

Dotermination of iodine wvalue
of butterfat

Colony count in milk

[See also under FA§7

Definitions

[See also unzer IDE7

Bacteriological action of dairy sanitizers
Suspension and capacity testing

Sanitary milk fittings

Milk cans

Storage

Transport

Additives in certain milk products

With ISO:

Determination of fat in skimmed millk
Determination of fat in cream
Determinetion of fat in butter—oil
Determination of fat in evaporated and
sweetened condensed milk
Determination of solids non~fat in
butter
Determination of dry matier in evap-
orated and sweetened condensed milk
Determination of moisture in butter
Determination of moisture in butiter-oil
Determination of salt in butter
Determination of salt in cheese
Determination of protein in milk

[Eéé a2lso under F%§7

Quality control
Packaging
Statistical methods
Hethods of analysis

[See also under UNECE/
Definitions and standards

TC/34: Terminology of sampling

SC/2: 0il seeds and oil fruits
Sampling
Determination of moisture
Determination of oil /with IUPAG/
Determination of impurities
Dotermination of acidity

67 e8ed



Organizé.t:l.on

I‘:Leld_. of Interest

Sta.ndards Propared

Standards in Preparation

IS0 T¢/34 SC/3: Fruits and vegetables
(cont.) Terminclo
Sampli 10 be coordinated with
UNECE

Testing -~ fresh-temperate zone
Testing ~ products~temperate zone
Testing -~ fresh and products-—
tropical zone
Testing - fresh and products-
HMediterranean area
Dotermination of matter non-
soluble in water
Determination of total acidity
Dotermination of inorganioc
impurities
Deotermination of Vitamin C
Storage and transport

SC/4: Cereals and pulses

Sampling

Testing of pulses

Determination of moisture in
cersals

Determination of ash in cereals

Determination of test weight of
cereals

Determination of specific weight
of cersals

FAD Code of Principleg,
Terminology
[See also under FAO and IDF/

SG/ 5t Milk and milk products fn basis of

SC/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/’I: Spices and condiments
Nomenclature

Sampling and testing
Cardamon

Celery seed
Chillies

Cinnamon

Cloves

Coriander

Cunin seed

06 eSed



IS0 T6/34
(cont.

IS0 T¢/52
(with CIPC)

IS0 ‘TC¢/81

IS0 TG/93

IUPAC

Hermetically sealed
metal food con~
tainers

Common names for
pesticides

Starch (including de=
rivatives and by-
products)

Methods of analysis

General data
Capacities and internal
diameters of round cans

3 lists of common names for
pesticides

Determination of cepper content of
foodstuffs

Assay of Vitamin 4 oils

Vitamin A potency of beta-carotene

Vitamin biloassay of oils and con—
cantrates

Standard methods for oils and fats
analysis [ﬁbvision in process

Curry powder
Ginger

Hustard powder
Pepper

Red pepper-paprika
Saffron

Turmeric

5C/8: Stimlants

Can dizmaters
Rectangular and oval cans

Further lists of common names for
pesticides

Determination of starch

Moisture content of starch

Protein content of starch

Rheology of starch

Dry matter in starch hydrolysis products

DE value of starch hydrolysis products

Color, discoloration and turbidity of
starch syrups

Candy tests for starch syrups

Terminology

Methods of sampling

Determination of lead in foods

Determination of mercury in foods

Analytical procedures for food additives

Determination of fusel oils in fermented
products

Characterizaticn of dried yeast as = food
material

Analytical methods for determination of
toxic substances in air [;bplications
in fumigatiocn of food materials/

[See also under ISO TC/347
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Organization Field of Interest Standards Preparsd Standards in Preparation

LCTA . Cereals and pulses Guality standards
OEICL Vegetable preserves Canned peas
Canned beans
Canned asparagus
Canned mushrooms
0ICC Cocoa and chocolate Definitions of cocoa products Methods of analysis:
Methods of analysis: Butyric acid
Determination of moisture Total and residuzal values

Detemination of ash
Determination of alkali on ash
Determination of fat
Determination of sugars
Determination of sucrose
Determination of lactose
Determination of sucrose and

lactose
Determination of melting point
Sampling
UECGOY Eggs and poultry Hen eggs in shell: grades Table poultry
marking BEgg products
Packaging
labelling
UECGP Potatoes Bules and usages of inter-European Quality standardé

trade in potatoes

26 eded
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E)
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Table ITT

Group I: General

Standards of ‘Quality, Compogition and Crading

CIIA
CODI1GO

Sampling

CODEX
CIPC

Systematic study of definition of acceptable foods
*¥Latin American Food Code

*Sampling
Sampling of canned foods

Methods of Analysis and Testing

CITA/PIBAC

CIIA/PIBAC
CIPC
NMKT,
NMKL

CIPC

CIFC
CIrRC
AOAC

#*International Convention on the Presentation of the Resulis
of Food Analysis
#Systematic study of methods of contxol and analysis
Preparation of samples of canned foods for analysis
*Determination of boric acid
*Dotormination of benzoic acid
*Determination of salicylic acid
#*Dotermination of formic acid
*Determination of sulphurous acid
*Determination of cyoclamate
*Determination of copper in foods
*Determination of arsenic in foods and food adjuncts
*Determination of nitrogen by the Kjeldahl method
#*Chemical methods for the detection of inefficient cleansing
of cups, dishes and plates ’
#Bacteriological methods for the detection of inefficient
cleansing of eating and drinking utensils
#Determination of nunber of coliform bacteria in foods
*Determination of lead in foods ‘
*Detemination of nitrogen in canned foods
#*Determination of sulpbur dioxide in canned foods
*Determination of tin in canned foods
Determination of titratable acidity of canned foods
Determination of crude fat in canned foods
Determination of chlorides in canned foods
Determination of reducing sugars in canned foods
*0fficlal Methods (9th Ed., 1960)
Chap. 17 Enzymes
Chap. 24 Metals; other elements and residues in foods
Chap. 36 Extraneous materials: isolation
Chap. 37 WMicrobiological methods
Chape.. 39 DNutritional adjuncts
Chap. 40 Radioactivity

Packaging, Storage and Transport

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

Zerminology

CODEX
180 TC/34

Miscellaneous

CODEX

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

Can diameters

¥Pallets

Terminology of whole food field
Terminology of sampling

*Genexral- food law provisions
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D)

E)

Group IT:

rage 54

Additives and Pestici@g Residuef

Standards of Quality, Comwosition and Grading - Use

FAO/WHO
FAO/WED

FAO/IHO

IDP

CB (Partiel
CODEX

CE §Partial
CE (Partial
CODEX

¢z (Partial
CODEX

CE (Partial
CE (Partial
CE (Partial
CE éPartial
¢z (Partial

CE (Partial
oIV

Sampling

Agreement)

Agreement;
Agreement

Agreement)

Agreement
Agreement
Agreement
Agreement
Agroeement

Agrecment )

General principles governing the use of food additives

Specifications 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

#Provigional list of food colors

Food colors

#Logislation on use of food colors in fruit

#Provisional list of preservatives

Preservatives

¥Proportions of certain antibiotics

Antiblotics in feeds .

Use of antibiotios and hormones to stimulate animal growth

Acceptability of emulsifiexrs

Acceptability of natural and synthetic flavors

¥Information sheets on 12 pestiocides

#Rogidues in foodstuffs important on the international market
(cereals)

Adnissible residue levels for 16 pesticides

. Additives in vitioculture and wines

liethods of Analvsis and Testing

FAOQ/WED

IUPAC
NHKL
NHKL
IUPAC
IUPAC

KL

CIFC
AOAC

Procedures for the testing of intentional food additives o
establish their safety for use
Analytical proocedures for food additives
#Igolation and identification of water-soluble synthetic colors
*Isolation and identification of oil-soluble synthetic colors
¥Vitamin A potency of beta=ocarotene
Determination of toxio subgtances in air ljbplioations in fumi-
gation of focd materials
*¥Permentation test for non-specifiec, qualitative detection of
preservatives in food
Determination of chemical preservatives in canned foods
%0f?ioial Methods (9th Ed., 1960)
Chap, 4 Pesticides
Chap, 24 Metals, other elements and residuwes in foods
Chap, 27 Preservatives and artifioial sweeteners
Chap. 33 Drugs in feeds
Chap. 35 <Color additives

Packaping, Storage and Transport

CE (Yartial

Zerminolozy

150 Tc/81

Agreement)

lliscellaneous

FAO/ IO
FAO/VHO

Labelling of pesticides

*Common names for pesticides /Further work in progress/

Bvaluation of the carcinogenic hazards of food additives
Bvaluation of the toxicity of & nember of antimicrobials and
antioxidantse
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Additives and Pesticide Regidues (cont.)

Miscellaneous gcont.)
PAO/WEO

FAO/ WHO
CIIA/PIBAC

Gl (Partial Agreement)

CB (Partial Agreement)

Principles governing consumer safety in relatlion to pestlcide
residues

Evaluation of the wholesomeness of irradiated foods

#Symposia

*Directives to pesticide manufaoturers desiring to market a new
product (methods of analysiss %oxicity and residue informationg
model information sheet)

*Qarcinogenic effusts of food additives and pesticides

Standards of Quality, Compogition and Grading

1} Non-alooholic

UNECE/IFJU
CIJFL

IFJU

1RJU
UNECE/IFIU/CLAN
FAO/CLAK
UNECE/OECD

2)  Aleoholio
oIV

oIV
oIV

oIV

Pruit juices

Fruit juloes

#*Pruit julce definitions

Qality control of fruit juices
Citrus Juices

Compogition of citrus juloces
Apriecot pulp

#Dsfinition of wine and special wines

#Pressure of sparkling wines .

Processes and products the use of which in wine-making is
congidered permissible or non-permigsible

#Maximum admissible quantities of elements contaeined in wine

Boxon Sorbitol
Fluerine Total bromine
Lead Volatile asidity

Orgenic bromine

oLy

Fruit juices

Citrus juices. _
#Determination of aloobol
*Determination of alkalinity of ash
*Determina tion of ash
#Dgtermination of chlorides
#Deptermination of denslity
#Determination of iron
#Dotermination of malvine
#Determination of phosphate
¥*Determination of poiassium
*Determination of reducing sugars
#Datermination of saochazose
*Deternination of sorble avid
#Determination of spscific gravity
*Determination of sicolnlo eocid
#*Determination of sulfates
#*Determination of sulfurcus enhydride
*Detexmination of tartarie acid
“Detormination of toial acidity

FDetermination of tovial dry matter .

*Dotermination of volatile acidity
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Group IIT: Boverafes {cont.z
Hethods of Analysis and Testing (oont,)

oIV [Forther methods in preparation/
o1v International Wine Analysis Bulletins
AOAC *0fficial Methods (9th Ed., 1960)

Cbap, -8 Beverages: Non-alcoholic and concentrates

Chap.' 9 Beverages: Distilled liquors

Chap., 10 Beverages: Halt beverages, syrups and extracts,
and brewing materials

Chap, 11 Beversges: Wines

Chap.: 31 Mineral waters and salt

NHKL #Chemical analysis of beer

CIIA/PIBAC lMeasurement of alcohol strength

IUPAC Determination of fusel oils in fermented products

NMKL #*Determination of fluoride content of drinking water

NNKL *Defe?mination of organioc combined bhalogen in beverages and fruit
uices

CIIA/CIEMAEA Etlazyl alcohols

Packaging, Storage and Transport

INU ‘ Packaging of fruit juices

Terminology

Miscellaneous

IF{U Fruit juices - statistical methods
CHIiC Harmonization of brewery regulations

Group IVs Carbohydrates (Siréeteners and Thickeners)

Stondards of Quality, Composition and Grading

CODEX Honey

Sampling

ICUMSA ASugar A

AIFC : *Glucose or liquid sugar

IS0 6/93 Staxroh v

ICOUSA Weighing, taring and sampling of sugars

HethodsAof Analysis and Testing ,
WKL ' #Identification of sugars bj paper chromatography

NHKL #*Determination of mono- and disaocharides in pure aqueous solutions
(2coording to Potterat and Eschmann)

ICUNMSA ' *Determination of moisture in refined sugar

ICUMSA - -*Determination of invert sugar in refined sugar

ICUMSA . *Determination of sulphur dioxide in refined sugar

ICUMSA ¥Determination of reduced buffer power of refined sugar

TCUMSA , #*Determination of solution color of refined sugar

ICUMSA #*Color production on heating of refined sugar

AIFC *Determination of grain size of refined sugar

ATFG *Determination of foaming tendency of refined sugar

ICUMSA #Determination of molsture in lower grade sugars
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Mothods of Analysis and Testing (cont.)

IcuMsa
AIFC

ICUMBSA
ICUMSA
ICUNMSA
ICUMSA

ATFG
ATFC
AIFC
AIFC
AIFC
ATFC
ATFC
ATFC

ATIFC

ATFGC

AIFC
ATFC
AIFC
AIFC
AOAC

ICUM

SA

ICulsA
ICuMsA
ICUMSA

Icun
ICUM
Icumn
ICUM
Icun
Ioum
IouM
IouM
Icun
ICUM
IcuM

IcuM
ICUH

SA
SA
SA
SA
SA
SA
SA
SA
SA
SA
SA

SA
SA

"ICUMSA

ICUMSA
ICUMsA
IcUMSA
ICUMSA
IcuisA
IouMsA
ICUHSA
ICUHSA
I0oUMSA

Is0
Is0
Is0
Is0
IS0
Is0
150
180

¢/93
70/93
76/93
76/93
7¢/93
7C/93
7¢/93
76/93

¥Determination
#Determination
#*Determination
*Determination
*Determination

of
of
of
of
of

#*Golor produotion

#Determingtion
*Determination
*Determination
*Determination
¥Determination
*Determination
#*Determination
*Determination
products
#Detormination

of
of
of
of
of
of
‘of
of

of

than cocoa and

*Determination
*Determination
*Determination
#Determination
#Determination

of
of
of
“of
of

#*0fficial Methods
Chap. 21 Gelatin, dessert preparations and mizes
Chap. 27 Preservatives and ertifiocial sweeteners
Chap. 29 Sugars and sugar products

Determination of ash in sugars

Reducing sugars

Bone charcoal and other adsorbents

Sucrose in molasses (by chemiocal methods)

Refractive index of sugars

Quartz control plates

Refining qualities of beet sugars

Refining qualities of oane sugars .

Specifications and tolerance for pure sucrose and reagents

Crystallizing qualities of sugar syrups

Color, turbidity and reflectance of sugar syrups

Sucrose in all sugar produots (by polarimeter)

Dry substance in sugar products

Determination of pH

Refined sugar constituents other than suorose, invert, ash,
water and color '

Laboratory apparatus

Visgosity and surface tension of sugar syrups

100" § point of sugar scale and automatic polarimetry

Polarization of raw sugar

Raffinose, other oligo-saccharides and glycosides

Sucrose in sugar beots

Sugar deterioration

Inorganic non-sugars

Starch hydrolysis products (all constituents and properties)

Organioc non-sugars

Sugars in sugar cene

Miorobiological tests

Group IV: Carbohydrates (Sweeteners and Thickeners)(cont.)

solution color of lower grade sugars
vH of invert sugar

dry substance in invert sugar
sulphur dioxide in glucose

solution color of glucose

on heating of glucose

foaming tendency of glucose

DH of glucose

acidity of glucose

solidification point of confectionery fats
peroxide value of confectionery fats

jelly grade of pectin

vigcosity of gum tragacanth

levulose and sugar in finished confeotionery

fat in finished confectionery products other
chocolate .

butyric fat in finished confectionery products
ash in finished confectionery products .
total nitrogen in finished confectionery products
gum arabic in finished confectionery products
nineral oil in finished confectionery products
(9th Bd., 1960)

Determination of starch

Hoisture content of starch

Protein content of staroh

Rheology o€ starch

Dry matter in staroh hydrolysis products

DE value of starch hydrolysis products

_Color, discoloration and turbidity of starch syrups
Candy tests for starch syrups
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F)

A)
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Carbohydrates

Paockaging, Storage and Transport

Terminology
IS0 76/93

Miscellaneous

Staroch

Group Vs

syeeteners and thickeners
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cont.)

Cereals and Pulses

Standards of Quality, Composition and Grading

LoTa
IcC
FAO
FAO
A0

Sampling

NMKL
1CC

IS0 TC/34 so/4
UNECE

*gnality standards of cereals and pulses
Docunentation and olassification of cereals

#Rice grades

#lodel system of rice grading
*Rice inapection methods

#Sampling of cereals; grains and milled products
#Sampling of cereals
Sampling of cereals and pulses
Sampling of cereals

HMethods of Analvysis and Testing

NMKL
166
CIIA/PIBAC

10 TC/34 S¢/4
WKL,

NHKL
IcC

IS0 TC/34 S0/4
1cC

1CC
160

1CC

IS0 T6/34 S¢/4
IS0 T6/34 SC/4
16C

NMKTL,

NMKL

NUKL
MIKL
NMKL
NMKL
IcC
icc
IcC
Ice
I6C

IS0 T¢/34 SC/4

¥Determination
#Determination
Determination
Determination
*Determination
*Determination
*Detemmination
Determination
#Dotermination
¥Determination
*Determination
*Determination
Determination
Determination
Determination
*Determination
#Determination

of
of
of
of
of
of
of
of
of
of
of
of
of
of
of
of
of

moisture
moisture
moisture

moigture

noisture

in cereals and certain milled products
in cereals

in cereals

in cereals

in bread

ash in grains and flour
ash in ‘cereals

ash in opreals

protein in cereals

"begatz"

in cereals

wet gluten 1n oereals
aspacifio weight of ocereals
specific weight of cereals
test weight of cereals

vitamning

in cereals

calcium in cereals

fluorine

in calcium compounds and cereals

with added oalcium compounds
#Determingtion of iron in cereals
#Determination of phosphorus in cereals
#Determination of phytic acid in cereals
*Preparation for analysis of cereals and their milled products
Durum wheat - special methods
Physical state of grains
Diastatio power of germinated wheat
Physical dough testing

Baking tests

Testing of pulses
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Group Vs Cereals and Pulses {ocont,)

Methods of Analysis and Testing

AOAC

*Offiocial Methods (9th Ed., 1960)
Chap. 13 Cereal foods
Chap. 17 DEngzymes
Chap. 22 Grain and stock feeds

Packaging, Storaze and Transport

Zerminology
FAO

Miscellaneous

*Rice

Group VI3 Fats and Oils

Standerds of Quality, Composition and Grading

CODEX
I00C
I00C
I00C
IFMA

Sampling

AIFC
IS0 TC/34 SC/6/IUPAC
IASC

Fats and oils

*0live oil grades

Physioal characteristics of olive oil
Chemical characteristics of olive oil
Margarine

#04ils and fats in barrels
Aninmal fats
Vegetable oil

Methods of Analysis and Testing

I00C
IUPAC

TASC
IS0 TC/34 SC/6/IUPAC
NMKL

NMKL
NMKL
IUPAC
IUPAC
AIFC
AIFC
AOAC

Zexminology
IFMA

Miscellaneous

Olive oil

*Stenderd methods of oils and fats analysis L;évision in prooeqé7

Vegstable oils

Testing of animal fats

*Dotermination of the peroxide value of pure fats, butter and
margarine

#Determination of acid value of fats

#Determination of iodine value of fats

¥Appay of Vitamin A oils

#Vitamin blo=assay of olls and concentrates

#Solidification point ¢f confectionery fats

¥Peroxide value of confectionery fats

¥0fficial Methods (9th Ed., 1960)
Chap, 26 O0ils, fats and waxes

Packaging, Storage and Transport

Margarine
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Group VIIs TFish and Fish Products

Standards of Quality, Composition and Grading

IIF/OECD
OECD/CIPC
FAD

AIP

CIPC
CIPC

Sampling

*Deep frozen fish
*#Canned fish
FPigh flour
Preserved, semi-preserved; frozen, smoked and salted marine
products :
¥Definition of tunny and white tumny
Definition of mackexel

Hethods of Analysis and Testing

AQAC

CIPG

#0fficial Hethods (9th Ed., 1960)
Chap, 18 Fish and other marine products
Determinagtion of net weight of canned fish

Packaging, Storage and Transport

OECD
CIFC

Terminology

OECD

*Packages for fish
Marking and labelling of fish cans

#Sanitary regulatibns affecting international trade

Group VIII: IFrogen Foods and:Refrigeration

Ay

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

Deop frozen products

Recommendations for quick-freezing of foodstuffs

liethods of Analysis and Testing

Packaging, Storage and Transport

IIr
IIF

Zerninolozy

Miscellaneous

et et STy

*Recommended ¢onditions for refrigerated storage of perishable goods
*Recommendations for transport of perishable goods in Europe



Group IX: Truits and Vegetables

4) Standerds of Quality, Composition and Grading

1)

2)

Fresh

UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD

FAD /UNECE/OECD

CLAM
UNECE/OECD
CODEX
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/0OZCD
UNECE/OECD
UNECE/OECD
TUNECE/OECD
UNECE/OECD
UNECE/ORCD
UECGP
UNECE/OECD
UNECE
UNECE/OECD
UNECE/OECD

- UNKCE/OECD

UNECE/OECD
UNECE/OECD

UNECE/OIV/OECD

oIV

UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD
UNECE/OECD

Products

CODEX
CODEX
UNECE/OECD
CIPC
OEICL
OBICL
cIPC
CIPC
OEICL
OEICL
CIPC
CIPC
CIPC

#Apples

*Apricots

*Artichokes

Asparagus

*Beans

Bilberries

*¥Carrots

#Canliflowers

*Cherries

Citrus fruit

Citrus fruit grading
Cucumbers

*BEdible fungi

Pruit pulp

Garden cabbages

Hazel nuts, unshelled and shelled
*Lettuce and endives

HMelons

*Onions

Other beans

*Peaches

*Pears

*Plunsg

*3helling peas

Potatoes
*Potatoes, early

Potatoes, ware and seed
Plums

Spinach
*Stravberries

String beans

Sweet almonds, unshelled and shelled
*Table grapes
¥Definition of table grapes
#Tomatoes

Walnuts, unshelled and shelled
Watermelons

White shelling beans
#Witloof chicory

Jans

Fruit and vegetable presexrves
Apricot pulp
*Canned apricots
Canned asparagus
Canned beans
Canned carrots
Canned green beans
Canned mushrooms
Canned peas
#Canned peas
#Canned tomatoes
#Pomato puree

page 61
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page 62

Group IXs Fruits snd Vepetables (cont.,)

Sampling of fruits and vegetables

Methods of Analysis and Testing

NHKL,
I80 P¢/34 SC/3
IS0 T¢/34 s6/3
IS0 TC/34 SC/3
IS0 1C/34 SC/3
NHMKL,
NMKT,
IS0 T6/34 $6/3
IS0 T0/34 SC/3
IS0 T¢/34 8C/3
IS0 1C/34 sc/3
ATFC
AIFC
CIPG
OIPC
CIPC
CIPC
ADAC

UNECE/OECD

UNHCE

URECE :
180 7¢/34 s¢/3

Terminology
OECD

180 16/34 8¢/3
CLAI

Miscellanaous

'UNEGE/OECD
UNECE/OECD

UECGP
CIPC

#Determination of drained weight
Determination of matter non-soluble in water
Determination of total acidity
Determination of inorganic impurities
Determination of Vitamin G
#Determination by weight of total solids in tomato purée
¥Determination of orgenic combined hslogen in marmalade
Testing - fresh = temperate zone
Testing = products - temperate zone
Testing - fresh and produsts - tropical zone
Testing = fresh and products - Mediterranean area
#Jelly grade of pectin
*Viscosity of gum tragacanth
Determination of net drained weight of canned vegetables
Determination of drained weight of canned fruits
Determination of density of syrup of canned fruitis
Measurement of color of tomato paste
#0fficial Methods (9th Bda, 1960)
Chap. 20 PFruits and fruit produets
Chap. 25 Nuts and nut products
Chap. 30 Vegetshle produsts, procéssed

*Packaging - base dimensions:

1) Cardboards

Apples Cherries. Peaches
Aprioots Citmua £xuit Pears
Artichokes Cucumbers Tomatoes
Asparagus Nelons Witloof chicory

2) MVoodens
411 types of fruit and vegetables
Packaging ~ height dimensions
Marking -~ label colors
Storage and transport

*Porminology
Terminology
#Perninology of oitrus frulte

'*Geneva Protoeol cn Standardization of Fruits and Vegetables

¥Apples Ghioories Pluns
Apricots Lettuoe - Stravberries
Gauliflowers Peachesn Table grapes
Cherrles *Pears Tomatoes

*Rules and usages of inter-Europesn tidds in potatoves

International Agreement conserning the production and trade of

peeled tomatoes, tomato juisge and tbmato powder



A)

B)

c)

D)

F)
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Group X: Meat and Meat Products

Standards of Quality, Composition snd Grading

OECD

CIPC
CIPG
CIPC
CIFC
UECGO
UECGO

Sampling
IS0 1¢/34 s¢/6

*Grading of carcassess
Beef
Veal
Pork
#Definition of durable preserved meat
¥Definition of semi-presexrved meat
Definition of canned meat
Definition of canned food from meat
*QGrades of hen eggs
Table poultry

Sampling

Hethods of Analysis and Testing

NMKL
IS0 TC/34 86/6
AOAC

IAVFH
CIPC
CIPC
CIPC

#Chemical analysis
Testing
#0fficial Methods (9th 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 weight of canned meat
Determination of starch in potted meats

Packaging, Storage and Transvort

UNECE

ULECGO
UECGO
ULECGO
CIPC

Terminology
IS0 T6/34 56/6

Miscellaneous
OLCD
CIFC

*Packaging - base dimensions:

Lardboard:

Eggs

Poultry
¥Packaging of hen eggs
#Marking of hen eggs
#Labelling of hen eggs
Marking of canned meat

Terminology of slaughter animals

Sanitary and edministrative regulations affecting international
trade in livestock and meat
Hethods of control of cenned meats



A)

c)

Group XI: Milk and Milk Products

Standards and Quality, Composition and Grading

FAO/IDF
FAO/IDP
FAO/IDF
FAO/IDF
FAQ/IDF
FAO/IDF
FAO/IDF
FAO/IDF
PCSC

ASFALEC

Sampling

- PAO/IDF/ISO TC/34 SC/5

#*Designations
*Composition of butter
#Composition of butterfat
*Composition of milk powder
*Composition of evaporated milk
*Composition of sweetened condensed milk
Composition of cheeses
Composition of processed cheeses
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*Appellations d'origine, designations and standards for the

principal European cheeses

Definitiong, denominations and gtandards for canned and

powdered milk

Sampling

" Methods of Analysis and Testing

NHKL

IDF/ISO TC/34 SC/5
NMKL

IDF/ISO Tc/34 SC/5
FAO/IDF/ISO T¢/34 SC/5
IDF/Is0 1T¢/34 SC/5
IDF/ISO TC/34 SC/5
IDF/IS0 1¢/34 SC/5
FAD/IDF/ISO 1C/34 SC/5
NUKL

IDF/IS0 1¢/34 S¢/5

IDF/ISO T¢/34 SC/5
IDF/IS0 TG/34 SC/5
IDF/ISO T¢/34 S¢/5
IDF/ISO 6/34 SC/5
PAO/IDF/180 T¢/34 s¢/5
IDF/ISO TC/34 SC/5
IDF/IS0 TC¢/34 SC/5
IDF/ISO T¢/34 s¢/5
KD,

FAO/IDF/ISO 1C/34 SC/5
FAO/IDF/ISO T¢/34 SC/5
WKL
NIKL

NUKT, :
IDF/ISO TC/34 SC/5
NUKL

WKL

WKL
AOAC

*Gravimatrio determination of fat in milk, cream, condensed

and dried milk
#Determination of fat in liquid milk

#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 cream
Determination of fat in butter-oil
Determination of fat in cheese

*Determination of total solids, ash, chloride and acidity in

milk, oream, condensed and dried milk

Determination of dry matter in evaporated and sweetened condensed

milk
Determination of so0lids non-fat in butter
*Determination of dry matter in cheese
Determination of salt in butter
Determination of salt in cheese
Determination of acidity in butterfat
Deternination of moisture in tutter
Determination of moisture in butter-oil
Deternination of protein in milk

#Determination of specific gravity, freezing point and

refractive index of milk and oream
Determination of refractive index of butterfat
Determination of iodine value of butterfat

*Determination of peroxide value of pure fats, butiter and margarine
#*Determination of total bacteria in milk, cream and ice ocream by

the plate count method
#Reduotion tests for milk
*#Colony count of milk
*Bacteriological examination of btutter

#Examination of milk and milk products for pathogenic hemolytic

streptococol
¥Pasteurization conirol of milk, cream and whey
#0fficial Nethods (9th Bd., 1960)

Cbap, 15 Dairy products



D)

F)

4)

B)

¢)

Milk Products (cont.)

Group XI: liilk end

Packaging, Storage and Transport

IDp
IDPF
IDF

Terminology
IS0 1¢/34 s¢/5

liscellaneous

P40
IDF
IDF

Group XII:

Milk cans
Storage
Transport

Terminology

*Code of Principles concerning milk and milk products
Bactericidal action of dairy sanitizers
Senitary mille fittings

0il Seeds and 0il Fruits (including Feeds)

Standards of Quality,

Composition'and Grading

UDE
WHO/CODEX

Sampling

IS0 Tc/34 s¢/2
IASC
IASC*

*Peanuts

Antibiotic content of feeds

0il seeds and oil fruits

0il seeds
#Copra

Méthodg of Analysis and Testing

IASC .
IS0 76/34 s¢/2
IS0 TC/34 SC/2/IUPAC
IS0 TC/34 SC/f2
180 T6/34 s¢/2

0il seeds
Determination of
Determination of
Determination of
Deternination of
Determination of
Determination of
Determination of
Determination of
Determination of
Determination of
Determination of
Determination .of
Determination of
Determination of
Determination of
#0ffioial Hethods

moisture

0il

impurities

acidity

moisture in feeds

ash in feeds

protein in feeds
fats in feeds
cellulose in feeds
lignin in feeds
minerals in feeds
vitaming in feeds
antiblotics in feeds
antioxidants in feeds
anticocecidiostatics in feeds
(9th Eds, 1960)

Cheps 22  Grain and stock feeds
Chap. 26 0ils, fats and wexes
Chap. 33 Diugs in feeds ’
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D)

E)

F)

c)

Group XIIs

0il Seeds and 0il Pruits (including Peeds){cont.)

Packaging, Storage and Transport

EAAP

Terminology

Hiscellaneousg
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Unification of legislation on production, transport and salse
of feedstuffs

Group XIIL: Spices, Condiments and Stimulsnts

Standards of Quality, Composgition and Grading

150 T6/34 S¢/7
IS0 TC/34 SC/T
10 T6/34 SC/T
IS0 TC/34 SC/7
IS0 T¢/34 S¢/7
UDE

FAO

0ICC

1S0 T¢/34 sC/7
1s0 T¢/34 s¢/7
IS0 TC/34 SC/7
IS0 16/34 SC/7
IS0 TC/34 SC/7
UDE

IS0 1C/34 S0/7
IS0 TC/34 S6/T
IS0 T¢/34 SC/7
IS0 TC/34 SC/7

Sampling
IS0 TC/34 s¢/7
0ICC

Cardamon
Celexy seed
Chillies
Cinnamon
Cloves
*CGocoa
#Gocoa grades

#Definitions of cocoa products

Coriander
Cumin seed -
Curry powder
Ginger

HMustard powder

*Pepper
Peppex

Red pepper—-papriks

Saffron
Turmeric

Spices and condiments
*Cocoa products

Methods of Analysis and Testing

180 TC/34 sC/7
FAO
AOAC

0ICC
01GC
0ICC
0ICC
0ICC
0IGC
0ICC
0Ice
0ICC
O0ICC
0ICC

Teating of spices and condiments

Cocoa

#0ffioial Methods (9th Bd., 1960)
Chap. 12 Cacao bean and its products
Chap. 14 Coffee and tea
Chap. 28 Spices and other condiments
- Chape. 31 Mineral waters and salt

#Determination
#Determination
#Determination
#*Determination
#Determination
#Determination
#Determination
#*Determination

" #Detexrmination

Determination
Determination

of
of
of
of
of
of
of
of

moisture in cocoa products

ash in oocoa products

alkali on ash in cocoa products
fat in cocoa producis

sugars in cocoa products
sucrose in cocoa products
lactose in oocoa products

sucrose and lactose in cocoa products
of melting point of cocoa products

of butyric acid in cocoa producis
of, total, and residurl.values of cocoa products



D)

E)

A)

B)

C)

D)

E)

F)

Group XIII: Spices, Condiments and Stimulants (contd,)

Packagines Storage and Transport

Terminology
IS0 TC/34 SC/7 Vomenclature of spices and condiments

Hiscellaneous

Group XIV: Iiscellaneous Products

Standards of Quality, Composition and Grading

CODEX Dietetic foods
IUPAC Characterization of dried yeast ag a food material
Sempling

Methods of Analysis and Testing

AOAC *¥0fficial Hethods (9%h Bd., 1960)
Chape 7 Baking powders and baking chemicals
Chap. 19 Flavoring extractis

Packaging, Storage and Transport

Texrminolozy

Misecellaneous
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ADDENDUM
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The following information concerning the work of the European Economic Community
(Buropsan Common Market) was received %too late for incorporation inm the present editien

of the Tables in Appendix 4:

Standards prepared

Pood colours (pesitive 1ist and purity
specifications)

Wheat (specifications and methods of
analysis) ‘ f

Meat inspection rules (carcasses)

Wines (designations and definitions)

Presh fruit and vegetables (substantially -

identical with corresponding UNECE
gtandards )

In addition, a start will shortly be made ons

Standards in preparation

Preservatives (positive list and purity

! specifications

Antioxidants (positive list and purity
specifications)

Emilsifiers and stabiliszers (positive
list and purity specifications)

Jams and jellies

Cocoa and chocolate

Poultry inspesction rules

Processed peas

Fruit treatment rules

Pesticides (inel. residues); olive 0il; fruit juleces; processed fruits; processed
vegetables; fish and fish products; meat inspectiom (cuts); meat products (inecl.
ssusages, salami, processed ham); milk powder; condemsed milk; butter; cheese (major

varieties).



