E
Agenda Item 11

CX/AFRICA 19/23/14
JOINT FAO/WHO FOOD STANDARDS PROGRAMME
FAO/WHO COORDINATING COMMITTEE FOR AFRICA
Twenty-Third Session,
Nairobi, Kenya, 02 ‒ 06 September 2019
PROPOSED DRAFT REGIONAL STANDARD FOR DRIED MEAT

(Prepared by the Electronic Working Group chaired by Botswana, Cote d’Ivoire and Morocco)
(At Step 3)
1.

INTRODUCTION

1.1 The Codex capacity building workshop jointly organised by Switzerland and the FAO in close
collaboration with CCAfrica and the African Union in Addis-Ababa, Ethiopia 15-16 May 2014, proposed the
following top five priority commodities for standardisation under the FAO/WHO Codex Coordinating Committee
for (CCAFRICA) framework: Dried Meat – Kilichi; Baobab (fruits); Leaves from gnetum africanum (eru); Shea
(Karite) butter and Manioc (Batons).
1.2 CCAFRICA21 (2015), considered a discussion paper for the development of regional standards based
on the above five (5) identified commodities; and agreed: to propose new work on a standard for dried meat
to the Commission and to establish, an electronic Working Group, led by Cote d’Ivoire and co-chaired by
Botswana and Morocco.
1.3 During critical review of standards work, CCEXEC70 considered the proposal for new work on dried
meat, noted several issues and gaps in the project document, and agreed to recommend that CCAFRICA
revise the project document and clarify the outstanding issues for consideration by CCEXEC. Botswana and
the Regional Coordinator for CCAFRICA (Kenya) under took the task for updating the project document and
submitted it to CCEXEC71 for consideration.
1.4 CCEXEC71 (2016) supported the approval of new work on the development of a regional standard for
dried meat by CCAFRICA, with the understanding that the work would focus on:
(i)

Dried meat produced and traded in the Africa region only, while products currently traded in the
international markets would be excluded;

(ii)

Quality aspects, while safety aspects (i.e. hygiene, contaminants and pesticide and veterinary
drugs residues) would be addressed by reference to existing Codex texts).

1.5 During CAC39 (2016), the Commission adopted the recommendations of CCEXEC71 and approved the
new work.
1.6 CCAFRICA22 (2017) noted that information already provided could be the basis of the initial work on
the development of standard, and that all countries with data and experience or experts to contribute should
actively participate in the eWG. CCAFRICA22 further agreed to re-establish an Electronic Working group cohosted by Botswana, Cote d’Ivoire and Morocco to continue preparing the proposed draft regional standard
on dried meat, taking into consideration comments provided at the session, and report back at CCAFRICA23.
2.

PARTICIPATION AND METHODOLOGY

2.1 Fifteen (15) countries and two organisations (including FAO) registered to participate in the EWG and
these are listed as in Appendix II.
2.2 The initial document was drafted by Botswana using the existing national standard from Botswana and
available drafts from Nigeria on dried meat standard, and all other relevant documents including Codex texts.
The draft was circulated among all member states Codex Contact Points for their contributions. The
submissions were collated to formulate the first proposed draft of discussion.
2.3 Initially the discussions were through email; and in August 2018 the working method was changed to
the Codex electronic platform (codex–forum). It is important to note that only a few countries fully participated
(i.e. Botswana, Burkina Faso, Cote d’ivore, Kenya, Morocco, Nigeria (from CCAFRICA region); with Egypt,
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and the United States of America as observers from outside the region) in the EWG by way of providing and
or submitting comments.
2.4 The Chairing of the EWG was a challenge; Botswana did most of the work without much participation
of Morocco and Cote d’Ivore and there were challenges related to the translation of comments received in
French.
3.

ANALYSIS

3.1 The EWG agreed on most of the issues as proposed in the preliminary draft and in particular the
following:
(i) Title - Maintained the title as proposed in the project document i.e. “Regional Standard for dried
meat”, however there was an alternative proposal by Egypt (an observer from CCNE that the Title
be changed to include semi-dried meat and to read: proposed draft Regional Standard for dried and
semi dried meat – to include Egypt semi-dried meat (Bastarami).
(ii) Definitions - Deleted the term “processing” from the definitions; and listed the local names of
products and their origin as footnote. The products listed in footnote 1 are: Aliya (Kenya); Khlii
(Morocco); Kilishi (Nigeria); Odka (Somalia); Qwanta (Ethiopia); Segwapa (Zimbabwe, Botswana,
Lesotho, Namibia and South Africa), Kuna (Botswana).
(iii) Essential Composition and quality factors - Replaced the title for “Raw materials specification” with
heading “Essential composition and quality factors” and merged several clauses to avoid repetition
and to conform to format of CODEX standards
(iv) Classification of meat - Deleted classification as there were no definite attributes that could be used
to categorize the product. In addition, these products are prepared under different conditions given
their diverse cultural backgrounds.
(v) Microbiological Criteria - Included E. Coli O157:H7 and other STEC as proposed; and deleted the
detection of Clostridium botulinum, since Clostridium botulinum is not a risk in this type of product
(an aerobic product) therefore not necessary to be detected i.e. is rarely found in meat.
(vi) Contaminants - Deleted requirements for mycotoxins as there were no levels of mycotoxins
specified for dried meat in the reference standard (CXS 193 – 1995)
(vii) Residues of Veterinary Drugs - Noted that the limits for Residues of Veterinary Drugs were specified
in under the Maximum residue limits (MRL) and risk management recommendations (RMS) for
residues of veterinary drugs in foods (CAC/MRL 2-2018) and there was no need to make further
recommendations and MRLS. As a consequence the proposed listing for antibiotics was replaced
by the general reference to CXS193-1995.
(viii)
Pesticide Residue Limits – On the proposed listing of pesticide residues in a Table, it was
agreed that the following statement from the Codex procedural manual was broad, appropriate and
adequate and there was no need to list the individual residues in the standard: “The products
covered by this standard shall comply with the maximum residue limits for pesticides established by
the Codex Alimentarius Commission” because the table is not comprehensive.
(ix) Prohibition - Deleted the proposed section on Specific Prohibition because creatinine is a metabolite
from creatine which occurs naturally in meat and therefore it was irrelevant to include this prohibition
in the proposed draft standard.
(x) Labelling - Made general reference to the General Standard for Labeling of pre-packaged foods
(CODEX Stan 1 -1985) as appropriate.
(xi) Transportation – Made reference to Code of hygiene practice for the transport of food in bulk and
semi-packed foods (CAC/RCP 47-2001), as it covered transportation requirements.
(xii) Sampling – made reference to General Guidelines on Sampling plan (CAC/GL 50 - 2004) as there
was no identified need to elaborate sampling plans.
4.

ISSUE NOT RESOLVED

4.1 The following issues were not resolved by the EWG and would require further discussion by the
FAO/WHO Regional Coordinating Committee for Africa (CCAFRICA):
a) Proposal by Egypt to include semi-dried meat (Bastarami) – the semi dried meat moisture minimum
limits are too high (60%) for a product to be considered as dried meat.
b) It was proposed to delete “Nyirinyiri” as it is a product that does not attain the moisture content of
dried meat which is 10-35% and hence does not fall in category of dried meat
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c) CCAFRICA considers the General Standard for Food Additives (GSFA) and determine the correct
Food Category for the dried meat and if all the additives listed under this food category are
permissible.
- The Chair of the EWG proposes that the dried meat should be considered under food category
08.2.1 of GFSA, (CXS 192-1995), as these products include Cured (including salted) non-heat
treated processed meat, poultry, and game products in whole pieces or cuts and some cover
Dried.
d) The EWG proposed that the Microbiological Criteria to be included in the standard with support of
the following documents:
- Table J28 of the following NACMCF report:
https://www.fsis.usda.gov/wps/wcm/connect/2ea3f473-cd12-4333-a28eb2385454c967/NACMCF-Report-Process-Control-061015.pdf?MOD=AJPERES,
- Botswana and Nigerian dried meat standard (diversification of national legislation).
4.2
However, Codex promotes the use of a holistic approach to food safety assurance rather than end
product testing. CCAFRICA is requested to examine the most appropriate approach to this issue.
5.

CONCLUSION AND RECOMMENDATION

The Chair of the eWG, Botswana, notes that the EWG completed the task as per the submissions made and
CCAFRICA is invited to consider the proposed regional draft standard for meat (Africa) as presented in
Appendix I.
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APPENDIX I

1

PROPOSED DRAFT REGIONAL STANDARD FOR DRIED MEAT
(At Step 3)

1. SCOPE
The standard covers dried meat obtained from cattle, camel, sheep, goat, poultry and farmed game intended
for direct consumption or for further processing.
2. DESCRIPTION
Dried meat products are a variety of dried, cured or smoked meat from cattle, camel, sheep, goat, poultry and
farmed game free from surface fat, bones, cartilage and tendons. They are typically made from raw meat
which are cut into strips, salted, spiced and dried.
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 Essential Ingredients


Raw lean Meat, excluding edible offal

The raw meat used for this processing shall be from one type of meat and its flavour shall be characteristic of
that type.
3.2 Optional Ingredients


Curing agent consisting of food grade Salt - complying with Standard for Food Grade Salt (CXS
150-1985)



Spices and Condiments - Complying with Code of Hygienic Practice for Low-Moisture Foods (CXP
75-2015)



Edible Oil - complying with Standard for Named Vegetable Oils (CXS 210-1999) and Standard for
Named Animal Fats (CXS 211-1999).

3.3 Essential Quality Factors
3.3.1 Ingredients:
The ingredients shall be clean, of sound quality and fit for human consumption. They shall be handled in
accordance with the latest edition of the Codex Alimentarius Codes of Hygienic Practice for the respective
ingredients.
3.3.2 Raw material
The raw materials from which the products are prepared shall be suitable for human consumption and free
from objectionable odours, foreign bodies, dirt and artificial colours.
The raw meat used for processing the product shall be obtained from animals that have passed the antemortem and post-mortem inspection by a competent authority.
3.3.3 Final product
The dried meat shall be clean, uniformly and thoroughly dried, cured and smoked and the product shall meet
the requirements of this standard.
4. FOOD ADDITIVES
The food additives used in the dried meat product shall be in accordance with the General Standard for Food
Additive (CXS 192-1995).
Use of flavouring substances should be consistent with the Guidelines for the Use of Flavourings (CAC/GL 662008).
5. CONTAMINANTS
5.1 The products covered by this Standard shall comply with the maximum levels of the General Standard for
Contaminants and Toxins in Food and Feed (CXS193-1995) and the Maximum Residue Limits for Veterinary
Drugs in Food specified in CXL 2-2015

1

* Aliya (Kenya); Khlii (Morocco); Kilishi (Nigeria); Odka (Somalia); Qwanta (Ethiopia); Segwapa (Zimbabwe,
Botswana, Lesotho, Namibia and South Africa), Kuna (Botswana).
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6. HYGIENE
6.1 General Provisions
It is recommended that the products covered by the provisions of this standard shall be prepared and handled
in accordance with applicable sections of the General Principles of Food Hygiene (CXP 1-1969). The products
should comply with any microbiological criteria established in accordance with the Principles and Guidelines
for the Establishment and Application of Microbiological Criteria Related to Foods (CXG 21-1997) and Code
of Hygienic Practice for Meat (CXC 58-2005), and other relevant Codes of Hygienic Practice.
6.2 Microbiological Criteria
The products shall comply with the Code of Hygienic Practice for Meat (CXC 58-2005), and the microbiological
criteria as in Table 1 follows:
Table 1 — Maximum Tolerable Microbiological Requirements for Dried Meat
Characteristics

Tolerances

Total bacteria count, max, cfu/g

100 000

Coliforms, max., cfu/g

100

Escherichia coli, cfu/g

10/g

E. Coli 0157:H7 other STEC

Negative in 125g

Enterobactericeae

100/g

Salmonella, cfu/25 g

103/g

Staphylocci/g, max., cfu/g

103/g

Bacillus cereus, cfu/g

Absent in 0.1 g

Sulphite reducing Clostridia/g, max., cfu/g

100

Yeast and mould count/g, max., cfu/g

100

6.3 Physical and Chemical Criteria
The Dried meat shall comply with the requirements as given in Table 2
Table 2 —Physical and Chemical Requirements
SL No.

Characteristic

limits for the final product
(% m/m)
Min

Max

1.

Moisture content

10

35

2

Water Activity (Aw)

-

0.85

3.

Crude fat

1.18

24.01

4

Crude protein

25.26

48.07

5.

Edible Salt

3

13

6.

Ash Content

8

7. PACKAGING AND LABELLING
7.1 Labelling
The products covered by the provisions of this Standard shall be labelled in accordance with the General
Standard for the Labelling of Pre-packaged Foods (CXS 1- 1985) In addition, the following specific provisions
apply:
a). Name of the product shall state the type of meat used, as appropriate and the local/common name
b). List of ingredients – the type of meat used shall be declared in the list of ingredients
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c). Best Before date.
Any additional labelling requirement, specifically pertaining to ingredients, shall comply with the requirements
of relevant codes and standards.
7.2 Packaging
The product shall be packed in clean, hygienic, moisture-proof, and well-sealed containers food grade material
made from suitable materials that have no adverse effect on product properties. It can also be shrink-wrapped.
8. TRANSPORTATION AND STORAGE
The transportation of the products shall be in accordance with the Code of Hygiene Practice for the transport
of food in bulk and semi-packed foods (CAC/RCP 47-2001).
9. METHODS OF ANALYSIS AND SAMPLING
9.1 Methods of analysis
The methods of analysis and sampling contained in the Recommended Methods of Analysis and Sampling
(CODEX STAN 234-1999) relevant to the provisions in this standard, shall be used, including the following:
-

ISO 4832, Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration of
coliforms - Colony-count technique

-

ISO 4833-1, Microbiology of the food chain - Horizontal method for the enumeration of microorganisms
Part 1: Colony count at 30 degrees C by the pour plate technique

-

ISO 7251, Microbiology of food and animal feeding stuffs - Horizontal method for the detection and
enumeration of presumptive Escherichia coli - Most probable number technique

-

ISO 6579, Microbiology of food and animal feeding stuffs - Horizontal method for the detection of
Salmonella spp.

-

ISO 6461, Water quality - Detection and enumeration of the spores of sulphite-reducing anaerobes
(clostridia) - Part 1: Method by enrichment in a liquid medium

-

ISO 6888, Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration of
coagulase-positive staphylococci (Staphylococcus aureus and other species) - Part 3: Detection and
MPN technique for low numbers

-

ISO 7932 Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration of
presumptive Bacillus cereus -- Colony-count technique at 30 degrees C

-

ISO 21807, Microbiology of food and animal feeding stuffs - Determination of water activity

-

ISO 21527-2, Microbiology of food and animal feeding stuffs - Horizontal method for the enumeration
of yeasts and moulds - Part 2: Colony count technique in products with water activity less than or equal
to 0.95.

-

AOAC 988.05 – Determination of Moisture Content

-

AOAC 960. 39 or ISO 1443 - Determination of Crude Fat

-

AOAC 928.08 and ISO 937 - Determination of Crude Protein

-

ISO 1841-1 and ISO 1841-2 - Determination of Edible Salt

-

AOAC 940.26 - Determination of Ash Content

-

ISO 21807 - Determination of Water Activity

9.2 Sampling
General Guidelines on Sampling plan (CAC/GL 50- 2004) shall apply.
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APPENDIX II
LIST OF PARTICIPANTS

MEMBER/

PARTICIPANT NAME

EMAIL /TEL

OBSERVER
MEMBERS
BOTSWANA
Lephutshe Ada Senwelo
Codex Contact Point
and National Codex Committee Secretariat

lasenwelo@gov.bw;
lepsada@gmail.com;
botswanacodex@gov.bw;
mobile: +267 7758 5297
Tel: +267 363 2134

Hussein H.T. Tarimo
(Former – Codex Contact Point, former Chair of the
eWG)

hhttarimo@yahoo.co.uk

Rinett Pharatlhatlhe
rpharatlhatlhe@gov.bw;
Food Safety and Quality Management Officer - Ministry of prinett@yahoo.com
Health and Wellness
Tel: +267 3632263
Molly Setekia
msetekia@gov.bw
Food Safety and Quality Management Officer - Ministry of
Tel: +267 363 2135
Health and Wellness
Esther Nyahan Rugara
Head of Food Safety and Quality Management Unit Ministry of Health & Wellness

Email-erugara@gov.bw
Tel: +267 3632121

Nono Leseane
Botswana Bureau of Standard
Meat and Meat Products Committee - Secretariat

leseane@bobstandards.bw

Allam Chivunga Mphande
Principal Microbiologist - National Food Control
Laboratory, Ministry of Health & Wellness

amphande@gov.bw
Tel: +267 3190400

Malebogo Ralefala
National Food Technology Research Centre
Senior Research Scientist- Food Microbiology and
Biotechnology Department, Private Bag 008, Kanye

Malebogo@naftec.org
Tel: +267 544 5500/
+267 544 5540

Dr. IGNATIUS TOTHODZANI NDZINGE
Gaborone Veterinary Clinic
PRIVATE BAG 00336, Gaborone

gvc@gbs.co.bw
Tel: +267 3914121
CELL: +267 71301722
FAX: +267 3914121

Dr Seima Dijeng
Dept of Veterinary Services - Ministry Of Agricultural
Development and Food Security

KENYA

sedijeng@gov.bw
sdijeng@gmail.com;

Alice Okelo Onyango
Manager - FAO/WHOCCAFRICA CCP
KENYA BUREAU OF STANDARDS

akothe@kebs.org
Tel : +254 6948303

Khalif Abdirahman Abey
National Coordinator
Kenya Camel Association

khalifabbey@yahoo.com,
kenya.camel@gmail.com
Tel: +254 723 908 410

Joseph M. Shiroko
Programme Coordinator - Brian Resource Centre

jmshiroko@gmail.com;
mobile: +254722721321
and +254727466701
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David Yongo;
Principal livestock production officer - Ministry of
Agriculture, livestock and fisheries (State Department of
Livestock)

addressyongodavid@yahoo.com
Tel: +254 721 418 008

Peter Obimbo Lamuka
Department of Food Science, Nutrition & Technology
University of Nairobi

peter.lamuka@uonbi.ac.ke;
peterlamuka@gmail.com
Mobile: +254 724 290 616

Bitutu Nyambane
Kenya Industrial Research and Development Institute
(KIRDI)

bitutuo@yahoo.com

Dr. Nicholas Ayore,
Head: Veterinary Public Health
Directorate of Veterinary Services
State Department of Livestock
Ministry of Agriculture, Livestock and Fisheries
P O Box Private Bag, Kangemi - Nairobi, Kenya

Emailnicholasayore@gmail.com
Mobile: +254 721 390 966

Dr. Evans N. Muthuma
Assistant Director of Veterinary Services - Directorate of
Veterinary Services.

Email:evansmuthuma@gmai
l.com.
Tel.+254 722885183

Timothy Maitho
Professor - University of Nairobi

tmaitho@uonbi.ac.ke
Mobile : +254 721301010

RWANDA

NIGABA ERIC.
Rwanda Standards Boards - Codex Contact person for
standardization

eric.nigaba@rsb.gov.rw

SOMALI

Dr. Noor M. Noor
CCP for Somalia

somaliacodex@gmail.com

United Republic Joseph Bazil Tarimo
of Tanzania
Standards Officer - Tanzania Bureau of Standards

Burkina Faso

Cameroon

COTE
D’IVOIRE

bazilij@yahoo.com
Tel: +255 222450206/
+255 713187777.

KAMBIRE SANSAN CYRILLE REGIS
Ingénieur en Génie Alimentaire/ Cadre du service du
contrôle phytosanitaire et de la qualité/ Direction de la
protection des végétaux et du conditionnement
Ministère de l'Agriculture et des Aménagements
Hydrauliques

cyrille_kam@yahoo.fr ou
kambiresansancyrilleregis@
gmail.com
Tel :+226 70 89 00 10/
+226.78807857

NDIH AIME CHRISTIAN
VINA, ADAMAOUA

ndihac@yahoo.fr
GSM : 699 54 33 07/ 674 99
62 22

Prof Ardjouma DEMBELE
Directeur du Laboratoire National d’Appui au
Développement Agricole (LANADA),
Président P.I. CNCA- CI
Comité National du Codex
Alimentarius - COTE D’IVOIRE/ Ministère de l'Agriculture
et du Développement Rural

ardjouma@yahoo.fr
Tél : +225 20 22 58 38/+225
20 22 58 42
Mobile : +225 07 74 46
81/+225 05 95 95 72

ANON Bertin
Ingénieur Principal du Génie - Rural Ingénieur Principal
d'Agronomie, Directeur des Productions Vivrières et de la
Sécurité Alimentaire. Point Focal CNCA- CI, Comité
National du Codex Alimentarius - COTE D’IVOIRE/
Ministère de l'Agriculture et du Développement Rural

anonbertin@yahoo.fr
Tél : (+225) 20 22 24 81
Mobile : (+225) 07 68 71 94

DIEMELEOU Assoh Chantal Epse. AKA
Attaché de Recherche Assistante du
SDTS. Veille normative et sanitaire CNCA- CI
Organization : Comité National du Codex
Alimentarius - COTE D’IVOIRE/ Ministère de

d.chantalaka@yahoo.fr
Tél: (+225) 20 22 58 38
Mobile : +225 07823025
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l'Agriculture et du Développement Rural
Messaoudi Bouchra
Cadre au Service de la Normalisation et du Codex
Alimentarius - sec. Comité National du Codex
Kadiri Khadija
Chef de Service de la Normalisation et du Codex
Alimentarius - sec. du Comité National du Codex CNC
Morocco

Dr DAOUDI Ahmed
Directeur de Développement et de Recherche ;
(Profession : membre du CNC)
- KOUTOUBIA HOLDING
Dr Edahaoui Mohamed
Vétérinaire inspecteur à l’ONSSA; (membre du CNC) ONSSA Région de Rabat

bouchring@yahoo.fr
GSM : +212654438047

kadirik7@gmail.com
GSM : +212666496173
adaoudi@koutoubia.net
GSM : +212661402364

edahaouimohamed@gmail.c
om
GSM : +212670984876

OBSERVERS
ECOWAS

Dr Gbemenou Joselin Benoit Gnonlonfin
ECOWAS-USAID Senior SPS Standards Advisor

bgnonlonfin74@gmail.com
Tel: +234 708 400 3507

FAO

Catherine BESSY
Food safety and quality officer FAO Rome - Office of Food Catherine.bessy@fao.org
Safety
Tel :+390657053679
Food and Agriculture Organization of the United nations (
FAO)

USA

Kenneth Lowery
International Issues Analyst
U.S. Codex Office
Room 4861-S
1400 Independence Avenue SW
Washington DC 20250-3700

EGYPT

Hanan Fouad Hamed
Head of the Food Standards Dept. - Egyptian Organization
for Standardization & Quality (EOS)
hananfouad86@hotmail.com
Ministry of Trade and Industry
Address: 16 Tadreeb AlMutadrbeen St., AlAmeriah, Cairo

Haïti

Roberta JEAN-BAPTISTE
Directeur - Direction du Contrôle de la Qualité et
de la Protection du Consommateur
Ministère du Commerce et de l'Industrie
Port-au-Prince, HT 6110

dcqpc_mci@yahoo.fr/jeanba
ptiste_mr@yahoo.fr
Tél. (509) 3454-6588 / 22289491

SUDAN

Ula Makkawi Abdelrhman
Codex Contact Point

ulaabdelaziz@gmail.com

Kenneth.lowery@fsis.usda.g
ov
Tel: +1 202 690 4042

