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WORK OF THE CODEX COMMITTEE ON FOOD HYGIENE (CCFH)

1. The Commission is invited to adopt the standards and related texts submitted for final adoption as listed
in Part 1 of this document.

2. The comments received regarding these texts from CCFH54 submitted for adoption are contained in
CX/CAC 24/47/5 Add.1.

3. The Commission is also invited to adopt the text submitted for adoption at Step 5 as listed in Part 2 of
this document. If adopted, it will be advanced to Step 6 for further comments and consideration by
CCFH55.

4, The Commission is also invited to endorse the recommendation of the 86th Session of the Executive

Committee of the Codex Alimentarius Commission (CCEXEC86) regarding extension of deadlines for
the completion of work.

5. The Commission is furthermore invited to approve new work proposals from CCFH54 as listed in Part 3
of this document and compiled in Annex I, Annex Il and Annex Ill. The Commission is invited to consider
these proposals in the light of its Codex Strategic Plan 2020-2025 and the Criteria for the establishment
of work priorities and Criteria for the establishment of subsidiary bodies of the Codex Alimentarius
Commission.

6. The critical review of these texts was undertaken by CCEXECS86.
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Part 1 — Standards and related texts submitted for final adoption

Standards and related texts Reference Job No. Step
Annex Il on Fresh leafy vegetables and Annex IV on Sprouts  REp24/FH,
of the Guidelines for the control of shiga toxin-producing paragraph 52, NO2-2019 5/8
Escherichia coli (STEC) in raw beef, fresh leafy vegetables, appendices Il and I
raw milk and raw milk cheeses, and sprouts (CXG 99-2023)
Annex Il on Milk and milk products of the Guidelines for the REP24/FH, i
safe use and reuse of water in food production and Paragraph 89(j, N05-2020  5/8
processing (CXG 100-2023)! Appendix IV

I . : " REP24/FH,
Guidelines for food hygiene control measures in traditional paragraph 169, NO01-2023  5/8
markets for food !

Appendix VI

Part 2 — Standards and related texts submitted for adoption at Step 5

Standards and related texts

Reference Job No.

Revised Guidelines on the application of the general principles of food
hygiene to the control of pathogenic Vibrio species in seafood (CXG 73-
2010)

REP24/FH,

paragraph 131, NO2- 2023

Appendix V

Part 3 — Proposals to undertake new work or revise a standard

Text

Reference and project document

New work proposal on the revision of the Guidelines on the
application of general principles of food hygiene to the control of
viruses in food (CXG 79-2012)

REP24/FH,
Appendix VIl

Annex | of this document

New work proposal on the revision of the Guidelines for the control of
Campylobacter and Salmonella in chicken meat (CXG 78-2011)

REP24/FH, Appendix IX

Annex Il of this document

New work proposal on the revision of the Guidelines on the
application of general principles of food hygiene to the control of
Listeria monocytogenes in foods (CXG 61-2007)

REP24/FH, Appendix X

Annex Il of this document

1 CCFH requested an extension of the deadline for completion of the remaining work on CXG 100-2023, namely Annexes Il

and IV, to CCFH55, which was supported by CCEXECS86.
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Annex |
PROJECT DOCUMENT

REVISION OF THE GUIDELINES ON THE APPLICATION OF GENERAL PRINCIPLES OF FOOD
HYGIENE TO THE CONTROL OF VIRUSES IN FOOD (CXG 79-2012)

1. Purpose and scope of the standard

The purpose and scope of the work is to revise and update the Guidelines on the Application of General
Principles of Food Hygiene to the Control of Viruses in Food (CXG 79-2012). CXG 79-2012 currently covers
human enteric viruses, more specifically hepatitis A virus (HAV) and norovirus (NoV) and is applicable to all
foods, with a focus on ready-to-eat food. It also contains two annexes for the control of HAV and NoV in specific
commodities, one for bivalve molluscs (Annex I) and the other for fresh produce (Annex II). The revision will
provide updated advice to competent authorities and food business operators on a framework for the control
of human foodborne viruses in food. The revision will be mainly based on the latest scientific advice from
FAO/WHO. It will also include alignment of CXG 79-2012 with the revision of the General Principles of Food
Hygiene (CXC 1-1969).

2. Relevance and timeliness

Since the publication of CXG 79 in 2012, new scientific information for the control of viruses in food has been
made available. Risk assessment models have been developed, including a quantitative risk model on NoV in
bivalve molluscan shellfish. FAO/WHO published Technical guidance for the development of the growing area
aspects of Bivalve Mollusc Sanitation Programmes?2. There have been technical advancements in viral
detection in specific commodities and in assessing potential infectivity of viruses, as well as new scientific
findings on the use of indicators to monitor seawater quality of molluscs growing areas.

The Codex Committee on Food Hygiene (CCFH) requested the Joint FAO/MWHO Expert Meeting on
Microbiological Risk Assessment (JEMRA) to provide scientific advice on five areas:

1. An up-to-date review of the foodborne viruses and relevant food commodities of highest public
health concern.

2. Areview of the scientific evidence on prevention and intervention measures and the efficacy of
interventions in the food continuum.

A review of the analytical methods for relevant enteric viruses in food commodities.

4. A review of scientific evidence on the potential utility of viral indicators or other indicators of
contamination.

5. Areview of the various risk assessment models with a view towards constructing more applicable
models for wide use among member countries, including a simplified risk calculator.

The JEMRA meeting of viruses in foods, Part 1. Food attribution, analytical methods and indicators was held
on September 18-22, 2023. A public call for data and experts was issued to support this work3. A summary of
the conclusions of the meeting was published thereafter*. The full report will be published as part of the
FAO/WHO Microbiological Risk Assessment (MRA) Series at a later date. A second JEMRA meeting of viruses
in foods took place in February 2024 to review the prevention and intervention measures, as well as the various
risk assessment models.

The available information as well as the new scientific advice to be provided by FAO/WHO in 2024 highlights
the need for and the timeliness of the revision of CXG 79-2012. While the fundamental principles in CXG 79-
2012 are likely to remain the same, additional guidance based on new scientific information will help competent
authorities and food business operators in the control of human enteric viruses in food to protect the health of
consumers and ensure fair practices in food trade.

3. Main aspects to be covered

The new work is intended to revise CXG 79-2012 to take into account the latest scientific information and will
consider various aspects relevant to the control of viruses in foods, including:

2 FAO and WHO. 2021. Technical guidance for the development of the growing area aspects of Bivalve Mollusc
Sanitation Programmes. Second edition. Food Safety and Quality Series No.5A. Rome. https://doi.org/10.4060/cb5072en
8 FAO and WHO. Call for experts and data on microbiological risk assessment of viruses in foods.
https://www.fao.org/3/cc4295en/cc4295en.pdf.

4 FAO and WHO. Joint FAO/WHO Expert Meeting on microbiological risk assessment of viruses in foods. Part 1: Food
attribution, analytical methods, and indicators, Summary and conclusions, 2023



https://www.fao.org/3/cc4295en/cc4295en.pdf
https://www.fao.org/3/cc8193en/cc8193en.pdf
https://www.fao.org/3/cc8193en/cc8193en.pdf
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e Expansion of the scope to address viruses other than HAV and NoV such as Hepatitis E viruses (HEV)
and emerging vehicles of foodborne ilinesses such as frozen berries or prepared foods;

e Revision of interventions in the food chain focusing on process-specific control systems, surface
disinfection as well as hand disinfection and food handler hygiene according to available evidence;

e Possible inclusion of additional information on testing of foods for foodborne viruses taking into
account technical advancements in viral detection in specific food commodities and in assessing
potential infectivity of viruses; and

e Consideration of new scientific findings to control HAV, NoV in shellfish (bivalve molluscs), fresh and
frozen produce made available since the publication of CXG 79-2012 including indicators to monitor
seawater quality of molluscs growing areas and risk assessment models.

The expansion of the scope may result in reorganisation of the annexes by commodities based on the latest
JEMRA executive summary, i.e. shellfish, fresh and frozen produce, prepared and RTE foods, pork and wild
game meat. The revision will also ensure full alignment with the General Principles of Food Hygiene (CXC 1-
1969) (revised in 2022).

4. An assessment against the Criteria for establishment of work priorities
General criterion

e Consumer protection from the point of view of health, food safety, ensuring fair practices in
the food trade and taking into account the identified needs of developing countries

The proposed new work will support competent authorities and food business operators in
implementing control measures to prevent or minimize the presence of human enteric viruses in food
to reduce the risk of foodborne illness caused by viruses. The new work will consider the inclusion of
measures to minimize the presence of zoonotic viruses i.e., HEV, a route of transmission not currently
covered by CXG 79-2012.

Criteria applicable to general subjects

o Diversification of national legislations and apparent resultant or potential impediments to
international trade

The revised CXG 79-2012 is expected to assist countries in adopting hygiene practices to reduce the
risks of foodborne illness from viruses and to support international fair food trade practices.

e Work already undertaken by other international organizations in this field and/or suggested by
the relevant international intergovernmental body(ies)

FAO/WHO has already initiated work on human enteric viruses in food, including the work of the WHO
Foodborne Disease Burden Epidemiology Reference Group (FERG), which has included foodborne
illnesses caused by viruses in its work plan.

e Consideration of the global magnitude of the problem or issue

Foodborne viral infections are very common in many parts of the world. Viruses differ in size, structure
and biological characteristics from bacteria which can result in different management strategies
compared to bacterial pathogens. A revision of CXG 79-2012, especially on newly identified
foodborne viruses is key in supporting the reduction of the public health burden of foodborne viral
infections.

5. Relevance to the Codex strategic objectives
The proposed new work directly relates to the following goals from the Codex Strategic Plan 2020-2025.
Goal 1: Address current, emerging and critical issues in a timely manner

The review and update of CXG 79-2012 are in response to new scientific information that can improve the
control of viruses in food and in response to new information to be provided by FAO/WHO in 2024.

Goal 2: Develop standards based on science and Codex risk-analysis principles

Relevant reports from JEMRA meetings will inform the revision of CXG 79-2012. CXG 79-2012 will continue
to provide risk analysis principles, implemented through food hygiene systems at multiple levels, to help reduce
the risk of foodborne illness from viruses. During this review process, developments in recently available
scientific information will be considered with input from member countries.

Goal 3: Increase impact through the recognition and use of Codex standards
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The practical use of science-based Codex standards and related texts in food trade contributes to a high level
of food safety. The revision of CXG 79-2012 should promote a better understanding and application of its
principles internationally.

Goal 4: Facilitate the participation of all Codex Members throughout the standards setting process

The revision of CXG 79-2012 and participation will be open to all member countries interested in order to
obtain constructive and relevant contributions.

Goal 5: Enhance work management systems and practices that support the efficient and effective achievement
of all strategic plan goals

The consensus-driven review and update of CXG 79-2012 will be performed effectively and with transparency
for timely adoption. Initial discussions are likely to take place through an electronic working group (EWG) to
establish a framework in performing the update. Wide participation will be encouraged as free web-based
technologies will be used. Translation of the latest versions of the texts into the official languages of the
Commission will be performed ahead of the annual Committee meetings.

6. Information on the relation between the proposal and other existing Codex documents as well as
other ongoing work

The review of CXG 79-2012 will continue to complement existing Codex texts. These include the General
Principles of Food Hygiene (CXC 1-1969), the Code of Practice for Fish and Fishery Products (CXC 52-2003)
and the Code of Hygienic Practice for Fresh Fruits and Vegetables (CXC 53-2003). The scope extension, to
include additional virus-commodity combinations, could complement other Codex documents such as the
Code of Hygienic Practice for Meat (CXC 58-2005). The ongoing work to align the Codex texts developed by
CCFH with the revised General Principles of Food Hygiene (CXC 1-1969) will also be relevant for this review
process. In addition, the Guidelines for the Safe Use and Reuse of Water in Food Protection and Processing
(General Section and Annex | on Fresh Produce adopted at CAC46) as well as Annex Il on Fishery Products
(at Step 2/3), will also be considered for this review process.

7. ldentification of any requirement for and availability of expert scientific advice

A first meeting of the JEMRA of viruses in foods. Part 1: Food attribution, analytical methods and indicators
was held on September 18-22, 2023. A second JEMRA meeting of viruses in foods is planned for February
2024 to review the prevention and intervention measures, as well as the various risk assessment models. The
summary reports and full reports of these two meetings will be necessary for the review and update of CXG
79-2012.

The report of the work on the alignment of CCFH documents with the revised General Principles of Food
Hygiene (CXC 1-1969) will be taken into account for the review of CXG 79-2012.

8. Identification of any need for technical input to the standard from external bodies so that this can
be planned for

Additional technical input from external bodies is not anticipated at this time.

9. Proposed timeline for completion of the new work, including the start date, the proposed date for
adoption at Step 5, and the proposed date for adoption by the Commission; the time frame for
developing a standard should not normally exceed five years

Provided acceptance of the work at CCFH54 in 2024, and subject to the Codex Alimentarius Commission
(CAC) approval at its 47th Session in November 2024, the following timeline is proposed:

e Consideration at Step 4 by CCFH55

e Re-consideration at Step 4 by CCFH56

e Recommendation for adoption at Step 5/8 by CCFH57
e Adoption by CAC the subsequent meeting.

The proposed timeline is provisional since the final publication date of the JEMRA report and the scheduling
of CCFH55 is not known.
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Annex Il
PROJECT DOCUMENT

NEW WORK PROPOSAL FOR THE REVISION OF GUIDELINES FOR THE CONTROL OF
CAMPYLOBACTER AND SALMONELLA IN CHICKEN MEAT (CXG 78-2011)

1. Purpose and scope of the standard

The purpose of the work is to revise and update the Guidelines on the Application of General Principles of
Food Hygiene to the control of pathogenic Salmonella and Campylobacter in chicken meat (CXG 78-2011).
The revision will provide risk management options based on the latest scientific advice from FAO/WHO and
will incorporate relevant aspects of the latest revision of the General Principles of Food Hygiene (CXG 1-1969).

The intended scope of the guidelines will not be changed from the original guidelines.
2. Relevance and timeliness

At the request of CCFH, FAO/WHO through JEMRA brought together two expert panels to provide scientific advice on
Campylobacter and Saimonella in chicken meat (on September 12-16, 2022 and February 6-10, 2023 respectively)
and noted several critical developments in the last decade. These include:

Campylobacter

e Biosecurity and production management approaches that employ multiple good production practices,
such as hygiene practices and sanitation, that can enhance control of Campylobacter in meat
chickens.

e Incorporating risk mitigation measures for Campylobacter contamination at primary production sites,
including partial depopulation, litter management, down period length, proximity to other livestock, and
slaughter age.

¢ Feed and water additives such as short chain fatty acids, peroxyacetic acid (PAA), and caprylic acid.

e Review of processing interventions to include processing effects and pre-harvest interventions
designed to reduce the pathogen load on incoming flocks.

e Review interventions such as carcass chilling or freezing to reduce Campylobacter loads in broiler
chickens.

Salmonella

e Guidelines should be updated to include controlled access to breeding flocks, recognizing the
heightened risk factors of access and the downstream impacts of flocks contaminated with Salmonella.
Clarification of the use of cleaning compounds and disinfectants as Good Hygienic Practices (GHP),
are recommended. Economic incentives can promote adoption of GHP and should be part of an
updated Codex document.

e Updated guidelines for the control of Salmonella in raw poultry include discussions about using
guantitative data to evaluate process controls during the farm to fork journey, and there is an additional
need to hone testing paradigms to look more closely for pathogens of public health concern to ensure
public safety. More work is needed to improve available technology and scientific applications before
these techniques can be implemented. A review of interventions and their role in preventing
contamination is needed, which will include a response to recent reports of salmonellosis from
consumption of poultry liver and Salmonella infection that leads to osteomyelitis.

e More research is still needed to produce commercially available vaccines that do not negatively impact
lifespan of chickens or the time-to-entry for broiler slaughter and processing.

3. Main aspects to be covered

The new work is intended to update the Guidelines for the Control of Campylobacter and Salmonella in Chicken
Meat based on the latest scientific information, and to incorporate relevant aspects of the General Principles
and Food Hygiene (CXG 1-1969) (revised in 2022). The guidelines will provide guidance on selection of the
most appropriate risk management options and risk management tools.

The new work will consider factors relevant to the control of Campylobacter and Salmonella, including:

e The need for pre-harvest interventions to reduce pathogen load prior to harvesting, to address the risk
of horizontal and vertical transmission, and recent reports of disease associated with organ meat which
can be addressed by implementing controls during flock rearing.
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e practical interventions that can be used to reduce foodborne illness risks associated with the
consumption of poultry meat, include preharvest intervention e.g., feed treatment, and post-harvest
treatments, e.g. antimicrobial or organic acid drip interventions

e microbiological monitoring methods, particularly molecular-based process control and monitoring
approaches

e recently available scientific data, in particular information on new pathogenic strains and their
geographical spread and clinical incidence

e methods for the detection and characterization of pathogens by serotype and eventually by virulence-
associated loci

4. An assessment against the Criteria for the establishment of work priorities
General criterion

e Consumer protection from the point of view of health, food safety, ensuring fair practices in
the food trade and taking into account the identified needs of developing countries

The proposed new work will support competent authorities and food business operators to implement
practical interventions that can be used to reduce risk of campylobacteriosis and salmonellosis.

Criteria applicable to general subjects

o Diversification of national legislations and apparent resultant or potential impediments to
international trade.

The revised CXG 78-2011 can aid countries in adopting practices to mitigate the risk of pathogenic
Salmonella and Campylobacter in chicken meat, promoting international fair trade practices.

o Work already undertaken by other international organizations in this field and/or suggested by
the relevant international intergovernmental body(ies).

Codex has already undertaken risk management work on Campylobacter and Salmonella in meat
chickens.

e Consideration of the global magnitude of the problem or issue.

There is some evidence for increasing rates of illness associated with Campylobacter and Salmonella
strains. Codex guidance is an essential contribution to reducing the global public health burden of
campylobacteriosis and salmonellosis.

5. Relevanceto the Codex strategic objectives

The proposed work is directly related to the purposes of the Codex Alimentarius Commission. Namely, goals one
of the Codex Strategic Plan 2020-2025, to “Address current, emerging and critical issues in a timely manner”
In particular, this work is relevant to Strategic Objective 1.2 “Prioritize needs and emerging issues” where the
outcome is a “Timely Codex response to emerging issues and the needs of members”. This work will address
the gap in guidance in particular in light of new information provided by JEMRA.

6. Information on the relation between the proposal and other existing Codex documents as well as
other ongoing work

The revision of specific guidance on pathogenic Campylobacter and Salmonella in chicken meat will
complement existing CCFH texts. This includes the General Principles of Food Hygiene (CXG 1-1969).

7. ldentification of any requirement for and availability of expert scientific advice

CCFH made a request for expert scientific advice and two JEMRA meetings were created and reports are in
final stages of completion. But during revision, CCFH may need additional scientific advice to validate proposed
intervention language.

8. Identification of any need for technical input to the standard from external bodies so that this can
be planned for

Not required at this time.

9. Proposed timeline for completion of the new work, including the start date, the proposed date for
adoption at Step 5, and the proposed date for adoption by the Commission; the time frame for
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developing a standard should not normally exceed five years.

Subject to the Codex Alimentarius Commission approval at its 47th Session in 2024, it is hoped that the new
work can be expedited (i.e. within two sessions of CCFH).
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Annex Il
PROJECT DOCUMENT

NEW WORK PROPOSAL FOR THE REVISION OF THE GUIDELINES ON THE APPLICATION OF
GENERAL PRINCIPLES OF FOOD HYGIENE TO THE CONTROL OF LISTERIA MONOCYTOGENES IN
FOODS (CXG 61-2007)

1. Purpose and scope of the standard

The purpose and scope of the work is to revise and update the Guidelines on the Application of General
Principles of Food Hygiene to the Control of Listeria monocytogenes in Foods (CXG 61-2007) to provide advice
to competent authorities and food business operators (FBOs) on a framework for the control of L.
monocytogenes in ready-to-eat foods. Furthermore, as everyone has a role to play in reducing the risk of
foodborne listeriosis, CXG 61-2007 will also provide information to consumers to this end. This revision will be
mainly based on the latest scientific advice from JEMRA and will incorporate relevant aspects of the revision
of General Principles of Food Hygiene (CXC 1- 1969).

The original intent of CXG 61-2007 will not change.
2. Relevance and timeliness

In 2020, a virtual meeting of the Joint FAO/WHO Expert Meeting on Microbiological Risk Assessment (JEMRA)
reviewed recent data on L. monocytogenes to assess the need to modify, update, or develop new risk
assessment models and tools for this pathogen. A public call for data and experts was issued in 2019 to
support this work>.

A full report of the meeting entitled “Listeria monocytogenes in ready-to-eat (RTE) foods: attribution,
characterization and monitoring” was published in 2022 (Microbiological Risk Assessment (MRA) Series No.
38; MRA38)8, principally recommending expanding future risk assessments on L. monocytogenes in RTE food
to diverse commodity sub-groups, incorporating a primary-production-to-consumption perspective, and
reviewing groupings of susceptible populations. Several critical gaps in the current JEMRA risk assessment
model were identified and the expert group collectively agreed that updating the model would be valuable for
informing risk analysis strategies, including in low- and middle-income countries.

At the 52nd session of the Codex Committee on Food Hygiene (CCFH52) in 2022, the Committee supported
the proposal that JEMRA undertake full primary-production-to-consumption risk assessments of L.
monocytogenes in foods. In response, a second call for data and experts was issued on 29 April 20227 to
inform two meetings, one each in 2022 and 2023. Summaries and conclusions of the meetings were published
thereafter, which included recommendations and considerations to inform a possible revision of CXG 61-2007.
A full report of the meetings on microbiological risk assessment of L. monocytogenes in foods is still pending
publication.

New scientific information provided by JEMRA justifies the need and timeliness of the revision of CXG 61-
2007.

While the fundamental principles in the original CXG 61-2007 are likely to largely remain the same, an
update to CXG 61-2007 will continue to provide current advice to competent authorities on a
framework for the control of

L. monocytogenes in RTE foods, with a view towards protecting the health of consumers and ensuring
fair practices in food trade.

3. Main aspects to be covered

The new work is intended to update CXG 61-2007 based on the latest scientific information. CXG 61-2007 will
provide advice to competent authorities and FBOs on a framework for the control of L. monocytogenes in RTE
foods. It will also provide information that will be of interest to the food industry, consumers, and other relevant
parties. To reduce the risk of foodborne listeriosis, everyone has a role to play.

The new work should consider various factors relevant to the control of L. monocytogenes, including:

5 FAO and WHO. 2019. Call for experts and data on microbiological risk assessment of Listeria monocytogenes in ready-
to- eat (RTE) food: attribution, characterization and monitoring. https://www.fao.org/3/ca7352en/ca7352en.pdf

6 FAO and WHO. 2022. Listeria monocytogenes in ready-to-eat (RTE) foods: attribution, characterization and monitoring
—Meeting report. Microbiological Risk Assessment Series No. 38. Rome. https://doi.org/10.4060/cc2400en or
https://www.who.int/publications/i/item/9789240034969

7 FAO and WHO. 2022. Call for experts and data on microbiological risk assessment of Listeria monocytogenes in foods.
https://www.fao.0rg/3/cb9930en/cb9930en.pdf or https://www.who.int/news-room/articles-detail/call-for-experts-and-data-
on- microbiological-risk-assessment-of-listeria-monocytogenes-in-foods



https://www.fao.org/3/ca7352en/ca7352en.pdf
https://doi.org/10.4060/cc2400en
https://www.who.int/publications/i/item/9789240034969
https://www.fao.org/3/cb9930en/cb9930en.pdf
https://www.who.int/news-room/articles-detail/call-for-experts-and-data-on-microbiological-risk-assessment-of-listeria-monocytogenes-in-foods
https://www.who.int/news-room/articles-detail/call-for-experts-and-data-on-microbiological-risk-assessment-of-listeria-monocytogenes-in-foods
https://www.who.int/news-room/articles-detail/call-for-experts-and-data-on-microbiological-risk-assessment-of-listeria-monocytogenes-in-foods

CXICAC 24/47/5 10

Activities at primary production, including the need for food business operators (including primary
producers) to apply effective control measures as appropriate to their operations

New and pertinent information to be considered throughout the primary-production-to-consumption
continuum regarding resource management, time-temperature control, environmental hygiene
practices, and climate change

Microbiological monitoring methods, including molecular or genomic-based approaches, as
complements to conventional cultural methods

Consumer practices and the relevance of factors impacting listeriosis risk among different regions of
the world including underlying health conditions, socio-economic factors, as well as behavioural and
cultural factors

Other recently available scientific information, including new risk assessment models and listeriosis
outbreaks

4. An assessment against the Criteria for establishment of work priorities

General criterion

Consumer protection from the point of view of health, food safety, ensuring fair practices in
the food trade and taking into account the identified needs of developing countries

The proposed new work will broadly support competent authorities and food business operators in
implementing control measures against L. monocytogenes, which is a worldwide microorganism of
public health significance in RTE foods.

Criteria applicable to general subjects

Diversification of national legislations and apparent resultant or potential impediments to
international trade

The large scope of food covered under CXG 61-2007 suggests a global impact to food trade. The
updated CXG 61-2007 is anticipated to assist countries in the adoption of practices to reduce the risk
of listeriosis and support international fair trade practices.

Work already undertaken by other international organizations in this field and/or suggested by
the relevant international intergovernmental body(ies)

JEMRA has already initiated work on L. monocytogenes in food. The Terrestrial Manual of the World
Organization for Animal Health (WOAH) includes a chapter (Chapter 3.10.5) dedicated to the detection
and identification methods for L. monocytogenes (last revisions in May 2021).

Consideration of the global magnitude of the problem or issue

Listeriosis cases have been reported widely around the world, hence making this a global concern.
There are multiple venues throughout the primary-production-to-consumption continuum by which a
wide range of food can be contaminated by L. monocytogenes. CXG 61-2007 is key in supporting the
reduction of the public health burden of listeriosis.

5. Relevance to the Codex strategic objectives

The proposed work directly relates to the following goals from the Codex Strategic Plan 2020-2025.

Goal 1: Address current, emerging and critical issues in a timely manner

The review and update of CXG 61-2007 is in response to recommendations by JEMRA, as indicated in MRA38
and in response to recent information that impacts the control of L. monocytogenes in RTE foods. This work
will address the gap in guidance, in particular related to primary production.

Goal 2: Develop standards based on science and Codex risk-analysis principles

Following scientific recommendations from JEMRA, the review and update of CXG 61-2007 has been flagged
to provide current advice for the control of L. monocytogenes in RTE foods throughout the entire food chain.
CXG 61- 2007 will continue providing important principles to consider in reducing the risk of listeriosis which
can be implemented through food safety control systems. During this review process, developments in recently
available scientific information will be considered with input from member countries.


https://www.woah.org/fileadmin/Home/eng/Health_standards/tahm/3.10.05_LISTERIA_MONO.pdf
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Goal 3: Increase impact through the recognition and use of Codex standards

The practical use of science-based Codex standards and related texts in food trade contributes to a high level
of food safety. The update and review of CXG 61-2007 should promote better understanding and application of
their principles internationally.

Goal 4: Facilitate the participation of all Codex Members throughout the standards setting process

The review and update of CXG 61-2007 should generate interest and participation and will be open to all
Members in order to obtain constructive and relevant contributions.

Goal 5: Enhance work management systems and practices that support the efficient and effective achievement
of all strategic plan goals

The consensus-driven review and update of CXG 61-2007 will be performed effectively and with transparency
for timely adoption. Initial discussions are likely to take place through an electronic working group (EWG) to
establish a framework and approach in undertaking the update. Wide participation will be encouraged as free
web-based technologies will be used. Translation of the latest versions of the texts, to the official languages of
the Committee, will be performed ahead of the annual Committee meetings.

6. Information on the relation between the proposal and other existing Codex documents as well as
other ongoing work

The review of CXG 61-2007 will complement existing CCFH texts. As such, the updated CXG 61-2007 will
consider, for example, the 2022 revision to General Principles of Food Hygiene (CXC 1-1969) and the 2013
revision to the Guidelines - Principles and Guidelines for the Establishment and Application of Microbiological
Criteria Related to Foods (CXG 21-1997) to refer to the latest information and provide special attention related
to L. monocytogenes in RTE food, as needed.

7. Identification of any requirement for and availability of expert scientific advice

Given that JEMRA have already provided recommendations for the update of CXG 61-2007, these will be
used as the basis for the work. To maintain consistency among all existing CCFH texts that reference the
General Principles of Food Hygiene (CXC 1-1969), CCFH will likely engage with the Members that are leading
the review and update of these documents and also take into consideration the ongoing work on the alignment
of CCFH developed texts with the General Principles of Food Hygiene (CXC 1-1969).

8. Identification of any need for technical input to the standard from external bodies so that this can
be planned for

Additional scientific expert advice is not anticipated.

9. Proposed timeline for completion of the new work, including the start date, the proposed date for
adoption at Step 5, and the proposed date for adoption by the Commission; the time frame for
developing a standard should not normally exceed five years

Provided the new is agreed upon by CCFH54 in 2024 and approved by CAC47 in 2024, conceivably it could
be considered at Step 4 by CCFH55 depending on the timing of this meeting, followed by Step 5 at CCFH56
and Step 5/8 at CCFH57. The timeline, i.e., within 3 sessions of CCFH, is envisioned since scientific advice
from JEMRA is close to completion.
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