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KOMY: KoHTakTHbIM LieHTpam Kogekca
KOHTaKTHbIM LeHTpaM MexayHapoaHbIX OpraHnsauui, MMetoLwmnx ctatyc Habnogatens npu
Komuccun "Kopekc AnumeHtapuyc”

OoT: Cekpetapunarta Komuccmm "Kogekc Annmentapuyc" CoBmectHol nporpammbl PAO/BO3 no
cTaHAgapTam Ha NuLieBble NPOAYKTbI

TEMA: MpeacraBneHne 3amMevyaHUM MO MNpeanoXxeHU O pas3paboTke cTaHgapTa Ha
nacrtepusoBaHHOEe BepOoXbe MONOKO

CPOK: 30 ceHTAOpA 2025 ropna

OBLUAA UHOOPMALINA

Ha 47-in ceccun Komucenm "Kogekc AnnmeHTapuyc” (47-a ceccna Komuccun) (2024 rog) B pamkax NMyHKTa
nosectkn aHa "PasHoe" O6beavHeHHble Apabckme Omupatbl (OAJ), otmeTtus, 4to 2024 roag sAsnsieTcs
MexayHapoaHblM rogoMm BepOnogoBbiX, NPEACTaBUNM AUCKYCCUOHHBLIN OOKYMEHT U NpeanoXeHne 0 HOBOW
pabote (CAC47/CRDO03) no noaroToBKke TOBAPHOIo CTaHgapTa Ha BepbntoxXbe MOSOKO.

UneHbl NnonoxnteneHo BOCApUHANKU npeanoxeHne OAJ, Counm ero CBOEBPEMEHHBIM U OTpaXxarLwum pocT
obbemMoB npou3BoACTBA U Npodax BepOmoXKbero MOMoka W MNPOU3BOAMMBIX W3 HEro npoaykTtoB W
noavYepKkHynu HeobXOAMMOCTb B HaAnexalme CPOKM MPUCTYNUTb K paboTe Mo AaHHOMY HanpaBIieHUo C
cobnogeHeM yCTaHOBIEHHBIX NpoLeayp U MPaKTUKN.

MpuHMMas Bo BHMMaHue 3akrntodeHue 87- ceccum VICMONMHUTENBHOTO KOMUTETA OTHOCUTENIBHO TOTO, YTO,
"ecnn 47-9 ceccus Komuccum npuMeT pelleHue paccMOTpeTb MNpeasiokeHne o danbHenwen paboTe B
OTHOLUEHMN BEPOMIOXKbEro Moroka, crieqyeT pacCMOTPeTb BO3MOXHOCTb PACChIIKM LIMPKYNAPHOrO nMcbma
(L), B kotopom uneHam n HabnogaTensm 6yaeT npeasiokKeHo BbickadaTb CBOM MHEHMSI O HEOBXOANMOCTU U
BO3MOXXHOM 06beMe noboi HoBoW paboThl B OTHOLLEHUN BEPOMNOXbEro Monoka"!, a Takke npeacTaBrneHHble
Cekpetapnatom Kopgekca npeanoxeHus npouedypHOro xapaktepa W NoggepXKy, MpeanoXeHHYHo
ceKkpeTapvaToMm npuHuMatoLlen ctpaHbl Komuteta Kogekca no Monoky n monoyHeiM npogyktram (CCMMP),
Komucena paccmoTpena v corfiacoBana crnegyowmin noaxoa:

a) Cekpetapuat Kogekca n cekpetapumaT npuHumatowen ctpaHbl CCMMP oueHrBaloT npeacTaBeHHble
B CRDO03 OWCKYCCMOHHBLIN W MPOEKTHbIA AOKYMEHTbl Ha npeaMeT MOMHOTbl UX COAepXaHus U
HanpaBnsalT CBOM 3aMeyaHus aBTopy npeanoxenus (OAJ);

b) OAHOBPEMEHHO C 3TUM cekpeTapuaT npuHumatowen crtpaHol CCMMP coBmectHo ¢ OAD m
MexgyHapogHon MornoyvHon depepauven (MM®) npoBoasaT aHanv3 nNpoOernoB B CyLLECTBYHOLLUX
TekcTtax Kogekca;

C) aBTOp npeanoXeHua nepecMmaTtpmnBaeT ﬂMCKYCCMOHHbIVI n I'IpoeKTHbIl7I OOKYMEHTbI C y4eTOM 3amedaHuni,
npencrtaBrieHHbIX MO 3aBepLUeHnn Waros a) n b), npun nogaepxke Apyrnx sanHTepeCoBaHHbIX YI1eHOB;

d) Mo 3aBepLUEeHUN NepecMoTpa YneHam 1 Habnmogatensam paccbinaercs LM ¢ npeanoxeHvem HanpasuTb
UX 3amMeYaHus; n

e) OVNCKYCCUOHHBIA U MPOEKTHbIN AOKYMEHTbl, JopaboTaHHbIe C y4eToM NiobbiX AanbHENWNX YTOYHEHWN
Ha OCHOBe 3amevaHui, nony4veHHblx B oTBeT Ha LI, npeacrasnsiotca Cekpetapuaty Kogekca ans
paccmoTpeHust Komuccuen Ha ee 48-1n ceccum 1 BO3MOXHOIO yTBEPXKAEHUS B Ka4ecTBe HOBOM paboTsbl.

Komuceusa ganee otmeTtuna, uto B LM 3auMHTepecoBaHHbIM 4yneHam K Habnwogatensam morno 6bl 6biTh
npeaioXeHo BbickazaTb CBOM MHEHNSI O HEOOXOAMMOCTM U BO3MOXHOM 0ObeMe HOBOW paboThl B OTHOLLEHMU
BEPONIOXKBErO MOSIOKa C y4eTOM TOro, YTO NpeasioXeHne no Bepbniokeemy MoOnoky 6yaeT NnpeacTaBneHo Ha
paccmoTpeHue 89- ceccun VcnonHUTENbLHOrO KOMUTETa B paMkax kputudeckoro o63opa n Kommccnm Ha ee
48-i1 ceccum.

1 REP24/EXEC2, noanyHkT i) nyHkTa 85.


https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX-701-47%252FCRDs%252FCRD03%252Fcac47_crd03e.pdf
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Mocne 47-n ceccun Kommncemm Hoeas 3enanaus B kavecTBe npuHuMatowen ctpadsl CCMMP coBmecTHO ¢
MM® npoena aHanu3 npobernos, U3y4MB: i) cyllecTByoLwme TekcTbl Kopekca, kacarolmecss BO3MOXHbIX
npobnem danbcudukaLmm n HenpaBUIbHOM MapPKMPOBKY; U i) cyllecTByloLmne TekcTbl Kogekca, kacatoLlumecs
BepONIOKBENO MOSIOKa W MPOM3BOAMMBIX W3 HEro npoaykToB. PesynbTaThl NpOBEAEHHOrO aHanusa
npeactaeneHbl B [NpunoxeHun Il k HacToswemy L.

Kpome Toro, CekpeTtapuat Kogekca, Hosas 3enanans 1 MM® HanpaBunim 3amedaHusi No QUCKYCCUOHHOMY U
NPOEKTHOMY AOKYMeHTaM Ha paccmoTtpeHune OAD kak aBTopa npeanoxeHuss 0 HoBon pabote. NoaroToBke
3TUX 3aMeyaHun n obmeHy mMHdopmaumnen cnocobCTBOBaNoO NpoBeAeHUE PerynspHbIX COBELLaHui Mexay
BblLLEYNOMSAHYTBIMU CTOPOHaMMU.

MpeanoxeHne 6bIN0 4OPabOTaHO C LEenbio BKNIOYEHWUS AONOMHUTENBbHON MHAOpMaLun 0 HeobXxoauMOoCTuU n
xapakTtepe ctaHgapta (ctaHgaptoB) Kogekca Ha ToBapbl U3 BEpPOMOXbEro MOMOKa U C y4eTOM TOro, Kakas
nHpopmauums Tpebyetca VicnonHUTensHOMY KOMUTETY NPY NPOBEAEHNN KPUTUYECKOTOo 0630pa NpeanoxeHuni
0 HoBOW paborTe.

NMPEOCTABJIEHUE 3AMEYAHUA

UneHam Komuccum "Kogekc AnumeHTapuyc" n Habnwogatensm npu Hel npegnaraeTcs npeacrtaBUTb
3ameYaHusi No ANCKYCCUOHHOMY U MpOeKkTHOMY AokyMmeHTam (MpunoxeHue | k HacTosAwemy LITM).

CnepnyeT npeacTtaBuTb 0bLIMe 3aMeyaHns KacaTernbHO NOHOThI U ICHOCTM NPEeANoXeHUs], a Takke Xxapaktepa
1 aKTyanbHOCTW HOBOW paboThbl B 3TOM 06racTi, NpUHUMast BO BHUMaHUe pe3ynbTaThl NPOBEAEHHOro aHanuaa
npo6enos (MNpunoxenue Il).

B wacTHOoCTK, YneHam n HabnogaTenam npegnaraeTcd npeacrtaBUTb 3aMedaHnda no crnefyrumm YeTbipem
TeMaM, OTBeTMB Ha COOTBETCTBYOLLE BOMNPOCHI:

Tema 1. HeobxoammocTb npoBefeHust paboTbl — 3alimMTta 340pOBbsS NoTpedbuTenen n aodbpocoBecTHas
TOQFOBJ‘IH

° M3BeCTHO N BaM Kak CTpaHe-nponsBoanTesto n/unu CTpaHe-I'IOTpe6MTeJ'HO Unu Kak HabnogaTento o
Kakux-nmbo AONONTHUTENbHbIX r|po6nemax, KacatoLmxcs 6e3o0nacHOCTN U/unu kavyecTea Bep6mo>|<bero
MOJ10Ka, MOMUMO TeEX, YTO YNOMAHYTbI B ANCKYCCUOHHOM LI,OKyMeHTe?

o CrankmBanucb nu Bbl C KakMMu-NnMOO M3 ynoMsiHyTbiX npobnem B obrnactu kKadecTBa, Hanpumep,
CBSA3aHHbIMK C banbcudukaumen nunu MNOANMHHOCTBIO npoaykuun? Ecnu ga, To mMoxete nv Bbl
nNpefocTaBnTb KOHKPETHYIO MHADOPMALIMIO O BO3HUKLLUX Npobremax?

° CrankvBanucb N Bbl C KakMMu-nmbo npobnemamu, CBsi3aHHbIMW C TOProBrer nacTepu3OBaHHLIM
BEPOHOXKBMM MOJTOKOM MITM NPOAYKTaMu 13 BepbntoxXbero monoka?

o C yyetom aHanu3a npobenos, npeacTtaBneHHoro B lNpunoxeHuw Il, kakve npoGenbl, No Ballemy
MHEHMI0, CBUOETENbCTBYIOT O HE06XOANMOCTM NPOBEAEHNSI HOBOW PaboThbl B OTHOLLEHWN BEPOMIOXKbLETO
MOJIOKa (ecnv TakoBble NMetTCs)?

o B cnyyae yTtBepauTenbHoro otBeTa Ha mMobOM M3 NepeyvucrieHHblX Bbille BOMPOCOB npocbba
NpeacTaBUTb akTyallbHYl [OOMOMHUTENbHY WHOpMaumMio, BKMYasi OaHHble O NPOU3BOACTBE
nacTepr3oBaHHOro BepOritoXKbero Moroka u/unm npoaykToB 13 BepbnoXbero Mornoka u/vnm AaHHble 0o
3KCMopTE/MMMNOPTE 3TUX NPOAYKTOB.

Tema 2. Bo3aMOXHbIi 06bEM U XapakTep npeanaraemon paboThbl

o B cnyyae npoBeaeHust HOBol paboTbl NpeAcTaBnsieTCs N LienecoobpasHbiM ee nNpeanaraeMblii oxsat
(mactepudoBaHHOe BepOMIOXKbE MOJIOKO) C YY4ETOM CYLLEeCTBYHLMX TekcToB Kogekca nmo MOSoky u
MOMOYHbIM NpoAaykTam? ECTb nn y Bac kakme-nnbo npeanoxeHnss OTHOCUTENBHO ee oxBaTta?

o YKanTe KOHKPETHbIe MPOAYKThI (ECNU TaKoBble UMEKTCS), Ha KOTOpbIe, MO BalleMy MHEHW0, AOIHKHa
pacnpocTpaHsaTbCs npeanaraemas pabora.

o Kakow Bug TekctoB Kogekca (cTaHAapT, MeETOOMYECKME yKa3aHWs, CBO4 HOPM M NpaBun) SBNSeTCs, no
BalLeMy MHeHUIo, Hanboree NOAXoAALWMM AN peLleHnsi BOnpocoB, 0603HAaYEHHbIX B AUCKYCCUOHHOM
OOKYMeHTe, U ApYyrux BOMPOCOB, CBA3aHHbLIX C AaHHOW TOBapHOW rpyrnnown, B UHTepecax 3aliuThbl
300poBbsi NoTpebutenen n obecneveHns [OO6POCOBECTHON TOProBMAM NULLEBLIMU MPOSYKTaMU?
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Tema 3. AKTyasibHOCTb paboTbl AN YneHoB

. AsnsieTca nu paspaboTka MexayHapoaHOro CTaHAapTa Ha nacTepm3oBaHHOE BEPOIOXKbE MOMOKO MU
NpoAyKTbl 13 BepbmoXbero Monoka npuoputeTom Ans Bac wnu anst Kogekca ¢ y4eToM KpuTepues
YCTaHOBIEHNS MPUOPUTETOB, MpPeaycMOTPeHHbIX PykoBoacTBom no npoueaype Komuccum "Kopekc
AnvmeHTapuyc"??

) 3avHTepecoBaHbl 1 FOTOBbI 1M Bbl K y4acTUIO B NpOBeAeHUN 3Ton paboTel B criyyae, ecnu Komuccus
NPUMET peLLeHNEe Ha4yaTb AaHHbIN NPOLECC Ha OCHOBE MpuaraeMoro NpeanioXxeHnsa?

Tema 4. Bo3amoxHbIN nopsgok nposedeHus dyayuien paboTsl B 9701 0611acTtu

o Ecnn Komuceunsi couteT npeanaraemyto paboTy NPUOPUTETHOW U YTBEPAUT €€, Kakum, no Ballemy
MHEHMI0, JOMMKEH ObITb NMOPSAOK ee NpoBeaeHNa?

UneHbl Komuceun "Kogekc AnnmeHtapuyc” n Habnogarteny npy Hel npeacTaBnsioT CBOW 3amevaHus Yepes
COOTBETCTBYIOLLME KOHTAKTHbIE LIEHTPbI C ncnons3osaHnem OCK.

KoHTakTHbIM LeHTpaMm uneHoB Komuccum n Habnogatenen npu Hen cnegyeT UCMOMNb30BaTh CBOK YYETHYHO
3anucb ang exoga B OCK, a 3aTem nepenTu K AOKYMEHTY, OTKPbITOMY AN NpeACcTaBneHns 3aMmeyaHuin, Haxas
Ha kHonky Enter Ha cTpaHuue My reviews.

KoHTakTHbIM LeHTpam u4neHoB Komuccum u opraHusauun-Habniogatenen crnegyeT npeactaBuTb obwue
3amevaHnss Kk AokymeHTy. C gononHuMTENnbHOW MHAOpMauuen O Kateropysax W Tunax 3amevaHuw,
ncnonb3yemblx B OCK, MoxHO o3HakoMuTbcst Ha cante OCK B pasgene Frequently Asked Questions (FAQ)
(YacTto 3apgaBaemble BONpOCHI).

HononHutenbHble matepuansl no OCK, Bkno4vasi pykoBOACTBO MOSMb30BaTENs U KpaTKOe PYKOBOACTBO,
OOCTYNHbI MO creaytoLen cebinke: https://www.fao.org/fao-who-codexalimentarius/resources/ocs/en/.

Bonpockl no dyHkumMoHupoBaHuto OCK crniegyeT HanpaBnaTb Ha credylolmii agpec an. noytbl: Codex-

OCS@fao.org.

2 KpuTepum ycTaHoBrEHUs NpropuTeTos paboTsl, pasaen 2 "PaspaboTka ctanaapTos Kogekca v poaCcTBEHHbIX TeKCToB"
Pykosoactsa no npouenype Komuccun "Kogekc AnvmeHTtapuyc".


http://www.fao.org/fileadmin/user_upload/codexalimentarius/doc/OCS/Codex_OCS_FAQs_2017-11-06.pdf
https://www.fao.org/fao-who-codexalimentarius/resources/ocs/en/
mailto:Codex-OCS@fao.org
mailto:Codex-OCS@fao.org
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NMPUNOXEHME |
YACTb 1 (TONbKO Ha aHFFIMNCKOM fA3bIKe)
DISCUSSION PAPER ON THE DEVELOPMENT OF A CAMEL MILK COMMODITY STANDARD
Author: United Arab Emirates

Co-authors: Algeria, Bahrain, Egypt, Iran, Iraq, Jordan, Kuwait, Lebanon, Oman, Qatar, Saudi Arabia,
Libya, Sudan, Syria, Tunisia, Yemen, Kenya, Chad, Mali, Niger, Somalia, China, Morocco, Kazakhstan,
Mongolia, and the International Union of Food Science and Technology (IUFoST)3

Background

The United Nations designated 2024 as the International Year of Camelids (IYC 2024) to spotlight the
overlooked potential of camelids.

Raising awareness and encouraging increased investment in the camelid sector aligns with the objectives of
this year, with added support for research, capacity development, and the adoption of innovative practices and
technologies in the food production sector. Camelids, through the provision of milk and meat, contribute
significantly to the advancement of Sustainable Development Goals (SDGs), specifically those addressing
hunger, the elimination of extreme poverty, the empowerment of women, and the sustainable utilization of
terrestrial ecosystems.

Furthermore, during the 11t session of the FAO/WHO Coordinating Committee for the Near East (CCNE11),
the United Arab Emirates (UAE) introduced a proposal to develop a regional standard for pasteurized camel
milk of the species Camelus dromedarius (one-humped camel), highlighting the increase in camel milk
production and trade, at regional and international levels, and therefore the importance to develop both
regional and international standards for this commodity.

United Arab Emirates’ efforts in developing a camel milk standard

Several actions were undertaken by UAE and other supporting Codex members and observers, subsequent
to the discussions at CCNE11. UAE engaged with a broad range of members and stakeholders and re-oriented
the submission towards proposed work on an international standard, while ascertaining that the Codex Criteria
on new work priorities were fulfilled (and documented as such).

This is a summary of what was carried out:

(a) Continuous engagement with Members and Observers that started from March 2024 to further
reshape the proposal, with emphasis on key observers and contributors such as the International Dairy
Federation (IDF), along with engagement with the Codex Secretariat (26 August 2024).

(b) Organization of structured meetings and discussions with the IDF (14 August 2024) and the host
country of the Codex Committee for Milk and Milk Products (CCMMP) (25 June 2024).

(c) The organization of the International Symposium on the Development of Camel Milk Standard (24-25
September 2024), where significant feedback was received on the proposal that helped re-shape it to
its current form.

(d) Informal but structured consultations conducted by United Arab Emirates with Members of the different
Codex Coordinating Committees: CCNE (9 October 2024-30 April 2025), CCASIA (14 October 2024),
CCAFRICA (18 October 2024-19 May 2025), CCLAC (28 October-28 November), CCEURO (12
November), CCNASWAP (26 November 2025) facilitated by the respective coordinators.

(e) Feedback via correspondence and meetings with experts and industry representatives from both
academia and representatives of the camel milk sector from many countries such as Botswana,
France, Kazakhstan, Mali, Mauritania, Mongolia, Morocco, Niger, Pakistan and Tunisia (May 2024-
June 2025).

(f) The outcomes of the National Working Group of Experts for the Development of Camel Milk Standard
which is formed from government entities, laboratories, and Manufacturers from private sector (four
meetings since May 2024).

(g) Dissemination of camel milk work in different occasions such as the Dairy Olympics held in Al Ain-Abu
Dhabi from 7 to 9 April 2025 where several presentations on camel milk were delivered from
professionals and academics from Bulgaria, Mongolia and UAE.

3 Through the contribution of IUFoST'’s disciplinary group on food regulatory science: the Global Food Regulatory Science
Society (GFORSS).



https://www.fao.org/faostat/ru/#data/QCL
https://www.fao.org/faostat/ru/#data/QCL
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Production and trade of camel milk products and potential for growth

The Food and Agriculture Organization (FAO) issued statistics of camel milk from 1961 until 2023. Since 1961,
the annual growth in camel milk production is estimated to be at 6.5% (Konuspayeva et al., 2023).

Data reported by FAOSTAT (2023) shows that Kenya leads world producers of raw camel milk, followed by
Somalia, Pakistan, Mali, Ethiopia, Saudi Arabia, Niger, and the United Arab Emirates.

In 2023, global camel milk production reached 4,117,710 tonnes. From 2013 until 2023, global camel milk
production experienced a typical increase of 0.89%, increasing from 3,679,284 tonnes to 4,117,710 tonnes.
Table 1 shows the production of raw camel milk for the top ten producing countries during the year 2023.

Table 1: Raw camel milk production during 2023 (in tonnes) (FAO, 2023)

Country Production (tonnes)
Kenya 1026467
Somalia 993501.6
Pakistan 956000
Mali 293333
Ethiopia 226519.6
Saudi Arabia 136003.3
Niger 107504.5
United Arab Emirates 89367.78
Sudan 60853.16
Chad 36066.57

The total production of raw camel milk shows a moderate increase between 2016 and 2023. Kenya, Somalia
and Pakistan maintained the lead position in terms of the quantities of camel milk produced. A significant
difference is observed in raw camel milk produced quantities in those countries compared to the remaining of
the top ten producing countries, namely Mali, Ethiopia, Saudi Arabia, Niger, and UAE (Table 1).

In many countries, the camel milk sector is dominated by informal trade in both volume and number of
stakeholders involved, this is the case in Saudi Arabia (Faye et al. (2014)).

Also, in Kenya, as reported by Akweya et al. (2012), the subsector of camel milk has largely remained informal
with minimum regulation from relevant authorities.

On the other hand, consumer preference for unprocessed milk (mostly for cultural reasons), and low-level
awareness of camel milk among non-traditional consumers, have been limiting factors to wider expansion of
trade.

The profile of production of pasteurized camel milk differs from that of raw camel milk in terms of countries
leading industrialization of production. In this regard, pasteurized camel milk produced in UAE is regularly sold
across the country in many forms (fresh milk, flavored milk, milk powder, ghee, drinking yoghurt, etc.) and is
also exported worldwide (Leila et al., 2022).

While Kenya holds 26% of the global production of camel milk, Akweya et al. (2012) reported that only 12% of
the total milk produced is traded: 10% sold to rural consumers, and only 2% to urban markets. The remaining
88% is consumed in local households, with a significant proportion going to waste due to post-production
losses and the lack of good infrastructure for collection and transport.
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Figure 1. Cumulative raw camel milk production from 2016 to 2023 (source FAOSTAT 2023).
Several camel milk products were identified as being produced and traded. They include:

= pasteurized camel milk;

= condensed UHT camel milk;

= traditional fermented camel milk;

= dried fermented camel milk products;

= camel butter;

= camel milk cheese;

= camel milk yoghurt;

= camel milk powder;

= camel milk ice cream; and

= chocolate-flavored camel milk powder.

In addition, fermented camel milk is significantly produced in some Asian countries (Kazakhstan, Russia, and
Uzbekistan) where it is known under the name of “Shubat”. France is also reported to produce the “Bosse de
Fagnes” cheese, a camel milk cheese, which is traded nationally and exported to other European Union (EU)
countries.

Experts and representatives of the production sector that gathered at the International Symposium on Camel
Milk Products* reported that the production of pasteurized camel milk in the United Arab Emirates exceeds
7,000 tonnes annually, where 1,800 tonnes are reported to be exported to China, the EU and the United States
of America. The remainder is consumed locally or traded within the Near East region.

Data provided by Republic of Tunisia indicates that production of pasteurized camel milk reached five tonnes
annually. Similarly, and according to export data from UAE, camel milk powder exports reached 330 tonnes
annually, the equivalent of 3,300 tonnes of liquid milk.

According to data provided by the Sultanate of Oman, the raw camel milk production doubled in 2023 from
the production recorded in 2022 going from 1,149.7 tonnes to 2,367.15 in 2023. The production recorded
during the nine first months of 2024 reached 3,755 tonnes, showing a significant increase. Oman exported the
raw liquid milk mainly to the Kingdom of Saudi Arabia. The exported quantities during 2023 reached 2,367
tonnes.

4 International Symposium on Camel Milk Products: https://gforss.org/2024/09/20/2024 camelmilkworkshop/



https://gforss.org/2024/09/20/2024_camelmilkworkshop/
https://gforss.org/2024/09/20/2024_camelmilkworkshop/
https://gforss.org/2024/09/20/2024_camelmilkworkshop/
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In Mongolia, the camel milk sector is considered as an active and promoting pillar of the Mongolian economy.
According to Mongolia official sources, the production of raw camel milk from bactrian camels raised from
10,000 tonnes to 13,000 tonnes between 2021 and 2023. In parallel, the production of fermented camel milk
products witnessed a considerable raise during the last five years, going from 9.1 tonnes in 2019 to 106.5
tonnes in 2023 according to the same source.

In Pakistan, currently, only one camel manufacturing company exists until now, the volume of Pasteurized
camel milk produced reaches 330 tonnes per month subsequently used for powder production, cheese etc
(Discussion held with ELC Biotech Company).

According to the National Chamber of Entrepreneurs of the Republic of Kazakhstan "Atameken”, the
production of raw camel milk in Kazakhstan increased progressively from 2020 to 2023 going from 12427.3
tonnes to 18168.2 tonnes.

In Yemen, the raw camel milk production exhibited a slight increase between 2019 and 2023, going from 2910
tonnes in 2019 to 3480 tonnes in 2023 (Yemen Statistics Book, 2023).

According to State Department for Livestock Development in Kenya (2025), the recorded production of raw
camel milk were respectively and in tonnes: 1109098.98 (2019), 1097561.37 (2020), 1052397.01(2021),
862922.53 (2022), 1026467.15 (2023), 1029616 (2024). It was also reported that camel milk is mainly traded
informally without processing.

Overall, camel milk powder was reported to be the form of camel milk that is the most produced and traded
internationally, including in Central Asia. The industrial zone of Turkestan in Kazakhstan alone is reported to
produce more than 200 tonnes of dry camel milk, which is exported to China, including the special
administrative areas of Macau, and Hong Kong®. Since 2021, Kazakhstan is exporting camel milk powder to
Belorussia, China, Russia, USA, with quantities going from 25.843 tonnes to 189.592 tonnes.

In Kenya, small quantities of whole camel milk powder (less than 2,000 kg) were reported to be exported to
Kazakhstan in 2024.

Infant formula produced from camel milk is another high value processed product of great interest, with its
unique compositional attributes related to the absence of B-lactoglobulin which contributes to making this
breast milk substitute much closer to human milk.

Economic value of camel milk products

The high economic value of camel milk stems from several factors such as the limited supply, the specialized
farming conditions, the labor and handling costs, the processing challenges and distribution costs, as well as
the increasingly reported health benefits.

Although identified as a niche market, the trade of camel milk is reported to be progressing consistently across
several markets from Europe, the United States and countries in Africa and the Middle East (Seifu, E., 2023).

The increasing interest in this commaodity has led to multiple attempts of documented adulteration, where camel
milk powder was reported® to be diluted with bovine milk powder at export markets, prior to being used in
several product formulations.

The absence of a standard that can support the attestation of authenticity of products represents a
hindrance to the development of the commodity and may possibly contribute to these food fraud attempts.

An international standard under the auspices of the Codex Alimentarius Commission, would support:
- maintaining the integrity of the camel milk products supply chain by enabling a standard of authenticity;

- better dissemination of the knowledge about camel milk products supporting their broader uptake in
various markets;

- enabling improved guidance to producers about the specificities of camel milk product requirements
that must be considered when applying the Codex dairy standards already in place, including any new
set of conditions that would be specific to camel milk due to its unique attributes;

- countries using Codex as a foundation for their policies, and protection from unfair barriers and
challenge protectionist practices when needed as Codex standards are officially recognized by the

5 https://dairynews.today/global/news/camel-milk-powder-from-turkestan-region-is-exported-to-china-macau-and-hong-
kong.html Accessed on October 25th, 2024

6 Industry Input during the International Symposium on Camel Milk Products hosted by the United Arab Emirates from
24-25 September 2024.
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World Trade Organisation (WTO) as the go-to reference when trade disagreements arise on issues of
food safety; and

- encouraging the countries to improve the legislative infrastructure related to camel milk, which is
produced under diverse farming and camel breeding conditions.

Specificities and distinct characteristics of camel milk: nutritional value and lower allergenicity
potential

Since ancient times, camel milk has been used as a food and /or as a food for special use, including in
traditional medicine as a cure for several diseases (e.g. oedema, jaundice, tuberculosis, diabetes, asthma and
leishmaniasis). These nutraceutical properties are mainly due to its naturally occurring bioactive components
(Muthukumaran et al., 2023).

The general composition of camel milk varies depending upon the region, breed, season, and lactation stage.
In fact, the variation in the composition of milk from different camel types, as in other species, are attributed to
genetic (breed) and non-genetic factors (physiological stage, feeding management practices, health status,
sampling conditions) (Konuspayeva, 2020; Liu, et al., 2023). Seasonal variations may also play a role in camel
milk composition, even for camels from the same species and regions (Al haj & Al Kanhal, 2010). The primary
compositional characteristics of camel milk pertain to its protein, fat, lactose, minerals, and vitamin content
profiles.

Proteins

Caseins in camel milk were reported to account for 61.8-88.5% (Ho et al., 2022) or 52-87% (Seifu, 2023) of
the total protein — versus 82% in cow and buffalo milk, 78% in sheep and goat milk, 52% in mares’ milk, and
33% in human milk (Konuspayeva, 2020). Camel milk contains a high percentage of 3-casein (65% of total
caseins) (Ho et al., 2022) — versus approximately 39% in bovine milk (Seifu, 2023). The abundance of B-
casein is similar to what is found in human milk and is known to contribute to easier digestibility, as these
proteins are less resistant to peptide hydrolysis than aS-casein (Ho et al., 2022). aS1-casein, aS2-casein, and
K-casein constitute 21, 10, and 3.5% of the total caseins in camel milk, respectively (Ho et al. 2020). Clotting
difficulties of camel milk during cheese processing are attributed to the low proportion of k-casein
(Konuspayeva, 2020) — lower than that of bovine milk (13%; Seifu, 2023). In addition, camel milk contains
higher numbers of large micelles than bovine milk (Seifu, 2023). The casein micelle diameter of camel, goat
and bovine milks is 380 nm, 260 nm, and 150 nm, respectively (Seifu, 2023). The differences in micelle size
and casein fractions have technological implications (Seifu, 2023).

Whey proteins in camel milk (20-25% of the total proteins) (Seibu, 2023) are characterized by a high content
of a-lactalbumin and lactoferrin, and the absence of B-lactoglobulin (a major allergen in bovine milk)
(Konuspayeva, 2020; Ho et al., 2022). Whey acidic protein (WAP) and peptidoglycan-recognition protein
(PGRP) — potentially bioactive proteins — are present in camel milk but not in bovine milk (Al haj & Al Kanhal,
2010; Konuspayeva, 2020; Ho et al., 2022).

Amino acid composition of camel milk and bovine milk casein fractions is quite similar; however, camel milk
contains less cysteine and more proline (Ho et al., 2022).

Lipids
Compared with bovine and human milk fats, camel milk fat contains only small amounts of short-chain fatty
acids (C4—-C12), but a higher concentration of long-chain fatty acids (C14-C18) (Al haj & Al Kanhal, 2010;

Konuspayeva, 2020; Ho et al., 2022), with palmitic acid C16:1 content accounting for 10.13% of total fatty
acids (TFA), which is much higher than that of cow or goat’s milk (Liu et al., 2023).

While the ratio of saturated/unsaturated fatty acids is similar for camel milk and bovine milk (67.7 and 69.9,
respectively), the proportion of unsaturated fatty acids is higher in camel Milk (Konuspayeva, 2020). Thus,
camel milk has a better atherogenic index (associated with the onset of coronary heart disease) than bovine
milk (Konuspayeva, 2020). However, the scope of the original study reporting these results (Faye et al., 2008)
is limited (31 samples, Dromedary and Bactrian camels, collected in different seasons, in Kazakhstan). Also,
camel milk was found to be relatively richer in conjugated linoleic acid compared to human and bovine milk
(1.23, 0.42 and 0.659/100g fat, respectively) (Konuspayeva, 2020).

The average diameter of milk fat globules has been reported as 2.99 um for camel, 3.2 pm for goat, 3.78 pm
for sheep, 3.95 um for bovine, and 8.7 um for buffalo milk (Ho et al., 2022). As small fat globules are more
vulnerable to lipolytic enzymes, camel and goat milk may be more easily digested (Ho et al., 2022). However,
this leads to some technological processing difficulties for some applications like in butter making (Seifu, 2023).
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Lactose

Lactose content in camel milk is similar to that of bovine milk (Ho et al., 2022). Lactose concentration variations
in camel milk are considered among the major reasons for the reported differences in its taste (Ho et al., 2022).
Due to seasonal differences and differences in camel breeds and feed, there are some variations in lactose
concentration in camel milk, there are also some differences in lactose concentrations in milk for different
animal species due to the same reasons.

Despite similar lactose content, low lactose intolerance of camel milk compared to bovine milk has been
reported (Konuspayeva, 2020; Ho et al., 2022). One possible reason is camel milk’s lower concentration of
casomorphin, which contributes to reduced intestinal motility, thus exposing lactose to lactase action over a
longer period (Ho et al., 2022). Another explanation may be the high content of L-lactate in raw camel milk —
100 times higher than in bovine milk (Ho et al., 2022).

Minerals

Ash content in camel milk is similar to that in bovine milk, but much higher than in human milk (Ho et al., 2022).
Some values (in mg/100 g) reported in the literature might be averaged as follows: calcium 111.4; magnesium
6.7; phosphorus 81.2; sodium 57.8; potassium 156.3, while the corresponding concentrations in bovine milk
are 119.9, 13.4, 95.0, 49.7, and 147.0, respectively (Ho et al., 2022). The concentrations of these minerals are
much lower in human milk: 32.4, 3.4, 14.0, 16.0, and 51.8 mg/100 g, respectively (Ho et al., 2022). It is
noteworthy to mention that iron concentration in camel milk was reported to be six times higher than in bovine
milk (Ho et al., 2022).

Vitamins

Camel milk is known for higher vitamin C (Ho et al., 2022), and vitamin D (Konuspayeva, 2020) content than
bovine milk — while bovine milk contains more vitamin A (Ho et al., 2022). Camel and bovine milks contain
similar levels of vitamins B1 and B6 (Ho et al., 2022). Data for other vitamins is limited and varied.

Conclusion

While differences exist in the composition of camel milk and camel milk products as a result of species
variations as well as the diversity of the geographic areas where camels are raised, it is possible to establish
general trends for levels of key macronutrients that characterize camel milk products.

The above-described nutritional characteristics may in fact be used for the purposes of defining camel milk
and camel milk products in the context of product standardization. However, the most suitable characteristics
to note are the higher content in B-casein (around 65%) and the absence of B-lactoglobulin (a major
allergen in bovine milk).

This latter characteristic is a key feature that enables the specific identification of camel milk products
and their distinction from possibly adulterated products. The only other milk where B-lactoglobulin is
absent is human milk, the least likely to be used as the source of adulteration of camel milk products. These
unique compositional features make camel milk one of the closest dairy commodities to human milk and make
camel milk products heavily sought after by consumers. These attributes make camel milk products more
vulnerable to adulteration, primarily through dilution and substitution with bovine milk.

In conclusion, the review of the characteristics of camel milk supports the amenability of these products to
standardization at the global level, based on key characteristics that support determination of authenticity of
camel milk products.

Challenges faced by the camel milk production sector
Current standards at the national and regional level

At the regional level, the Gulf Cooperation Council (GCC)-Standardization Organization (GSO) adopted a
standard for pasteurized camel milk (GSO 1970:2021); raw camel milk being included in the GSO raw milk
standard (GSO 174:2021).

At the national level, Tunisia standardized raw camel milk destined for further processing (NT 14.261:2009).
Kenya adopted standards for raw whole camel milk (DKS 2061:2016), pasteurized camel milk (DKS
2062:2016) and fermented camel milk (DKS 2707:2016). Morocco also adopted a national standard for
pasteurized camel milk (NM 08.4.300:2016). China adopted a standard for powdered camel milk (RHB 903—
2017) and Kazakhstan adopted in 2015 a standard for camel milk processing (ST RK 166-2015) and in 2019
a standard for powdered camel milk (ST RK 3386-2019).

In Pakistan, the minimum composition requirements for packaged full fat, low fat and skimmed milk among
which is camel milk (pasteurized or UHT), are included in the Packaged Liquid Milk Standard (PS: 5344-2022)
published in 2022.
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Table 2 summarizes the regional and national standardization attempts for camel milk and select key features
included in these standards.

While exploring the international regulatory framework, major producing countries such as Ethiopia and Mali
were found to have no national standards for camel milk, neither raw nor processed. Among existing standards,
there was no specific standard for raw camel milk except in Kenya, while some requirements for raw camel
milk have been included in the general raw milk standards in some countries, such as the Gulf countries and
the EU. Also, the species of camel has not been specified, with the exception of the GSO and Emirati
standards.

Upon reviewing the existing national standards for camel milk, the main noticeable difference identified is in
the minimum percentage of fat required in pasteurized camel milk, especially in the whole milk category, where
it ranged from the highest level in the GSO standard (min 3%) to the lowest in the Kenyan standard (min 2%).

The other specifications and requirements in these standards are similar including requirements for drug
residues, pesticide residues, and microbial limits, where Codex standards are often stated as the reference.

None of the national standards currently focusses on authenticity determination of camel milk products
nor do they address the vulnerabilities associated with fraudulent activities targeting camel milk products.

Other efforts of standardization were also reported to be underway under the auspices of the African
Organization for Standardization (ARSO).

Table 2: Summary of regional and national standards for pasteurized camel milk.

Pakistan Morocco Kenya GSO UAE Criteria
Pasteurized or  Pasteurized = Raw whole = Pasteurized = Pasteurized Type of camel
UHT camel milk camel milk camel milk camel milk milk targeted in

= Pasteurized = Raw camel = Raw camel the standards
camel milk milk included in milk included in
. F ted raw milk raw milk
ermente standard standard
camel milk
PS: 5344-2022 = NM = DKS 2062: 2016 = GSO 1970: = UAE.S/GSO Pasteurized
08.4.300:2016 2021 (PCM) 1970 camel milk
. GSO 174:2021 :2010(PCM) standards
(RM) = UAE.S GSO
174:2021 (RM)
Packaged Pasteurized Pasteurized camel = Pasteurized Pasteurized Scope for
liquid milk to camel milk from = milk from any kind = camel milk from camel milk from pasteurized
be offered for any kind of of camels (one or Camelus Camelus camel milk
direct camels (one or | two humps) dromedarius dromedarius standards
consumption. two humps) (Arabian camels - = (Arabian camels
One hump — One hump
camel) camel)
Summary of compositional requirements for pasteurized camel milk
3.5 3 2 3] 25 Whole Milk
milk fat
2 - 1 3-05 21 Low Fat (%
Milk min)
0.5 - 0.5 0.5 0.5 Skimmed
Milk
8.5 10 6 8 8 Solids not fat (%
min)

No values 0.18 % 0.17 % t0 0.21 % 0.18 % 0.18 % Total acidity

(Raw) (Expressed as %
of lactic acid),
max

Microbiological Limits for pasteurized camel milk
<50000 No values 30000 (CFU/mI) 100000 (CFU/mI) = 100000 (CFU/ml) = Total Bacterial

(CFU/ml)

Count Max. limit
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10 (CFU/ml) No values 10 (CFU/ml) 10 (CFU/ml) 10 (CFU/ml) Total Coliform
Count Max. limit

European Union (EU): There is no specific regulation concerning the specifications of camel milk. instead, there are
regulations on products of animal origins, under which raw camel milk may be placed. (for example, plate count at 30
°C (per mL) < 1,500,000).

While Codex standards either developed by CCMMP, such as the Standard for milk powders and cream
powder (CXS 207-1999) or by other relevant horizontal committees such as the Code of hygienic practice for
milk and milk products (CXC 57-2004) exist and could have some application for camel milk products, they
need to be considered for possible updates to account for the specificities of camel milk.

In particular, the heat sensitivity of camel milk and other processing challenges, related to the composition of
the product: the differences in protein composition and colloidal structure of camel milk from cow’s milk, the
absence of B-lactoglobulin, the low k-casein content, high proportion of B-casein, larger casein micelles and
smaller fat globules contribute to the difficulty of making dairy products from camel milk using the same
technologies as for bovine milk. some of the challenges of camel milk processing include poor stability of the
milk during UHT treatment, impaired rennetability, formation of weak and fragile curd during coagulation, longer
fermentation time, and low thermal stability of the milk during drying. These challenges make the review of
existing standards for dairy products, both national and international necessary, to ensure their
suitability for camel milk production requirements, with the opportunity to develop updates, amendments, or
new standards, as may be required.

This matter was further emphasized in the scientific literature where, for example Seifu, E., 2023 highlighted
that the lack of dedicated guidance for camel milk may lead to the adherence to unsuitable pasteurization
practices, noting that temperatures above 80°C would cause separation issues in camel milk. Mohamed et al.,
2022, highlighted a lack of standards or legislation specifically designed for camel milk. Therefore, there is a
need for camel milk standard which includes product specifications and detailed guidance such as heat
treatments. The current standards used for pasteurization of other milk species are applied for camel milk.
This is not suitable for camel milk pasteurization because camel milk whey proteins are more heat-resistant
than those in cow's milk, therefore pasteurization of camel milk needs slightly higher temperatures (more than
72°C) or longer times (more than 15 seconds) to ensure adequate pathogen reduction in addition to enzymes
inhibitions

Konuspayeva et al., 2022 noted that the emergence of the online trade of camel milk also raises the need for
regulation to control sales in markets where there are no quality standards.

Developing a Codex standard for camel milk

Developing Codex texts including a possible Codex standard that covers pasteurized camel milk products
would align with the increasing interest in camel milk consumption and trade. This is due to the distinct
characteristics of camel milk products, encompassing interesting and unique compositional attributes when
compared to other dairy products, as well as increasingly well documented nutritional benefits, positioning
them as one of the most valuable food sources for people residing in arid and semi-arid regions.

B-lactoglobulin, one of the main milk allergens and a highly prevalent protein found in whey products, is
naturally absent from camel milk. This feature makes camel milk and its products closer to human milk, with a
lower allergenic potential, and places such products in high market demand.

Such demand for camel milk products has been shown to increase outside of the historically known regions
that produce and consume these products, i.e., outside of Asia and the Near East, with exports reaching
European and North American markets, where it is currently attracting increasing interest.

The unique attributes of camel milk products coupled with the increased interest and trade opportunities make
these products subject to illicit manufacturing and false representation practices leading to consumer deception
and fraud; thus, threatening the integrity of this valuable commodity’s supply chain.

A global standard covering the specificities of camel milk products and offering guidance on their conditions of
production and characterization, that account for the unique attributes of these products, while leveraging
existing Codex standards on milk and milk products, would contribute to the protection of this important
commodity from fraudulent activities when traded internationally.

An international standard would also support the development of a thriving dairy sector in regions of the world
where production continues to follow traditional methods and would therefore benefit from more standardized
conditions of production, in line with Codex standards for milk and milk products, which would be further
adapted to accommodate some of the technological challenges stemming from specificities of camel milk
products.
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This will not only align with the Codex mandate of protecting consumers’ health and enabling fair practices in
the food trade but would also support economic and human development in various regions of Africa, Asia,
and the Near East, where camel milk production is known to be prevalent and abundant.

This discussion paper offers an analysis of the current environment of camel milk production, the specificities
of these products, the challenges faced by production and trade of camel milk products and how Codex
standards may offer mitigation measures for these challenges, in addition to, enablers for the sector’s
development.

This paper references material gathered from published information, in the scientific literature including data
and information shared during the International Symposium on Camel Milk Products , hosted by the United
Arab Emirates, in Abu Dhabi from 24-25 September 2024. This Symposium witnessed participation from
various countries of the Near East, Africa, Central Asia, and Europe. The discussion paper also incorporates
valuable feedback from informal consultations with a broad range of Codex contact points facilitated by the
coordinators of all Codex regions: the Near East, Africa, Europe, Latin America and the Caribbean and North
America and the South-West Pacific. These consultations were carried out from September to November 2024.

What would new work on camel milk products under Codex achieve?

The development of new work under the auspices of the Codex Alimentarius Commission, would consider all
avenues to address the specificities of camel milk including to adapt guidance available in existing Codex
standards and offer the development of new standards, as deemed necessary. Of particular interest, a
standard that would enable the producers and consumers to guarantee the authenticity of camel milk products
and protect these products from adulteration and fraud practices, often resulting from international trade.

Similarly, existing standards on hygienic practices related to camel milk would be reviewed and updated to
account for the specificities of camel milk commodities.

This work will pursue the ultimate goal to help harmonize camel milk production conditions, where needed,
and will reflect positively on the global trade of camel milk products.

Efforts of standardization would also account for the diversity in regional practices, resulting from geography
(spanning from African countries such as Ethiopia, Kenya, Mali and Somalia, through the Eastern
Mediterranean and GCC countries such as the United Arab Emirates and Saudi Arabia, reaching Asia, North
America and the South-West Pacific), seasonality, species and other variations.

Efforts will be made to ensure any updates to existing standards, or the development of new provisions apply
equally to camel milk originating from the species Camelus dromedarius (one-humped) and/or Camelus
bactrianus (Two-humped) camels.

Up-to-date guidance from Codex on conditions of production and determination of authenticity of camel milk
products will undoubtedly contribute to protect consumers and help ensure that manufacturers apply adapted
best practices in dairy production, enable a larger proportion of the camel milk products to enter formal global
trade and encourage small scale producers to contribute to the camel milk supply chain.

It is proposed that the work is primarily focused on quality characteristics of camel milk products hence it may
be most appropriate for such work to be carried out under the oversight of CCMMP.

The outputs of the new work proposed would consist of proposed updates to existing standards of CCMMP,
and the proposal of a new standard that would address the specificities of camel milk products with an
emphasis on authenticity. Aspects related to hygienic practices, presence of contaminants, labelling, and
methods of analysis and sampling will be considered in accordance with the standards developed by the
relevant Codex horizontal committees.

Charting this path forward of Codex work associated with camel milk products would be carried out in
conjunction with the current efforts underway by the Codex Committee on Residues of Veterinary Drugs in
Food (CCRVDF) to progress in the development of dedicated maximum residue levels (MRLSs) for veterinary
drugs in camelid tissues, including to explore the application of the extrapolation approach and other avenues
to derive such MRLs. This work was initiated subsequent to a proposal” developed and tabled by Jordan,
Morocco, AIDMSO and IUFoST at CCRVDF26.

Steps Achieved based on CAC47 Recommendations

During its 47t meeting, the Codex Alimentarius Commission (CAC47), recommended that the UAE, as the
proponent of the proposal and New Zealand (as host country of CCMMP) work together to conduct a gap
analysis on the current existing Codex horizontal and vertical standards.

7 Update of the project on extrapolation of maximum residue limit for veterinary drugs to one or more species-camelids:
CCRVDF 27 Meeting
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The implementation of the recommendations started in March 2025 and continued until July 2025 with a series
of virtual Meetings leading to the development of the Gap Analysis (See Appendix Il) as well as the review of
discussion paper and the project document.

The reviewed standards were as follows:
- Standard for milk powders and cream powder (CXS 207-1999)
- Standard for fermented milks (CXS 243-2003)
- Standard for milkfat products (CXS 280-1973)
- Standard for butter (CXS 279-1971)
- General standard for the use of dairy terms (CXS 206-1999)
- Code of hygienic practice for milk and milk products (CXS 57-2004)

- Principles and guidelines for the establishment and application of microbiological criteria
related to foods (CXG 21-1997)

- General standard for contaminants and toxins in foods and feeds (CXS 193- 1995)
- General principles of food hygiene (CXC 1-1969)
- General standard for food additives (CXS 192-1995)
- General standard for the labelling of pre-packaged foods (CXS 1-1985)
- General standard for the labelling of non-retail containers of foods (CXS 346-2021)
- Recommended methods of analysis and sampling (CXS 234-1999)

Conclusion

During the last years, the food market withessed an increased interest in camel milk among the consumers
due to its health attributes especially the absence of B-lactoglobulin (a major allergen in bovine milk). Noting
that camel milk is available for consumers under many forms such as pasteurized, powder, fermented as well
as the derivate products such as yogurt, ghee and ice cream. The cheese derived from camel milk is also
considered a well-known product that is traditionally prepared in some countries.

Such demand for camel milk products has been shown to increase outside of the historically known regions
that produce and consume these products such as Asia and the Near East, with exports reaching European
and North American markets, where it is currently attracting increasing interest.

The distinctive characteristics of camel milk products make them more vulnerable to adulteration, primarily
through dilution and substitution with bovine milk.

According to statistics issued by FAO (2023), the production of raw camel milk knows an interesting increase
during the last decade. Despite the high demand and increased production, the trade on camel milk is
maintained at national level with few export circuits. It was noticed that at national level, a huge part of the
production is informally traded within the country. At international level, exporters are facing technical
challenges in providing the requirements set by the importers. Some of the challenges are related to the
diversification of the conditions of production.

Based on the consultations done with Codex regions, many Members expressed their interest in developing a
camel milk standard based on the information on the commodity, trade aspects and also the challenges faced
by producers and exporters while adhering to codex procedures in this matter.
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YACTb 2

MPOEKTHbLIA OOKYMEHT O PASPABOTKE CTAHOAPTA HA MACTEPU3OBAHHOE BEPBTIOXbE
MOJIOKO

MoarotoeneH O6beaNHEHHBIMM Apabckumn dmupaTtamm
1. Uenb n ccpepa npumeHeHus ctaHgapTa

Llenb npeanaraemoit paboTbl 3akntoyaeTcs B pa3paboTke MexayHapodHOro cTaHAapTa Ha nacTepusoBaHHoe
BEpPOMNOXbE MOJMIOKO C YYeTOM OCOObIX XapaKTEPUCTMK 3TOr0 MOSOYHOIO MNpPoAyKTa, MO3BONAKLIMX
rapaHTMpOBaTb €ro NOANIMHHOCTb 1 NPEAOTBPaTUTL BO3MOXHYIO (hanbcudukaumio.

B npeanaraembli cTaHgapT OygoyT Takke BKIOYEHbl CBOAHble pPeKOMeHAauuu Mo  YCIOBUAM
NPOU3BOACTBA MacTEPM30BAHHOIO BEPOMOXKLErO MOSIOKa CO CCbIFIKAMU Ha COOTBETCTBYHOLUME TEKCTbI
Kopekca, paspabotaHHble Komutetom Kogekca no monoky n monoyHsim npoaykram (CCMMP) (Hanpumep,
"O6LmMI cTaHAapT Ha UCNOMb30BaHWe TEPMUHOB MOJIOYHON NpoMbllLrieHHocTH" (CXS 206-19991)) u apyrumum
"ropn3oHTanbHeIMKU" kKOMUTETaMM (Hanpumep, "CBof MMrMeHMYecKnx HOPM 1 NPaBun AN MOMoKa Y MOMOYHbIX
npoayktoB" (CXC 57-2004)).

B npepnaraemom ctaHfapTe GyoeT ykasaHO Ha CyLleCTBEHHble OTKIMOHEeHUs (eCru TakoBble UMEKTCS)
OT AENCTBYIOLUX peKOMeHAauui, codepXallmMxcsi B YNOMsHYTbIX Bbllle cTaHgapTax Kogekca, koTopble
06ycrnoBneHbl Hanu4yMem y NpoayKTOB M3 BepOItoXKbEro Mosioka 0COObIX XapaKTePUCTUK, OTIUYHBLIX OT
APYrux BUOOB MOMOYHOW NPOAYKLMN.

CrtaHgapTt OyaeT pacnpocTpaHsiTbCsi HA NacTepu3oBaHHOe Bepb6ritoXbe MOJIOKO, FOTOBOE K LieNeBOMY
MCnosib30BaHUIO B Ka4eCTBe NpoaAyKTa, npeaHa3Ha4YeHHOro Ana HenocpeacTteBeHHOoro yn0Tpe6neva B nuLly.
Mpepnonaraetcs, 4YTo cTaHAapT OydeT pacnpoCTpaHATbCA Ha NacTepu3oBaHHOE BepOMoXKbe MOJSOKO,
nonyyeHHoe ot BugoB Camelus dromedarius (ogHorop6bii Bepbniog) nnn Camelus bactrianus (aByrop6bin
BepOntoa).

Llenb paspaboTku cTaHgapTa 3aknoyaeTcs B npegoTepalleHnn panbcudmkaumm m3BeCTHbIMU Ha AaHHbIN
MOMEHT cnocobamm NacTepu3oBaHHOIO BepPOMOXKLErO MOMOKa C OMOPON MMM CCbISIKON Ha CyLLecTByoLme
TekcTbl Kogekca ¢ y4eToM HEOOXOAMMBIX U3MEHEHUI, KacatoLUXCs:

- KputepuneB NOOJIMHHOCTU; U

- OCHOBHbIX NokasaTernen 6e30nacHOCTN 1 kavyecTBa, METOAOB aHanmaa u Tpe6OBaHVIl7I K MapKMpOBKe,
NPpU3BaHHbIX obecneunTb 3alnTy 300pOoBbA I'IOTpe6VITeJ'Iel7I n ,D,O6pOCOBeCTHOCTb B TOproene
nuweBbIMU NpOaOYKTaMMW.

CrtaHgapT HanpaBneH Ha noBbllleHWe [Josepusi notpebutenei B OTHOWEHUM NACTEPU3OBAHHOTO
BepOMoXbEro Monoka 3a cyet obecrneyeHusi ero COOTBETCTBUS YCTAHOBMEHHbIM TpeboBaHMsAM, kacatoLmmcs
noanunHHoCTK, 6e3onacHOCTU 1 KayecTBa.

OnucaHwue npoAaykKrta

lNonoxeHna aaHHOro pasaena 6y,lJ,yT CNyXnTb OPUEHTUPOM OnA onpegeneHna noasIMHHOCTU
nacrepusoBaHHOro Bep6n|o>|<bero MOJI0Ka, YeTKO yKa3blBas Ha XapakTepucTtuku, otnnyarwwiume OaHHbIN
NPOAYKT OT APYrnX MOJTOYHbIX NPOAYKTOB.

B kauecTBe rnmaBHOI XxapakTepuCTUKX, OTNIMYatoLLEN NacTepU3oBaHHOe BEPOIOXbE MOMIOKO OT APYrMX BUAOB
MOFOYHOWM NpoAyKUWUW, B OaHHOM pasfernie rnpeanaraetcsi ykasaTb OTCYTCTBUE B-NakTornob6yrnuvHa, yuto
JOJDKHO CRyXWTb ANs NpousBoauTenet u notpebutenein pellawowmm KputepueMm npu onpegerieHUuU
NOANUHHOCTU NpPoAaYyKTa.

2. 3Ha4YMMOCTb U aKTyanbHOCTb

O6bembl NpoM3BOACTBA, NPOAaX U NOTPebneHns NpoaykToB M3 BepbntoXKbero Monoka NOCTOSAHHO pacTyT U B
2023 rogy pocturnn 4 117 710 ToHH (PAOCTAT, 20238), npryem nx npon3BoACTBOM 3aHUMAaETCst Lienbi psajg
cTpaH, Bkmnoyasa Kenuto, Kutanm, Mann, Hurep, O6beauHeHHble Apabckue Omupatbl (OAJ), lNMakucTaH,
Cayposckyto Apasuto, Comanu, Y3bekuctaH n Odmonmio. HecMoTpsa Ha To, YTO AN OAHHOro cekTtopa
no-npexHeMy xapakTepHO HechopmManbHoe B3auMOLEWNCTBUE MeXAY NPOM3BOAUTENSAMU U NOTPebuTensamum,
B HEKOTOPbIX KPYMHbIX CTpaHax-npoussoautenax (Hanpumep, B KeHun n Cayposckor ApaBuu) TOprosnsi
npoaykumnenin u3 BepOnioXXbEr0 MOJIOKA aKTUBHO pPasBMBAETCS U OXBaTbiBAET LUMPOKUA aCCOPTUMEHT
NPOOYKTOB, Cpean KOTOpbIX NacTepuM3oBaHHOE BePOMXbe MOSIOKO, CryLEHHOe yrnbTpanacTepu3oBaHHOE

8 ®AOCTAT (2023). https://www.fao.org/faostat/ru/#data/QCL
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Bep6IoXKbe MOSOKO, Macrio, Cbip U MOrypT 13 BepBIIoXbero Mosoka, cyxoe Bep6ioxbe MOSIoKo, B TOM YMcre
CO BKYCOM LLIOKOMaga, U MOpPOXeHoe 13 BepBIIoXbero Mosnoka.

MacTtepnsoBaHHOe BepOstoXbe MOSIOKO MPOM3BOAAT BO MHOIMMX CTpaHax Mupa. Kak coobuiaetcs, 370
OCHOBHOW BUA, NpoayKummn n3 Bepbroxbero Mosoka, npogaeaembii B OAD, roe OH perynspHo peanunsyeTtcs
Mo BCEN CTpaHe BO MHOTMMX M3 OMMUCaHHbIX BbilLe TOBApHbIX hopMax, a Takke 3KCNopTUpYyeTCs Mo BCEMY MUPY,
B TOM 4ucne B Kutaih, EBponeiickuii coto3 n CoeamHeHHble LLTaTtbl®. OHO Takke Mpou3BOAUTCS B OPYrnx
cTpaHax, Takmx kak CaygoBckasi ApaBusi 1 [NakucTtaH.

B cBA3K ¢ pocTOM MHTEpeca k NpoAyKUUM 13 BEpPONOXbEro Monoka Obinun 3atnKcMpoBaHbl MHOTOYUCIEHHEIE
nonbiTkM ee danbcudukaumm, Korga, COrfacHO MMELMMCA AaHHbIM®, Ha 9KCMOPTHBLIX PbIHKAaX Cyxoe
BepONIOXKbe MOSOKO pa3baBnsnock KOPOBbMM MOJIOKOM, @ 3aTEM WUCMOSb30Banocb B COCTABE HEKOTOPbIX
npoaykToB. Nogo6Hble NONbITKM MOLLIEHHWYECTBA, ECNN UX Haanexawmm obpasom He npegoTBpallatb U He
npecekartb, MOryT nogopBaTb PasBUTME LAHHOrO MPOM3BOACTBEHHOIO CEKTOpa, MOCTaBWMB MNOL Yrposy
LileNOCTHOCTb TOBapOMpPOBOASILLEN LIENOYKM NMPOAYKUNM M3 BEPOIOXKbLETO MOSOKA.

Opranuzaums O6beanHeHHbIX Hauui nposoarnacuna 2024 roq MexayHapogHbiM rogom Bep6nogoBbiX
(MI'B 2024), 4tobbl NpuBNeYb BHMMaHue K "HefoOLEeHEeHHOMY MoTeHuMany BepOnodoBbIX U UX BKMaay B
obecneyeHre NpoAOBONbCTBEHHOW 6e30MacHOCTM U MUTaHWS,, SKOHOMWYECKOE pasBUTUE U COXpPaHeHue
coumanbHO-KynbTypHOro Hacnegus 6onee yem 90 ctpaH".

PasBuTne cekTopa npou3BOACTBa BepOMIOXLENO MOSIOKa 3a CYET NPefoCTaBleHUs LAOMONHUTENbHBLIX
pekomMeHAaLmMin NpoM3BOAMTENSIM U MOBLILEHUS 40GaBNEHHON CTOMMOCTM NMPOU3BOAMMbBIX UMW NEPBUYHbIX
NPOAYKTOB MO3BOMIUT MOBLICUTL YPOBEHb XM3HW MWMMMOHOB ntoge u byaet cnocobecTBoBaTth 0OLLEMY
SKOHOMUYECKOMY 1 YernoBeyeckoMy passutuio (Seifu, 2023)%.

Pa3Butue cektopa GyaeT Takke CMOCOGCTBOBATL COKpALLEHWMIO BO3MOXHBLIX MOTEPb MULLEBON MpOoAyKLmMW,
CBA3aHHbIX C HEONTUMAanNbHBLIMU YCIOBUSIMU NMPOU3BOACTBA, B KPYMHENLLIMX CTpaHax-npoussoantensxo.

OAD npeanpvHMManu nonbITKU UHWLUMMPOBaTb paboTy MO cTaHgapTu3auun NpPOAYKTOB M3 BepOritoXKbero
Monioka B pamkax Kopekca, BHOCA COOTBETCTBYIOLLME NPEANIOXKEHUsl, MocnegHee M3 KOTopbIX Oblno
npeactaesneHo Ha 11-i ceccun KoopauHaumoHHoro kommuteta PAO/BO3 no ctpaHam bnwkHero BocToka
(11-5 ceccusa CCNE), cocTosBlelics B wtab-kBaptupe ®AO B Pume, Utanusa, 18-22 centabps 2023 ropa.

Kpome TOro, B pamkax cBoero Bknaga B npoBegeHne MIB 2024 OAD opraHusoBann 24-25 ceHTabps
2024 ropa  MexayHapoaHbIi  CUMOO3MYM MO NPOAYKUMW 13  BepOMXbero mosokall, Ha KoTopom
MeXOyHapoaHble 3JKcnepTbl 0OCyaMnu Tekyllee MosioXeHwe [f[en C NpoM3BOACTBOM MPOAYKTOB U3
BepOnoXXbero Momnoka u nx noTeHumarn, a Takke HeobxoanmMoCTb NX CTaHO4apTU3aUMK.

Co3gaHHbIN 3TUMK MHULMaTUBaMM UMMYIbC, HacToATeNnbHass HEOOXOAMMOCTbL CTaHg4apTM3auMm NPOAYKLUN,
Ha KOTOpYyl YykasblBanu MpeacTaBUTENU CekTopa npousBoAcTBa BepbnioXkbero MOMoka, a Takke
noTeHUuManbHbI BKNag npogykumm u3 BepoOmnoXbero Monoka B obecneyeHne nNpPOAOBONbCTBEHHOW
6e3onacHOCTV 1 JOCTUXKeHMe Lernen B obnactn yctonumeoro passutus, npexage scero LIYP 1 (JlukBngaums
HuweTtbl) 1 LYP 3 (Xopowee 3gopoBbe u 6Gnarononyyve), CBUOETENLCTBYHT O CBOEBPEMEHHOCTU W
aKTyanbHOCTM AaHHOIo NPeAsioXeHns o HoBow paboTe nNo pa3paboTke MexayHapoaHoro ctaHaapTa Kogekca
Ha NpoAyKTbl M3 BEPOMIOXKbEro MomoKa.

3. OcHOBHbIe paccmaTpyMBaeMble acneKTbl

MaBHON OTNMUYUTENBHOW XapaKTEPUCTUKOW MacTeEPU30BaHHOrO BEpPOGIOKbLErO MOIOKa, KoTopasi No3BONUT
npousBoAUTENsM U NOTpeGUTeNnsaAM onpeaensTb NOANIMHHOCTL [4AHHOMO NPoAyKTa, BeposATHO, GyaeT
CNYXXUTb OTCYTCTBUe B-nakrornobynuHa.

CraHpapt OygeT npeacTtaBnaTe cobon "cnpaBoYHbIM cTaHgapT Kopekca™ Ha nacTtepus3oBaHHOE
BepOnoXkbe MOMNOKO M GygeT onupatbCs UMM COAEPXaTb CChINIKM Ha cyllecTByowme TekcTbl Kogekca
Cc NobbiMn  HEOOXOOUMBIMWM ~ U3MEHEHMSAMM,  OTPAKAKLWNMMKU  TEXHONMOMMYECKME  XapaKTePUCTUKU
nacTepusoBaHHOro Bepbnioxxbero monoka. CtaHgapt OyaeT BknovaTh:

- Kputepun noaAnMMHHOCTU;

- CBOAHbIN NepeyvYeHb NOJIOXKEHUN, KacatoLLMXCH OCHOBHbIX NOKa3aTernen 6e30nacHOCTN N Ka4ecTBa,
METOOOB aHanm3a u TpeboBaHWA K MapKUPOBKE, €O CCbIIKAMM Ha CYLUEeCTBYHLUME TEKCTbI

9 Mo maTepuanam npeacraBuUTenei oTpacnu, NPeAoCTaBNeHHbIM B pamkax MexayHapoaHOro cUmnosuyma rno npoayKLmm
13 BepbntoXkbero Mosoka, opraHnaosaHHoro O6beguHeHHbIMU Apabckummn AmmnpaTtamm 24—25 ceHTabpsa 2024 roaa.

10 Seifu, E. 2023. Camel Milk products: innovations, limitations and opportunities. Food Production, Processing and
Nutrition 5:15. https://doi.org/10.1186/s43014-023-00130-7

1 MexayHapoaHbIi CUMMO31yM no npoayKumm u3 BepOnoXKbero MorokKa:
https://gforss.org/2024/09/20/2024 camelmilkworkshop/
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https://fppn.biomedcentral.com/articles/10.1186/s43014-023-00130-7
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Kogekca 1 nosicHeHusMU, HEOBXOANMBIMU B CBA3U C OCOObIMU TEXHUYECKUMMU XapaKTepucTMKamu
nacTepunsoBaHHOro BepOoXXbero Momoka, kak 3To ObIno yCTaHOBMEHO B Xo4e aHanu3a npo6enos,
NpOBEAEHHOro B NOAAEPXKKY 3TOM HOBOW paboThl.

OGLLe Luenbio ABMAeTCA 3alluTa 340poBbsA NoTpebuTenei n obecneveHne 406POCOBECTHOCTU B TOProBre
MULLIEBLIMU NPOAYKTAMM.

[na aToro B npeanaraembli HOBbIM TeKCT Kogekca OyaeT BKOYEH NepevyeHb peKoMmeHaauum no ycrnoBusiM
npou3BOACTBa NacTePM30BaHHOrO BEpOIOXKbErO MOJTOKa U CChINTIKM Ha COOTBETCTBYOLWME TekcThl Kogekca,
paspabotaHHble CCMMP (Hanpumep, "O6wwmi cTaHOapT Ha UCNOMb3OBaHME TEPMUHOB MOJSIOYHOM
npomblwwneHHocTn" (CXS 206-1999)) u apyrumu "ropusoHTanbHbIMK" koMuTeTamu (Hanpumep, "Cog
TMrMeHNYEeCcKNX HOPM 1 NpaBun Anst MOroka N MonoyHbix npoayktos" (CXC 57-2004)), n bygeTt ykasaHo Ha
HeobxoauMble OTKINOHEHMS, 06YCNOBMNEHHbIE HAaNUYMEM Y NacTepPU30BaHHOIO BEPOMOXbEero Monoka ocobbix
XapakTepUCTUK, OTIIMYHBIX OT APYrnX BUAOB MOMOYHOWN NPOAYKLMM.

Mpu HeobxoaMmocTy ByayT pekoMeHaoBaHbl MeToAbl aHanuaa 1 oTbopa Npo6 AnA NoATBepXXAeHWUs MobbixX
KOHKPETHbIX XapakTepuCTUK AaHHOro NpoaykTa, B YaCcTHOCTU AN NPOBEPKU Ha NOLSIMHHOCTb.

4. OueHKa Ha OCHOBe KpuTepueB yCTaHOBIIEHUA NPUOPUTETOB paboThl

[nsa paspaboTkM CTaHZapTa Ha nacTepu3oBaHHOe BepOIioKbe MOJIOKO NPEeACTaBMATCA akTyalbHbIMM
criegyrowne KpuTepum:

a- 3awmTta noTtpedbuTenen ¢ TOYKU 3peHUs 300POBbs, 6€30MacHOCTM NULIEBLIX NMPOAYKTOB,
obecne4yeHusi OOOPOCOBECTHOW TOProBnYM MNULLEBbIMWA NPOAYKTaMM U C YYeTOM BbISIBIeHHbIX
noTpeGHOCTEeN pa3BUBaKOLWMNXCA CTPaH

CraHgapT, B KOTOPOM 4YeTKO onpeferieHbl KpuTepun NOANIMHHOCTU NacTepM30BaHHOro BepOsoXbero
Mornoka, 6yaeT cnocobcTBOBaTh CAEPXKMBAHUIO M NPeaoTBpaLLEeHNIO UMEIOLLE MeCTO B HacTosLee BpeMs
gesaTenbHocTM no panbcudmkaumMm 3TOro NPoAyKTa, CBA3AHHOW C €ro MOBLILEHHON 3KOHOMWUYECKOMN
LeHHocTblo. B ctaHpgapte OyayT He Tonbko 0DO3HAYeHbl TakMe KpUTepuu, HO M AaHbl pekoMeHAauun no
npoBepke nx cobnoaeHns, Hanpumep, NpeayCMOoTPeHbl COOTBETCTBYIOLLME METOAbI aHanmaa.

e Bepbntoxbe MOMOKO M NPoAYKTbl U3 BEPOOXKbEr0 MOSIoKa OTAMYAOTCA OT APYrMX MOSOYHBLIX NPOAYKTOB,
npexge BCero, OTCYTCTBUEM [-naktornobynuMHa (OQHOro U3 OCHOBHLIX arJiepreHos,
coAepXalumxcsa B KOPOBbeM Morioke) 1 6onee BbICOKMM cogepxaHneM B-kasenHa (okorno 65%).

o [lepBas K3 9TUX [OBYX XapaKTEPUCTUK HABNHAETCA KIHOYEeBbIM MNPU3HAKOM, NO3BONAIOWUM
maeHTUMUMpoBaTb NPOAYKTbl U3 BepOnOXbero MOJSioka M OTAINYMTb MX OT MOTeHUuManbHO
canbcucpmumnpoBaHHbIX NPOAYKTOB. EANMHCTBEHHbIN, NOMUMO BepOMOXbLErO, BUA MONOKA, B KOTOPOM
TakKe OTCYTCTBYET [-NMaKTOrnoOynuH, — 3TO XXEHCKOE MOSIOKO, OOHAKO €ro WUCnonb3oBaHWe ans
danbcugurkaumm npoaoykToB M3 BepOnioXbero Morioka kpanHe ManoBeposiTHo. brarogaps cBoemy
YHMKarnbHOMY COCTaBy BEPOIOXbE MOMOKO SABMSAETCS OAHMM M3 Hanbonee BnM3Knx K >XeHCKOMY MOJIOKY
NPOOYKTOM, B CBSI3W C 4YeM MNpPOAYKUUS M3 BepOnioXKbero Moroka nosib3yeTcsl BbICOKMM CMNPOCOM Yy
notpebutenen. Takas BOCTPeOOBaHHOCTb MPUBOAMT K YyBeNuYeHuo crnydyaes canbcudunkaumm,
B MEPBYI0 ovepenb NyTem pa3baBneHns n 3ameLLeHns1 KOPOBbMM MOJSTOKOM.

e /13-3a CBOUX OTNNYUTENBHBIX XapakTepPUCTUK BEPOIOXBLE MOIOKO AOPOXKe KOPOBLETO, MPUYeM LieHa 3a
egVHULY ToBapa MoXeT ObiTb A0 Tpex pa3 Bblle. B cBA3M ¢ 3TUM ANs HE3aKOHHOTO MOMyYeHust
nNpubbiNM Ha pbIHKE UCMOMNb3yeTCsl MpakTuka pa3baBneHus NpoayKTOB K3 BepOnioXbero Moroka
NPOAYKTaMu U3 KOPOBLETO MOJOKA.

e PaspaboTka cTaHgapTa Ha nacTepusoBaHHOe BepOmnoXbe MONOKO MOMOXET NpefoTBpaTuTb criyvawu
chanbcudumkaumm, 4To CcooTBeTCTBYeT Uensam Kopekca no npeceveHuio NoAoGHOW MOLLEHHUYECKON
NpaKTUKK.

CTaHpapT Ha nacTepu3oBaHHOEe BepOIIoXKbe MOMOKO, B KOTOPOM COAEPXUTCS NnepedeHb pekoMeHaauui no
MPUMEHEHMIO TMONOXEHW TekcToB Kodekca, KacaloWMXCS MOMOYHbIX MPOAYKTOB, C  yKasaHuem
COOTBETCTBYIOLUMX  OTKIOHEHWUA, OOYCMOBMEHHbIX OCOGbLIMKM  XapaKkTepucTukamu MacTepU3oBaHHOro
BepOntoxbero mornoka, 6ynet crocoGcTBoBaTh Gonee nocrieqoBaTellbHOMY NMPUMEHEHWUID TpeGoBaHWi B
obnacTy 6e30nacHOCTU U Ka4yecTBa, YTO MO3BOJIUT YIyULINTL 3aLUMTY 340POBbS NoTpeGuTenei.

e TepMo4yBCTBUTENLHOCTbL BEPOMIOXKLErO MOMOKa, OTMNYHbLIE OT KOPOBLETO MOioka GenkoBbI COCTaB U
KonnowaHas CTpykTypa, OTCYTCTBME B-nakTornobynvHa, HU3Koe cofepxaHue K-kas3euHa, Bbicokasi 4ons
B-ka3euHa, npuBoasLan k obpasoBaHuo 6onee KPYNHLIX MULLENS KA3enuHa U MeHee KPYMHbIX XMUPOBbIX
LLIAPMKOB, MOTYT 3aTPYOHSITb NPON3BOACTBO PA3NNYHbLIX MOMOYHbIX NPOAYKTOB.
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o Kuncny npobrnem, cBa3aHHbIX C nepepaboTkon BepOoXXbero Monoka, OTHOCATCS HU3Kas YCTOMYMBOCTb
B Mpouecce ynbTpanactepusauun, obpasoBaHMe craboro M HecTabunbHOro Ccryctka BO BpeMs
koarynsumu, 6onee npogosKuTenbHas epmeHTauus U Hu3kas TepMOYCTOMYMBOCTb MpU  CYLLKE.
CornacHo HeKOTOpbIM WCTOYHMKAM®, OTCyTCTBME CrneunanbHbIX pPekoMeHZauuii B OTHOLUEHUU
BEPONIOXKBLENO MOSIOKa MOXET MPUMBECTM K MPUMEHEHMIO HEMNoOAXOoAsiMX MeTOAOB nacTepusauumu,
yumnTbIBas, 4TO Npu Temnepatype Boiwe 80 °C BepbnioXkbe MONOKO HaYMHaeT paccrnamBaTbhCes.

o [lpuHymasa BO BHUMaHue pesynbTaTbl aHanu3a npobenoB B AeNCTBYIOLUX pekomeHaauuax Kopekca m
HeobxooMMOCTb MX ajanTtauuu C y4eToM OcobbiX CBOWCTB BepOMoXbero Monoka, B npeanaraemom
CTaHOgapTe Ha MpoaykTbl M3 Bepbnioxbero morioka GyayT NpuBEAEHbl CCbIIKM Ha COOTBETCTBYHOLLME
TekcTbl Kogekca ¢ pasbsCHEHMEM MOObIX MOMOXEHWIN, KOTOpble HeobxoaumMo aganTupoBaTb (ecnu
TaKoBble UMEIOTCS1) C Y4ETOM OT/IMUYUTENBbHbIX XapakTEPUCTUK NPOAYKTOB M3 BEPOIIOXKbErO MOSIOKa.

b- O6bembl nNpousBoACTBA M NOTpeGneHUA B OTAeNbHbIX CTpaHax U 06beMbl U CTPyKTypa
TOProBMyY MeXxay cTpaHamu

Mpeonaraembii ctaHgapT OyaeT pacnpoCcTpaHATLCS Ha nacTepu3oBaHHOE BepbnioKbe MOMOKO, MO3BONAs
B NepByl ouyepenb NoATBepAUTb €ro NOANIMHHOCTb. Hwke npeacTtaBrneHa MHGoOpMauus O Tekyllewn
cuTyaumm ¢ NpoM3BOACTBOM BepOMOXbEro Mofoka 1 TOproBren UM, a Takke 0630p pasnuyHbIX NPOOYKTOB,
KOTOpble MOryT NPOU3BOAUTLCH, nepepabaTbiBaTbCA WM NpoAaBaTbCAd Ha MECTHOM, pPerMoHanbHOM U
rnobanbHOM YPOBHSIX.

UTto KacaeTcs nacTepu3oBaHHOrO BepOioXbEro MOMoKa, TO Mo 0GbemMam TOProBMM OHO 3aHWMMaeT NnepBoe
MeCTO B MUpe cpeau BCeX ToBapHbIX hopM BepOGrioXKbero Mosioka, NoaToMy KpaliHe Heo6Xxoanmo, YTobbl
MpoOoBoONbCTBEHHAA U CeNbCKOX03ACcTBeHHas opraHmsauma (PAO) yepes CBO oguUManbHYO CUCTEMY
pacnpocTpaHeHnst MHgopMaLumn nomMorana nonyyaTb AaHHbIE O NPOU3BOACTBE, NOTPEGEeHNM 3Toro ToBapa
1 TOProBrie um.

Cnepyet OTMETUTb, YTO, HECMOTPS Ha HEOOXOAMMOCTb AarbHeunwero cbopa AaHHbIX 06 ypoBHe
TOProBnNM npoaykTamu u3 BepbOsioXbero Mosyioka, 3Ta TOProBfs pacTeT U OTKpbIBaeT LMPOKUe
BO3MOXHOCTU AN Npou3BOAMTENer BepbMoXbero Moroka BO BCeEM Mupe Grnarogaps ©ornee BbICOKOW
CTOMMOCTM 3TOr0 TOBapa M BCEX €ro MPOM3BOAHbLIX / MPOU3BOAMMBIX U3 HEro MPOAYKTOB. B yacTHOCTKM, OHa
MOXET CnocOOCTBOBATh MOBbILLEHNIO OX0A4a MHOFOUYUCIIEHHBIX CEMbCKUX MPOU3BOAUTENEN, NPEXae BCEro B
CTpaHax C HU3KMM U CPeAHMM YPOBHEM LOXOA0B. 3TU BbIroAbl OyayT TOMNBKO pacTu, eCcnv AaHHbIA ToBap byaeT
Hagnexawmm obGpasom 3awmuieH OoT danbcudpukaumm bnarogapsi HanuMuuK 4YeTKOro onpedeneHvns B
ctangapte Kogekca.

®AO onybnukoBana cratucTUYeckue gaHHble No Bepbniokbemy mMoroky 3a 1961-2023 rogbl. Mo oueHkam,
eXerogHbl poCT NPOoM3BOACTBa Bepbnioxeero monoka ¢ 1961 roga coctaenan 6,5% (Konuspayeva et al.,
2023).

CornacHo gaHHbiM FAOSTATS, KeHusi sBnsieTcs BeAyLWUM MUPOBBLIM NPOU3BOANTENEM ChlPOro BepOtoxbero
Moroka, 3a Hew crnegytt Comanu, [MakuctaH, Manu, Odwmonusa, Cayposckas Apasus, Hurep u
O6beanHeHHble Apabckue Omupathl. B 2023 rogy mnpoBoe nponsBoAcTBO BepOMKbLEro Morioka AOCTUIO
4117 710 ToHH. B nepwuog ¢ 2013 no 2023 rog o6bembl MMPOBOro Npou3BoacTBa, CTabUNbHO yBENMYMBASACh
Ha 0,89%, Bbipocnu ¢ 3 679 284 ToHH o 4 117 710 TOHH.

O6wme nokasaTenu NpomsBOACTBA CbIPOro BepbIXKbEr0 MOSIOKa AEMOHCTPUPOBANM YMEPEHHbIN POCT B
nepuog ¢ 2016 no 2023 roa. Cnegyet oTMeTuTh, 4To KeHusa, Comanu n MNMakuctaH coxpaHunu nugupyrowime
nosuumm no o6bemam nNpomsBoacTBa BepOnoxXbero Mmonoka. OHM ¢ 60MbLWMM OTPLIBOM ONepexarT apyrme
CTpaHbl, BXoAdALMne B AECATKY BEAYLLUX MPOU3BoAUTENEN Cbiporo Bepbntoxkeero monoka (Manu, 3dwmonuto,
Cayposckyto Apasuto, Hurep n O6beanHeHHble Apabckue Amupartsl) (Tabnvua 1).

Ta6bnuua 1. NponssoacTBo Chiporo Bepbntoxkbero monoka B 2023 roay (B ToHHax) (PAO, 2023)

CtpaHa O61bem npousBofcTBa (B TOHHaX)
KeHns 1026 467
Comarnu 993 501,6
MakuctaH 956 000
Manu 293 333
Qdwmonus 226 519,6
CaypoBckas Apasusi 136 003,3
Hurep 107 504,5
O6beanHeHHble Apabckne dmupartsl 89 367,78
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CynaH 60 853,16
Yapn 36 066,57

Mo coobuieHnamM 3KCMEepPTOB WM MNpeAcTaBuUTENeEn CekTopa, MNpUHMMAaBLIMX yyacTue B MexayHapoaHoMm
CMMMNO3MyMe MO NPOAYKLMN 13 BEPOMIOXLErO MOJIOKa, MPOU3BOACTBO NAacTepU3OBaHHOro BepOnioXbero
Monoka B O6beanHeHHbIx Apabckux dmupartax npesbiwaet 7000 ToHH B rog, n3 kotopbix 1800 TOHH
akcnopTtupytotcss B Kutanm, EBponenckunm cow3 m CoegumHeHHble LUtatel Amepukn. OcTanbHasi 4acTb
noTpebnsieTca Ha MECTHOM YPOBHE MUnu nNpoAaeTcs B cTpaHbl bnvxHero BocTtoka.

CornacHo paHHbIM, npeacTaBneHHbiM TyHucckon Pecny6nukon, npou3BOoACTBO MacTepU3OBaAHHOIoO
BepON0XKbero Mosioka JOCTUITO NATU TOHH B rod. B To e Bpemsi, cornacHo aKCnopTHbIM AaHHbIM n3 OADJ,
o0beMbl 3KcropTa cyxoro BepOntoxbero Mosnoka gocturnum 330 TOHH eXerogHo, 4YTO SKBUBANIEHTHO
3300 TOHHaM >XMOKOro MoJsioka.

Mo gaHHbiM CynTaHaTta OmaH, NpoM3BOACTBO Chiporo Bepbntoxbero Mosoka B 2023 rogy yaBoOMIIOCH MO
cpaBHeHMO c¢ nokasatensamu 2022 roga, yBenuumsBliMcbk ¢ 11497 no 2367,15 ToHHbI. B nepBble OeBsTb
mecsueB 2024 roga nokasaTenu nNpov3BOACTBA NPOAEMOHCTPUMPOBANM 3HAYUTENbHBLIN POCT, AOCTUrHYB
3755 ToHH. OMaH 3KCNopTMPOBan Chipoe Xuakoe MOroko B ocHoBHOM B KoponescTtBo CaynoBckas Apasusi.
B 2023 rogy o6bem akcnopTta coctaBun 2367 TOHH.

B MoHronuu cektop npomsBoAcTBa BepOMIOKbEN0 MOMOKa CYMTAeTCs OMopon WM ABWXKYLLUEN CUION
3KOHOMMKM CTpaHbl. CornacHo oduumnanbHbIM AaHHbIM, MPOM3BOACTBO CbIPOro BepOMOXbero Monoka,
nony4aemoro ot Asyropbuix Bepbntoaos, B nepuog ¢ 2021 no 2023 rog Bbipocrnio ¢ 10 000 go 13 000 TOHH.
Mo JaHHBIM M3 TeX >Xe MWCTOYHUKOB, 3a MocregHue nsTb JeT 3HAYUTENbHO YBENUYUNUCE OOBLEMBI
nponseoacTea oepMeHTUPOBaHHOIO Bepbntoxbero monoka — ¢ 9,1 ToHHbl B 2019 rogy oo 106,5 TOHHbI B
2023 ropy.

B MaknctaHe Ha cerogHALWHUIA OeHb CEKTOP NpeacTaBrieH BCero ogHowm komnaxvmen, nponssoasiuent 330 TOHH
nacTepn3oBaHHOrO BEpOMOXbEr0 MOSIOKa B MeCsL, KOTOPOe 3aTeM UCMONb3yeTCs ANS U3rOTOBMEHUS CyXOro
MOIOKa, cbipa 1 T. 4. (No maTepuanam 6eceabl ¢ npeactasutenammu komnadmm ELC Biotech).

c- Pasnunuma B HauMoHanbHOM 3aKoHopaTeNnbCcTBe CTpaH n 06yCﬂOBJ19HHbIe 3TUM cyulecTByrolimne
U noTeHumnanbHble NpenATCcTBUA AnNA Me)KAYHapOAHOFI TOoproemnu

MexpgyHapogHaa HopmatTmBHas 6as3a yxe BKIHOYaeT HECKONMbKO CTaHAapToB, pas3paboTaHHbIX Ha
HaLMOHaNbHOM U pErMOHANIbHOM YPOBHSIX.

Kak oTmevaeTcsi B OWCKYCCMOHHOM [OKYMEHTE, HM B OOHOM W3 [EWCTBYIOLMX HA HaCTOAWMA MOMEHT
HauMoHarnbHbIX UMW PernoHanbHbIX CTaHAapTOB He 3aTparMBaeTcsi BOMPOC onpeaeneHus NoasIMHHOCTU
NPOAYKTOB M3 BepOMNIOXbEro MOMioka M He paccMaTpuBaloTcsl (pakTopbl YA3BMMOCTU, CBSi3aHHble C
danbcudmkaumein TakMx NpoayKToB, — 3TOT Npoben 1 npu3BaH ycTpaHuTb cTaHaapT Kogekca.

Tabnuua 2 gaeT npeacTaBrieHMe O NPEANPUHATLIX B MUpe MOoMblTKax CTaHAapTM3auum B 3TOW obnactu u
0 HEKOTOPbIX MOSIOXEHMUSX, BKIMIOYEHHbIX B CYLLLECTBYIOLLME CTAHAaPThI.

Ha pernonansHom ypoBHe Opranusaums no ctaHgaptusaumm (GSO) CoeeTa coTpyaHnyecTsa cTpaH 3anuea
(CC3) npuHsana cTtangapTt Ha nactepmsoBaHHoe Bepbnioxbe Monoko (GSO 1970:2021); ceipoe BepOntoXbe
MOIOKO BkrtoveHo B ctaHaapT GSO Ha ceipoe mornoko (GSO 174:2021).

YUTo KacaeTcs HauMOHAanNbLHOIO YPOBHSA, TO B TyHMUCE OEWCTBYeT CTaHAapT Ha cbipoe BepbnioXbe MOIIOKO,
npegHasHaveHHoe ans ganbHenwen nepepabotkn (NT 14.261:2009). KeHunst npuHsana ctaHgapThl Ha Cbipoe
uenbHoe BepbOntoxbe mMonoko (DKS 2061:2016), nactepusoBaHHoe Bepbntoxkbe mMonoko (DKS 2062:2016)
n doepmeHTMpoBaHHOe Bepbnioxbe monoko (DKS 2707:2016). B Mapokko Takke MPUHAT HauWOHanbHbIN
CTaHOapT Ha nactepusoBaHHoe BepOnoxbe Moroko (NM 08.4.300:2016). B Kutae gencteyeT ctaHOapT Ha
cyxoe Bepbnoxbe mMonoko (RHB 903—2017), a B KasaxctaHe — cTaHOapT Ha BepOnoXbe MOSIOKO Ans
nepepadotkm 2015 roga (ST RK 166-2015) n ctangapT Ha cbipoe Bepbntoxbe monoko 2019 roga (ST RK
3386-2019).

B lMaknctaHe MyHMManbHble TpeboBaHMSA K COCTaBy YNakOBAHHOIO LENbHOMO, YacTUYHO 06E3XMPEHHOMO U
06€e3XNPEHHOro Moroka, B TOM 4uicrne BepOmoXbero (nacTtepu3oBaHHOIO MMM YrbTpanacTepu3oBaHHOrO),
nponucaHbl B onyonukoBaHHoM B 2022 rogy cTaHAapTe Ha ynakoBaHHOE Xuakoe Moroko (PS: 5344-2022).

Mpn n3ydyeHun mexgyHapoaHoOW HopMmaTuBHOW 6asbl ObINO YCTAHOBMEHO, YTO B TakMx BEAYLUMX CTpaHax-
npon3BoAUTENSX, kak Achmonusa n Manu, HaumoHarnbHble CTaHAAPTbl HA BEPOMoXbE MOJIOKO, Kak Cbipoe, Tak
1 nepepaboTaHHoe, OTCyTCTBYIOT. Cpeam CyLLECTBYOLWMX CTaHAAPTOB He GbiNo OTAENbHbLIX CTaHAAPTOB Ha
cbipoe BepbnoXbe MOMOKO (3@ UckmodeHMeMm KeHun), npu 3TOM HekoTopble TpeGoBaHWA K ChIpOMy
BepONIOXKbEMY MOMOKY ObINK BKIOYEHbI B 06LLME cTaHAAPThI Ha CbIPOe MOMOKO psiia CTPaH, B YACHE KOTOPbIX
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cTpaHbl lNMepcnackoro 3anvnea n EBponenckoro cotosa. Kpome Toro, 3a ucknodeHmem ctangaptos GSO n OAD,
OTCYTCTBOBArIO yka3aHue Ha Bua BepOntoaoB.

[NaBHOEe CyLWECTBEHHOE pasfMyMe Kacanocb MMWHMMANbHOrO MPOLEHTHONO COAEpPXaHUst Xupa B
nacTepu3oBaHHOM BepOntoXXbeM MOSOKE, B YAaCTHOCTM B LIEMbHOM, ANsi KOTOporo ctaHgapTom GSO 6bino
npegycMoTpeHO caMoe BbICOKOe 3HadeHue (He meHee 3%), a HauMoHanbHbIM cTaHgapTom Kennn — camoe
Hu3Kkoe (He MeHee 2%).

Opyrue nonoxeHunsa n TpeboBaHWa 3TUX CTAHAAPTOB CXOXM Mexay cobon, Bknoyas TpeboBaHMs B OTHOLLEHUM
OCTaTKOB NEKapCTBEHHbIX MpenapaTtoB M OCTATKOB MECTULMOOB M MUKPOOMOMOrnveckne Kputepun, ans
KOTOPbIX 3a4acCTyto yKa3blBaeTCH CCbifika Ha ctaHaapTbl Kogekca.

Hv B 0AHOM 13 HaLMOHaNbHbIX CTAaHAApPTOB B HAcToOsILee BPeMS He 3aTparmBaeTcsi BONpocC onpeaeneHus
NOANWHHOCTU MNPOAYKTOB U3 BepOMOXbEro MOMoKa M He paccmaTpuBaloTcs (PakTopbl YA3BMMOCTH,
CBsi3aHHble C hanbCcurKaLmen Takmx NPpoayKTOB.

Tabnuua 2. O630p pernoHanbHbIX U HALMOHAMNbHbLIX CTAH4APTOB HA NacTepM3oBaHHOE BEpOMoXbe

MOJ10KO
KpuTtepum OA3 GSO Kenus Mapokko MakucraH
CraHpapTbl Ha = UAE.S/GSO = GSO 1970: = DKS 2062: 2016 = NM PS: 5344-
nactepusoBaHHoe Bepbntoxbe 1970 2021 (NBM) 08.4.300:2016 2022
MOIOKO :2010(MBM)
O6nacTb NpUMeHeHNst MacTepuso- MacTtepusoBaHHoe [NacTtepunsoBaHHoe @ [lacTepu3oBaH- = YnakoBaHHOe
CTaHAapToB Ha BaHHOE Bepbntoxbe Bepbntoxbe Hoe BepOntoXkbe | Xugkoe
nactepusoBaHHoe BepOnoxbe Bepbnoxbe MOJIOKO, MOJIOKO, MOJI0KO, MOJI0KO,
MOJIOKO MOJIOKO, nonyyeHHoe ot nony4yeHHoe ot nony4yeHHoe ot npegHasHa-
nonyyeHHoe Buaa Camelus noboro Bnaa noboro Bnaa YeHHoe ans
oT Bnga dromedarius BepbOntogoB BepOnogoB HenocpeacT-
Camelus (apomepap — (ogHO- nnun (ogHO- nnn BEHHOIo
dromedarius opfHorop6bIn OByrop6bix) OByrop6bix) notpebnexus
(opomenap — Bepbnioa)
oaHorop6bI
Bepbntoa)
TpeboBaHUs K cocTaBy NacTepu3oBaHHOIo BepboXbLero Mosnoka
MuHumanbHoe | LlenbHoe 25 3 2 3 3,5
cogepxxaHue MOJSI0KO
MOJOYHOro
*upa Monoko 5 2-1 3-0,5 1 - 2
NMOHWXEHHOM
(%) XUPHOCTU
Ob6e3xnpeHHoe 0,5 0,5 0,5 - 0,5
MOJTOKO
MuHMManbHoOe coaepxaHue 8 8 6 10 8,5
cyxoro o6e3XMpeHHOro
BellecTBa
(%)
MakcumanbHas o6was 0,18% 0,18% 0,17-0,21% (B 0,18% He ykasaHo
KUCITIOTHOCTb CbIPOM MOJIOKE)
(BblpaXKeHHas kak NpoLeHTHas
[0S MONOYHOM KMUCIOTbI)
Mukpobuonorvyeckue KputTepum Ansi nacTepu3oBaHHOro BeponoXbero Monoka
MakcrmaneHo gonyctumas 100 000 100 000 30 000 (KOE/mn) He ykasaHo <50 000
obwasa yncneHHocTb GakTepun (KOE/mn) (KOE/mn) (KOE/mn)
MakcrumaneHo gonyctumas 10 (KOE/mn) 10 (KOE/mn) 10 (KOE/mn) He ykasaHo 10 (KOE/mn)

o6Last YMCNEeHHOCTb
KonunbakTepun

EBponemckum cotro3s (EC) HeT oTaenbHbIX HOPMATUBHBIX NMOMOXEHUN, COAEPXKALLMX TPEOOBaAHNSI B OTHOLLEHUM
BepOntoXKbero Mosoka, 0fHaKko AeNCTBYHOT HOPMATUBHbIE MONOXEHWS, KacatoLnecs MPOAYKTOB

XXMBOTHOIO NPOUCXOXOEHUA, NOA KOTOpble MOXET nognagathb Cbipoe Bep6mo>|<be MOIJTOKO.
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d- Bo3moxHoCTU MUPOBLIX UITN PernoHanbHbIX PbIHKOB

B KeHun, a Takke B OPYrMX KIHOYEBBLIX CTpaHax — MPOU3BOAUTENAX BePOSIOXKLEr0 MOJSioKa, TakUMX Kak
CaypoBckass ApaBus, B [daHHOM CeKTope kak Nno o6beMy, Tak M MO KOMMYECTBY BOBMEYEHHbIX
3aMHTEpPEeCcOBaHHbIX CTOPOH NpeoGnafjaeT HedoopmanbHas Toproens!2, OgHako akTMBU3auMsl YCUIMIA Mo
UHOyCTpUanu3auMm npousBoACTBa BepONOXKLErO MoOSioka npuBenia K (OPMMPOBaHMIO  LLUMPOKOTO
accopTMMEHTa NPOAYKTOB, BKIOYasi TacTepM3oBaHHOE MOJSIOKO, apOMaTU3NPOBAHHOE MOJSTOKO, CYX0€ MOJTOKO,
TOMNSIEHOe Macno, NMTLEBOI MOTYpPT, Cblp, CIMBOYHOE MACIO U MOPOXEHOE.

Mpounssogumoe B OAD nactepusoBaHHOe BepOMoXbe MOSIOKO perynsipHo peanu3yeTcs no BCen CTpaHe BO
MHOIMX M3 OMUCaHHbIX BhILLE TOBapHbIX hopmMax, a TakKe 3KCNopTMPYeTCs No BCeMy MUPY, B TOM 4Yucre B
Kutan, EBponerickunin coto3 n CoeanHeHHble LUTaTbl.

OxupaeTcsi, YTO HOBbI cTaHAApT OyaeT ChyXWTb MHCTPYMEHTOM Ans NMOATBEPXKOEHWS MOANIMHHOCTU
nacTepu3oBaHHOrO BepOoIOKbEro MOJIOKa MW YKpENneHus [[oBepuss noTpebuTtenen, 4to GydeT
cnoco6CcTBOBATL Pa3BUTMIO NPON3BOACTBA NMPOAYKTOB 13 BEPOIIIOKEENO MOSIOKA U 3aKOHHOW TOProBIv VMM,

lMepeyeHb pekomeHAaLMn B OTHOLLEHUW YCMOBWI MPOM3BOACTBA NacTepU30BaHHOIrO BepOnioXbero Monoka
CO ccCbllKamMuM Ha knio4veBble TeKcTbl Komekca OyaeT cCnyxuTb OPUEHTMPOM AN NpousBoguTenen
BepOMoXbero MONokKa, pacLumpss nx BO3MOXHOCTU Mo obecneyeHnio HeoBX0ANMMbIX YCOBWIN NPOM3BOACTBA
C OMopoWn Ha hakTuyeckne aaHHble 1 pekoMmeHdauun Kogekca. 31o, B CBOKO ovepenp, byaeT cnocobcTBoBaTh
NMPOWM3BOACTBY NPOAYKUMM C OGoree BbICOKOM [0OaBMEHHOW CTOMMOCTbIO M POCTY MWPOBOW TOProBmv
nacTepu3oBaHHbIM  BEPOMIOXKLMM  MOSIOKOM, 4YTO MOSMOXKUTENbHO CKaXEeTCA Ha  pervoHanbHOW U
MexXayHapOAHOW Toproere 1 6naroTBOPHO NOBMMSAET Ha 3KOHOMUKY U OBLLIECTBO psAaa pa3BMBaloLLUXCS CTPaH
Adpukm n Asum.

e- aneMﬂeMOCTb TOBapa AnAa craHpapTunsaunmn

MacTepnsoBaHHoe BepbntoXXbe MOSOKO 06nagaeT yHUKanbHbIM COCTaBOM, OCOOEHHO B TOM, YTO KacaeTcs
copepxaHus 6enkoB, XUPOB, BATAMUHOB 1 MuHepanoB. Kpome Toro, 3TOT BbICOKOLEHHbIN TOBap M3BECTEH
CBOVMMW NpegnoriaraeMbiMnU HYTPULEBTUYECKUMN CBOMCTBaMMU, K MPUMEPY, COAEPXaHWEM naktodeppuHa,
UMMYHOTrNOOYNMHOB, O-nakTanbbyMyMHa M CbIBOPOTOYHOIO anbOymmHa, B CBS3M C YEM OH sIBNSAETCA
npegMeToMm HedopMarnbHONW TOProBnM W, cregoBaTenibHo, B OOMblUuen CTENEHW MOABEPXKEH PUCKY
danbcmncmkaumn.

HeCMOTpﬂ Ha TO, YTO M3-3a BUOOBbLIX pa3nw4vu7| n MHOI’OO6pa3VIF| reorpad)mqecmx 30H pa3BeaeHnA
Bep6mo1:|,03 COCTaB nacrtepun3oBaHHOro Bep6mo>+<bero MOJI0OKa MOXEeT BapbnpoOBaTbCA, CYyLLeCTBYIOT obuwue
TeHAaeHUuun B NnaHe ypOBHEVI copgepXxaHUA OCHOBHbIX MAKpPOHYTPUEHTOB, XapaKTepHble Ans
nacrtepu3oBaHHoOro Bep6ﬂl0)KberO MOJ10Ka.

Haunbonee noaxosiymmy napaMeTpamy, XapakTepusylolMMy nactepu3oBaHHoe BepbnioXbe MOmoKo,
ABMSOTCA OTCYTCTBME B-nakTornobynuHa (OAHOro U3 OCHOBHbLIX anyiepreHoB, CoAepXaluxcA B
KOPOBLEM MOJIOKe), KOTOpoe npeAnaraeTcsl NPUHATbL 3a onpeAensloWMA NnapaMeTp AaHHOro ToBapa,
n 6onee BbICOKOE coaepkaHune fB-kasemnHa (okorno 65%).

OTcytcTBMe [B-nakTornobynuHa — KM4YEBOM MpPU3HaK, MO3BONSAKLWMA uaAeHTUdULMpOBaTb
nactepuM3oBaHHOe BepOIIlOXKbe MOJIOKO U OT/IMYMTbL €ro OT NoTeHuuanbHO PanbcUULNPOBaHHbIX
NPoAyKToB. EAMHCTBEHHbIW, MNOMMMO BepOnoXbero, BMO MOMOKa, B KOTOPOM Takke OTCYTCTBYeT
B-nakTornoGynuH, — 3TO XEHCKOE MOJIOKO, OfHAKO €ro UCnonb3oBaHue Ans danscudukaumum NpoayKToB u3
nacTepr3oBaHHOro BEPOIIOXBLErO MOJIOKa KpaiHe ManoBEpPOSITHO.

AHanus XapaKTepucTukK nactepmn3oBaHHOro Bep6J'II'O)KbeI'O MOJI0Ka noAarBepXaaetT npuemMmnemMmocCcTb gaHHOro
npoAaykKTa Aand ctaHgapTu3auun Ha rnobanbHoOM YPOBHE Ha OCHOBE KITHO4YEeBbIX OTIIMHNUTESIbHbIX NPU3HAKOB,
no3BonArLWKnX onpenenntb ero NoANMMHHOCTb.

Mpepnaraemblt cTaHOapT OyAeT cogepXaTb Mepe4vyeHb KpUTepueB cocTaBa MacTepM30BaHHOIO
BEpONIOXBLEr0 MOMOKa C Y4€TOM MHOroo6pasns YCroBuii MPOU3BOACTBA U CE30HHbIX KoneGaHuii.

B npeanaraemom ctaHgapTe 6yayT onpedeneHbl U nepeyncrieHbl XapakTepuCcTUKKM, No3Bonsiowmne
npegoTBpatTMTb (anbCcUPMKaLMIO [OaHHOrO MPOAyKTa, a Takke MpuBedeHbl [OOMOMHUTENbHble
pekomMeHOauuM Mo YCroBUAM NpPoOU3BOACTBa UM cObiTa, OCHOBaHHble Ha afdanTUPOBaHHbLIX C Y4YETOM
ocobeHHOCTel AaHHOro ToBapa NonoXeHusaxX "ropusoHTanbHbIX" cTaHgapToB Kogekca, TakmMx kak cTaHaapTbl
B 06NacTy rMrMeHbl, yNnakoBKM U MapKUpPOBKW, YTO MOMOXET co3daTb Goree KOHTpONMpyemble YCroBust
MPOM3BOACTBA 3TOro NPOAYKTA M TOProBMN UM.

12 Musinga, M., Kimenye, D., Kivolonzi, P., 2008. The Camel Milk Industry in Kenya. Resource Mobilization Center.
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f- OxBat cyuectByowmmMmmn uUnn npeagnaraemMbiMu oowmumm cTaHAapTaMuM OCHOBHbLIX BoOMpocoB
3almnThl nOTpeﬁuTeneﬁ n Toproenu

XoTa "ropusoHTanbHble" cTtaHgapTbl Kogekca u obuwme TpeboBaHusi Kogekca K MOSIOKY M MOSOYHbBIM
NPOAyKTaM TMpPUMEHUMbI K HEKOTOpbIM acnektaMm nacTepu3oBaHHOINO BepOMOXbEro MOJoKa, [Ansi
npegoTBpalleHus danbcudukauum gaHHoro Toeapa Heobxoamm ctaHgapT, NO3BONAKLWUA NOATBEPAUTDL
NOANIMHHOCTb NacTepPM30BaHHOIO BepOoXXbero Monoka.

B npepgnaraemom ctaHgapTe Ha nactepu3oBaHHOE BepOmoXbe MOMOKO Takke 6yayT cBedeHbl BOEOWHO
pa3nu4yHble TpeboBaHusa B obnact 6€30nacHOCTU M Ka4ecTBa CO CCbINIKaMU Ha COOTBETCTBYHOLLME TEKCThbI
Kopekca, npumeHvMble K AaHHOMY MpOAYKTY, W C yKa3aHWeM OTKIOHEHWI, eCriu TaKOBble MMeTCH,
KoTOpble Heobxogumo cobntogate MO  TEXHONMOMMYEeCKMM MpUYMHAM, YTO MO3BOMUT MpefoCcTaBUTb
npoussoguTensam u ToprosLam 6onee acpekTuBHbIE pEKOMEHAALNN.

g- MMpoAyKTbl, Ha KOTOpPble pacnpPoCcTpaHsieTCA cTaHAAPT

CraHgapT pacnpocTpaHseTca Ha nacTepusoBaHHOe BepbItoxbe MOMOKO, nomnyyeHHoe oT Buaos Camelus
dromedarius (ogHorop6ein Bepbntoa) unu Camelus bactrianus (oByropbbiv Bepbnog).

MacTepusoBaHHOe BePOIOXKbE MOSIOKO NpeacTaBnsieT coboi HopMarbHbIA NPOAYKT CEKPELMM MOSOYHbIX
Kenes [OOWHbIX Bepbroauu, NOMy4YeHHbI B pesynbTaTe OQHOKPATHOTO MMM MHOTOKpaTHOro AoeHusi, 6e3
Kakux-nnbo [oGaBoOK, M MOABEPTHYTbI MeXAyHapoAHO MPW3HAHHOMY MPOLECCY nacTepu3aunu, KOTOpbIi
CNocoBCTBYET YHUUTOXKEHMIO BCEX NAaTOrE€HHbIX MUKPOGOB 1 B6OMbLUMHCTBA APYrMX MUKPOOPraHU3MOB.

h- PaboTa, paHee BbINONMMHEHHasA APYIMMN MeXXAYHapoAHbIMU OpraHU3auusMmM B JaHHOW obnacTu

Ona paHHoro ToBapa He ObINO BLIABMEHO HWKAKMX CTaHAApTOB, MMEILMX MEeXOYHapO4HOE 3HauveHue.
OpHako pernoHanbHbIMA  MEXNPaBUTENbCTBEHHBIMU  OpraHM3auusaMu, Takumm kak OpraHusauus no
ctaHgaptusaumm CC3 (GSO), BbipaboTaH cTaHgapT Ha nacTtepu3oBaHHOE BepbrXXbe MOMOKO, @ UMEHHO
GSO 1970:2021 "Monoko u MONoOYHbIE NPOAYKTbI — NacTepusoBaHHoe Bepbntokbe Monoko". Cooblanock
TaKke 0 Apyrnx ycunusix no ctaHgapTusauum, npegnpuHnmaembslx nog arngon ApukaHCcKon opraHusauum
no ctaHaaptm3auum (ARSO).

5. CooTBeTCTBME CTpaTermyeckum sagavyam Kogekca

MpencTaBneHHas Bbiwe MHOpPMaUUs CBUOETENLCTBYET O TOM, YTO NpeasniaraemMbii CTaHAapT COOTBETCTBYET
KpuTepusim, nanoxeHHoiM B Ctpaterndeckom nnaHe Komnccum "Kogekc AnnmeHtapuyc" Ha 2020—-2025 rogpbl.

Lenb 1 — CBoeBpemMeHHOE peLleHne TeKyLUMX, HOBbIX U KPUTMYECKUX BOMpocoB. JaHHbin cTaHaapT byget
cnocobCcTBOBaTL NPOABMKEHWIO TOBapa, UMEIOLLEro BaXHOE 3HadeHue Ans CernbCkMX OOLUMH, COKpaLLEeHWio
notepb, MOBbIWEHWIO A0OaBNeHHOW CTOMMOCTM TOBapa, MPOU3BOAUMOrO MNPEUMYLLECTBEHHO B
pa3BMBalOLLMXCS CTpaHax, 1, cnegosaTenbHO, COKpaLLeHNo MacluTaboB ronoaa v NoBbILEHWIO NoTeHuuana
nonyyeHus goxopaa.

Lenb 2 — Pa3spaboTka cTaHO4apTOB, OCHOBaHHbIX HAa Hay4yHblX MNPUMHUMNAX U MPUHLMNAX aHanuM3a pucka
Kogekca. B yactHoctu, 3agava 2.1 "locnepoBatenbHOe NPUMEHEHWE MONTyYeHHbIX B paMKax HayyHo-
KOHCYNbTaTUBHOW MOAOEPXKKM peKkoMeHAauui B COOTBETCTBMM C MpuHUMMamMu aHanusa pucka Kogekca".
Mpeanaraembli cTaHgapT, ero obocHoBaHue W paspaboTka OyAyT OCHOBbLIBATbCS Ha MMeloLencs
dpakTonormyeckomn nHgopmaummn 1 cobpaHHbIX AaHHbIX.

LUenb 3 — lNoBbiweHve oThaayn nyteM obecneyeHuns nNpusHaHus U nNpuMeHeHus ctaHgapTtoB Kopgekca. B
YyacTHocTH, 3agaya 3.3 "ObecneyveHve NpusHaHMAa 1 NoNynapusauus UCNonb3oBaHWsa ctaHgapToB Kogekca u
nony4aemom oT HUX oTaaun".

MpepnaraemMbin cTaHOapT MNpu3BaH YOOBMETBOPUTL YETKO O6O3HaYeHHYK MNPEeACTaBUTENSAMU CeEKTopa
noTpebHOCTb B pa3paboTKe MHCTPYMEHTAa AN NoATBEPXKAeHUS NOANMHHOCTU NPOOYKTOB U3 BEPOMIOXKLETrO
MONioKa, Mnpexae BCEero nacTepu3oBaHHOro Bepbnioxkbero mornoka. ObGecnedeHve NOASIMHHOCTM
nacTepmn3oBaHHOro BepOMOXbero Monoka OyaeT cnocobCTBOBaTb pPaCLUMPEHUIO UX BO3MOXHOCTEN Ans
BbIXO4a Ha PbIHOK M COKpalleHuto nepeboeB B TOProere, CBA3aHHLIX C MOLUEHHUYECKOW OEATENbHOCTLIO.
Takum oOpa3om, [aHHbI CTaHZapT MNO3BONUT 3aAUTUTbL 3STOT BbICOKOLIEHHBIA MPOAYKT M co3paTth
OOMONHUTENbHbIE BO3MOXHOCTW ANsl MHBECTMPOBaHMSA B pa3paboTKy LUMPOKOro acCOPTUMEHTA MULLEBLIX
NpPOOYKTOB, MPOU3BOAUMBIX M3 BepOMioXXbero MOJIOKa, OTKpbIBasi HOBble 3KOHOMWYECKME WU couuMarnbHble
nepcnekTuBbl AN NPOU3BOAUTENEN U3 CENbCKMX PANOHOB CTPaH C HU3KUM WM CPegHUM YPOBHEM AoxoAa
(CHCL), uto npeacraensieT cobo OLWYTUMYHO OTAAYy OT MCNONb30BaHUS Npeanaraemoro ctaHgapTa.

PaspaboTka gaHHOro craHgapta Takke B MOMHOW Mepe OTBeyaeT UensiM, 3asiBIEHHbIM B CBSI3U C
nposo3arnawenmem 2024 roga MexayHapoaHbiM rogom BepbntoaoBbix. Ero paspaboTtka u pacnpoctpaHeHne
MO3BOJIAT NOBbLICUTbL OCBEAOMITEHHOCTb O Ba>XHOCTU Bep6mop,osb|x N X BKnage B obecneyeHne NCTOYHUNKOB
CPEACTB K CYLLEeCTBOBaHUIO HaceneHus. Passogumble 4ns Nony4yeHUs Moroka u Msica Bepbntogpl ABMAsIOTCS
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Ba)KHbIM MCTOYHMKOM CPEACTB K CYLLECTBOBAHWIO MUIIIMOHOB CEMEN — MPEenMYyLLeCTBEHHO CKOTOBOAOB — B
NacTOULLHbIX 3KOCMCTEMAX 3aCyLUNMBbLIX U TOPHBLIX PaioHOB MO BCEMY MUPY.

6. Mncbopmauma o cBA3M faHHOro NpeanoXeHus ¢ Apyrumu cylectTeyowmMmmn aokymeHtamm Kogekca

B npegnaraeéMmomMm HOBOM MeXAyHapOoAHOM CTaHaapTe 6yD,YT coaepxXaTbCA CCbIUIKM Ha COOTBETCTBYHOLME
"FOpI/I3OHTaJ'IbeIeu CTaHOapTbl N POACTBEHHbIE TEKCTHhI, pa3pa60TaHHble KOMUTETaMM Mo 0OLWUM Bonpocam n
CCMMP.

MonoxeHus, kacawwmecs 6esonacHOCTU BepOMIOXbEro Moroka, 6yayT npu HeobxoAMMOCTU BKMYaTb
CCblJIK/ Ha crnefyrLuine TeKCTbl:

e "OOWMN cTaHgapT Ha 3arpssHAOLLME NPUMECU M TOKCUMHbI B MNULLEBBLIX MNPOAYKTax u kopmax"
(CXS 193-1995);

e "OOWwme NpUHUMMbI TMrMeHbl N eBbIX NpoaykTos" (CXC 1-1969);
e "CBOA r'MrMEHNYECKMX HOPM M NpaBuil 4SS Mosioka 1 MOnoYHbIX npoaykToB" (CXC 57-2004);

e "MpuHUMNbI N MeToANYECKUE yKaszaHUsl MO YCTAHOBIEHUIO U MPUMEHEHUIOD MUKPOBMONOrM4ecKmx
KpuTepues ans nuwesbix npoaykTos" (CXG 21-1997).

MonoxeHus, kacatoLmecs MapkUpoBkK, ByayT coaepaTb CCbINKY Ha:

e "O6Wwun cTaHOapT Ha MapKMpoBKYy hacoBaHHbIX MuLieBbIX npoayktoB" (CXS 1-1985), npu atom B
xofe paboTbl 6yayT paccMoTpeHbl Ntobble 0cobble acnekThbl.

[aHHbIi cTaHgapT OyaeT OCHOBLIBATLCS Ha CYLLECTBYIOLLMX TEKCTaX 1 AOMNOMHATL UX. B yncne Takmx TEKCTOB:
o "O6wun cTaHgapT Ha UCMOMb30BaHNe TEPMUHOB MOMOYHON NpoMbIwieHHocTn" (CXS 206-1999);
o "PekomeHayemble MeTOAbl aHanmn3a n otoopa npob" (CXS 234-1999).

7. OnpegeneHue NOTPeOHOCTEN B HAYYHO-KOHCYJIbTaTUBHOM MOMOLLU U BO3MOXHOCTb €€ Nony4yeHus

MpenocTtaBneHne Hay4YHO-KOHCYNbTATMBHOW MOMOLLM Ha AAHHOM 3Tane He npeaycMoTpeHo. CunTtaeTcs, 4To
BCEe HeoOXxoauMble AaHHble UMEIDTCS B OTKPLITOM AOCTyne. He BbIIBNEHO HUKaKMX KOHKPETHbIX BOMPOCOB
6e3onacHoOCTH, TPeOYOLLIMX Hay4YHO-KOHCYNbTaTUBHOM NomMoLm co ctopoHbl PAO unm BOS.

8. OnpepeneHue nNoTpebHOCTEN B TEXHUYECKOM y4acTUM CTOPOHHMX OpraHM3aumm B pa3paboTke
cTaHgapTa C Lenbl NMaHMPOBAHUA TaKOro y4yacTusi B OroBOpeHHble CPOKW BbIMOJIHEHUSI HOBOWM
paboTbl

MoTpebyeTca yd4acTve MexXnpaBUTENbCTBEHHbIX OpPraHuW3auun, TakMx Kak pernoHanbHble opraHu3auum no
ctaHgaptusauum (Hanpumep, ARSO, GSO, AIDSMO), a Takke HenpaBUTENbCTBEHHbIX OpraHu3auumn,
3auHTEepecoBaHHbIX B pa3paboTke cTaHgapTta, Takux kak MexgyHapogHasa monovHasa degepaums (MMO) n
MexayHapoaHbin coto3d guetonorumn n texHonorum (MCAT). 3Tn opraHusaumm umeroT ctaTyc HabnogaTens
npu Komuccum "Kogekc AnumeHTapuyc" u, cnegoBaTenbHO, OyayT BKMOYEHbl B mpouecc pa3paboTku
cTaHpaprTa.

9. NMpepnaraembIi NOAXOA U CPOKU BbINOMTHEHUSA paboThl

Ecnu HoBasi paboTta 6yneT ogobpeHa Komuccuen "Kogekc AnnmeHTtapuyc”, To oHa MOXeT ObITb BbINOSHEHA
COOTBETCTBYIOLLMM BCMOMOraTesibHbIM OpraHoM B TEYEHMUE ABYX CECCUN.
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NMPUNOXEHMUE Il (TonbKo Ha aHIMTMNCKOM A3bIKE)

Gap analysis of existing Codex texts with regard to food safety and quality provisions for camel milk
and camel milk products

Prepared by New Zealand and the International Dairy Federation
1. Introduction

The discussion paper and project document (Appendix |) prepared by the United Arab Emirates (UAE)
indicated interest in developing a Codex text to address i) authenticity and ii) standardized production and
processing practices and product characteristics. This gap analysis started with the identification of relevant
existing Codex texts, followed by expert forums (e.g. IDF expert groups) to determine their applicability to
camel milk and whether there were any gaps between Codex texts and needs as they apply to camel milk.

New Zealand and the International Dairy Federation (IDF) conducted this gap analysis, with the participation
of the UAE.

Section 1 examines whether the existing Codex texts and ongoing Codex work can be applied to protect camel
milk products from adulteration in international trade. The gap analysis on authenticity included Codex texts in
development, given the current work of the Codex Committee on Food Import and Export Inspection and
Certification Systems (CCFICS).

Section 2 reviews 14 existing Codex texts, assessing whether they adequately account for the specific
characteristics of camel milk and camel milk products.

The gap analysis indicated that the existing food safety and quality provisions in the Codex texts reviewed as
part of this exercise were inclusive of camel milk or camel milk products and that there were Codex texts in
existence that could be used to assist in protecting camel milk products from adulteration when traded
internationally.

In general, the analysis did not identify any gaps except in one case relating to the classification of milk powders
based on the fat content, it was noted that variations (seasonal or otherwise) in fat content of camel milk may
mean that the resulting powder may not meet the criteria for whole milk powder and could be classified
differently under the current Codex standard. However, this could be mitigated by standardization of fat content
where necessary.

SECTION 1: REVIEW OF THE RELEVANCE OF EXISTING CODEX TEXTS TO THE PROTECTION OF
CAMEL MILK PRODUCTIS FORM ADULTERATION IN INTERNATIONAL TRADE.

2. 1-Adulteration and Mislabeling

New Zealand conducted an exercise to assess whether Codex standards exist to assist in protecting camel
milk products from adulteration when traded internationally.

Existing Codex Texts
Milk from all species is susceptible to fraud and adulteration.

Protection of milk and milk products from adulteration and mislabelling are covered through existing Codex
texts. This includes the requirements for appropriate labelling when milk from different species is mixed.

The requirement for products sold as “camel milk” to be from camels, and to not be adulterated (e.g. mixed
with other mammalian milks without appropriate labelling), is set out in the Codex General Standard for the
Use of Dairy Terms (CXS 206-1999, GSUDT) and supplemented by the Codex General Standard for the
Labelling of Prepackaged Foods (CXS 1-1985, GSLPF).

General Standard for the Use of Dairy Terms (CXS 206-1999):

2. DEFINITIONS

21 Milk is the normal mammary secretion of milking animals obtained from one or more milkings without either
addition to it or extraction from it, intended for consumption as liquid milk or for further processing.


https://www.fao.org/fao-who-codexalimentarius/sh-proxy/de/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B206-1999%252FCXS_206e.pdf
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4.  APPLICATION OF DAIRY TERMS

41 General requirements

4.1.1 The name of the food shall be declared in accordance with Section 4.1 of the General Standard for the
Labelling of Pre-packaged Foods (CXS 1-1985).

4.1.2 A word or words denoting the animal or, in the case of mixtures, all animals from which the milk has been
derived shall be inserted immediately before or after the designation of the product. Such declarations are not
required if the consumer would not be misled by their omission.

General Standard for the Labelling of Pre-Packaged Foods (CXS 1-1985):

3. GENERAL PRINCIPLES

3.1 Pre-packaged food shall not be described or presented on any label or in any labelling in a manner that is
false, misleading or deceptive or is likely to create an emmoneous impression regarding its character in any

respect.!
4, MANDATORY LAEBELLING OF PRE-PACKAGED FOODS

The following information shall appear on the label of pre-packaged foods as applicable to the food being
labelled, except to the extent otherwise expressly provided in an individual Codex standard:

41 The name of the food.

4.1.1 The name shall indicate the true nature of the food and normally be specific and not generic:

CCFICS Draft Guidelines on the Prevention and Control of Food Fraud

In addition to these existing Codex texts, CCFICS is developing Guidelines on the Prevention and Control of
Food Fraud. These guidelines could be a more appropriate avenue to address concerns around product
adulteration.

The purpose/scope of these draft guidelines are:

2. PURPOSE / SCOPE

8. The purpose is to provide guidance to competent authorities and FBOs on the prevention, detection,
mitigation, and control of foed fraud to help protect the health of consumers, and to ensure fair practices in
food trade, including, as appropriate, feed for food producing animals. Aspects related to food fraud are
already addressed through many existing Codex texts; this guidance is intended to support or supplement
existing Codex texts by providing additional guidance specific to food fraud that can be considered within
NFCS. Issues related to intellectual property are not included in this document.

CACA47 (2024) recommended these guidelines be adopted at Step 5. The draft Guidelines on the Prevention
and Control of Food Fraud can be found in REP24/FICS Appendix II.



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/fr/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-1985%252FCXS_001e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX-733-27%252FFinal%252520report%252FREP24_FICSe.pdf
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SECTION 2: REVIEW OF EXISTING CODEX TEXTS TO ASSESS WHETHER THEY ACCOUNT FOR THE

SPECIFIC CHARACTERISTICS OF CAMEL MILK COMMODITIES.

IDF conducted an exercise to assess whether existing Codex texts account for the specific characteristics of

camel milk commodities.

The Codex texts that were assessed are:

e Standard for milk powders and cream powder (CXS 207-1999)

e Standard for fermented milks (CXS 243-2003)
e Standard for milkfat products (CXS 280-1973)
e Standard for butter (CXS 279-1971)

e General standard for the use of dairy terms (CXS 206-1999)

e Code of hygienic practice for milk and milk products (CXS 57-2004)

e General standard for the labelling of pre-packaged foods (CXS 1-1985)

e General standard for the labelling of non-retail containers of foods (CXS 346-2021)

e General principles of food hygiene (CXC 1-1969)
e General standard for food additives (CXS 192-1995)

e Principles and guidelines for the establishment and application of microbiological criteria related to

foods (CXG 21-1997)

e General standard for contaminants and toxins in foods and feeds (CXS 193-1995)

e Codex maximum residue limits for pesticides and extraneous maximum residue limits

¢ Recommended methods of analysis and sampling (CXS 234-1999)13

Camel Milk Composition (vs Cow Milk Composition)

Camel milk* (references in Cow milk
Annex 1)
Fat 2.0-5.0% 3.0-4.0%
Protein 25-4.0% 3.0-4.0%

Total Casein

~80% of total protein

~80% of total protein

a-casein ~22% of total casein ~40% of total casein
R-casein ~65% of total casein ~30 - 35% of total casein
K-casein 3.0 — 4.0% of total casein 12 -15% of total casein

Total whey protein

~20% of total protein

~20% of total protein

3-Lactoglobulin

Absent

50 - 60% of whey protein

Lactose

4.2 -5.0%

~4.5%

Water

~86-88%

~87%

*Values are approximate and may vary based on species (Dromedary vs Bactrian); breed, region of production,
water availability, type and nutrition value of feed/forage, climatic conditions, and environmental conditions.

13 CXS 234-1999 was agreed to be included. CXS 234 lists international recognized and validated methods per provision,
and per commodity standards. Most methods listed are expected to be applicable for milk and milk products from all
species. However, an IDF/ISO action team will review the applicability of existing key methods for key provisions to non-

cow milk.
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Fermented Milk

products, which also cover:

Standard name Reference | Provision/ Description of Already applicable | Comments/Justification Identified gap
requirement provision/ to camel
requirement milk/camel milk
products? (Yes/No
[Partial)
Standard for milk CXS 207- Description of Section 2 — Milk Yes Camel milk and camel cream | No gap
powders and cream 1999 product powders and cream powders fit this definition
powder powder are milk technically.
products which can
be obtained by the
partial removal of
water from milk or
cream.
Composition of milk | Requirements for Partly It covers all milkfat levels in IDF is not aware of any issues in
powders milkfat; milk powders from > 42 % fat | international trade as regards the
. ) in cream powder, through compositional requirements for fat
N Whole m|||§ powder: whole milk powder (< 42% to | content and protein levels as a
I'V“n'Thum igty/" ar}d > 26%), partly skimmed milk | percentage of total non-fat milk
ess than 427 mim powder (< 26% to > 1.5%) solids of camel milk
- Partly-sklmmed milk and skimmed milk powder (< | powders. However, where camel
Eoggziﬁngittmi: 1.5% maximum). milk with fat levels below 2.5% fat
. . . are used in the manufacture of
26% m/m Th_e o_nly issue that ml_ght whole camel powder, care should
— Skimmed milk 32:3 Iff):fntwgiﬁgnggr?tﬁs a be taken that the fat levels in such
powder: maximum low fat level (< 2.5%) (Nagy pqwder do not fall below t_h_e '
1.5% m/m e minimum of 26% fat specified in the
— Cream powder: reetsatjlitzir?ltﬁé ?:stg;faml?x:]ole standard. Standardisation of fat
minimum 42% m/m ik d th < 26% T content can be used if necessary to
milk) powder wit ofat | ensure this. Camel milk powders
peing classified as partly below 26% fat would fall into the
skimmed camel milk powder. category of partially skimmed camel
milk powder.
Requirements for milk | Yes Camel milk and camel cream | No gap
protein in milk solids- powders fit this requirement
not-fat; minimum 34%
m/m for all.
Requirements for Yes Camel milk and camel cream | No gap
water; maximum 5% powders fit this requirement
m/m for all.
Standard for fermented | CXS 243- Description of Fermented Milk, Yes Process also applies to No gap
milks 2003 product Concentrated camel milk fermented



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/ua/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B207-1999%252FCXS_207e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/ua/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B207-1999%252FCXS_207e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/es/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B243-2003%252FCXS_243e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/es/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B243-2003%252FCXS_243e.pdf
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

(Yoghurt, alternate
culture yoghurt,
acidophilus milk,
Kefir, Kumys),
Flavoured Fermented
Milks, Drinks based
on Fermented Milk

-Certain Fermented Milks are
characterized by specific
starter culture(s) used for
fermentation as described in
Section 2.1.

-Starter microorganisms
shall be viable, active, and
abundant in the product to
the date of minimum
durability.

-Other microorganisms than
those constituting the
specific starter culture(s)
named above may also be
added if so desired.

Composition of
fermented milks

Requirements for milk
protein: min. 2.7%
m/m applies to
Fermented Milk,
Yoghurt,

Alternate Culture
Yoghurt,
Acidophilus Milk, and

Kefir

Yes

Camel fermented milks can
fit this requirement.

No gap

Requirements for milk
fat: less than 10%
m/m in fermented
milk, kefir and Kumys
and less than 15%
m/m in yoghurt.

Yes

Camel fermented milks can
fit this requirement.

No gap

Labelled
microorganisms: Min
108 (cfu/g, total) in
fermented milk and
yoghurt, alternate

Yes

Camel fermented milks can
fit this requirement.

No gap
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

culture yoghurt and
acidophilus milk

Labelling of
fermented milks

Naming and claims
on fermented milks

Yes

Fluid drinkable fermented
camel milks are available
using required started
cultures. These would be in
accordance with the general
description of fermented
milks in Section 2.1.

Moreover, other fermented
milks (and concentrated
milks) may be designated
with other variety names
specified in the national
legislation of the country of
retail sale, or names existing
in common usage, provided
that such designations do
not create an erroneous
impression in the country of
retail sale regarding the
character and identity of the
food.

No gap

Standard for milkfat
products

CXS 280-
1973

Description of
product

Anhydrous Milkfat,
Milkfat, Anhydrous
Butteroil and Butteroil
are fatty products
derived exclusively
from milk and/or
products obtained
from milk by means of
processes

which result in almost
total removal of water
and non-fat solids.

Ghee is a product
exclusively obtained

Yes

Process also applies to
camel milk milkfat products.

No gap



https://www.fao.org/input/download/standards/171/CXS_280e.pdf
https://www.fao.org/input/download/standards/171/CXS_280e.pdf
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

from milk, cream or
butter, by means of
processes which
result in almost total
removal of water and
non-fat solids, with an
especially developed
flavour and physical
structure.

Composition of
milkfat products

Requirements for
milkfat: Minimum
99.8% (m/m) in
Anhydrous
milkfat/Anhydrous
butteroil.

Minimum 99.6%
(m/m) in Milkfat,
Butter and Ghee

Yes

Composition milkfat targets
are achievable in camel
milkfat products

No gap

Requirements for
water: Minimum 0.1%
(m/m) in Anhydrous
milkfat/Anhydrous
butteroil.

Yes

Composition water targets
are achievable in camel
milkfat products

No gap

Standard for butter

CXS 279-
1971

Description of
product

Butter is a fatty
product derived
exclusively from milk
and/or products
obtained from milk,
principally in the form
of an emulsion of the
type water-in-oil

Yes

Camel milk butter can be
produced by separating
camel milk cream.

No gap

Composition of
butter

Requirement for
Milkfat: Minimum 80%
m/m

Yes

Camel milk butter can fit this
requirement.

No gap



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/ua/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B279-1971%252FCXS_279e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/ua/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B279-1971%252FCXS_279e.pdf
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

Requirement for
water content:
Maximum 16% m/m

Yes

Camel milk butter can fit this
requirement.

No gap

Requirement for milk
solids-not-fat content:
Maximum 2% m/m

Yes

Camel milk butter can fit this
requirement.

No gap

Labelling of butter

Name - Section 7.1.:
The name of the food
shall be “Butter”. The
name “butter” with a
suitable qualification
shall be used for
butter with more than
95% fat

Yes

Camel milk butter can fit this
requirement.

No gap

Declaration of milkfat
content - Section 7.2:
If the consumer would
be misled by the
omission, the milkfat
content shall be
declared in a manner
found acceptable in
the country of sale to
the final consumer,
either (i) as a
percentage by mass,
or (ii) in grams per
serving as quantified
in the label provided
that the number of
servings is stated.

Yes

Camel milk butter can fit this
requirement.

No gap

General standard for
the use of dairy terms

CXS 206-
1999

Definition of milk

Section 2.1 takes into
account the “normal
mammary secretion
of milking animals
obtained from one or
more milkings either

Yes

The definition applies to
camels as they are milking
animals.

No gap



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/de/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B206-1999%252FCXS_206e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/de/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B206-1999%252FCXS_206e.pdf
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

addition to it or
extraction from it,
intended for human
consumption or for
further processing”.

Use of dairy terms Terms like milk, Yes All the dairy terms are No gap
yoghurt, cheese applicable as the term milk
also include camel milk.
Definition of milk Section 2.2 — Yes Since the definition of milk No gap
product "product obtained by includes camels, the
any processing of definition of milk products
milk, which may naturally follows.
contain food
additives, and other
ingredients
functionally
necessary for the
processing”
Use of the term Section 4.1.2 — “A Yes The use applies to camels as | No gap

“milk”

word or words
denoting the animal
or, in the case of
mixtures, all animals
from which the milk
has been derived
shall be inserted
immediately before or
after the designation
of the product. Such
declarations are not

required if the
consumer would not
be misled by their
omission.”

they are milking animals.
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Standard name Reference | Provision/ Description of Already applicable | Comments/Justification Identified gap
requirement provision/ to camel
requirement milk/camel milk
products? (Yes/No
[Partial)
Use of dairy terms Terms like "milk Yes All the dairy terms are No gap
powder," "yoghurt," applicable as the term milk
"cheese," etc., apply also include camel milk.
only to products
derived exclusively
from milk.
Code of hygienic CXC 57- General principles Overarching Yes The following overarching No gap
practices for milk and 2004 principles applying to principles apply to the
milk products the production, production, processing and
processing and handling of all milk and milk
handling of all milk products.
and milk products
Dispositions for milk | Verification of Yes Regarding the initial alkaline | No gap

from various
species

pasteurization (1.2)
(Annex I1), Appendix
B

phosphatase concentration
in milk, this section
mentioned that the “pool” of
alkaline phosphatase
present in milk varies widely
between different species
and within species. Typically,
raw cow’s milk shows an
activity much higher than
goat’s milk. As pasteurization
results in a log reduction of
the initial level, the post-
pasteurization residual level
will vary with the initial level
in the raw milk.
Consequently, different
interpretation according to
origin of the milk is
necessary and, in some
cases, the use of alkaline
phosphatase testing to verify
pasteurization may not be
appropriate.

The section also says that
milk from different species of



https://www.fao.org/fileadmin/user_upload/livestockgov/documents/CXP_057e.pdf
https://www.fao.org/fileadmin/user_upload/livestockgov/documents/CXP_057e.pdf
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

milking animals normally
contains different levels of
alkaline phosphatase. These
differences should be taken
into account when
establishing criteria for
phosphatase analysis and
when establishing the
effectiveness of alkaline
phosphatase testing as a
means to verify that
pasteurization conditions
have been properly applied.

Therefore, this code of
hygiene practices already
acknowledges that testing
alkaline phosphatase as
verification of pasteurization
might not be applicable from
milk for certain species. The
code also suggests other
methods could also be used
to demonstrate that the
appropriate heat treatment
has been applied.

Verification of pasteurisation
should not be solely
dependent on alkaline
phosphatase analysis.

General standard for
the labelling of Pre-
packaged foods

CXS 1-
1985

General principles

Requirements of
labelling

Yes

According to 3.1. “Pre-
packaged food shall not be
described or presented on
any label or in any labelling
in a manner that is false,
misleading or deceptive or is
likely to create an erroneous
impression regarding its
character in any respect” —

No gap



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/fr/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-1985%252FCXS_001e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/fr/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-1985%252FCXS_001e.pdf
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Standard name Reference | Provision/ Description of Already applicable | Comments/Justification Identified gap
requirement provision/ to camel
requirement milk/camel milk
products? (Yes/No
[Partial)
This regulatory provision
clearly requires products
sold as “camel milk” to be in
fact authentically camel milk.
The name of the The name shall Yes According to 4.1.1.1. “Where | No gap
food indicate the true a name or names have been
nature of the food and established for a food in a
normally be specific Codex standard, at least one
and not generic of these names shall be
used.”, therefore dairy terms,
according CXS 206-1999,
apply to camel milk.
List of ingredients All ingredients must Yes According to 4.2.1.4., milk No gap
be listed in and products thereof are
descending order by known to trigger food allergy
weight and shall be always declared
as allergenic foods using the
specified name, in this case
‘milk’, in addition to or as part
of the ingredient name when
intentionally present in the
food. This applies to camel
milk and camel milk
products.
Country of origin Shall be declared if its | Yes Fully applicable to camel No gap
omission would milk and milk products
mislead consumers
General standard for CXS 346- Identification of Name of the food, lot | Yes Applies fully to bulk camel No gap
the labelling of non- 2021 contents identification milk shipments.
retail containers of -
foods Storage and Temperature, Yes Fully applicable to camel No gap
handling conditions indicated milk and milk products
instructions
Documentation Non-retail containers Yes Fully applicable to camel No gap

shall have

milk and products. Critical for



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/de/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B206-1999%252FCXS_206e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/ar/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B346-2021%252FCXS_346e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/ar/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B346-2021%252FCXS_346e.pdf
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Standard name Reference | Provision/ Description of Already applicable | Comments/Justification Identified gap
requirement provision/ to camel
requirement milk/camel milk
products? (Yes/No
[Partial)
documentation traceability, especially for
available export
General principles of CXC 1- Objectives of food Protect health, ensure | Yes Fully applicable to camel No gap
food hygiene 1969 hygiene safe food. milk and milk products

Primary production Hygienic practices at | Yes Despite that camel farming No gap
the farm level, systems may differ from
including animal other more animal milking
health, water quality, systems, the general
and milking hygiene. principles apply; primary

production should be
managed in a way that
ensures that food is safe and
suitable for its intended use

Processing Hazard control during | Yes Principles of food safety, No gap
receiving, storage, critical control points, and
manufacturing, and hazard management apply
packaging. equally.

Control of operation | Monitoring and Yes HACCP plans may need No gap
verification of hygiene adaptation to camel milk
and safety measures, properties but general
including HACCP control of operation is fully
principles. applicable.

Product information | Labels shall correctly | Yes Fully applicable to camel No gap

and consumer inform consumers milk and milk products

awareness about the product and
its storage.

Transportation Conditions shall Yes Camel milk often transported | No gap
protect milk from in challenging climates but
contamination and general principled apply.
maintain required
temperature.

General standard for CXS 192- General principles Additives may only be | Yes Fully applicable to camel No gap
food additives 1995 on use of additives used where milk and milk products

technologically
justified, safe, and not



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B1-1969%252FCXC_001e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/it/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXC%2B1-1969%252FCXC_001e.pdf
https://www.fao.org/gsfaonline/docs/CXS_192e.pdf
https://www.fao.org/gsfaonline/docs/CXS_192e.pdf
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residue limits for
pesticides
and extraneous

.fao.org/fao
-who-
codexalime

Limits

commodities, category camel
milk if needed (empty for

Standard name Reference | Provision/ Description of Already applicable | Comments/Justification Identified gap
requirement provision/ to camel
requirement milk/camel milk
products? (Yes/No
[Partial)
misleading to the
consumer.
Specific food Category 01.0 -Dairy | Yes Same permitted additives No gap
categories products and apply to camel milk and milk
analogues, excluding products
products of food
category 02.0
Category 02.0 — Fats | Yes Same permitted additives No gap
and oil, and fat apply to camel milk products
emulsions. This
includes butter oll,
anhydrous milkfat,
ghee, butter, dairy fat
spreads and blended
spreads.
Principles and CXG 21- Definition of Microbiological Yes Fully applicable to camel No gap
guidelines for the 1997 microbiological criterion defines the milk and milk products.
establishment and criterion acceptability of a food
application of or a food lot based on
Microbiological criteria the presence,
related to foods absence, or number
of microorganisms or
their
toxins/metabolites.
General standard for CXS 193- Maximum levels MLs shall only be set | Yes Fully applicable to camel No gap
contaminants and 1995 (MLs) for for food in which the milk and milk products. The
toxins in foods and contaminants contaminant may be MLs of Aflatoxin M1 and lead
feeds found in amounts that provided for milk apply for
are significant for the the whole commodity (milk,
total exposure of the secondary milk products).
consumer.
Codex maximum https://www | Maximum Residue Yes MRL applicable by No gap



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B21-1997%252FCXG_021e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B21-1997%252FCXG_021e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/fr/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B193-1995%252FCXS_193e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/fr/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B193-1995%252FCXS_193e.pdf
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
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Standard name

Reference

Provision/
requirement

Description of
provision/
requirement

Already applicable
to camel
milk/camel milk
products? (Yes/No
[Partial)

Comments/Justification

Identified gap

maximum residue
limits

ntarius/cod
ex-

texts/dbs/p
estres/com

modities/it/

now as are subsections for
most other species).



https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/pestres/commodities/it/
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