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PROPOSED JOINT FAO/WHO PROGRAM 
ON -FOOD STANDARDS 

(Codex Alimentarius) 

lo At its first meeting in October 1960, the FAO Regional Conference for 
Eu.rope stated (Report po 23, set out in Appendix A to this pa.per) that: 

"o., o" a valuable step forward would be achieved if the Director-­
General of FAO, in collaboration with the Director-General of WHO 
and after consultation with the international governmental and 
non-governmental organizations active in this field, could submit 
to the 11th Session of the Conference proposals for a joint FAO/ 
Vi/RO program on food standards and associated requirements, with 
particular reference in the first instance to the principal food­
stuffs offered for sale on the European market,,ee 

The present paper is submitted in compliance with this wisho 

2° The reason which led the FAO Regional Conference for Europe to.make 
this recommendation are set out in its Report 9 the relevant part of which 
is reproduced in Appendix A cited aboveo The most prominent of these was 
the conviction that international food standards work was now of prime 
importance, but was 9 viewed as a whole 9 carried out in a manner no longer 
appropriate to the volume of work undertakeno It was essential to simplify 
and integrate the work of the many organizations involved and the frequent 
meetings they heldo Only in this way could the burden on gove:rnments and 
other bodies requiring to be represented at these meetings be reduced, and 
the wasteful duplication of effort and publication of conflicting standards 
avoidedo 

3° Guided by these considerations 9 the Secretariat discussed requirements 
in detail with WHO as well as with ECE and OECD 9 the principal inter-govern­
mental organizations interestedo It was felt that the key to the proposed 
program should be a. body of government eXl)erts on the lines of the highly 
successful FAO Committee on the Code of Principles concerning Mille and 
IJilk Products (now accepted by some 45 governments) o The now body would 
meet under the joint auspices of FAO and WHO and be open to interested member 
countries of botho It would take over and incorporate the present European 
Council of the Codex Alimentariuso 

4° The steps ta.ken to achieve agreement on these lines among the organi-
zations affeoted9 including the acceptance now formally communicated by the 
European Council of the Codex Alimentarius 9 are outlined in the progress report 
made to the Thirty-Fifth Session of the FAO Council (Report paras 205-207 9 
set out in Appendix B to this papero) 

5o At the same time~ the FAO Secretariat carried out a survey of food 
standards work among some 50 international organizationso The information 
obtained is set out in Tables I to III in Appendix C to this papero Although 
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not yet complete, this is a first attempt to show in some det:::il all inter­
national food standards work undertaken or in pregarationo It is submitted 
as b~ckg:round information to the present proposalso 

60 Before setting out the proposed terms of neference and method of work of 
the new· body9 three points require mentiong the -method of finance of the new 
body9 its geographical coverage and the role of ':;ffiOo 

Part IIi Method of Finance 

7o As to the method of finance 9 the DireotoI'=General stated to the 35th Session 
of the FAO Council (Report parao 205 (b) set out in Aupendix B cited above) 
that all additional costs should be met by a special Trust Fu.nd 0 The nature 
of the program is such that financial participation by the food industry and 
other bodies as well as by governments might be soug:ht 9 if made vrith the 
app~oval of and through the appropriate gover:runento In this way a consolidated 
national contribution could be made through. eaoh interested government 0 

8~ The Director-General had informed the President of the European Council 
of tb.e Codex Alimentarius that the existence of" the necessary funds was a 
prerequisite of .;the proposed program9 which aimed at taking over that body in 
the strengthened form of a. joint FA0/11ffiO Com.-ni ttee of government experts o 

It was therefore considered that the President of the "31.lropean Council should 
make 9 in respect of members of that body~ initial arrangements for approval 
among countries concerned of an appropriate division of the costso For this 
purpose and at his request~ details of FAO Trust Pund payment modalities were 
:provided to himo On approval of the program by the Conferences the Director­
General will assume this functiono It will be noted from the prog:r.ess report 
made to the ~hirty~Fifth Session of the FAO Council (Report, paras,205 (c) and 
206, see Appendix B) that the President of the Buropean Council felt that the 
necessary funds could be obtained and that the Deleg-~te of the Netherlands 
had annou.."'lced to the J?AO Council that his government was already able to 
indic2te that it would contribute to the special Trust Fund at the appropriate 
momento Contributions ~-ill be sought ~rimarily from European countries (see 
parao 10 belo~)o 

Pe,rt III: Gec:.-;raphical Coverage 

9c The geographical coverage of the proposed program is a point to which the 
Thirty-Fifth Session of the Council drew particular attention (Report parao 207 
set out in Appendix .B)o Whilst a purely region3.l project would have the 
advant3.ge of a smaller number of countries and larger common basis~ the problem 
is one ,·;hich goes beyond European regional confineso '.i:here are two groups of 
non=Euro:pea.n countries actively interested in European food standard.so In the 
first place there are the primary food producers of Africa~ Central and South 
America and Asia 9 which also have a double interest in this work as many of 
them are in :Process of reformulating their own food legislationo In the second:, 
there are the large exporters of ma.nufactured foods 9 for example in Australasia 
and ]:forth Americao Moreover 9 to set up purely regional standards would pose 
a difficult problem of harmonizing entrenched but conflicting regional require­
ments at a later dateo 
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10. It is therefore proposed, subject to review after the first fe~ years, 
that the new joint FAO/.f"'.tlO body of government experts be initially formed a.s 
follo-V7S• It will be open to all interested member nations of FAO ar .. ·. JIIO to 
appoint delec3.::,tes sr,eci .li0ed in food stand2.rds ,;,uestiorn:::o Countries not 
appointing a speciidist (lelogzttion mo.y o.ppoint .::m observer or req_uest thr~t 
all or part of the relGv~nt documcnt:::.tion be provided to them. On the othe:c 
hand, to accelerate tho pc::.co of the 0;-;ork and to take account of the ra.pidly 
integrating furopean market, acce3?tance by European governments of any stand~rd 
adopted by the novr joint body v1ill ini tic.1.lly b8 a necessary and sufficient 
condition for its publication in the Codex Alimontarius. Experience with the 
It'AO Colillili 1.tee on the Code of Frinciples concerning 1:i.lk and ~ilk Products 
shows th2!t the :potentL:.:.lly world-ride character of the raeeting does not rend.er 
it in fact too- large for good progress - even in the case of an almost 
universal product such as milk. .Similarly \:hilst ag-reer..1ent v.-ill be sought 
on as wide e 'ba~1is as fea.si ble, the existence of higher national standards 
does not prevent acceptance of international minimum req_uirernentso 

Pa.rt IV: Role of' the ~'Jorld Health Organization 

11. Since the progress report made· to the Thirty-Fifth Session of the FAO 
)mncil (see A,,pendix E), the Director-General of '1/HO has communicated to the 
:Director-Genero.1 of lt'AO his ag-recr.:i.ent ,;,i th the basic proposals for the joint 
FAO/WHO program on food standardso For reasons of WHO constitutional practice, 
the first meeting of the new· joint body' ·will include upon its agenda recom­
mendations to WHO on the r8le of that organization in the health aspects of 
its workG In this way the procedures of the two organizations are harmonized. 

Part V: Terms of reference 

120 It is p:roposed that the new joint FAO/.mo body' of Government e::-..-perts 
on food st.::.ndards referred to here in the .,_-,.:;'.:r:,v:i:,tc,i ~~oxm of "Codex Conf0r-ence 11 

will have the following terms of reference: 

The °Codex Conference" ·will be responsible for m.::iking rccom.":).end.:.tions 
to, and will be consulted by, the Directors-General of FAO and ,me on 
all action to be taken in the undermentioned fields: 

(a) Promoting coordination of all food standards work undertaken by 
international governmental and non-governmental organizations; 

(b) Dete~mining priorities and initiating and guiding the preparation 
of draft standards through ~nd with the aid of appropriate 
organizations; 

(c) F1nalizing standards elaborated under parao (b) above and, after 
acceptance by gove:r-nments, :publishing t.i.i.em in a Codex Alimenta:::-ius, 
together v.i. th interne.tiom;,l standards already :finalized by other 
bodies under para. (a) above wherever this is practicable; 

(d) Amending published standards, af'ter appropriate survey, in the 
light of developmentso 
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l3o Particular weight is attached to the functions sho-wn under para0 12 (a) 
above: promoting coordination of a.11 food standards work undertaken by 
international governmental and non-governmental organizationso The success 
of the proposed prograra depends to a large extent upon the ability of the 
"Codex Conference" to achieve and maintain the conditions under ·which this 
cooperation is possible. 

140 In order to carry out the functions set out in parao 12 above, the 
proposed program will be serviced by staff appointed by the Director-General 
of FAO for this purpose9 subject to the no:rmal ~ conditions of recruitment, 
(the cost to be met from the Special Trust F'und)o The services of members 
of the sta:ff of FAO and 1HH.O already engaged on food. stand.ard.s work will be 
made available to the extent possibleo If extra costs are involved, they 
will also be met from the special Tru.st Fundc 

l5o The staff of the Secretariat assigned to the proposed program will be 
responsible for: 

(a) Maintaining close contact on ~~appropriate level with all inter­
national organizations 9 both governmental and non-governmental, 
working on food standards; 

(b) Advising the HCodex Conferenceu as required on all aspects of 
international food standards policy; 

(c) Organizing sessions of the "Codex Conference11
; 

(d) Implementing decisions and recommendations of the '~Codex Conference" 
on the :pre:pa.re.tion o'f standa:rd.s:i' th.rough close li.aison with the 
bodies entrusted with this work; 

(e) Organizing the preparation9 translation and cli2tribution of all 
documents of the :program? including the Codex Alimentarius 
containing the texts of adopted standards; 

(:f) Providing between sessions of the '°Codex Conferencen a central 
clearing house for all activities of the programo 

Part VI; Method of work 

16° The method of work of the 11 (.fodex Conf'erencel!!I will be based on that 
followed by the Committee on the Code of Principles concerning Milk and Milk 
Products and by the preqent European Council of the Codex Alimentariuso 
This involves the preparation of draft standards by outside bodies (eogo 
by specialist NG0 8 s 9 by ISO or by a national research institute charged with 
collaboration with corresponding institutes in other countries}o In this 
way the time required at the government leve1 9 that of the "Codex Conference", 
itself, is kept to a minimum and the preparation of drafts by experts in 
immediate contact with the products to be standardized is ensuredo 
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17" It is proposed that the °Codex C .mfel!encetu meet once a yea.ro It vnll 
incorporate the present meetings of thv Committee on the Code of Principles 
concerning Milk and Milk Productso 

180 Finalization of standards will be carried out following the patte1n 
set by the Code of Principles concerning Milk and Mille Productso This 
flexible system has proved its worth by the large number of prompt government 
replies it has helped to make possibleo It has sought and appears to have 
found a workable alternative in this field to the formal but unwieldy method 
of the conventional international agreementj and the informal but often 
inadequate recommendationo Finalized standards will be published in a 
Codex Alimentarius in lcose-leaf formo 

Part VII: Summarys Conclusions and Draft Resolution 

l9o The first FAO Regional Conference for Eu.rope held in October 1961 
invited the Direoto:r=,General to submit to the present session of the Conference 
proposals for a joint FAO/WHO program on food standards, with ~articular 
reference in the first instance to the European market ( see AI?.1;2endix A) o 

The purpose of the program is to simplify and integrate international food 
standards work now expanding rapidly but without overall ple.nningj and to 
avoid the present duplicationj conflict and dispersal of efforto The steps 
taken by the secretariat in drawing up the program are set out in Appendix Bo 
The key to the proposed program is a joint body of government expertsj on 
the lines of the successful FAO Committee on the Code of Principles concerning 
Milk and Milk Products 9 incorporating a.nd taking over the present European 
Council of the Codex Alimentarius~ which has already formally accepted the 
proposa.lso The program is to be financed by a special Trust fund~ It is 
believed that the reg_uired sums oa.n be ma.de availableo One Government has 
already announced to the FAO Council its decision to contributeo 

200 Subject to the Conference approval, it is intended to initiate the 
program at the beginning of 1962 if sufficient funds have then been contributed 
to allow a start to be madeo 

2lo For the convenience of the Conference~ the following draft resolution 
ia submitted for its oonsiderationi 

THE CONFERENCE: 

Considering the rapidly growing importance of internationally 
accepted food standards both as a means of protecting consumer. 
and producerj and of effectively reducing trade barriers; 

Reoogaj.zin~ the need to simplify and integrate international 
food standards work so as to avoid duplication and conflicting 
standards and to effect eoonomies in effort and outlay; 

Endorses the proposals for a joint FAO/WHO program on food 
standards submitted by the Direotor,-General on the request of 
Regiona.l Conference for Eu.rope 9 since they are to the advantage 
both of non.European countries ex.porting raw and manufactured 
foodstuffs to Europe and of the European Region itself; 
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Approves the setting up of the body of government experts 
( "Codex Conferencen) charged with implementing the program9 as 
specified in paraso 7 to 15 above9 and authorizes this body to 
draw up its statutes in conformity therewith and with the 
Regulations and Rules of the Organization; 

Urge§.. all interested member nations to contribute to the special 
Trust fund by which the program will be financed, and to consult 
vtlth the Director-General as to the a.mount of their contribution; 

Reguests the Director--General to implement the program as soon as 
sufficient funds have been received and9 in consultation with the 
Director--General of WHO:,i to oall the first session of t:b.e 111 Code:x: 
Conference'051 if possible by June 19620 
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Appendix A 

EXTRACT FROM REPORT 
OF THE FIRST FAQ REGIONAL CONFERENCE FOR EUROPE 

,E_ome 2 October 10-15 2 1960 

Food Standards 

On the proposal of a number of delegations, the Conference 
considered the problem of coordination :presented by the growing number 
of food standards programs undertaken by many organizationsG The 
desirability of inte:rnation2l ar;reemont on minimum food standards and 
related questions (including labelling reqairements, methods of analysis, 
etc.) was recognized as an important means of protecting the consumer 0 s 
health, of ensuring Quality and of reducing trade barriers, particularly 
in the rapidly integrating market of Europeo 

The position was clearly reflected in the interest sho~n in such 
~ctivities as the joint FAO/~mo Program on Food Additives, the joint 
FAO/ECE programs on standards for perishable foodstuffs, and the FAQ 
Code of Principles on milk and milk productso The recent formation of the 
European Council of the Codex Alimentarius ,ri th a. valuable and farseeing 
program in which some tv,euty countries cooperated, was a further example 
of this trend. 

The advantages to be obtained by integrating and simplifying the 
various projects under way and by avoiding the creation of new independent 
bodies were recognized, both as a measure of economy and as an effective 
mechanism for covering other food products as and when requi:redo In view· 
of the p:r-imary r3le of FAO in such programs and the need for collabora·i;ion 
with WHO where the health aspect is concerned, it was felt that a valuable 
step forward would be achieved if the Director-General of FAO, in collabo­
ration with the Director-General of \'IBO and after consultation with the 
international gove:r-.c..mental and non-governmental organizations active in 
this field, could submit to the 11th Session of the Conference proposals 
:for a joint FAO/VIBO program on food standards and associated req_uirei~ents, 
with particular reference in the first instance to the principal foodstuffs 
offered for sale on the Europea..."'1. markoto 
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Appendix. 11, 

Extrac:,t from Report cf_ Thirt;r-Fifth Session of the l"'AO CoUllcil 

(Romej June 1961) 

Progress Report on Codex Alimentarius 

205,, A-t the request o-£ the Delegate of the Nethe1·la.nds, the Council heard 
the"fcllowing statement on negotiations with the European Council of the 
,..ode.,-;;. , , · ,., ,_,,,, ', - - ,, -, · 
V - .... ,, .. -~•·• '; .. · ' l .... :_,._.;..:.~.-' 

(a) In August 1960~ the buropea.n Council of the Codex ilirnenta.rius 
(Codex Council) proposed to WHO that it should associate it~clf 
v,ri·th that Organizationo The proposal having been referred to 
F.AO under the FAO/WUO Agreement, the outlines of an understanding 
were d.iscussed.., Meanwhile~ in Octo\,er 1960 9 the FA.O Regional 
Conference for Europe had emphasized the "advantages to be 
obtained by integrating and simplifying the various food 
standards projects under way, and by avoiding the creation of 
new independent bodiesn, and had drawn attention to the economies 
·i:hich could be ex:;'c·c·ted to result for governmentsc 
(Regional Conference for ?urope Report, po 23)o 

(b) In Fe'bruc.ry 1961~ -~he Directoi.._Qenera.1 informed the I-resident 
of the Codex Council of FA0°s position concerning the Codex 
proposalo He pointed outj in particular, that any increased 
expenditure involved vrould have to be covered by con-ti-·i but ions 
to a s1;eci~l Tr1.:wt :A.md by intei·ested countrieso Later that 
month9 the Codex Council formally authorized its presidia.l 
body to enA.;er into as.zoci3.tion with ·:i11.o and WHOo :G!arly in 
1!ay1 the Director-Gei;.r~r.~1 cent the •..,.Jdex Council details and 
budget of a possible comprehensive .B'AO/vmo program on food 
;::,, ·:;~._,ndards, in line vii th the views expressed by the Regional 
Conference for Europeo Under these proposals, the Codex 
Coun_cil would. play an important part, in the f oi~m of a joint 
FAO/vmo body of government experts after the pattern of the 
successful Committee on the Code of Principles concerning 
Milk and r:Iilk Productso The coverage would be world-v7ide 11 

but vn.th initial b\l:.:-opea.n empha.sisj in order to facil:i.tate 
pro6--ress in the :rapidly-integrating European marketo The 
program ·would be open to Member Nations of both FAO and WHOo 

(o) At the end of !nay 1961 9 the Codex Cc:.,:~cil held its plenary 
session in Vienna when the proposed program and its financing 
were discussed and found acceptableo It was felt the fun~s 
could be provided (through governments, but using contributions 
from industry whenever a goverrunent so wished) o On 6 June 1961 
the President of the Codex Council info:rmed the DG that the 
proposed program had been formally accepted on 3 June 1961, 
and that he believed the re~uired sum could be made availableo 
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(d) WRO would now be consulted and details as to how payment should 
be made to the Trust Fund would be forwarded to the Codex Councilo 
It was intended to make a fuller statement to the FAO Council at 
its next session, when more details would be available, for dis­
cussion at the Eleventh Session of the Conferenceo Since the 
whole question was still under discussion, no action was required 
by the Council at this stageo 

2060 The Delegate of the Netherlands stated that his Government fully supported 
the program, and was prepared to contribute to the Trust Fund at the appropriate 
momento 

207° The Council appreciated the manner in which the Secretariat had welcomed 
the approach made by the Codex Councilo It felt that the question of regional 
emphasis and world-wide coverage should be examined with great care at the time 
of final formulation of the program 9 which would be reported to the next 
sessions of the Council and the Conference~ 
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Introduction to the Tables 

Table I sets out the organizations included in the su:rvey as knovm 
or believed to be working on food standards and related problems• 

Table II contains an analysis by organizations of the information available 
on the foon stanaards work undert8ken by each. Against the name of the 
organizat:ion is shown its :field of interest, the standards (incl• provisional 
standards) which it hes prepared, and the standards it has in preparation. 
Links between organizations working in the same field are shown in Table III. 

Table III cont.ains a more detailed analysis by product groups of the ini'.Jrmation 
outlined in Table II. Standards for animal feeds are included where they may 
affect the resulting human food• Food additives and pesticide residues are 
set out under a separate group. 1Iine groups are used as follows: 

1. Additives and pesticide residues 
2. Cereals and ~ulses 
3. Fats and Oils 
4• Fish and Fish products 
5• Fru.its and vegetables 
6, Meat and meat products 
7 • Milk and milk products 
8. Oil seeds and oil fruits (incl. animal feeds) 
9. Spices, condiments and stimulantso 

Each group is broken down into the following five seotions: 

a. Standar~s of composition and grading 
b• Methods-of sampling 
C• Methods of analysis 
d. Packaging, storage and transit 
e. Terminology 

.An asterisk(*) is placed against a standard already prepared; a standard 
is otherwise to be understood as in preparation. 
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General note on the Tables 

The information given is known to be incomplete in 
several respects, but represents a first attempt to 
give an overall detailed view of international food 
standards worko Indication of Jr.ri.ssions and corrections 
will be welcomed. by the Secretariat (International 
Agency Liaison Branch, FAC, Rome)o Fuller details of 
any stand.a.rd mentioned may be obtained through the 
same address or from the organization directly involved. 
A supplement is in preparationo If found of use, 
these Tables might be periodically revised and reissued 
so as to provide a.n up-to-date :primer for cooperation 
in the food standards fieldo 
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FAO 
WHO 
EOE 

OCTA 
CILA 
co 
CODEX 
Colombo Plan 
EPA (OECD) 
ICAI 
IICA 
IIF 
IOOC 
OAS 
OIV 

k"AIIO 
PIBAC 

AIDA 
AIPH 
CEA 
CEFS 
CEP 
CIBE 
CEDUS 
CIETB 
CIPC 
CITS 
CLAliI 
DSI 
10AAP 
EBC 
EC11! B 
EO:~ 
FID 
IAFVS 
I.AQRF 

- 13 

TABLE I 

Organizations included in the Survey 

*** Food and Agriculture Organization of the United Nations 
*** World Health Organization 
*** Economic Commission for ]mrope {IDJ) 

* Commission for Technical Cooperation in Africa South of the Sahala 
International Commission for Agricultural Industries 

* Caribbean Organization 
*** European Council of the "Codex Alimentarius" 

Council for Technical Cooperation in South and South East Asia 
** European Productivity Agency 

-li·** International Commission of Agricultural Industries 
Inter-American Institute of Agricultural Sciences 

** International Institute of Refrigeration 
*** International Olive Oil Council 

* Organization of American States 
** International Wine Office 

Pan-American Health Organization 
Permanent International Bureau of Analytical Chemistry of 
Human and Animal Food 

International Association of Food Distribution 
Internation~l Association of Horticultural Producers 
European Confederation of Agriculture 
European Committee of Sugar Manufacturers 
European Confederation for Plant Protection Research 

* International Confederation of European Suga.1:-=Beet Growers 
Research and Documentation Center on Sugar Use 
International Center of Biological Research 
Pqrmanent International Committee on Canned Foods 

* International Commission of Sugar Technology 
*** Liaison Committee for Mediterranean Citrus Fru.it Culture 

Dairy Sooiety International 
** European Association for Animal Production 
* European Brewery Convention 

European Committee on 1Iilk=Butterfat Recording 
Thuropean Organization fo;r Quality Oont:col 

- International Diabetes Federation 
** Internationa,1 Association for Food and Vital Substances 

International Associatj.on for QAali ty R 3search on Food Plants 
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IASC 
IAVJ:t'H 
IGC 
IDF 
IEP.l? 
H 1Af 
I.ff'HB 
Il<'JU 
D?'HA 
D 1 0G 
IIRB 
IOSA 
I30 
IDNS 
IUPAC 
LCFA 
LOTA 
LIDIA 
OIGC 
UECGP 
·irPSA 

** International Association of Seod Crushers 
** InternaUonal Association of VE·~erinary Food Hygieni;;,d;13 
*~· International Association for Gex.-ea.l Chemistry 

- International Dail'Y .B,ederation 
- International Exhibition of Pr0se1"'Ves and Packaging 
= International Federa:l,io:n. of Agrioul tural Producers 
- International Federation of Home Economics 

** International Federation of F:rui·t Juice Producers 
** International Federation of hlargarine Associations 

= International Olive Growers Federation 
·X· International Institute for Suga:t'--Beet Researches 
= Incorporated Oil Seed Association 

** International Organization for Standardization 
* International Union of Nutritional Sciences 

** International Union of Pure and Applied Chemistry 
- London Cattle Food Association 
- London Corn Trade Association 
- International Liaison for the Food Industrias 

** International Office of Coooa and Chocolate 
** European Union for the Wholesale Potato Trade 
** World 9s Poultry Soience Association 

K-2,.y ,to SYmbols: 

* Replied no standards in hand 

*"; Replied standards in hand 

*** Detailed current information available at FAO 
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Organization 

FJ.C 

WHO 

FAO/ 61/I/13541.p 

Field of interest 

Entire food field 
(nutritional and 
technical aspects) 

Entire food field 
(health aspects) 

TA:BIB II 

Analysis by Organizations 

Standards Prepared 
(incl. provisional 

standard) 

Milk and millc product designations 
Composition of butter and butterfat 
Composition of evaporated milk 
Composition of sweetened condensed 

milk 
Composition of milk powder 
Rice grades 
Rice terminology 
Rice inspection methods 
Data sheets and purity specifica­

tions for a ranJe of food 
colours, antimicrobials and 
antioxidants ( jointly with WHO) 

( se§ under FAQ_) 

Standards in preparation 

Sampling milk and milk products 
Determination of fat content o:f 

milk powder 
Determination of fat content of 

cheese 
Determination of acidity in 

butterfat 
Determination of refractive 

index of butterfat 
Determination of iodine value 

of butterfat 
Composition of cheese 
Composition of processed cheese 
Cocoa grades 
Cocoa methods cf analysis 
Composition of citrus juices 
Citrus juices methods of 

analysis 
Further food additive data 

sheets 
Pesticides and residue 

tolerances ( jointly with fil!O) 

(see under FAO) 
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Organization 

3CE 

CODEX 

EPA (OECD) 
l 

Field of interest 

Perishable food­
stuffs 

Entire food field 

f Fruit and Vegetables, 
\ fish frozen :food; 
[ Fresh meat and carcases 

I 

Apples 

Standards Prepared 
(inclo provisional 

standard) 

Apricots 
Artichokes 
Asparagus 
Carrots 
Cauli:flovTe:rs 
Cherries 
Qhicory 
Citrus fruit 
Lettuce and endives 
Onions 
Peaches 
Pears 
Plums 
Potatoes: ware, seed and early 
Table grapes 
Tomatoes 

General food law provisions 
Mushrooms 

Standards in preparation 

Bilberries 
Cabbage 
Strawberries 
Water melons 

Eggs l 
Salted herrings ( work susr;encied) 
Fresh fish 

Fats and oils 
Jams; fruit and vegetable 

preserves 

Additives: preservative and 
colours; 

antibiotics in feeds 
Terminology 

Apples; pears; tomatoes 
Packaging - wooden packages 
Fish defini'tions and quality 

control 
Frozen Food definitions and 

quality controle Code of 
principles on preparation 
and distribution under 
study with IIF 

Terminology of Fruit and 
vegetables 

Meat and Carcase Grading methods: 
Beef, veal and pork 

I-' 
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Organization Field of interest 

ICAI Industrial aspects 
of t·ood field 

IIF Storage and transport 
of perishable goods 

r 

IOOC Olive oil 

OIV Grapes and Wine 

CWf Mediterranean citrus 

I 
I 

fruit 

' 

' EAAP ! Feedstuffs and their l ~ methods of analysis ! 1 

t 
l 

! 
' I 
I, 

~ 
,! 

i 
'~ 

!, 

" 1! 

: 
·' 

IASC I Oilseeds and vegetable i 
I oils i 

Standards Prepared 
(incl. provisional 

standards) 

Recommended conditions for re-
frigerated storage of 
J;i,3rishable goods 

Recommendations for transpo+t 
of perishable goods in Durope 

Olive oil grades 

Definition o:f wines, table 
grapes; pressure of 
sparkling vane 

I Sampling of copra 

I 
I 

Standards in preparation 

hfoistu.re content of grain 
:rica::mre; .. :n~ t ..,.J. alcohol strength 
Evaluation of essential oils 

Recommendations for quick-
freezing of foodstuffs 

11ethods of analysis 

Citrus fruit grading 
Citrus juice standards and 

methods of analysis 

1\£ethods of analysis: moisture, 
ash, protein, fats, cellulose, 
lignine, minerals. 

.LJrogrammed: vitamins, anti-
-oiotics, anticocciostatics, 
antior3.dant£ 

Uni£ication 0£ legislation on 
production, transport and 
sal0 of feeds 

Sampling and analysis 

I-' 
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O:rganization 

IAVF'H 

ICC 

IDF 

IFJU 

IFMA 

FA0/6l/I/13541°p 

Pitld ot inter~et 

Meat 

Gr~ins and grain 
products 

1""! 

Mille and milk 
products 

Pruit juices 

Margarine 

Standards Prepared 
(incl. p:rovisi~nal 

standards) 

Sampling 
Determination of fat content 

of liquid milk 
Determination ot dry matter in 

cheese _ 
Determination of fat content of 

cheese 
Determination of acidity in 

butterfat 
Determination of refractive index 

of butterfat 
Determination of iodine value of 

-butterfat 
Determination of fat content of 

milk powder 
Colony ccutit of milk 

Standarde in preparation 

Ir£peotion. 

Testing and grading 

Determination of water content 
of butter 

1'etermination of solid non-fat 
content of butter 

Determination of salt content 
of butter 

,. Determination of :fat and dry 
matter of evaporated and 
sueetened condensed milk 

Determination of fat and water 
content of butter oil 

Determination of protein 
content of milk 

Determination of fat content 
of cream 

( 

Determination 0£ salt content 
of cheese 

Determination of ~at oontant of 
skimmed milk 

' l 'Quality control 

i 

Conditioning 
Statistical methods 

Definitions and standa.;rds 

I-' 
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Organization 

ISO 

Field of interest 

Products of agr. origin 
used for human and 
animal feeding purposes, 
incl. stimulants(inclo 
teaj coffee, spices) 
either in their natural, 
transformed and/or 
processed f'o:r-n 

Standai·ds Pi·'-' >:c·uc'. 
(inclo provisional 

ntandards) 

S·c.anda:r·d.s in prepara.tion 

Terminology of sampling (TC 24) 

Oil seeds and oil fruits 
('.PC 34 SC 2) 
Sampling 
:jetermination of moisture, oil, 
impurities, acidity, propor­
tion of husk and kernel. 

Fruits and vegetables: ( TC 34 SC 3): 
Terminology 
Testing fresh - temperate zone 

products - temperate zone 
fresh and products -

tropical zone 
fresh and products -
Mediterranean area 

Determination of non-soluble 
material in water, total acidi t;r, 
inorganic impurities Vi tami:n C. 

Cereals and ·oulses ( :.i:C 34 SC 4): 
Sampling 
Testing of pulses 
Dete:rmination of moisture, ash, 
test y1eight and. specific weight 
of cereals. 

11ilk and milk products (on basis 
FAO/ITIF Code of Principles 
(RC 34 SC 5)): 
Sampling 
Methods of analysis 

Meat and meat products (TC 34 SC 6): 
Terminology 
Sampling and testing of meat and 

meat :products other than fat 
Sampling and testing of aninwl fats 

S·oices and condiments ( TC 34 SC 7): 
Terminology 
Sampling and testing 
Specifications for gill[;e:r·, ca:rda-

mon, curry ::;iowder, :;.?&})per, 
chillies, coriander, cumin 
seed, tu:rmeric, mustardpo~der, 
c8lery seed, cloves 

I-' 
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Organization 

IUPAC 

OICC 

UECGP 

WPSA 

FAO/ 6i/I/1354L,p 

Field of interest 

Methods of analysis 

Cocoa and 
Chocolate 

Potatoes 

Poul try feeds 

Standards Prepared 
(inclo provisional 

standards) 

Determination of copper content 
of foodstuffs 

Assay of Vitamin A oils 
Vitamin A potency of beta-carotene 
Vitamin bioassay of oils and 

concentrates 
Standard m~thods fo,z:_ the analysis 

of oils and fats LRevision in 
proces.if 

Definitions of cocoa products 
Analytical methods: 

Sampling 
Moisture 
.Ash 
Alkali on ash 
Fat 
Sugars 
Sucrose 
Lactose 
Sucrose and lactose 
Tulelting point 

Rules and usages of inter= 
European trade in potatoes 

Standards in preparation 

Determination of lead and mercury 
in foods 

Analytical procedures for food 
additives 

Determination of fusel oils in 
fermented products 

Characterization of dried yeast 
as a food material 

Analytical methods for determina­
tion of toxic substances in 
air .Lipplications in fumiga­
tion of food material.if 

Analytical methods: 
Buty:dc acid 
Total and residual values 

Quality standards for potatoes 

Evaluation of feeds 

I\) 
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TABLE III 

Analysis by Organizations 

Standards alroady prepared or in pre;earation 

Lfor 8X]:)lanation see Introduction to the Tables at page 
.., .-, , 

..:..r.l.,_ __ ,/ 

GROUP I: 

Organization 

FAO with WHO 

FAO with WHO 

FAO with WHO 

IUFAC 

IUPAC 

IUPAC 

IUPAC 

IUPAC 

IUPAC 

IUPAC 

IUPAC 

IUPAC 

IUP AC and CEP 

FAO with WHO 

GROUP 2: 

Organization 

(a) FAO 

(b) ISO; ICC 

FA0/61/I/13541 P• 

* 

A'Jli rrrv· ,,3 AND PESTICIDE RESIDUES STANDABDS 

Standards 

* Data sheets and purity specifications for a range of 
food colours 

* Data sheets a.nd purity specifications for a range of 
preservativos and antioxidants 

* Data sheets , d J.11 ·l ~J :~>ooifion:(;ion;.; fo:c or;1ulsif-'. ors and 
similar suln:rtances. 

* Determination of copper content of foodstuffs 

* Assay of Vitamin A oils 

* Vitamin A potency of Beta-carotene 

* Vitamin A bioassay of oils and concentrates 

Determination of lead and mercury in foods 

Analytical procedures for food additives 

Determination of fusel oils in fermented produots 

Characterization of dried yeast as a food product 

Determination of toxic substances in air (fumigation 
of foods) 

Pesticides: methods of analysis 

Pesticides: residue tolerances 

CEREALS AND PULSES. 

Standards 

Rica grading 

Sampling methods 



GROUP 2: 

Organization 

(o) lvAO 

(d) 

( e) 

ISO 

ISO; ICC; 
PIBAC; IOAI 

ISO; ICC 

ISO 

ICC 

ICC 

ICC 

ICC 

ICC 

ICC 

ICC 

ICC 

ICC 

••• 

ICC 

GROUP 3: 

Or e;ar~i za ti on 

(a) Il?MA. 

IOOC 

CODEX 

(b) ISO 

FA0/61/I/13541 P• 

* 

- 22 -

CEREALS AND PULdBS (Cont 1 d) 

Standards 

Hice inspection methods 

Testing of pulses 

Determine,tion of water content of oe:r•ea.ls 

Determination of ash oontent of cereals 

Determination of opecifio weigb:b of oor0als 

Determination of l)X'otoin of cor·eo,ls 

Determination of foreign matter of cereals 

Determination of wet gluton of cereals 

Determination of vitamins of cereals 

Pb.ysioal dough testing 

Diistatic power of germinated wheat 

S:peoial methods of analysis for durum v;heat 

Physioal state of grains 

Baking tests 

0 '1i O O & 0 0 c, G O G Q O O O G • 0 (, 0 0 0 O O O G O O O O $ 0 0 G O O O O C {, 0 

Documentation and classification 

II.ice glossary 

EATS .AHD OILS 

St.:ni.da.rds 

Margarine 

Olive oil grades 

Oils and fats (excle margarine) 

Animal fats 



(c) IUPAC 

( cl) C, l!t O (') () 

( e) e 6 Cl (I /lt 

GR0UP_4, -~ 
,-, . t. 
,~~~a,:n1,,~a :i.on, 

(a) l~PA with 

(b) & 0 @ (!j (i< 

(cJ 0 0 t' $ O 

( cl) 1n1 

I'.l]JI 

IIF 

ECE 

-23 -

* Fats c;1,nd oils (under revision) 

FISH AND FISH PRODUCTS 

Standards 

Grades for certain frosh fish 

* Storage oonditiono 

* Tram.rpo:rt condition:; 

( e) EC:D with JJ'AO * Glossary for certain frosh fhih 

Q.ROUP .i 

Organization 

(a) EOE with EF .. \ * Apples 

ECE with EPA * Apricots 

EOE WITH EPA * Artichokes 

EOE with EPA * Asparagus 

EOE with EPA * Carrots 

FRUITS AND VEGETA13WS 

Standards 

EOE with EPA * Cauliflowers 

EOE with EPA * Cherries 

EOE with EPA * Chicory 

ECE with EPA * Citrus 

EOE with EPA * Lettuce and endives 

ECE with EPA * Onions 

icE with EPA * Peaches 

:B'A0/61/I/13541 po 



EOE with El?A 

EOE with EPA 

EOE with EPA 
and UECGP 

ECE with EPA 

EOE with EPA 

EOE with EPA 

EOE with EPA 

EOE with EPA 

EOE with EPA 

ECE with EPA 

EOE with EPA 

EOE with EPA 

FAO with EOE, 
IFIU and CLAM 

CODEX 

(b) ISO 

ISO 

ISO 

IFJU 

(o)· FAO with EOE 

ISO 

ISO 

ISO 

ISO 

ICIA with PIBAC 

OIV 

FA0/61/I/13541 P~ 
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* Pears 

* Plums 

* Potatoes, ware early and seed 

* Table grapes 

* Tomatoes 

Bil be:rri es 

Oabagge 

Strawberries 

Water melons 

Fresh fish 

Salted herrings 

Eggs 

Citrus juices 

Jams and fruit preserves 

Fruits and vegetables and 

Fruits and vegetables and 

their :products 

their products 

(tem:pera.te zone) 

(tropical zoneJ 

Fruits and vegetables and their products (r,t·3di terranean zone) 

Fruit juices: statistical metl:od,s 

Analysis of citrus juices 

Determination of material non-soluble in water 

Detormimition of total aoidi ty 

Determination of inorganic impurities 

Determination of vitamin C 

Measurement of alcohol atreng~h 

Pressure of sparkling wines 



IFJU 

IFJU 

( d) ECE with EPA 

IFJU 

IIF 

IIF 

IIF with EPA 

( e) EPA 

ISO 

OIV 

GROUP 6 

Or~anization 

(a) EPA 

(b) ISO 

(o) ISO 

UVFH 

(d) IIF 

IIF 

IIF with EPA 

ISO 

GROUP 1. 

FAO with IDF 

- 25 -

Analysis of wines 

Quality control of fruit juices 

Packaging of fruits 

Packaging of fruit juioes 

Storage conditions 

Transport conditions 

Quick-fre~zing requirements 

Terminology of fruits and vegetables 

Terminology of fruits, vegetables and their products 

Ter~i~ology of wines 

MEAT AND MEAT PRODUCTS 

Standards 

Grading: beef 
veal 
pork 

Meat and meat products 

Meat and meat products 

Meat inspection 

Storage conditions for meat 

Transport conditions for meat 

Quick-freezing requirements 

Terminology 

MILK AND MILK PRODUCTS 

(a) 
("Code of Prinoiples11 

program) * Butter 

FAO vdth IDF 

FAQ with IDF 

FA0/61/I/13541 P• 

* Butterfat 

* Milk powder 



FAO with IDF 

FAO witl:l IDF 

IDF 

!DF 

(b) FAO with IDF 
and ISO 

(o) It'AO with. ID:B' 
and ISO 

FAO with IDF 
and ISO 

FAO with IDF 
and ISO 

FAO with IDF 
and ISO 

FAO with IDF 
and ISO 

IDF with ISO 

IDF with ISO 

1DF with ISO 

IDF v/1. th ISO 

IDF with ISO 

IDF with ISO 

IDF with ISO 

IDF with ISO 

IDF v,ith ISO 

IDF with ISO 

IDF with ISO 

IDF with ISO 

FA0/61/I/13541 P• 
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* Evaporated milk 

* Sweetened condensed milk 

Cheese 

Processed oheese 

* Milk products 

* D~termination of fat oontent of milk powder 

* Determination of fat oonten·t of cheese 

* Determination of acidity in butterfat 

* Determination of. i•efra.ctive index of butterfat 

* De·termination of iodine value of butterfat 

* Determination of dry matter in cheese 

* Determination of fat content of liquid milk 

* Colony count of milk 

Determination of water content of butter 

Determination of solid non-fat content of butter 

Determination of salt content of bu·tter 

Determination of fat and dry matter content of 
evaporated and sweetened condensed milk• 

Determination of fat and water content of butter oilo 

Determination of protein content of milk 

Determination of fat content of oream 

Determination of salt content of cheese 

Determination of fat content of skimmed milk 



- 27 -

(d) IDF Baoterloidal action of dairy sanitizers 

IDF Suspension and capacity testing 

IDF SanHo.:ry milk fittings 

IDF Uilk cano 

IDF Storage 

IDF Transport 

~; Coordinatio1'1 in this field 
is undortnken by the FAO 
Committee on the Oodo of 
l'rinoiples concerning 
L!ilk and l.Silk Products. 

FA0/61/I/13541 P• 



GROUP 8 

Organization 

(a) oooeoooooo 

(b) ISO; IASC 

IASC 

(o) ISO 

ISO 

ISO 

ISO 

ISO 

I\JPAC 

EAAP 

EAAP 

EAAJ? 

(d) oeooeoooo 

( e) 000000000 

GROUP ,2_ 

Organization 

(a) ISO 

FAO WITH OICC 

OICC 

FA0/61/I/13541 po 
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OIL SEEDS AND OIL FRUITS ( IUCL. ANTMAL FE'.illDS) 
;;;;;;4 V I ,, ;;.,, .. ,M;::: XS 

Standard~ 

0 0 0-0 0 0 0 0 Q O O O 0 0 0 0 €10000 & 0 () 0 (I() 0 0 & 0 G $ 0 GOG O Q 0 

Oil seeds and fruits 
) handbook in preparation 

II II it II 

Determination of moisture for oil seeds and 
fruits 

Determination of oil for oil seed and fruits 

Detel~mination of irnpuri ties for oil seeds 
and fruits 

Determination for aoidity for oil seeds 
and fruits 

Determination -of prol)ortion of husk and ke:c-nel 
for oil seeds and f'rui-~s 

Analysis of fats and oils (under revision) 

Determination of antibiotio oonten·t of animal 
feeds 

Determination of antiooooidiostatio oontont 
of animal feeds 

Determination of antioxidant content of 
animal feeds 

oeooooooo0ooaoooG1ooooooei-ooooooooeoaooo 

oooooooooooooooeoeooeooooooeooooeooeoo 

fil?ICES 9 CONDIMENTS AND STD40LANTS 

Standards 

Cardamom 

Celery seed 

Chillies 

Coriander 

Cloves 

Cocoa 

* Ooooa and. coooa. p:rodua·ts 

Cumin 

Curry l)owder 

Ginger 

Mustard powder 

Pepper 

Turmeric 



(b) ISO 

OICC 

(o) ISO 

FAQ with OICC 

OICC 

OICC 

OICC 

OICC 

OICC 

OICC 

OICC 

OICC 

OICC 

OICC 

PIBAC; ICAI; 

(d) 0 0 8 0 fJ O O O O 0 

( e) ISO 

FA0/61/I/13541 P• 

ISO 
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Spices and condiments 

* Cocoa and ooooa products 

Spices and oondim<mts 

Methods of analysis for cocoa 

·* De·termination of moisture content of cocoa and 
cocoa products 

* Determination of ash content of cocoa and cocoa 
products 

* Determination of alkali on ash content of cocoa 
and cocoa products 

* Determination of fat content of cocoa and cocoa 
products 

* Determination of sugar content of cocoa and cocoa 
products 

* Determination of sucrose content of cocoa and 
cocoa p:i.~oduo·ts 

* Determination of lactose content of cocoa i:md 
cocoa. products 

* Determination of molting point of cocoa and 
cocoa products 

* Determination of butyric acid valu0 of cocoa 
and cocoa products 

* Detemmination of total and residual residues of 
cocoa and cocoa products 

Evaluation of essential oils 

Spices and condiments 


