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What is the Codex?

The “Food Code” – 

a collection of standards, 
guidelines and codes of practice 
adopted by the Codex Alimentarius 
Commission (CAC)

Established in 1963

Joint FAO/WHO food standards 
programme

Secretariat hosted at FAO Headquarters, 
Rome



Codex texts  

- a benchmark in 
international food trade

The SPS (Sanitary and Phytosanitary 
Measures) Agreement recognizes the 
FAO/WHO Codex Alimentarius Commission 
as the landmark for food safety standards.

Not a substitute for, or alternative to 
national legislation

Voluntary in nature



• US and Canada’s complaints against the EC’s prohibition of meat from animals treated with growth-
promoting hormones (EC-Hormones)

• Peru’s complaint against the EC’s trade description of sardines (EC – Sardines)



This survey was lunched on 20 September 2022 with a deadline of 4 
November 2022

Codex texts are found to be extremely or mostly useful for Members. Codex 
Members commented that they found Codex texts to be most useful when new 
knowledge is gained in the country and the texts can be used as a standard 
baseline.

For details, please click the link: https://openknowledge.fao.org/server/api/core/bitstreams/c5f0d0b5-
17a5-4bda-a990-f5e9feb696ac/content

Use and impact of Codex texts: Report of the 
Codex Survey 2022



• 189 Members 

• 240 Observers

Who can have a say in the Codex activities and 
Codex meetings?  



What is the structure of the Codex Alimentarius Commission? 

8-Step procedure
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What are the outcomes of Codex?

Standards: 237

Guidelines: 87

Codes of Practice: 57

Others
https://www.fao.org/fao-who-codexalimentarius/home/en/
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Shall be based on the principle of 
sound scientific analysis and 
evidence, involving a thorough review 
of all relevant information, in order 
that the standards assure the quality 
and safety of the food supply.  
(Excerpt from the Codex Procedural 
Manual)      

What is the fundamental requirement for Codex Standards?



scientific analysis and evidence

 Codex – Risk management

 FAO/WHO Expert Bodies - Risk assessment
 JECFA – food additives, veterinary drug residues, contaminants in food

 JMPR – pesticide residues in food

 JEMRA – microbiological hazards in food

 JEMNU – nutrition in food

 ad hoc Expert Consultations

Liaison & Separation



Codex texts related to fish and fishery products: 
texts related to the general requirements

Handling and Processing: Cover best practices for the proper handling, 
processing, and storage of fish to minimize contamination and spoilage, 
ensuring products are safe for consumers. For example, 

• General Principles of Food Hygiene (CXC 1-1969)

• Code of Practice for Fish and Fishery Products (CXC 52-2003)

• Code of Hygienic Practice for Low and Acidified Low Acid Canned Foods 
(CXC 23-1979)

• Code of Hygienic Practice for the Transport of Food in Bulk and Semi-
Packed Food (CXC 47-2001)

• Code of Practice to Minimize and Contain Foodborne Antimicrobial 
Resistance (CXC 60-2005)

• Guidelines on the Application of General Principles of Food Hygiene to 
the Control of Viruses in Food (CXG 79-2012)



Codex texts related to fish and fishery products: 
texts related to the general requirements

Food Additives: For example, 

• General Standard for Food Additives (CXS 192-1995): food additives to be 
permitted for use under the Food Category 09.0 “Fish and fish products, 
including mollusks, crustaceans, and echinoderms”.

• Food additive provisions in the specific commodity standards. Standard 
for Live Abalone and for Raw Fresh Chilled or Frozen Abalone for Direct 
Consumption or for further Processing (CXS 312-2013) 



Codex texts related to fish and fishery products: 
Texts related to the general requirements

Contaminants:  General Standard for Contaminants and Toxins in 
Food and Feed (CXS 193-1995): the limits for arsenic, cadmium, lead 
and methylmercury

Pesticide residues: the pesticide database available on the Codex 
website. For example, the Maximum Residue Limits (MRL) for lindane 
in diadromous fish is 0.01mg/kg.

Veterinary drug residues: Maximum Residue Limits (MRLs) and Risk 
Management Recommendations (RMRs) for Residues of Veterinary 
Drugs in Foods (CXM2). For example, the MRL for tetracycline in fish 
muscle is 200ug/kg



Codex texts related to fish and fishery products: 
texts related to the general requirements

Labelling: 

General Standard for the Labelling of Prepackaged Foods (CXS 1-
1985): This standard applies to the labelling of all prepackaged foods, 
including fish and fishery products. It covers general requirements 
such as the name of the food, list of ingredients, net contents, and 
the name and address of the manufacturer.

Guidelines for the Production, Processing, Labelling and Marketing of 
Organically Produced Foods (CXG 32-1999):These guidelines apply to 
the labelling of organically produced fish and fishery products, 
ensuring that organic claims are accurate and comply with 
established standards.

 



Codex texts related to fish and fishery products: 
texts related to the general requirements

Laboratories: 

• Guidelines for the Sensory Evaluation of Fish and Shellfish in Laboratories (CXG 
31-1999)

Testing methods:

• Recommended Methods of Analysis and Sampling (CXS 234-1999)

• Food additive provisions in the specific commodity standards. Standard for 
Live Abalone and for Raw Fresh Chilled or Frozen Abalone for Direct 
Consumption or for further Processing (CXS 312-2013) 



Codex texts related to fish and fishery products: 
texts related to the specific requirements

24 Commodity 
standards



Codex texts related to fish and fishery products: 
texts related to the specific requirements

Standard for Live and Raw Bivalve Molluscs (CXS 292-2008)

The requirements on shellfish toxins:
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A brief introduction to the General Principles of Food Hygiene 
(CXC 1-1969) and Code of Practice for Fish and Fishery 
Products (CXC 52-2003)
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General Principles of Food Hygiene (CXC 1-1969)

• Developed in 1969

• Has been revised multiple times to reflect advancements in food safety 
science and changes in global food production practices.

• Has established a solid foundation for safeguarding public health and 
facilitating international trade.
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Use and Impact of the General Principles of Food Hygiene (CXC 1-
1969): the survey conducted in 2022

• 86 Members provided responses in relation to the use of CXC 1-1969

• A significant majority of respondents indicated that this general 
principle contributed to their national training and education 
programmes and tools.

For details, please click the link: 
https://openknowledge.fao.org/server/api/core/bitstreams/c5f0d0b5-17a5-4bda-
a990-f5e9feb696ac/content
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General Principles of Food Hygiene (CXC 1-1969): Structure

General Part: Introduction, Objectives, Scope, Use, 

General Principle, Definitions

Part I: Good Hygiene 

Practice

Part II: HACCP system and 

guidelines

for its application 
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Application of the General Principles of Food Hygiene (CXC 1-1969)

According to the Format for Codex commodity standards in the 
Procedural Manual, the following provision should be included in the 
Commodity standards:

“It is recommended that the products covered by the provisions of this standard be 
prepared and handled in accordance with the appropriate sections of the General 
Principles of Food Hygiene (CXC 1-1969), and other relevant Codex texts such as Codes 
of Hygienic Practice and Codes of Practice.”
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Code of Practice for Fish and Fishery Products (CXC 52-2003)：
history and main structure

History

• Formally adopted by the Codex Alimentarius Commission in 2003

• undergone periodic revisions to reflect new scientific knowledge, technological 
advances, and emerging food safety challenges.

Main structure

• General Principles of Food Hygiene: Covering hygienic handling practices to minimize 
contamination.

• Specific Requirements for Different Types of Fish and Fishery Products: Including 
guidelines for fresh, frozen, canned, smoked, and dried fish.

• Temperature Control Measures: To prevent bacterial growth and ensure product quality.

• Monitoring and Testing Procedures: To verify compliance with safety standards.

• Guidelines for Aquaculture: Addressing water quality, feed management, and disease 
control.
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A quick look at the Code of Practice for Fish and Fishery Products (CXC 52-2003)

CXC 52-2003 is a comprehensive set of guidelines developed by the Codex Alimentarius 
Commission to ensure the safety and quality of fish and fishery products. 

CXC 52-2003 provides specific recommendations for handling, processing, and storage 
practices to minimize food safety hazards and maintain product quality throughout the 
fish and seafood supply chain. 

CXC 52-2003 contains GMP and HACCP guidance intended for use by processors to 
produce safe and wholesome products.

https://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%2
52FStandards%252FCXC%2B52-2003%252FCXC_052e.pdf
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Code of Practice for Fish and Fishery Products (CXC 52-2003): Latest revision

The 2019 version is the latest.

This updated version of the text introduces valuable information on minimizing the risk 
of histamine build-up in fish and fishery products through technical guidance for 
controlling histamine formation at key steps in the food chain from harvesting to 
processing. 



http://www.fao.org/fao-who-codexalimentarius/en/

Thank you
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