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INTRODUCTION

1. The Fourth Session of the Codex Committee on Vegetable Proteins (CCVP) was 
held in Havana, Cuba from 2 to 6 February 1987 by courtesy of the Government of 
Canada and in cooperation with the Government of Cuba. Representatives and 
observers from 31countries and 4 international organizations attended the Session. (See 
Appendix I for the List of Participants). 

2. Dr. Norman W. Tape, Director, Food Research Centre, Agriculture Canada, was 
the Chairman of the Session. 

OPENING CEREMONY

3. The opening ceremony was attended by Dr. Antonio Rodriguez Maurell, Vice-
President of the Council of Ministers of the Republic of Cuba; His Excellency Michael 
Kergin, Canadian Ambassador to Cuba; Mr. Jose Ramón Yarza, FAO Representative to 



Cuba; Dr. HectorTerry Molinet, Cuban Vice-Minister of Public Health and Ing. Ramón 
Darlas Rodés, Minister-President of the Cuban State Committee of Standardization, 
Codex Coordinator for Latin America and the Caribbean and Chairman of the 
Coordinating Committee for Latin America and the Caribbean. 

The Minister of Food, Dr. Alejandro Iglesias, welcomed delegates and observers 
on behalf of the Government of Cuba and expressed warm appreciation to the 
Government of Canada which normally hosted the Committee in Ottawa, for organizing 
the transfer of the Fourth Session to Cuba. 

He also referred to the great importance that Cuba attached to the aims of the 
Codex Alimentarius Commission and of the value of the work of the CCVP to the 
developing world. The text of the Minister's speech is attached as Appendix II. 

4. The Canadian Ambassador, M.F. Kergin, also extended a warm welcome to 
participants in a session which, he said, marked a milestone in international cooperation. 
This was the first time since the Codex Alimentarius was established in 1962 that a host 
country of a Codex Committee had agreed to relocate the venue of a meeting to a 
developing country and Ambassador Kergin hoped that this unprecedented decision 
would encourage host countries of other Codex Committees to consider similar 
arrangements in other parts of the world. The text of Ambassador Kergin's speech is 
attached as Appendix III. 

5. The Chairman of the CCVP, Dr. Norman Tape, joined the previous speakers in 
welcoming delegates and observers. He thanked the Government of Cuba for their 
excellent cooperation in organizing the meeting and for the individual attention which 
had been given to delegates arriving in Havana. He also expressed satisfaction at the 
increased participation at the Session. 

6. He noted that a number of delegations were attending a CCVP session for the 
first time and gave a review, with the aid of slides, of the aims of the Committee and the 
progress it had made in carrying out its work programme. 

ADOPTION OF THE AGENDA

7. The delegation of Switzerland referred to the recent session of the Codex 
Committee on Foods for Special Dietary Uses (CCFSDU) which had taken place in Bonn 
in January this year. The CCFSDU had now completed Draft Guidelines for the Use of 
Codex Committees on the Inclusion of Provisions on Nutritional Quality in Food 
Standards and other Codex Texts and General Principles on the Addition of Nutrients to 
Foods. In addition, at the previous session of the CCFSDU, a Working Group had 
examined the Proposed Draft Guidelines for the Utilization of Vegetable Protein 
Products (VPP) in Foods and the Proposed Draft Guidelines for Testing Safety and 
Nutritional Quality of Vegetable Protein Products and had proposed amendments to 
certain provisions of the texts. (See CX/VP 87/2Add. 1). 

8. The delegation proposed that a Working Group should meet during the Session 
to consider what changes were necessary to bring the VPP texts into line with the 
CCFSDU documents and to report their proposals for changes to the Committee for 
discussion later in the Session. 

9. The Committee agreed to this course of action and noted that the Working Group 
would consist of representatives from Canada, Cuba, Netherlands, Switzerland and 
U.S.A. 

10. The Committed adopted the agenda without further discussion. 



MATTERS OF INTEREST TO THE COMMITTEE ARISING FROM THE CODEX 
ALIMENTARIUS COMMISSION AND OTHER CODEX COMMITTEES

11. The Secretariat briefly reviewed matters concerning the Committee which had 
been discussed by the Commission at its 16th Session and by other Codex Committees. 

12. The Committee had advanced the following to Step 5 of the Procedure: - 

- Draft International Standard for Vegetable Protein Products

- Draft International Standard for Soy Protein Products

- Draft International Standard for Wheat Gluten

- Draft General Guidelines for the Utilization of Vegetable Protein

- Products in Foods

13. The Committee noted that in addition to progress reports on protein quality 
measurement and quantitative methods for the differentiation of vegetable and animal 
proteins, the need for standards for potato proteins and soy-based beverages would also 
be reviewed. 

14. The Commission had expressed its satisfaction on the progress made by the 
Committee. 

OTHER CODEX COMMITTEES

CODEX COMMITTEE ON FOOD HYGIENE (CCFH), 20TH SESSION (ALINORM 
85/13A)

- Draft Codex General Standard for Vegetable Protein Products 

- Draft Codex Standard for Soy Protein Products 

- Draft Codex Standard for Wheat Gluten 

15. The Committee noted that CCFH had endorsed the following provisions for the 
above standards. 

6. HYGIENE

6.1 It is recommended that the products covered by the provisions of this Standard 
be prepared in accordance with the appropriate sections of the Recommended 
International Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969, 
Rev. 1). 

6.2 To the extent possible in good manufacturing practice, the products shall be 
freefrom objectionable matter. 

6.3 When tested by appropriate methods of sampling and examination, the products: 

(a) shall be free of microorganisms which may present a hazard to health; 

(b) shall not contain any substances originating from microorganisms in amounts 
which may represent a hazard to health; and 

(c) shall not contain any other poisonous substances in amounts which may 
represent a hazard to health. 

CODEX COMMITTEE ON FOOD LABELLING (CCFL), 18TH SESSION (ALINORM 
85/22A)



16. The Committee noted the observations made by the CCFL and agreed to 
consider the min detail under the appropriate agenda items. 

17. It also noted that the CCFL had pointed out that as presently drafted, both the 
General Standard on VPP and the specific Standard for Soy Protein Product covered 
soy proteins products, the difference being in the required protein content. Since this 
might also have a bearing on the name of the food, the CCFL felt that clarification should 
be sought on the relationship between the two standards. 

18. The Secretariat reviewed the background to the development of the two 
standards. 

19. At its first session held 3-7 November, 1980 in Ottawa, the Committee had 
agreed to develop three separate standards for vegetable protein flours, vegetable 
protein concentrates and vegetable protein isolates. Para. 96 of the report of the First 
Session noted that the delegation of Canada expressed the view that the three draft 
standards had many points in common and it might be better to classify the three types 
of products on the basis of protein content in a, common standard. 

20. Following a round of comments, the Committee agreed at its second session, 1-5 
March 1982 in Ottawa that there should be a general standard covering vegetable 
protein products from all sources, including soya beans. It was also agreed that the 
development of a single amalgamated standard for vegetable protein products derived 
from soya beans could also proceed on the understanding that provisions in the general 
standard, which were also applicable to soya protein products, would be incorporated in 
the standard together with those provisions that were specific or unique to soya protein 
products.(See also para. 125) 

21. In taking this course of action the Committee had agreed that it would consider 
the development of specific standards for other vegetable protein products. As a result 
there was also agreement to elaborate a specific standard for wheat gluten. 

CODEX COMMITTEE ON METHODS OF ANALYSIS AND SAMPLING - Report of Ad-
Hoc Working Group of Experts on Endorsement of Methods of Analysis and Sampling

22. The Committee noted that the above Working Group had examined the methods 
proposed by the Committee for the three standards in progress and agreed to examine 
the decisions and comments of the Working Group when considering the Standards 
under the appropriate agenda items. 

23. The delegation of France pointed out that in some cases ISO methods were 
available and had not been proposed when the Committee had made its submissions to 
CCMAS. 

24. The delegation informed the Committee that such ISO methods were now 
available and should be discussed with a view to including them in the standards. 

25. The Committee noted that the CCMAS had already endorsed many of the 
methods proposed and that a detailed comparative study of proposed additional or 
alternative methods would be required before presenting proposals to the CCMAS for 
changes to methods already endorsed. 

26. It also pointed out that a Consultative Group of representatives from the major 
analytical organizations had met in conjunction with the CCMAS to coordinate work on 
methods of analysis required by Codex Commodity Committees. 



27. The Committee agreed that further information on ISO methods of analysis now 
made available should be considered by a Working Group which would report its 
findings to the Committee at a later stage in the session. 

28. The delegations of Canada, Cuba, France (Chairman), Netherlands, United 
Kingdom and U.S.A. agreed to participate in the Working Group. 

REPORT OF THE AD HOC WORKING GROUP ON THE NEED FOR AN UPDATE ON 
THE 1978 PAPER PREPARED BY DR. C. KAPSIOTIS RESPECTING VEGETABLE 
PROTEIN PRODUCTION AND UTILIZATION FOR HUMAN USE

29. The Committee had before it a document entitled as above which had been 
prepared by Dr. Walter J. Wolf (U.S.A.). The document was introduced by a member of 
the U.S. delegation, in the absence of Dr. Wolf. Several countries, including the observer 
from the European Vegetable Protein Federation (EUVEPRO), commented on the 
document. 

30. The delegation of the Netherlands indicated that Sweden was the only European 
country which had participated in the Ad Hoc Working Group. The delegation indicated 
that the paper needed to be brought further up-to-date in certain respects. There had 
been developments in the EEC, especially in regard to wheat gluten, which would need 
to be covered in the document. Also, there had been workshops on vegetable protein in 
Amsterdam and more recently in Paris in 1986 where the European Soy Food 
Association had been established. There had been matters arising from the workshops 
which might be of interest to the Committee. Concerning Section IV, paragraph 13 of the 
document, relating to the regulatory position in the Netherlands, the delegation indicated 
that what was stated in that paragraph was no longer entirely correct and needed to be 
updated. The use of vegetable proteins in meat products would no longer be limited. The 
name of the product would be "product with x% meat and y% non meat protein product". 
A declaration of the ingredients in order of their relative predominance in the total food 
formulation and VPP should be provided on a hydrated basis. Concerning Section II, 
paragraph 3, Cottonseed, the delegation of the Netherlands stated that vegetable protein 
products from cottonseed were being manufactured in Israel and being used in the 
Netherlands. 

31. The delegation of the United Kingdom, referring to what was stated in paragraph 
18 of Section IV, indicated that the information given was now out of date, since new 
meat product regulations had been operative in the U.K. since 1984. The delegation of 
the U.K. offered to prepare a revised version of paragraph 18. 

32. The delegation of France drew attention to the growing interest in pulses as a 
source of vegetable protein products, especially for some developing countries in Africa. 
The delegation also indicated that the use of vegetable protein products was allowed in 
France under certain conditions and that the present regulations controlled conditions of 
use and labelling requirements, especially in meat products, and added that the 
maximum level of vegetable protein permitted in processed meat products was 30%. 
The delegation offered to provide a text containing additional information in order to 
bring paragraph 7of Section IV of the document up-to-date. 

33. The delegation of Japan, referring to Japanese standards, stated that 
manufacturers must respect the standards only when there is an emblem or seal on the 
container indicating that the products are in conformity with the standards. 

34. The delegation of Argentina indicated that Argentine legislation had established a 
maximum of 20% for vegetable protein products in meat products. 



35. The delegation of Brazil stated that there were regulations in Brazil concerning 
the use of vegetable protein. 

36. The delegation of Denmark indicated that new regulations on the composition of 
meat products had come into force in 1985. Vegetable protein products were not 
permitted to be used in whole pieces of meat, but could be used in comminuted products 
up to a level of 1-5% according to product type. 

37. The delegation of Canada, referring to paragraph 5 of Section IV, stated that the 
proposed regulatory changes had now been promulgated. 

38. The observer from the European Vegetable Protein Federation (EUVEPRO) 
indicated that his Federation had carried out a survey of the legislation governing the 
use of vegetable protein products not just in meat products, but also in all other 
products. The survey would be ready for printing shortly. 

39. The Committee agreed that an updated version of the document would be useful 
for information and reference purposes. The Committee requested the rapporteur  
country (U.S.A.) to undertake this task and requested those delegations which had 
spoken and which had offered to supply revised up-to-date material to do so. The 
observer from EUVEPRO and EWSA was also invited to supply information to the 
rapporteur country. The delegation of the U.S.A. accepted this assignment and it was 
agreed that the information should be sent to the Head of the U.S. delegation (Ms. E. 
Campbell - see List of Participants) not later than 31 October 1987, in order to allow for 
issue of the revised document to member governments well in advance of the next 
session of the Committee. 

AD HOC WORKING GROUP ON PROTEIN QUALITY MEASUREMENT - PROGRESS 
REPORT

40. The Committee had available CX/VP 87/3 on the above subject. 

41. The document was presented by Dr. Margaret Cheney (Canada) on behalf of Dr. 
G.Sarwar, Coordinator of the Working Group (Canada, U.S.A.). 

42. Dr. Cheney drew attention to the summary and conclusions of the report which 
basically supported those of the previous report, namely that the amino acid score 
procedure, including correction for true digestibility of crude protein and/or bio-availability 
of essential amino acids is the preferred approach for evaluating protein quality of VPP 
and other food products. Amino acid scores may be based on the most limiting amino 
acid or 2, 3, 4 or 5 amino acids such as lyslne, methionlne, cystine, threonine and 
tryptophan. 

43. Initial results from the USDA-organized cooperative study on protein quality 
assessment and other reports suggest that adjusting amino acid scores for true 
digestibility of crude protein would give sufficient correction for most purposes. 

44. The conclusions also stated that the FAO/WHO/UNU (1985) suggested pattern 
of amino acid requirements for preschool children (2-5) which is in close agreement with 
the NRC (1980) scoring pattern should be used as the reference protein for calculating 
amino acid scores. 

45. Promising in vitro methods for estimating protein digestibility had been developed 
and data available after the completion of current cooperative studies and a planned 
study - "In Vitro Protein Digestibility" should form the basis of a firm recommendation 
concerning the use of amino acid scores (corrected for crude protein digestibility) for 
evaluating protein quality of VPP. 



46. As a backup procedure the RNPR, if corrected for the sulfur amino acids, was 
considered a useful bioassay method which should be further explored. 

47. An official recommendation on methods for evaluating protein quality of VPP 
should be deferred until the next session of the Committee. 

48. The delegation of France reported that experimental work in progress in France 
on animal feedstuffs showed that digestibility varied considerably with processing, 
storage and distribution in the final product. It was expected that some data could be 
provided soon on the influence of these factors on true dietary composition. 

49. This data would be made available to the Working Group. 

50. Dr. Bodwell (U.S.A.) agreed that the factors mentioned above greatly affected 
digestibility. He also indicated that the "In Vitro Collaborative Study on Digestibility" 
would be available in about two years' time when it was expected that a firm position 
could be taken on the method. 

51. Referring to point 7 of the summary and conclusions of document CX/VP 87/3, 
the Netherlands distributed a document on the evaluation of protein quality 
measurement in which methods to determine the nutritive quality of food proteins were 
evaluated by comparing amino-acid scoring and "in vitro" digestion procedures with 
RNPR obtained by bio-assay with rats. This research document could contribute to the 
ongoing research in the field as stated in point 6 of the summary and conclusions of 
document CX/VP 87/3. 

52. The Committee noted with great appreciation that the Working Group would 
continue to keep current work under review and would present a further progress report 
for the next session of the Committee. 

REPORT ON CURRENT PROGRESS IN QUANTITATIVE METHODS FOR THE 
DIFFERENTIATION OF VEGETABLE AND ANIMAL PROTEINS

53. The Committee had before it document CX/VP 87/4, entitled as above, which 
had been prepared by the Netherlands. Having introduced the document, the delegation 
drew the Committee's attention to the conclusions set out in the document and, in 
particular, to the conclusion that "the most promising approach in methodology appears 
to be by immuno chemistry and in the near future in liquid chromatography". 

54. It was agreed that It would be very useful to continue work In this field and the 
delegation of the Netherlands Indicated its willingness to do so and to prepare an 
updated paper for the next session of the Committee. The delegation of the Netherlands 
indicated that the task was a complicated one and that support from other interested 
countries was needed in carrying out this task. It was noted that the United Kingdom and 
the U.S.A. would continue to collaborate with the Netherlands. Other interested countries 
were also invited to collaborate. The Committee looked forward to receiving a further 
updated paper on this topic for its next session. 

REPORT OF THE AD HOC WORKING GROUP ON FOOD ADDITIVES FOR 
INCLUSION IN THE GENERAL STANDARD FOR VEGETABLE PROTEIN PRODUCTS 
(VPP) AND SOY PROTEIN PRODUCTS

55. The Committee had before it document CX/VP 87/5, entitled as above, which 
had been prepared by the U.S.A. Introducing the document, the delegation of the U.S.A. 
indicated that it related to the proposed draft standard for soy protein products (SPP), 
but that many of the additives covered in the document could probably also be relevant 
for the proposed draft general standard for vegetable protein products (VPP). The 



delegation pointed out that the document should be regarded as a draft and it did not 
purport to contain a complete list of chemical substances used in the preparation and 
processing of SPP. 

56. The list of additives contained in the U.S. document was a rather lengthy one, 
which attempted to provide for most of SPP in commerce. In other words, a large 
number of additives was needed to enable the manufacturers of SPP (and VPP) to meet 
the specific requirements of the purchaser of the SPP (or VPP) whose needs varied 
widely, depending on the nature of the product in which the SPP or VPP was intended to 
be used. This gave rise to a discussion on a point of principle raised by the delegation of 
Norway, in which the delegations of Canada, Cuba, France, Italy, Japan, Netherlands, 
Norway, Switzerland, U.K. and U.S.A and the observer from EUVEPRO expressed their 
views. The delegation of Argentina stated that the document was presented too late to 
enable it to form an opinion. 

57. The delegation of Norway raised the question whether it was appropriate for the 
General Standard for VPP or the Standard for SPP to cover, in the Food Additives 
sections, all possible treatments to which VPP and SPP could be subjected, in order to 
meet the different requirements of manufacturers of products using VPP or SPP. The 
delegation thought that this would be virtually a limitless task and that such a list of food 
additives, even If it could be drawn up comprehensively, would soon need to be added 
to, taking Into account new needs for new products. 

58. Several delegations supported the viewpoint of the delegation of Norway. It was 
recalled that, at its last session, the Committee had removed the word "primary" before 
the words "vegetable protein products" in the Scope Section of the two draft standards, 
whilst at the same time the Scope section did contain the sentence "The VPP are 
intended for use in foods requiring further preparation and for use only by the food 
processing industry". This might have led to some confusion as to the Intent of the 
Scope section. 

59. During the course of a lengthy debate in which many delegations and the 
observer from EUVEPRO took part, it gradually emerged that there were three options 
before the Committee for consideration. 

i) To change the Scope Section by reinstating the word "primary" before VPP 
and SPP and then identify those additives needed in the preparation of the 
primary product. 

ii) Maintain the Scope Section as it is and develop a long list of VPP for specific 
uses and consequently a long list of food additives. 

iii) Maintain the Scope Section as it is and identify those additives needed in the 
preparation of the primary products, with the addition of a sentence would 
recognize that other additives may be needed where the VPP or SPP is 
required for a specific use, and that such uses should be governed by 
national legislation applicable to the final product. 

60. As the discussion progressed, it emerged that besides the primary producer of 
VPP and SPP there were also "premixers" who supplied SPP and VPP to the precise 
requirements of the manufacturers of final products. The primary producer might also be 
a "pre-mixer". 

61. Most delegations were in favour of the third option mentioned in paragraph 59 
above, although some proposed modifications to that option. 



62. The delegation of Switzerland considered that the third option was the most 
realistic of the three, but thought that in the additional sentence proposed, which 
recognized that other additives might be needed for specific purposes, it would be 
desirable to refer to other additives 'recognized as safe'. 

63. The delegation of the Netherlands and the U.K. also supported the third option. 
The delegation of the U.K. thought however that the additional sentence proposed would 
require very careful wording in order not to make it too open ended. 

64. The delegation of Italy thought that the third option was the best of the three, as 
long as the text made it clear that only necessary additives which expressed their 
function in the protein product could be used, but that other additives could also be used 
in VPP or SPP if these were authorized by Codex or national standards in the product 
for which the VPP or SPP was intended. 

65. The delegation of France also favoured the third option and considered that other 
additives referred to in paragraph 59 above could be used provided their use was 
permitted in the products for which the VPP or SPP was intended. 

66. The delegation of Norway considered that the use of other additives referred to 
above could be be accepted provided those other additives were permitted to be used in 
the final product. Also the premix should be labelled as intended for that particular 
purpose. 

67. Reference was made to processing aids during the course of the discussions. 
The delegation of Switzerland drew the Committee's attention to the fact that there was a 
Working Group on Processing Aids in the Codex Committee on Food Additives (CCFA) 
and that a distinction had been drawn between processing aids and food additives in 
that the list of processing aids was not a positive list, but was open-ended. 

68. The delegation of Switzerland, referring to the U.S. document, pointed out that 
hydrolyzed vegetable protein was regarded in Switzerland as an ingredient and not as 
an additive. 

69. The delegation of Cuba, referring to the U.S. document, stated that it was 
necessary to provide for the use of sodium bicarbonate. 

70. The delegation of Japan, referring to the U.S. document, considered that 
proteinase and dimethylpolysiloxane and certain other additives should be provided for. 

71. In conclusion, the Committee agreed that governments and interested 
international organizations should be requested to indicate what additives needed to be 
provided for in the General Standard for VPP and the Standard for SPP, on the basis of 
the third option referred to above, that is to say, what additives were needed in the 
preparation of the primary products, with an indication of the technological reason for the 
use of the additive. Their views as to an appropriate form of words for the use of other 
additives were also Invited. 

72. It was agreed that the deadline for the receipt of this information should be 31 
May 1987, but countries represented at this session were urged to make the information 
available earlier, if possible. The information should be sent to Ms. E. Campbell, Head of 
the U.S. delegation (see List of Participants), who was charged by the Committee to 
head a Working Group, with assistance from the Netherlands and EUVEPRO. The U.S. 
would then prepare a paper on the basis of the information received relating to the use 
of additives in the General Standard for VPP and the Standard for SPP. The paper 
should be sent to the Codex Secretariat in Rome by 30 November 1987 and it should 



then be sent out for comments early in 1988. The comments should be sent to the 
Canadian Secretariat by mid 1988. The Canadian Secretariat would then prepare a 
summary paper which would be sent to all Codex Contact Points in October 1988, in 
good time before the next session of the Committee early in 1989. 

CONSIDERATION AT STEP 7 OF THE PROPOSED DRAFT GUIDELINES FOR THE 
UTILIZATION OF VEGETABLE PROTEIN PRODUCTS (VPP) IN FOODS

73. The Committee had before it the above document (ALINORM 85/30, Appendix II) 
and CX/VP 87/7 containing comments from the Federal Republic of Germany, France, 
Ireland, Thailand and EUVEPRO. 

74. The Committee recalled that it had earlier formed a Working Group to consider 
there commendations made by a Working Group of CCFSDU at its penultimate session 
(CX/VP 85/2Add.1) and further recommendations arising from the CCFSDU session in 
January this year(see also paragraphs 7-9). 

75. It was agreed that the conclusions and recommendations of the Working Group, 
which largely concerned the provisions in sections 3, 5, 6, 7 and 8 would be considered 
at a later stage. 

6. USES OF VEGETABLE PROTEIN TO INCREASE CONTENT OF UTILIZABLE 
PROTEIN

Section 6.2 - Supplementation/Complementation

76. The Committee suggested that the square brackets should be removed from the 
proposed 20% level by which supplementation/complementation should increase 
utilizable protein. 

Section 6.3

77. The delegation of the United Kingdom thought that the levels of lysine and 
methionine + cystine in the complementary proteins was applicable to soy proteins, but 
not necessarily to vegetable protein in general. The delegation of the U.S.A. noted that 
the values of 5.5% lysine and 3.5% methionine + cystine were apparently based on the 
1973 FA0/WH0 Reference Amino Acid Pattern. The levels had been changed in the 
1985 FA0/WH0/UNU Report to 5.8% and 2.5%, respectively, for the 2 to 5 year old child. 
It was agreed to adopt the values from the 1985 report and to remove the square 
brackets. 

78. It was also noted that the study referred to the available amino acids and the text 
was amended to read as follows: 

"6.3 For a significant degree of complementation in protein quality of diets 
deficient in lysine or in methionine + cystine the complementary protein should 
contain at least 5.8% available lysine or 2.5% available methionine + cystine 
respectively." 

Section 6.8

79. The Committee noted that this provision regarding the protein content of a food 
containing VPP proposed that the biological value should be assessed by RNPR and 
NPU. Since assessment methods for the purposes of this standard were still under 
review, the Committee preferred the more general wording proposed by EUVEPRO. It 
was also noted that the CCFSDU had completed its work on Guidelines on Nutrition 
Labelling and it was agreed to reference them in the provision. The square brackets in 
the text were removed. 



The amended text reads as follows: - 

"6.8 The protein content of a food containing VPP as a nutritional supplement 
should be declared in accordance with the Codex Guidelines on Nutrition 
Labelling. Where claims are made with respect to the biological value of the 
protein, the biological value should be assessed according to the established 
methods for protein quality measurement." 

7. USES OF VPP IN PARTIAL OR COMPLETE SUBSTITUTION OF THE ANIMAL 
PROTEIN IN FOODS

Section 7.5

80. The Committee noted that the two versions of this provision, which dealt with the 
name of the product where part of the meat protein content had been substituted by 
VPP, had been placed in square brackets at the last session. 

81. The two versions represented opposing points of view, one In which the 
established or common name could be used In conjunction with the term "vegetable 
protein product" and the other which excluded such a possibility when a name had been 
established for a food in a Codex Standard. 

82. The question had been discussed by the Codex Committees on Processed Meat 
and Poultry Products, the Codex Committee on Food Labelling, the Executive 
Committee and finally by the Commission in an attempt to resolve these divergent views. 

83. At the 16th Session of the Commission the matter was summarized as follows 
(ALINORM85/47, para. 547): - 

"The only substantive matter to be resolved was the Guideline on Labelling of an 
animal food product in which part or all of the animal protein had been 
substituted by a vegetable protein product. This subject had received full 
discussion earlier in the Commission's session (see paras. 175-185) and, 
therefore, did not need to be re-discussed at this juncture. Dr. Tape informed the 
Commission that, with the objective of moving towards resolution of this issue, he 
had invited the United Kingdom and the U.S.A. to prepare a revised text for 
sections 7.5 and 7.6 of the Guidelines for consideration at the next session of the 
CCVP. Both delegations had accepted the invitation to draft a joint text. As a 
result, Dr. Tape was hopeful that the Committee would resolve this difficult issue 
at its next meeting." 

84. At its present session the Committee had before it a revised text prepared jointly 
by the delegation of the United Kingdom and the U.S.A. which read as follows: - 

"7.5 When VPP partially substitutes for the protein of an animal product, the 
following nomenclature criteria should apply: 

i) The name of the VPP should appear in the name of the food. 

ii) The name of the substituted product should describe the true nature of the 
product; it should not mislead the consumer; and It should enable the 
substituted product to be distinguished from products with which it could be 
confused. 

iii) The portion of the food that bears the name in a Codex standard or 
equivalent national standard should comply with that standard. 



iv) In cases where the substitution results in an amount of the animal protein 
product lower than that required by a Codex or national standard, the name 
of the standardized animal food should not be used as the name of the 
substituted product." 

85. The delegation of the U.S.A. Informed the Committee that the two parties who 
had met to draft the revised provision had based their agreement on common concerns; 
that is, that the name should be descriptive of the product, that the consumer must not 
be misled, that standardized products in mixtures should comply with the provisions of 
the original standard, and that the name of a standardized component should not be 
used when the protein content fell below the compositional minimum. 

86. The delegation of the United Kingdom informed the Committee that the 
provisions had been drafted to cover products where a standardized name could be 
used (provisions (i),(ii) and (iii)) and products where the use of a standardized name 
could not be permitted. 

87. The ultimate purpose of the agreed text was to ensure that the products present 
in the final product were properly and accurately labelled. 

88. The delegation of Denmark thought that the proposed provisions (i) and (ii) were 
satisfactory in explaining the nature of the product to the consumer, but that provision(iii) 
was not clear. 

89. The delegation pointed out that in practice such a provision would be difficult to 
control, since the standardized product and the VPP formed a homogeneous mixture in 
which the two components would be difficult to analyse for compliance with the 
provision. Several delegations agreed with this point of view. 

90. The delegation of Canada suggested that section (iii) could be deleted and that 
the intent of the provision could be accommodated by changing section (iv) to allow for 
the use of the name of the standardized food when suitably qualified. 

91. The Committee agreed with this course of action: provision (iii) was deleted and 
section (iv) was amended to read as follows: - 

"(iv) In cases where the substitution results in an amount of the animal product 
lower than that required by a Codex or national standard, the name of the 
standardized animal food should not be used as part of the name of the 
substituted product unless properly qualified." 

92. The delegation of Denmark mentioned that certain existing Codex Standards and 
national compositional standards excluded, as a principle, the possibility of qualification 
of standardized names. Therefore, another provision should be added to emphasize that 
the scope of established standards should be respected when determining the name of 
a substituted product. 

93. The Committee agreed to the following text: - 

"The provisions of a Codex Standard or a national compositional standard should 
be taken into full account when determining the name of a food." 

There was further discussion on the provisions of provision (i). 

94. The delegation of the Netherlands proposed that the use of the term "Vegetable 
Protein Product" should be allowed without necessarily stating the specific source of the 
protein. 



95. Several delegations were against this proposal, since the consumer might wish 
to avoid protein from a particular source for health reasons. 

96. The delegations of Canada and the United Kingdom also pointed out that such a 
proposal was in conflict with section 4.1.1 of the General Standard for Food Labelling; 
even though the particular source of vegetable protein would figure in the list of 
ingredients. 

97. The delegation of France was of the opinion that indication of the protein source 
need not necessarily appear in the name of the food and considered that it would be 
impracticable to mention all VPP names when several VPPs were used in one food 
product. 

98. After some further discussion, the Committee agreed with a suggestion of the 
United Kingdom for provision (i) which reads as follows: - 

"(i) The presence of the Vegetable Protein Product should be indicated in the 
name of the food." 

99. The delegations of Norway and France stated that they were opposed to the use 
of standardized names for products which had been substituted. 

100. The Committee was satisfied that the joint proposal for provision 7.5 had been 
fully discussed and agreed to adopt the text as amended during the discussions. 

The full text now reads as follows: - 

"7.5 When VPP partially substitutes for the protein of an animal product, the 
following nomenclature criteria should apply: 

i) The presence of the VPP should be indicated in the name of the food. 

ii) The name of the substituted product should describe the true nature of the 
product; it should not mislead the consumer; and it should enable the 
substituted product to be distinguished from products with which it could be 
confused. 

iii) In cases where the substitution results in an amount of the animal protein 
product lower than that required by a Codex or national standard, the name 
of the standardized animal food should not be used as part of the name of the 
substituted product unless properly qualified. 

iv) The provisions of a Codex Standard or a national compositional standard 
should be taken into full account when determining the name of a food." 

Section 7.6

101. The Committee agreed to remove the square brackets from the text which 
covered the name of the food when 100% of the protein in the food was from VPP. 

ANNEX I - PROPOSED DRAFT GUIDELINES FOR TESTING SAFETY AND 
NUTRITIONAL QUALITY OF VEGETABLE PROTEIN PRODUCTS

102. The Committee noted that the reference to studies using human volunteers (4th 
paragraph of the introduction) was in square brackets. No government comments had 
been received on this point. 

103. The Committee agreed with a proposal of the delegation of Denmark that the 
phrase should read "and where applicable, studies using human volunteers" and 
removed the square brackets. 



104. The Committee having now resolved the question of the texts In square brackets, 
returned to consideration of other provisions in the Guidelines in the light of further 
comments from governments and international organizations. 

4. BASIC PRINCIPLES

105. The delegation of France pointed to an inconsistency in the English and French 
texts of 4.1. The Committee noted that the French text should be changed to "ne 
devraient pas presenter de danger." 

4.3(b) Source of Ingredient

106. The delegation of EUVEPR0 thought that since VPP was established a class of 
food product, it was unnecessary to require specification of the source or processed 
form where used for functional purposes and that an ingredient statement of the source 
should be optional. This opinion was shared by EWSA. 

107. The delegation of Sweden pointed out that an ingredient statement was 
necessary for consumer protection, since less than one per cent of certain proteins could 
cause allergic reactions. 

108. Several delegations agreed with Sweden; the delegation of Canada also pointed 
out that in the Standard for the Labelling of Pre-Packaged Food, VPP was not a class 
name. 

109. The Committee made no change to 4.3(b) 

6.6 Addition of Vitamins and Minerals

110. The delegation of Italy pointed out that the addition of vitamins and minerals to 
VPP should not be applied as a general rule, and that such additions should be 
considered on a case by case basis. The Committee agreed that this point would be 
considered by the Working Group which was examining the Guidelines. 

SECTION 7 - FURTHER COMMENTS

7.1 Use of VPP to Substitute Animal Proteins in Foods

111. The delegation of the Federal Republic of Germany was of the opinion that this 
section should be complemented by the following sentences: 

"a) In meat products animal protein must not be replaced by vegetable protein." 

"b) In milk and milk products the milk protein must not be replaced by vegetable 
proteins." 

for the following reasons: 

a) The guidelines for vegetable proteins and the guidelines for meat and poultry 
products have to be described separately for systematic reasons. Different 
basic materials must not be confused with regard to the description of their 
use. The replacement of meat protein determining the biological value by 
vegetable protein has been prohibited in the Federal Republic of Germany 
and in many other countries for reasons of consumer protection. Therefore, 
adequate guidelines or recommendations should be furthermore reserved to 
national decisions. 

b) The replacement of milk protein determining the biological value by vegetable 
protein has been prohibited in the Federal Republic of Germany and in many 



other countries. Therefore, adequate provisions should be furthermore 
reserved to national decisions. 

The above comments were not discussed by the Committee. 

7.2(i) Nutritional Adequacy

112. The delegation of France was of the opinion that the equivalence of protein 
quality of vegetable protein based products to the protein quality of the original seemed 
unrealizable and suggested that 7.2(i) be deleted. 

113. The delegations of the U.K., Denmark and Italy agreed with this point of view. 
The delegation of the U.K. suggested that the text proposed by EUVEPRO in its written 
comments which reads "The nutritional properties of any food containing VPP should be 
consistent with the intended use of that food", should be adopted. EUVEPRO confirmed 
the opinion expressed in its written comments. 

114. Other delegations thought that the change would not give sufficient information 
on the provision. 

115. The Committee decided not to change 7.2(i). 

Report of the Working Group on the Draft Guidelines for the Utilization of Vegetable 
Protein Products (VPP) in Foods

116. The report of the Working Group established earlier in the session was presented 
by Dr. Margaret Cheney (Canada). 

117. Dr. Cheney informed the Committee that the Working Group, which consisted of 
representatives from Canada, Cuba, the Netherlands, Switzerland and U.S.A. had 
reviewed the definitions and had made the necessary amendments. New or revised 
definitions for protein quality, reference amino acid pattern and supplementation and 
other terms had been added to Section III. 

118. Other changes had been made to Section 6 to reflect the views of this Committee 
and the CCFSDU. 

119. The Committee noted that there were now two versions of 6.6. - "Addition of 
Vitamins and Minerals", one based on the CCFSDU Guidelines and the other on an 
amended version of the existing text. 

120. The delegation of Australia pointed out that the revised version of Section 
6.7dealing with the use of VPP as a nutritional supplement to foods was widely divergent 
from the previous text. 

121. The Chairman of the Working Group explained that the changes made were 
intended to cover the wide range of products to which VPP could be added. 

122. After some further discussion the Committee decided that the definitions and 
amended provisions proposed by the Working Group should be incorporated in square 
brackets in the Guidelines and that the entire Guidelines be submitted to the CCFSDU 
for comments. The Guidelines would then be further considered at the next session in 
the light of government comments and comments from CCFSDU. 

123. The Committee expressed its appreciation to the Working Group for its excellent 
work. 

Status of the Guidelines for the Utilization of Vegetable Protein Products (VPP) in Foods



124. The Committee decided to return the Guidelines to Step 6 for a further round of 
comments and reconsideration at Step 7 at its next session. 

CONSIDERATION AT STEP 7 OF PROPOSED DRAFT GENERAL STANDARD FOR 
VEGETABLE PROTEIN PRODUCTS (VPP)

TITLE OF THE STANDARD AND SCOPE

125. The Committee considered the above proposed draft general standard for VPP 
set out in ALINORM 85/30, Appendix IV, in the light of written comments contained in 
CX/VP 87/8and a Conference Room Document containing comments from the European 
Vegetable Protein Federation (EUVEPRO). 

126. The delegation of Japan proposed that the title of the General Standard should 
be amended to read "Codex General Standard for Vegetable Protein Products Not 
Covered by Individual Standards". The delegation also proposed that a sentence be 
added to the Scope Section of the Standard to make it absolutely clear that the Codex 
General Standard did not apply to VPP to which a Codex individual standard applied and 
for which a specific name had been provided in the individual standard. The proposal of 
Japan was supported by the delegations of Italy, Norway and the U.K. The delegation of 
the U.K. added that the Codex Committee on Food Labelling, at its last session, had 
requested clarification of the relationship between the General Standard for VPP and the 
specific Standard for Soy Protein Products (SPP). The Secretariat drew attention to an 
analogous provision in the General Standard for Edible Fats and Oils Not Covered by 
Individual Standards and the Committee agreed to insert this text, editorially adjusted, in 
the General Standard for VPP. The agreed text reads as follows: 

"This Standard does not apply to any vegetable protein product which is the 
subject of a specific Codex Commodity Standard and is designated by a specific 
name laid down in such standards." 

127. The delegations of France and the Netherlands reserved their position 
concerning this decision. The Committee did not change the title of the General 
Standard. 

2. DESCRIPTION

128. Concerning 2.1, the delegation of France proposed that the minimum protein 
content be 50%. The Committee also had before it the comment of the Federal Republic 
of Germany proposing a minimum protein content of 50%, with an accompanying 
justification. The Chairman recalled that this topic had been discussed at great length at 
previous sessions of the Committee and that the existing figure of 40% was a 
compromise after much debate.The Committee agreed not to change the existing figure 
of 40% for minimum protein content. The delegations of the Netherlands and the U.K. 
wished to be recorded in the report as supporting the views of France and the Federal 
Republic of Germany. 

3.2.1 Moisture

129. The delegation of France drew attention to the fact that in 3.2.1 there was no 
specific maximum limit laid down for moisture content. The delegation proposed a 
maximum moisture content of 10%, or possibly 10-12%. The proposal of France was 
supported by the delegation of Italy. The Chairman recalled that in an earlier version of 
the draft standard, there had been a figure in square brackets, but it had not proved 
possible to reach an agreement on the figure. For that reason it had been decided to 
withdraw the figure in square brackets and rely on a form of words. The Committee 



agreed not to change the existing provisions and to record the reservations of France 
and Italy in the report. 

3.3 Optional Ingredients

130. The observer from EUVEPRO proposed, in a Conference Room Document, a list 
of optional ingredients for inclusion in the standard (3.3). The list comprised (a) 
carbohydrates, including sugars, (b) edible fats and oils, (c) other protein products,(d) 
vitamins and minerals, (e) salt, (f) herbs and spices. This proposal was supported by the 
delegations of Canada, France, Italy and the U.K. However, the delegations of Italy and 
France reserved their position concerning vitamins and minerals. The proposal of 
EUVEPRO was adopted by the Committee. 

3.4 Nutritional Factors

131. In the interest of more precision, the Committee agreed to add the word "anti-
nutritional" before the word "factors" in the second line. The delegation of the United 
Kingdom thought this change was not an improvement, as some of the factors referred 
to in Section 3.4 were toxins and not simply anti-nutritional factors. 

3.4.1 Protein Nutritive Value

132. Concerning 3.4.1., it was agreed that the wording should be amended to read 
"Minimum values for protein nutritive value for each VPP to be established." 

4. FOOD ADDITIVES

133. It was agreed that this Section (Section 4) would be reviewed by the Committee 
at its next session in the light of the Report of the Working Group on Food Additives for 
inclusion in the General Standard for VPP and the Standard for SPP. 

5. CONTAMINANTS

134. Concerning Contaminants, Section 5, the delegation of Norway thought that 
there was no need for maximum levels for contaminants unless there was a recognized 
problem. The first step therefore, would seem to be to carry out a survey. The delegation 
added that it might be more appropriate to fix maximum limits for contaminants in the 
final product. 

135. The Chairman pointed out that at present no data in this area was available to 
the Committee. The delegation of the Netherlands indicated that in the Netherlands 
maximum levels of 0.1 mg/kg for cadmium, 0.5 mg/kg for lead and 0.05 mg/kg for 
mercury were proposed for Soy Protein Products. The observer from EUVEPRO 
recalled that in its written comments EUVEPRO was of the opinion that limits on 
contaminants in primary products was not a meaningful way of protecting the consumer, 
and that such requirements were more appropriate to the food products consumed. 
Concerning the matter of actual figures for maximum limits, the observer from 
EUVEPRO thought that levels such as 0.4 mg/kg for cadmium, 1.0 mg/kg for lead and 
0.5 mg/kg for mercury would be more realistic. The delegations of France, Italy and the 
U.K. considered that it would be desirable to fix maximum limits for contaminants in 
products covered by the standard, but acknowledged that this could not be done at 
present in the absence of data. The delegation of Sweden suggested that advice might 
be obtained from GEMS (Global Environmental Monitoring System). 

136. It was recalled that in the past Australia had carried out a contaminants survey in 
canned fruits and vegetables for the CCPFV and that Switzerland had undertaken 
similar work for the CCCPL. 



137. In conclusion, the Committee agreed that the Codex Secretariat in Rome should 
send out a Circular Letter seeking information from governments on this topic. On the 
suggestion of the delegation of the Netherlands, it was agreed that the contaminants be 
confined to cadmium, lead and mercury. It was agreed that the information should be 
sent to the Head of the Netherlands delegation (Ir. W.J. de Koe - see List of 
Participants), who was designated by the Committee to lead a Working Group on this 
topic. The Working Group would include Italy, Switzerland, EUVEPRO and EWSA. It 
was further agreed that the report of the Working Group should be sent to the Canadian 
Secretariat not later than 31March 1988. 

6. HYGIENE

138. The Committee agreed that, in accordance with the recommendations of the 
Codex Committee on Food Hygiene, subsection 6.3 should be amended as follows:- 

6.3 (a) shall be free of [pathogenic]1/ microorganisms which may represent a 
hazard to health1/

6.3 (b) No change. 

6.3 (c) Shall not contain any other poisonous [or deleterious] 1/ substances in 
amounts which may represent a hazard to health. 

8. LABELLING

General

139. The Committee noted that it would be necessary to introduce a number of 
consequential amendments following adoption by the Commission of the Revised 
General Standard for Prepackaged Foods. 

8.1 Name of the Food

140. The Committee noted that Ireland in its comments had expressed the view that 
the name should provide for products made from two or more named sources, e.g. to 
provide complementary amino acid profiles. The Committee did not take up this 
suggestion. 

141. The Committee noted that the CCFL had expressed the view that in 8.1.2, the 
protein content should be declared on a dry weight basis. This suggestion was adopted 
by the Committee and 8.1.2 was amended accordingly. 

8.2 Net Contents

142. In response to a query from the delegation of Cuba, the Secretariat indicated that 
the metric system meant the "Systéme international" units. 

Country of Origin

143. The delegation of Argentina expressed the view that the declaration of country of 
origin should always be mandatory. This view was supported by the delegation of Cuba. 
1/ Words in [] deleted and words added. 

8.9 Exemptions

144. The Committee was informed by the Secretariat concerning Section 5.3 of the 
Draft Guidelines on Labelling Provisions in Codex Standards (Appendix V of ALINORM 
85/22A), relating to labelling provisions for non-retail containers. As the Committee did 
not have the revised text recommended by the CCFL before it in writing, it decided to 



include it in the standard the revised text, with a small amendment, in square brackets in 
substitution for the existing text under 8.9 Exemptions. 

9. METHODS OF ANALYSIS AND SAMPLING

9.2.6 Solvent Residues (Hexane)

145. The delegation of the Netherlands wondered why this provision covered only 
hexane since there were many other solvents. The delegation of Norway drew attention 
to the fact that there was no provision in the standard for hexane residues. The 
delegation of Italy considered that a limit should be fixed in the standard for extraction 
solvents. The delegation of Switzerland pointed out that hexane and solvents in general 
were processing aids. In view of the fact that there was no provision in the standard for 
hexane residues, it was agreed to delete 9.2.6. It was agreed that if there were 
processing aids which included solvents, they could be considered at a later session. 
The delegations of France and Switzerland indicated that a list of processing aids would 
be looked at by the Codex Committee on Food Additives (CCFA) at its March 1987 
session. 

9.2.7 Trypsin Inhibitor and Other Nutritional Factors

146. The delegation of the Netherlands drew attention to the link between 9.2.7 and 
3.4(Nutritional Factors). The delegation of the U.K. thought that, as no specific levels for 
anti nutritional factors were provided for in the standard, the provision could perhaps be 
deleted. The delegations of Argentina, Cuba, Italy and the Netherlands were opposed to 
this suggestion. The delegation of Italy considered that maximum limits should be fixed 
as otherwise the standard would not be operable. The delegations of Argentina and the 
Netherlands supported the delegation of Italy. 

The Committee agreed to delete Section 9.2.7. 

147. The delegation of Switzerland did not think it would be feasible to provide 
maximum limits for all anti-nutritional factors in a general standard. The delegations 
thought that 3.4 should be retained as is, as advice. The delegation of Italy 
acknowledged that the task would not be easy, but considered that an ad hoc Working 
Group should be established to make concrete proposals for consideration by the 
Committee. The delegation of the U.K. stated that there was no general method 
presently available which could determine all anti-nutritional factors. 

148. The Committee concluded by determining to rely on section 3.4, as it now 
stands, as a means of alerting manufacturers in this field. 

Status of the General Standard for VPP

149. The revised version of the General Standard is contained in Appendix V. As 
there were still a number of provisions in the standard which needed further 
consideration, the Committee decided to return the Standard to Step 6 for re-
examination at its session at Step 7. 

DRAFT RECOMMENDED INTERNATIONAL STANDARD FOR SOY PROTEIN 
PRODUCTS (SPP) AT STEP 7

150. The Committee had before it the above Draft Standard and CX/VP 87/9 
containing comments from the Federal Republic of Germany, France, Thailand and 
EUVEPRO . 

The Committee considered the following provisions: 



SECTION 2 - DESCRIPTION AND SECTION 3 - ESSENTIAL COMPOSITION AND 
QUALITY FACTORS

151. Several delegations and the representative of EUVEPRO pointed out that the 
Standard would better reflect the trade position of the minimum crude protein content of 
soy protein concentrate were changed from 70% to 65% in these sections. 

The Committee agreed to make the necessary changes. 

3.2.1 Moisture Content

152. The delegation of the Netherlands pointed out that the use of the steam extrusion 
process for SPP was increasing and required a slightly higher figure for moisture 
content. 

The Committee agreed to increase the figure to 10%. 

3.2.4 Fat

153. The delegation of Switzerland expressed a reservation on this section since no 
figure for fat was stated in the provision. 

3.3 Optional Ingredients

154. The Committee agreed to adopt the revised text from the General Standard. 

155. The delegation of Italy reiterated its view that the addition of vitamins and 
minerals to SPP should be considered on a case by case basis. He also informed the 
Committee that in Italy the absence of free lysino-alanine was required in such products, 
and that the combined lysino-alanine should not exceed 100 ppm. 

SECTION 5 - CONTAMINANTS

156. The delegation of France was of the opinion that maximum levels should be 
developed for aflatoxins. 

The Committee decided to consider the proposal further when more information 
on maximum levels was available. 

SECTION 8 - LABELLING

157. The Committee agreed to make the consequential changes from the Revised 
General Standard for the Labelling of Pre-Packaged Foods and to change Section 8.9 – 
Exemptions in line with the decision already taken for the General Standard (see 
paragraph 144). 

8.4 Country of Origin

158. The delegation of Argentina reiterated its observation that the declaration of the 
country of origin should be compulsory. 

9.2.7 Trypsin Inhibitor

159. The delegation of the Netherlands informed the Committee that an analytical 
method and limits (5 mg/g protein) for trypsin inhibitor had been proposed in its country. 

160. The Committee agreed that a between session Working Group should 
correspond to propose limits and methods of analysis for consideration of the Committee 
at its next session. 

161. The delegations of the Netherlands, U.S.A. and the observer of EUVEPRO 
agreed to participate in this work. 



Status of the Draft Standard for Soy Protein Products (SPP)

162. The revised version of the standard is contained in Appendix VI. The Committee 
decided to return the Standard to Step 6 for a further round of comments, and 
reconsideration at Step 7 at its next session. 

DRAFT RECOMMENDED INTERNATIONAL STANDARD FOR WHEAT GLUTEN

163. The Committee had before it the standard contained in ALINORM 85/30, 
Appendix VI and government comments contained in CX/VP 87/10. 

164. The Committee agreed to the removal of the square brackets around the figure of 
80% in sections 2.1 and 3.2.2. 

165. The delegation of Argentina indicated that in relation to Section 8.4 – Declaration 
of country of origin was mandatory in that country and should be so in the standard. 

166. In response to a question from the delegation of Argentina, the Chairman 
confirmed that the Working Group on Contaminants would deal exclusively with lead, 
cadmium and mercury and would not extend its consideration to arsenic. 

167. In that the standard did not contain a specification for extraneous matter, the 
Committee decided to delete Section 9.2.6 dealing with a method for determination of 
extraneous matter. The delegation of the Netherlands reserved its position with respect 
to the deletion of Section 9.2.6. 

168. The delegation of the Netherlands suggested that a new section be included in 
the standard dealing with the issue of hypersensitivity or intolerance to gluten. Following 
some discussion in which, inter alia, it was noted that the Codex Committee on Foods 
for Special Dietary Uses had adopted a standard for Gluten Free Foods (CODEX STAN 
118-1981),the Committee decided that such a provision would be inappropriate, in that 
gluten intolerance is only one of many hypersensitivity reactions involving food. 

169. Following a discussion of Section 8.1.1 - "Name of the Food", the Committee 
agreed to delete the term "vital gluten" as one of the optional names for the food. 

170. The delegation of Japan expressed the view that a new section dealing with 
optional ingredients should be introduced into the standard. It also suggested that 
provision should be made for food additives as powdered wheat gluten products 
produced in Japan contained colours, flavours, antioxidants and certain processing aids. 
The delegation of the Netherlands also indicated that there was research on modified 
gluten products in its country, 

171. The delegation of Japan suggested that the conversion factor in Section 2.1 (N x 
6.25) should be (N x 5.7) as 5.7 represented an internationally accepted factor. The 
Chairman recalled that this issue had received considerable discussion at the 
Committee's third session: it was decided not to include the proposed changes in the 
Standard. 

Status of the Draft Standard for Wheat Gluten

172. The Committee decided to advance the Draft Codex Standard for Wheat Gluten, 
as contained in Appendix VII, to Step 8 of the Codex Procedure taking into account 
consequential amendments to the labelling section and to monitor technological 
developments. The Chairman suggested that new developments be reported to the 
Working Group on Utilization being coordinated by the United States so that such 
information can be incorporated into an updated paper for the next session of the 
Committee. 



REVIEW OF DRAFT GUIDELINES FOR U SE OF VEGETABLE PROTEIN PRODDCTS 
(VPP)  
AND MILK PROTEIN PRODUCTS (MPP) IN PROCESSED MEAT AND POULTRY 
PRODUCTS

173. The Committee had before it ALINORM 85/16, Appendix IV. 

174.  he Committee recommended that the CCPMPP review the draft utilization 
guidelines under elaboration by the CCVP to prevent the introduction of inconsistencies. 

175. The delegation of Norway pointed out that the CCPMPP had only decided for the 
moment to restrict its discussion to utilization of VPP and MPP. The delegation informed 
the Committee that the Codex Committee on Fish and Fishery Products (CCFFP) had 
supplied information to the CCPMPP on possible fish protein sources which might 
subsequently be included in the Utilization Guidelines being developed by the CCPMPP 
for consideration by that Committee at its next session. 

176. The delegation of the Federal Republic of Germany expressed the view that the 
utilization guidelines under elaboration by the CCPMPP were unnecessary. 

177. In response to a suggestion that besides the guidelines being elaborated by this 
Committee, the CCPMPP should take account of guidelines drawn up by the CCFSDU 
for other Committees concerning nutritional considerations in Codex Standards, the 
delegation of Denmark drew the Committee's attention to para. 204 of the report of the 
last session of the CCPMPP (ALINORM 85/16) which explained why the CCPMPP had 
agreed not to make any reference to provisions for nutritional adequacy in the 
Guidelines being elaborated. 

REPORT OF THE AD HOC WORKING GROUP ON PROTEIN FROM POTATOES

178. The Committee had before it the report of the Ad Hoc Working Group on Protein 
from Potatoes (CX/VP 87/6) prepared by the delegation of the Netherlands. 

179. Following an introduction of the report, the delegation of the Netherlands 
expressed the view that protein from potatoes fell within the scope of the Draft Standard 
for Vegetable Protein Products and recommended that no further work be done in this 
area. 

180. The Chairman thanked the delegation of the Netherlands for its report and the 
Committee accepted the recommendation that no further work be carried out. 

REPORT OF THE AD HOC WORKING GROUP ON SOY BASED BEVERAGES

181. The Committee had before it the report of the Ad Hoc Working Group on Soy-
Based Beverages and paras. 170-171 of ALINORM 85/30. 

182. As the author of the report from the delegation of Belgium was unable to attend 
the session, the report was introduced by the observer of EUVEPRO. 

183. It was pointed out during the introduction that there was currently very little 
international trade in these products. 

184. The Chairman thanked the delegation of Belgium for its contribution in providing 
the report and the Committee accepted the report as useful information requiring no 
further action at this time. 

REPORT OF THE WORKING GROUP ON METHODS OF ANALYSIS



185. A Working Group composed of the delegations of France, Canada, Cuba, the 
Netherlands, Sweden, the U.K. and the U.S.A. and the observer from the European 
Wheat Starch Association (EWSA) met during the session to review methods of analysis 
for vegetable protein products. 

186. The delegation of France introduced the report which is attached as Appendix 
VII. 

187. Considerable discussion then ensued about classification of methods of analysis 
within the Codex system. The Secretariat pointed out that Type I methods are 
inextricably linked to a parameter in the standard resulting in the applicability of only one 
method. When dealing with Type I methods, the question of establishing an equivalent 
method did not arise. 

188. Several delegations expressed the view that further discussion of methods 
endorsed by the CCMAS did not seem to be warranted. 

189. Several other delegations expressed the view that, because of a lack of 
sophisticated equipment in some countries, some of the methods endorsed by the 
CCMAS might not be appropriate and that consideration should be given to the 
introduction of alternative methods. 

190. The delegation of Italy expressed the view that only one method of analysis 
should be provided in order to ensure that both manufacturing quality control and 
government compliance activities are carried out relative to the same point of reference. 

191. The Secretariat noted that while methods of analysis endorsed by CCMAS had 
wide authority and standing, as methods which had been collaboratively tested, it was 
not possible to have an existing endorsed method reviewed. The decision on whether it 
was necessary or desirable to initiate such a review rested with the Commodity 
Committee concerned. 

192. The Committee agreed that a Circular Letter should be issued requesting 
comments from governments on the report of the Working Group, as well as the 
following points: 

- appropriateness of the endorsed methods 

- need for alternative methods to those that have been endorsed 

- development of methods for parameters in the standards where no methods 
have so far been proposed 

- sampling plans for VPP, SPP and Wheat Gluten. 

FUTURE PROGRAMME OF WORK

193. The Committee noted that at its next session it would have before it the following: 

- Report of the Working Group respecting vegetable protein production and 
utilization for human use (U.S.A., EWSA, EUVEPRO). 

- Report of the Working Group on Protein Quality Measurement (Canada, 
U.S.A.). 

- Report of the Working Group on Quantitative Methods for Differentiation of 
Vegetable and Animal Protein (Netherlands, U.K., U.S.A.). 

- Report of the Working Group on Food Additives for inclusion in the General 
Standard for VPP and the Standard for SPP (Netherlands, U.S.A., EUVEPRO). 



- Report of the Working Group on Contaminants (Italy, Netherlands, Switzerland, 
EUVEPRO, EWSA). 

- Working Group on Trypsin inhibitors and other anti nutritional 
factors(Netherlands, U.S.A., EUVEPRO). 

- Draft Standard for Vegetable Protein Products (VPP) at Step 7. 

- Draft Standard for Soy Protein Products (SPP) at Step 7. 

- Draft Guidelines for the Utilization of Vegetable Protein Products (VPP) in 
Foodsat Step 7. 

DATE AND PLACE OF NEXT SESSION

194. The Chairman indicated that the next session would take place in about two 
years and would likely be held in Ottawa, Canada. 

OTHER BUSINESS

195. The delegations of the Netherlands and Cuba thought that Single Cell Proteins 
and traditional fermented foods such as Tofu should be considered by the Committee, 
since they had good potential application in developing countries. Although the 
Committee considered that they were not extensively traded internationally and were not 
therefore included in the agenda for this Session, the delegations thought that a 
summary of progress in production and trade of such products should be included in the 
charge accepted by the delegation of the U.S.A. in keeping the "Kapsiotis paper" up-to-
date. 
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The Right Honorable Michael Kergin, Extraordinary and Plenipotentiary Ambassador of 
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Cuba 

Your Excellencies, the Ambassadors and Heads of Missions accredited to Cuba 

Distinguished representatives of Member States and international organizations, and 
officials present here: 

On behalf of the Government of the Republic of Cuba, we welcome you to our 
homeland and, at the same time, we express to you our satisfaction in sharing with you 
the holding of this Fourth Session of the Committee on Vegetable Proteins in Havana. 

The Joint FAO/WHO Codex Alimentarius Commission of the United Nations 
System is the most important intergovernmental organization for food standardization, 
and is, indeed, carrying out the most significant work in this sphere. Therefore, as an 
international group with the required technical expertise to tackle and resolve matters 
related to food standards, it is called upon to promote food safety, consumer protection, 
good manufacturing practices and food trade internationally. 

Participation in Codex work is of great benefit to all members, particularly the 
developing countries, since it offers them the possibility to participate in the elaboration 



of standards recognized worldwide; exchange views and information with topranking 
institutions and scientists; gather updated data and make rational use of standards 
elaborated after long, complex, costly research. 

Despite our recognition of these undeniable advantages, we in the developing 
countries have often been compelled to limit our active participation due, mainly, to 
economic constraints. 

As of 1979, within the Codex Commission, the developing countries' request that 
the organization should make more concrete efforts in order to attain a greater 
participation of the developing countries in its activities became increasingly insistent, so 
much so, that the Codex agreed to shift its actions in that direction. 

One of the main proposals in that sense submitted at the 13th Session by the 
socalled Third World Member States, was the need to hold meetings of the technical 
committees in the developing regions, thereby contributing in some measure to 
increasing their participation in the work of the Commission. 

During the 14th Session of the Commission, Cuba stated its readiness to host 
meetings of the Codex Committees on particular products. Hence, once Canada made 
known its acceptance to transfer the venue of some of the Committees it hosted, talks to 
that end were initiated. 

Bearing in mind the statements made by Canada and Cuba, as well as the 
interest that the tasks undertaken by the Vegetable Protein Committee pose for the 
developing countries, particularly those in Latin America and the Caribbean, and above 
all, the future impact of the Committee's activities on the economy and food situation of 
this group of countries, the examination of these possibilities proceeded and culminated 
in the Canadian authorities' agreement to hold this important event in Cuba. 

The readiness displayed by the Canadian Government — customary host of this 
technical body of the Codex -- to transfer the venue of the Fourth Session of the 
Committee on Vegetable Proteins from Ottawa to Havana, is an unprecedented event in 
the Commission's twentythree years of life. 

We highly appreciate this gesture of great understanding on the part of the 
Canadian Government and would like to convey to it our recognition on behalf of Cuba 
and the developing countries at large. 

We are confident that this example will be duly considered by other countries that 
host Codex Committees. 

Distinguished guests and delegates: 

The Codex Alimentarius Commission is faced today with various significant tasks 
related to the economic, social and commercial activities that are taking place in the 
world, particularly in the developing regions. 

In Fighting World Hunger, FAO states that it is difficult to establish accurately 
how many people are at present plagued by hunger, since their number depends on how 
this problem is defined and on the limits established for what is to be considered an 
adequate diet. It is estimated that some 20 million people die every year from 
hungerrelated causes. According to FAO estimates, there are 435 million severely 
undernourished people in the world today. Estimates that take poverty as an indicator 
suggest that 800 million people are temporarily or permanently threatened by hunger. 



Seventy percent of the world's wealth is concentrated in the developed countries, 
where only one fourth of the world population lives, while the other three fourths of the 
world population, living in the Third World, have to share the remaining 30 percent. 

For many years now the population of the developed countries has enjoyed a 
calorie intake far above the recommended levels for adequate nutrition. 

As of 1978 and taking into consideration the economic crisis - - the food crisis 
being one of its sequels - -the Codex Alimentarius Commission decided to give priority to 
its work in favor of the developing countries, thus elaborating standards of interest to 
these countries and setting up the Committees for Cereals, Pulses and Legumes and for 
Vegetable Proteins, among other actions. 

At a time when the world is giving up arable lands to urbanization and population 
growth reaches proportions unforseen in the preceding centuries, new sources of highly 
productive nutritional value per unit area must be sought. 

According to some specialized publications, a hectare of land will produce 
annually proteins to feed 190, 583 and 9075 people if devoted to bovine cattle raising, to 
milk production and to the planting of soya beans, respectively. 

Protein intake per inhabitant in the developing countries is of 58.5 g per day, 
most of it derived from cereals (corn, wheat, rice) with their wellknown deficiency in 
protein quality. Consequently, in coming years it will be necessary to increase production 
of other vegetable and singlecell proteins, which, besides offering greater yields, are a 
good complement to the proteins in cereals. 

It is of vital importance for an accelerated development of all food selfsufficiency 
plans and attendant health programmes, to have highly skilled personnel for research 
purposes and for the ulterior introduction of new technological developments, as well as 
proper research institutions. In recent years our Government has devoted great efforts to 
that aim. Illustrative of this are the Food Industry Research Institute, the Center for 
Biotechnological and Genetic Engineering Research and the Institute of Nutrition and 
Food Hygiene, all of which, together with the network of universities and technological 
institutes, are Cuba's contribution to the training of specialists and to the development of 
research for the welfare of mankind. 

For several years our researchers and technicians have worked on various 
means for the industrialization of soya based foods in line with in our specific conditions. 
The use of soya flour as a meat product extender has been an efficient means to 
promote the consumption of additional proteins of high nutritional quality in the form of 
products widely appreciated by the population, while the marketing of our initial small 
scale productions of soya milk have made for the dissemination of a totally new product 
for us, which can not only replace the milks of animal origin in lactose intolerant infant 
feeding but which also constitutes a highly nutritional occasional beverage. 

As you are all aware, Cuba is an important sugar producer and therefore has 
substantial amounts of molasses which are partly used in the production of single cell 
protein for animal feed. For several years we have been doing research on the use of 
this protein for human consumption. This work should be completed within this five-year 
period. 

Cuba expects to benefit from the work of this Committee and offers you the 
experience and research thus far accrued, as well as the modest achievements we may 
attain in the future. 



We aspire to being a worthy venue for this significant event, not just because of 
our traditional hospitality which guarantees a climate of hearty welcome and security, 
essential factors for an activity of this nature, but also because of the fact that, in the 
context of the underdeveloped countries, Cuba is an exception in terms of the 
achievements related to the satisfaction of basic human needs. 

Our health indicators can compare with those of the countries with much higher 
economic development. Suffice it to mention our infant mortality rate of 13.6 per one 
thousand live births. 

We are confident and certain that this fourth session., through its analyses and 
debates, will make it possible to attain favorable results for human nutrition and that this 
work will contribute to making better and more extended use of vegetable and single cell 
proteins. 

We wish to thank you all very sincerely for your presence here and to assure you 
that we will do our best to make you feel at home in Cuba. We wish you success in your 
work and a very pleasant stay in Havana. 

Thank you very much. 

ALINORM 87/30 
APPENDIX III

February 2, 1987 

OPENING SPEECH FOR AMBASSADOR M.F. KERGIN FROM CANADA TO THE 
CODEX COMMITTEE ON VEGETABLE PROTEINS, HAVANA , FEBRUARY 02/87

Mr. Chairman, Mr. Vice-President, Ministers of the Government of Cuba, 
distinguished delegates and observers: 

It is an honour and a pleasure for me to participate in the opening ceremonies of 
the Fourth Session of the Codex Committee on Vegetable Proteins. On behalf of the 
Canadian Government, I extend a warm welcome to all delegates and observers to this 
meeting on food standards for vegetable protein products. This is the honour. 

As your Chairman has mentioned, Ottawa has a chilly climate at this time of the 
year. Those of you who have attended previous meetings of this Committee will be 
aware that the hardships of a cold climate are also accompanied by certain pleasures. 
For example, I understand that delegates to the last meeting had the opportunity of 
participating in Ottawa's winter carnival. Nevertheless the Committee has wisely decided 
to escape the regions of winter and experience the warm and hospitable climate of 
Havana, Cuba. This is the pleasure. 

Today, we are all involved in an historic event in international cooperation. This is 
the first time since the Codex Alimentarius Commission was established in 1962, to 
implement the Joint FAO/WHO Food Standards Programme, that a host country of a 
Codex Committee has agreed to move the venue of a meeting to a developing country. 
The Codex Alimentarius Commission and its member countries are to be congratulated 
on their foresight and willingness to arrange this meeting. I am sure that this 
unprecedented decision will encourage host countries of other Codex Committees to 
consider similar arrangements in other parts of the world. 

Canada has a strong commitment to international cooperation in many fields. We 
were involved in the earliest stages of development of the FAO. In fact, the First FAO 
Conference which was attended by 44 countries, was held in Quebec City, Canada, 



1945, and was chaired by a former Prime Minister, the Right Honourable Lester B. 
Pearson. 

International Cooperation is even more important today and the work of the 
Codex Alimentarius Commission plays a significant role in developing uniform, 
international standards for foods through discussion and negotiation. 

I should remind delegates that at the First Codex Alimentarius Commission 
meeting in 1963, some 30 countries attended. Today, the membership is 129, more than 
two thirds of which are developing countries. After more than two decades of work, the 
Codex Alimentarius Commission has adopted over 200 international food standards, 
some 2000 maximum pesticide limits for 85 major pesticides, 35 codes of hygienic and 
technological practice, and a code of ethics for international trade in foods. 

Some of you may feel that there has been little impact from the 24 years of work, 
16 Commission sessions and hundreds of Committee meetings. My view is that Codex 
has been building the foundation, along with GATT (General Agreement for Tariffs and 
Trade), for more open, freer international trade. Foundation building is a slow, tough job, 
particularly at the international level; it is not as visible as marketing and trading. 

GATT and Codex are major international organizations which join forces to 
combat non-tariff barriers to trade. GATT establishes international rules and enforces 
them, while Codex attempts to avoid or prevent non-tariff barriers by developing food 
standards which will gain national acceptance. If all countries agree to the same 
standards, and apply them, then technical barriers to trade will be largely under control. 

Application of Codex international standards is very important at this time. As you 
are all aware, another round of international trade negotiations has been initiated. Most 
governments agree that food and agriculture trade should be addressed in a substantive 
manner in the current round of negotiations. Universal adoption and use of Codex 
standards, codes of practice and maximum residue limits will go a long way to achieving 
freer, more open trade in the world. 

Freer trade is not the only goal of Codex Alimentarius. Health protection, safer 
food, less spoilage and waste, are equally important contributions. Codex has developed 
useful practical codes of practice for the manufacture and handling of foods. Many 
countries including Canada have benefitted immensely from this work. The standards 
and codes are made available free of charge to everyone - a not insignificant 
contribution to today's world of high cost staff and consultancies. 

Of fundamental importance is consumer confidence. When consumers have 
confidence in the quality and safety of their foods, markets and trading increase at all 
levels. Confidence brings greater demand for processed ingredients and foods, 
particularly as more people everywhere are living in towns and cities. Trade of the 
international level brings foreign exchange - an important element in economic 
development for all nations. Jobs are created; farmers, fishermen and processors find 
more outlets for their produce. Consumer diets become more varied and nutritious, 
leading to healthier populations and lower health care costs. In the terms of the modern 
management consultants, this can only be a "winwin" situation. 

Food is an integral part of the cultural fabric of each country. Think of any of your 
national, religious, or family festivals and you will immediately think of certain foods or 
drinks associated with them. Delegates from the rich diversity of countries represented 
here are accustomed to diets which will be highly dissimilar. For our economic and social 



well being nevertheless, we must all agree that our diets be adequate and safe. This is 
the common link which joins us all in our work today. 

The Committee's efforts in developing worldwide standards for Vegetable 
Proteins and guidelines for their use are helping to reduce disparities and provide a 
basis for safe and adequate food supply. 

The Committee is very young, less than seven years old. However, in that short 
span of time, considerable progress has been achieved. Yet, it is important that the work 
be finished as soon as possible. There is a fundamental need for accepted 
standardization of quality and use. Many countries are looking seriously at the 
production and application of vegetable proteins. As world demand increases for such 
commodities to augment, or even substitute, more costly protein sources, there will be a 
growing international trade in vegetable proteins. The Committee's endeavours are 
central to ensuring predictability in supply and safety in consumption. This is the 
challenge facing the Committee - one which I have every confidence it will succeed in 
surmounting. 

There is a busy week ahead. Nevertheless, I am sure it will allow an opportunity 
to enjoy some of the many attractions of Havana and the surrounding area. 

Mr. Chairman, I wish the Committee on Vegetable Proteins a productive and 
successful Fourth Session. 

Thank you. 
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APPENDIX IV

PROPOSED DRAFT GENERAL GUIDELINES FOR THE UTILIZATION OF 
VEGETABLE PROTEIN PRODUCTS (VPP) IN FOODS

1. PURPOSE

To provide guidance for the safe and suitable use of vegetable protein products 
(VPP) in foods by establishing: 

(i) principles to ensure that the nutritional quality of the foods containing VPP is 
appropriate to their intended use; and 

(ii) principles for the appropriate labelling of foods containing VPP. 

2. SCOPE

These general guidelines are intended to apply to all situations in which proteins 
derived from vegetable sources other than Single Cell Protein are utilized in foods. 

3. DEFINITIONS

Available Amino Acids: Anino acids from food proteins which are available, in a 
readily metabolizable form, for meeting human requirements for essential amino acids. 

Amino Acid Score (formerly chemical score): (mg of the limiting amino acid in 1.0 
g. of test protein)/(mg of the same amino acid in 1.0 g. of protein as defined by the 
reference amino acid pattern). 

Bioavailability: the extent to which an amino acid or other essential nutrient is 
available for metabolism. 



Complementation (of proteins): The increase in protein nutritional value achieved 
by mixing two proteins, which have different limiting amino acids, in those proportions 
which result in the protein quality of the mixture being higher than that of either of the 
component proteins. Occurs when the first protein has an excess of the amino acid 
which is limiting in the second protein and vice versa. 

Limiting Amino Acid: The essential amino acid of a food protein present in the 
lowest proportion relative to the amount of that amino acid in the Reference Amino Acid 
Pattern. 

Net Protein Ratio (NPR): (weight gain of test group of rats plus weight loss of 
nonprotein group)/(protein consumed by test group). 

Protein Quality: The extent to which a protein source provides essential amino 
acids and indispensable nitrogen for meeting human requirements. Protein quality is 
primarily determined by the level, distribution and bioavailability of the essential amino 
acids in a protein source. 

Reference Amino Acid Pattern: The levels and distributions of essential amino 
acids of an ideal protein specified by FAO/WHO/UNU (1985) for meeting the 
requirements of the 2-5 year old child when consumed at the level of the recommended 
daily protein intake. 

Relative NPR (RNPR): NPR expressed relative to a standard protein. 

Supplementation: The increase in protein nutritional value achieved by the 
addition of a moderate amount of a protein having a high content of an essential amino 
acid to another protein in which that amino acid is limiting. 

Utilizable Protein: Protein which is metabolically available for meeting human 
requirements for essential amino acids and indispensable nitrogen. Calculated as the 
product of crude protein (N x 6.25) x protein quality .expressed as a fraction (maximum 
protein quality = 1.0). 

Vegetable Protein Products (VPP): Vegetable products which have been 
processed in a manner which results in a significant increase in the protein content of 
the final product. 

4. BASIC PRINCIPLES

4.1 VPP intended for human consumption should not represent a hazard to 
health.The annex to these guidelines, which is based on revised PAG/UNU Guideline 
No. 6,should be consulted for testing the safety and nutritional quality of VPP. 

4.2 The nutritional quality of the VPP should be appropriate for its intendeduse. 

4.3 The presence of VPP in foods should be clearly indicated on the label. 

In this connection foods containing vegetable protein products should be labelled 
in accordance with the Codex General Standard for the Labelling of Prepackaged 
Foods, with the proviso that: 

(a) A complete list of ingredients should be declared on the label indescending 
order of proportion except that, in the case of addedvitamins and minerals, 
these should be arranged, as separate groupsand in these groups the 
vitamins and minerals need not be listed indescending order of proportion. 



(b) The ingredient statement should contain the source (e.g., pea, groundnut), 
and where appropriate product type and processed form(e.g., textured, spun) 
of each vegetable protein ingredient in the food product. 

(c) Any nutrient labelling should be in accordance with the Codex Guidelines on 
Nutrition Labelling. 

5. USES OF VPP FOR FUNCTIONAL AND OPTIONAL PURPOSES

5.1 When VPP are used at low relative levels for functional purposes, or as optional 
ingredients, their use should not result in any replacement of principal protein and 
associated nutrients in the food to which they are added. 

5.2 For the purpose of defining VPP as a functional or optional ingredient in Codex 
Standards the level of VPP should be calculated on a dry weight basis in the final 
product. The actual level of use will vary according to the nature of the protein and of the 
product concerned. 

5.3 The use of VPP as a functional or optional ingredient should be regulated in the 
same way as other functional or optional ingredients with no required change in the 
name of the product. However, a declaration of the presence of VPP should be given in 
connection with the name of the product if its omission would mislead the consumer. 

6. USES OF VPP TO INCREASE CONTENT OF UTILIZABLE PROTEIN

6.1 VPP may be used to improve the protein nutriture of populations by increasing 
the content of utilizable protein in the diet. This can be done by increasing the protein 
content of the diet or increasing the protein quality of the proteins In the diet, or a 
combination of both. It should be noted that increasing the protein quantity and/or quality 
of a diet will be ineffective if energy requirements are not met. 

6.2 In general, the minimum aim of supplementation and/or complementation should 
be to increase utilizable protein by 20%. 

6.3 For a significant degree of complementation in protein quality of diets deficient in 
lysine or in methionine + cysteine, the complementary protein should contain at least 
5.8% available lysine or 2.5% available methionine + cysteine, respectively. 

6.4 Addition of amino acids should only be considered when protein 
complementation and supplementation have proved impracticable for economic and 
technological reasons. Only L forms of amino acids should be used. 

6.5 Since a variety of VPP are available for use for this purpose, the choice of VPP 
should favour products which have been processed in such ways and to such extents as 
to optimize both the nutritional contributions and economic considerations. 

6.6 The addition of vitamins and minerals should be in accordance with the Codex 
General Principles for the Addition of Essential Nutrients to Foods. The need for such 
addition should be considered on a case-by-case basis. 

OR 

6.6 The addition of vitamins and minerals should be in accordance with the Codex 
General Principles for the Addition of Essential Nutrients to Foods. 

6.6.1 The need for fortification of VPP with vitamins and minerals should be considered 
in the following instances: 



(i) when the VPP is a suitable vehicle for fortification in regions where there is a 
demonstrated need for increasing the intake of one or more vitamin(s) or 
mineral(s) in one or more population groups; 

(ii) when the VPP contains anti-nutritional factors (e.g., phytate) which may 
interfere with the bioavailability or utilization of nutrients. 

6.6.2 The need for nutritional equivalence of the VPP should be considered in those 
instances in which the VPP replaces staple ingredients which are higher in vitamins and 
minerals than the VPP. 

6.7  When VPP is used in a food to increase the content of utilizable protein, its 
presence need not be indicated in the name of the food unless its omission 
wouldmislead the consumer. 

6.8 The protein content of a food in which VPP has been added to increase the 
content of utilizable protein should be declared in accordance with the Codex Guidelines 
on Nutrition Labelling. Where claims are made with respect to the protein quality, the 
protein nutritional value should be assessed according to the established methods for 
protein quality measurement. (Changes underlined) 

7. USES OF VPP IN PARTIAL OR COMPLETE SUBSTITUTION OF THE ANIMAL 
PROTEIN IN FOODS

7.1 The use of VPP to partially or completely substitute animal protein in foods 
should be permitted, provided that the final partially or completely substituted product is 
nutritionally adequate and provided that the presence of VPP is clearly indicated on the 
label. 

7.2 The nutritional adequacy of a product can be defined in terms of protein quality 
and quantity and content of minerals and vitamins. 

Such a product should be considered nutritionally adequate if: 

(i) its protein quality is not less than that of the original product or is equivalent 
to that of casein; and 

(ii) it contains the equivalent quantity of protein (N x 6.25) and those vitamins 
and minerals which are present in significant amounts in the original animal 
products. 

7.3 The nutritional adequacy of a partially substituted animal product can beachieved 
by any of the following three methods: 

(a) By using a VPP which meets the nutritional adequacy requirements ofprotein 
quantity and quality and levels of vitamins and minerals, or 

(b) By using a VPP which is nutritionally adequate with respect to levelsof 
vitamins and minerals, but placing the requirements for proteinquantity and 
quality on the final product, or 

(c) By the addition of the required nutrients to the partially substitutedproduct 
(i.e., by placing all the nutritional requirements on thepartially substituted 
product)• 

The second approach is considered the most satisfactory because: 

(i) The first method does not make allowance for the complementary effect 
of animal-VPP mixtures on protein quality. For example, according to its 



amino acid score, wheat gluten (which would require the addition of 
several amino acids before it could meet the protein quality requirement 
for partial substitution) could be used to substitute meat protein up to 30% 
without any significant deleterious effect on adequacy of the final product 
in protein quality. 

(ii) The third method would require that the vitamin and mineral content of 
the animal portion of the partially substituted product be known and 
accounted for in each instance. Moreover, the expertise and control 
facilities for ensuring proper addition of nutrients and stability of vitamins 
may not exist in places where VPP would be utilized in animal products 
such as retail outlets and meat packing plants. 

7.4 In the case of completely substituted (simulated) animal products, all 
thenutritional adequacy requirements (i.e., protein quantity and quality as well asvitamins 
and minerals) should be placed on the final product. 

7.5 When VPP partially substitutes for the protein of an animal product, thefollowing 
nomenclature criteria should apply: 

(i) The presence of the VPP should be indicated in the name of the food. 

(ii) The name of the substituted product should describe the true nature of 
the product; it should not mislead the consumer; and it should enable the 
substituted product to be distinguished from products with which it could 
be confused. 

(iii) In cases where the substitution results in an amount of the animal protein 
product lower than that required by a Codex or national standard, the 
name of the standardized animal food should not be used as part of the 
name of the substituted product unless properly qualified. 

(iv) The provisions of a Codex Standard or a national compositional standard 
should be taken into full account when determining the name of a food. 

7.6 In the case of a simulated animal product in which 100% of the protein is from 
VPP, the established or common name of the food should be the name of the VPP with 
appropriate flavour designation or other descriptive phrasing. 

8. USES OF VPP AS SOLE PROTEIN SOURCE IN PRODUCTS WITH NEW 
IDENTITIES

There is an expanding group of foods made with VPP that are not intended to 
supplement utilizable protein or to replace traditional protein foods. Each of these foods 
will develop an identity of its own and will have its own nutrient composition. There need 
not be specific nutrient requirements for these foods. As with any other foods, these VPP 
foods should be safe, should be produced in accordance with good manufacturing 
practices and should be labelled in accordance with the Codex Standard for the 
Labelling of Prepackaged Foods. 

APPENDIX  IV 
ANNEX I 

PROPOSED DRAFT GUIDELINES FOR TESTING SAFETY AND NUTRITIONAL 
QUALITY OF VEGETABLE PROTEIN PRODUCTS1/

Vegetable Protein Products (VPP) are vegetable products which have been 
processed in a manner which results in a significant degree of increase in the protein 



content in the final product, VPP have found significant uses as functional ingredients in 
food products and as protein extenders and replacements. Certain VPP, particularly 
those derived from soya beans, have been subjected to intensive investigation. From 
these investigations has come an appreciation of the technological properties which may 
be significant to the food use of VPP. As new sources of VPP are developed guidance is 
necessary on how these products should be tested for safety and nutritional quality. 

The raw materials from which VPP are produced may contain naturally occurring 
toxic or anti-nutritional factors, e.g., glucosinolates in Brassica Spp, gossypol in 
cottonseed, hemagglutins and trypsin inhibitors in legumes. Some of these factors may 
still be present in the VPP after processing. The processing involved in the preparation 
of VPP such as treatment with heat, organic solvents, acids, alkalis, salts and enzymes, 
etc. tends to increase the level of certain nutrients such as sodium and eliminate others 
such as vitamins. It may also result in changes in digestibility, absorption and protein 
quality. Furthermore, residual solvents or reaction products may be present in the VPP. 

In the light of the above observations, it becomes important that prior to use as 
human food, VPP be subjected to adequate testing to demonstrate safety and 
appropriate nutritional quality. In order to aid food manufacturers in determining what 
testing is required to evaluate safety and nutritional value of VPP, the Codex Committee 
on Vegetable Proteins (CCVP) has developed this guideline. 

The purpose of this guideline is not to lay down a rigid plan or to cover all 
procedural details but to serve as a general recommendation for the testing of vegetable 
protein products. A distinct VPP needs be tested pursuant to this guideline only once, 
that is, to obtain a toxicological and nutritional profile for the VPP. The guideline is not 
intended for use in production quality control testing on a lotbylot basis. Novel VPP, 
those processed by new techniques from commonly used sources and those produced 
from sources not previously used as human food, require thorough testing. VPP which 
are produced by minor processing variants from sources commonly used as food need 
not be tested so thoroughly. Prior history of safe use may be taken into account in 
evaluation of a novel VPP proposed for general consumption, but this alone is not 
necessarily sufficient to preclude adequate preclinical testing by currently available, 
more objective, laboratory animal feeding studies, and, where applicable, studies using 
human volunteers. Adequacy of history of safe use will have to be evaluated on a 
casebycase basis. Applicable data in the available literature may be used in lieu of 
separate testing pursuant to this guideline. The content and depth of the investigations 
for a specific VPP will depend on the kind of process applied in its preparation, and the 
conditions of its intended use as prepared for consumption and the presence of known 
toxic or anti-nutritional factor(s) in the starting material. 
1/ Modified version of the UNU/PAG Guideline No. 6 on preclinical testing of novel sources of food. Food and Nutrition 

Bulletin Vol. 5, No. 1 (1983). 

1. CATEGORIES OF INFORMATION NEEDED

The following information is required for each novel VPP. 

1.1 Specifications and Process Details

A general description of the process used to prepare the VPP and the 
specification of the VPP should be included. This description should be sufficient to 
enable those evaluating the product to identify potential problem areas, such as 
processing damage to the nutrient content. 

1.2 Nutritional Value



The nutritional value of the VPP should be predicted first from its amino acid 
content and then by means of (insert reference to method for determining protein quality 
as described in the applicable Codex standard). 

1.3 Microbiological Status

The procedures that are required to maintain adequate sanitation with respect to 
the sources of raw materials and conditions under which they are processed to produce 
the VPP should be included. 

1.4 Toxicological Safety

The safety of the VPP should be predicted from information concerning methods 
of production, chemical and physical properties, content of microorganisms and their 
metabolites. This should be supported where necessary by safety data using laboratory 
animals. 

2. EVALUATION

Each novel VPP should be subjected to the following analysis using procedures 
indicated in the recommended general standard for VPP unless otherwise specified. 

2.1 Chemical

2.1.1 Proximate composiShtion

Moisture, total solids, total nitrogen, crude protein (N x 6.25) fat (ether extract), 
ash, fibre, total carbohydrates, and undigestible carbohydrates (dietary fibre) (insert 
reference to the appropriate method). 

2.1.1.1 Nitrogenous components 

Amino acid composition should be expressed as g amino acid/16gN, and 
information on the recovery of amino acid nitrogen should be obtained. The presence 
and amount of non-protein nitrogenous components, if any, should be determined. 

2.1.1.2 Lipid 

The solvent extract should be analyzed for the fatty acid profile by 
chromatography if the solvent extract is greater than 1 percent. The solvent extract 
should also be examined for the presence of unusual (e.g. cyclic) fatty acids. 

2.1.1.3 Mineral elements 

The material should be analyzed for its content of metals or minerals or 
toxicological or nutritional significance (including arsenic, calcium, cadmium, copper, 
fluoride, iron, lead, magnesium, manganese, mercury, phosphorous, potassium, 
selenium, sodium and zinc). 

2.1.1.4 Carbohydrates 

Analysis should be carried out to characterize the available (digestible) 
carbohydrates. 

2.1.1.5 Vitamins 

Analysis should be conducted for all of the major vitamins except those for which 
low lipid content or instability under processing conditions indicate little likelihood of their 
presence in significant amounts. 

2.1.2 Solvent residues



The product should be examined for the presence of potentially hazardous 
solvent residues. 

2.2 Microbial

The VPP should be examined to determine numbers and types of 
microorganisms to be expected under sanitary conditions of production or processing 
and to establish its freedom from microbial toxins and toxigenic organisms. 

2.3 Nutritional

Nutritive value of VPP should be assessed by (insert reference to method for 
protein quality described in appropriate Codex standard). 

2.4 Toxicological

2.4.1 Subacute toxicity studies

The purpose of these studies is to delineate the toxic potential of VPP and to 
elucidate such problems as species sensitivity, the nature of gross and micro-
pathological changes, and the approximate dose level at which these effects occur. They 
also provide guidance for the selection of dosage for chronic toxicity tests and any 
functional or biochemical studies that may be necessary. They should be carried out in 
accordance with recognized codes of good laboratory practice. 

2.4.1.1 Animals 

At least two species of healthy animals of both sexes, one rodent, preferably rats, 
and one non-rodent, should be used. Among the non-rodent species, beagle dogs, 
monkeys, and miniature pigs may be considered. If biochemical information is available 
that indicates the species of animal most likely to elicit information simulating man, such 
species should be selected for these studies. Rodents are usually started on tests at or 
shortly after weaning and are assigned to groups of equal size balanced with respect to 
litter distribution, sex, and average weight. Groups should be large enough to provide 
statistically adequate data. 

2.1.4.2 Diet 

The diet should be nutritionally adequate for all test groups. If the test product 
has been shown to be nutritionally complete, it may be fed as a replacement for basic 
protein in the diet. Particular attention should be paid to balancing the tests and control 
diets in respect to minor nutrients. It is not feasible to test a VPP at large multiples of the 
potential use level. Nevertheless, the highest practicable use level should be included 
and if feasible, grade levels of the VPP should be reflected in the experimental design. It 
is not realistic to establish a dose response curve. 

2.4.1.3 Length of study 

Subacute toxicity feeding trials should be of at least three months duration. 

2.4.2 Other studies

Following an appraisal of the source and the method of manufacture of the VPP 
together with the results of nutritional and subacute toxicity studies, the need for further 
studies including chronic, reproduction, teratogenic and mutagenic studies will be 
evaluated. 

2.5 Statistical



Reports of investigations must include complete details, data for control as well 
as test groups, and appropriate statistical analysis of the findings. 
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APPENDIX V

PROPOSED DRAFT RECOMMENDED INTERNATIONAL GENERAL STANDARD  
FOR VEGETABLE PROTEIN PRODUCTS (VPP) 

(Returned to Step 6) 

1. SCOPE

This standard applies to vegetable protein products {VPP) intended for use in 
foods, which are prepared by various separation and extraction processes from proteins 
from vegetable sources other than single cell protein. The VPP are intended for use in 
foods requiring further preparation and for use by the food processing industry. This 
standard does not apply to any vegetable protein product which is the subject of a 
specific Codex Commodity Standard and is designated by a specific name laid down in 
such standards. 

2. DESCRIPTION

2.1 VPP covered by this standard are food products produced by the reduction or 
removal from vegetable materials of certain of the major nonprotein constituents (water, 
oil, starch, other carbohydrates) in a manner to achieve a protein (N x 6.25) content of 
40% or more. The protein content is calculated on a dry weight basis excluding added 
vitamins, minerals, amino acids and food additives as specified in Section 4. 

3. ESSENTIAL COMPOSITION AND QUALITY AND NUTRITIONAL FACTORS

3.1 Raw Materials

Clean, sound, plant material essentially free from foreign matter in accordance 
with good manufacturing practice, or VPP of lower protein content meeting the 
specifications contained in this standard. 

3.2 VPP shall conform to the following compositional requirements except in so faras 
certain requirements may be modified in specific types of VPP. 

3.2.1 Moisture

The moisture content shall be sufficiently low as to ensure microbiological 
stability under the recommended conditions of storage. 

3.2.2 Crude protein

(N x 6.25) shall not be less than 40% on a dry weight basis, excluding vitamins, 
minerals, amino acids and food additives as specified in Section 4. 

3.2.3 Ash

The yield of ash on incineration shall not exceed 8% on a dry weight basis. 

3.2.4 Fat

The residual fat content shall be compatible with good manufacturing practices. 

3.2.5 Crude Fibre

For products not covered by a specific product standard, crude fibre shall not 
exceed 8% on a dry weight basis. 



3.3 Optional Ingredients

a) carbohydrates, including sugars 
b) edible fats and oils 
c) other protein products 
d) vitamins and minerals 
e) salt 
f) herbs and spices 

3.4 Nutritional Factors

Processing shall be carefully controlled and sufficiently thorough to secure 
optimum flavour and palatability, as well as to control such anti-nutritional factors as 
trypsin inhibitor, hemagglutinins, glucosinolates, etc., in accordance with intended use. 
Certain VPP are produced under low temperature conditions to avoid loss of protein 
solubility or enzyme activity. These special purpose VPP shall be assayed for protein 
nutritive value after appropriate heat treatment. Processing must not be so severe as to 
appreciably impair the nutritive value. 

3.4.1 Minimum protein nutritive value

To be established. 

4. FOOD ADDITIVES

To be elaborated. 

5. CONTAMINANTS

To be elaborated. 

6. HYGIENE

6.1 It is recommended that the products covered by the provisions of this standard 
be prepared in accordance with the appropriate sections of the Recommended 
International Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969, 
Rev.1). 

6.2 To the extent possible in good manufacturing practice, the products shall be free 
from objectionable matter. 

6.3 When tested by appropriate methods of sampling and examination, the product: 

(a) shall be free of microorganisms which may represent a hazard to health; 

(b) shall not contain any substances originating from microorganisms in amounts 
which may represent a hazard to health; and 

(c) shall not contain any other poisonous substances in amounts which may 
represent a hazard to health. 

7. PACKAGING

VPP shall be packed in suitable hygienic containers which will maintain the 
product during storage and transport in a sanitary condition. 

8. LABELLING

In addition to Sections 2,3,7 and 8 of the General Standard for the Labelling of 
Prepackaged Foods (Ref. No. CODEX STAN 1-1985)*, the following specific provisions 
apply: 



8.1 Name of the Food

8.1.1 The name of the food shall be: 

".............Protein product" 

The blank is to be filled with the name of the specific source of the vegetable 
protein, e.g. soya, groundnut, cottonseed, rapeseed. 

8.1.2 The protein content of the VPP shall be declared on a dry weight basis. 
* Hereafter referred to as the General Standard. 

8.1.3 The name may include a term which accurately describes the physical form of 
the product, e.g., "granules" or "bits". 

8.1.4 When the VPP is subjected to a texturization process, the name of the product 
may include an appropriate qualifying term such as "textured" or "structured". 

8.2 Net Contents

The net contents shall be declared by weight in metric units ("Système 
International") in accordance with Section 4.3 of the General Standard. 

8.3 Name and Address

The name and address shall be declared in accordance with Section 4.4 of the 
General Standard. 

8.4 Country of Origin

The country of origin shall be declared in accordance with Section 4.5 of the 
General Standard. 

8.5 Lot Identification

The lot identification shall be declared in accordance with Section 4.6 of the 
General Standard. 

8.6 Instructions for use

Instructions for use shall be given In accordance with Section 4.8 of the General 
Standard. 

8.7 Date Marking

The "date of minimum durability" (preceded by the words "best before") shall be 
declared by the day, month and year in uncoded numerical sequence except that for 
products with a shelf-life of more than three months, the month and year will suffice. The 
month may be indicated by letters in those countries where such use will not confuse the 
consumer. In the case of products requiring a declaration of month and year only, and 
the shelf-life of the product is valud to the end of a given year, the expression "end 
(stated year)" may be used as an alternative. 

8.8 List of Ingredients

A complete list of ingredients shall be declared on the label in descending order 
of proportion except that in the case of added vitamins and added minerals, these 
ingredients shall be arranged as separate groups for vitamins and minerals, respectively, 
and within these groups the vitamins and minerals need not be listed in descending 
order of proportion. 

8.9 Non-Retail Containers



Information on 8.1.1 to 8.8 should be given on the container or in accompanying 
documents except that the name of the product lot identification and the name and 
address of the manufacturer or packer may be replaced by an identification mark 
provided that such a mark is clearly identifiable with the accompanying documents. 

9. METHODS OF SAMPLING AND ANALYSIS

The methods of sampling and analysis referred to hereunder are international 
methods and apply to the Proposed Standard for VPP. 

9.1 Sampling

(For analytical purposes excluding sampling for net content). 

9.2 Analysis

9.2.1 Determination of moisture

According to the AOAC Method 14.002 (AOAC, 13th Ed., 1980). TYPE I 

9.2.2 Determination of crude protein

According to the AOAC Method 2.057 (13th Ed., 1980). TYPE I 

Conversion factor 6.25 to comply with definition in Sections 2 and 5. 

9.2.3 Determination of ash

According to the ISO 2171-1980 cereals, pulses and derived products TYPE 1  

- determination of ash. 

9.2.4 Determination of fat

According to the method No.1 of CAC/RS 72/74 - 1976. TYPE I 

9.2.5 Determination of crude fibre

According to AACC Method 32 - 17 (AACC, 1982). TYPE 1 

9.2.6 Heavy metal contaminants

Methods to be identified. 

ALINORM 87/30 
APPENDIX VI

PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD  
FOR SOY PROTEIN PRODUCTS 

(Step 5) 

1. SCOPE

This standard applies to Vegetable Protein Products (VPP) prepared from 
soybeans (seeds of Glycine max.L.) by various separation and extraction processes. 
These products are intended for use in foods requiring further preparation and by the 
food processing Industry. 

2. DESCRIPTION

Soy Protein Products (SPP) covered by this standard are food products 
produced by the reduction or removal from soybeans of certain of the major non-protein 
constituents (water, oil, carbohydrates) in a manner to achieve a protein (N x 6.25) 
content of: 



- in the case of a soy protein flour (SPF) 50% or more and less than 65%; 

- in the case of a soy protein concentrate (SPC) 65% or more and less than 90%; 

- in the case of soy protein isolate (SPI) 90% or more. 

The protein content is calculated on a dry weight basis excluding added vitamins, 
minerals, amino acids and food additives specified in Section 4. 

3. ESSENTIAL COMPOSITION AND QUALITY AND NUTRITIONAL FACTORS

3.1 Raw Materials

Clean, sound, mature, dry seeds essentially free from other seeds and foreign 
matter in accordance with good manufacturing practice, or SPP of lower protein content 
meeting the specifications contained in this standard. 

3.2 SPP shall conform to the following compositional requirements: 

3.2.1 Moisture content shall not exceed 10% (m/m). 

3.2.2 Crude protein (N x 6.25) shall be: 

- in the case of SPF, 50% or more and less than 65%; 

- in the case of SPC, 65% or more and less than 90%; 

- in the case of SPI, 90% or more 

on a dry weight basis excluding added vitamins, minerals, amino acids and food 
additives specified in Section 4. 

3.2.3 Ash

The yield of ash on incineration shall not exceed 8% on a dry weight basis. 

3.2.4 Fat

The residual fat content shall be compatible with good manufacturing practices. 

3.2.5 Crude fibre content shall not exceed: 

- in the case of SPF, 5%; 

- in the case of SPC, 6%; 

- in the case of SPI, 0.5% 

on a dry weight basis. 

3.3 Optional Ingredients

a) carbohydrates, including sugars 
b) edible fats and oils 
c) other protein products 
d) vitamins and minerals 
e) salt 
f) herbs and spices 

3.4 Nutritional Factors

Processing should be carefully controlled and sufficiently thorough to secure 
optimum flavour and palatability, as well as to control such factors as trypsin inhibitor, 
hemagglutinins, etc., in accordance with intended use. Certain SPP are produced under 



low temperature conditions to avoid loss of protein solubility or enzyme activity. The 
special purpose SPP shall be assayed for protein nutritive value after appropriate heat 
treatment. Processing must not be so severe as to appreciably impair the nutritive value. 

3.4.1 Protein nutritive value

Minimum protein nutritive value for each SPP to be established. 

4. FOOD ADDITIVES

To be elaborated. 

5. CONTAMINANTS

To be elaborated. 

6. HYGIENE

6.1 It is recommended that the products covered by the provisions of this standard 
be prepared in accordance with the appropriate sections of the Recommended 
International Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969, 
Rev.1). 

6.2 To the extent possible in good manufacturing practice, the products shall be free 
from objectionable matter. 

6.3 When tested by appropriate methods of sampling and examination the product 

(a) shall be free of micro-organisms which may represent a hazard to health; 

(b) shall not contain any substances originating from micro-organisms inamounts 
which may represent a hazard to health; and 

(c) shall not contain any other poisonous substances in amounts which may 
represent a hazard to health. 

7. PACKAGING

SPP shall be packed in suitable hygienic containers which will maintain the 
product during storage and transport in a dry and sanitary condition. 

8. LABELLING

In addition to Sections 2, 3, 7 and 8 of the General Standard for the Labelling of 
Prepackaged Foods (Ref. No. CODEX STAN 1-1985*), the following specific provisions 
apply: 

8.1 Name of the Food
* Hereafter referred to as the General Standard. 

8.1.1 The name of the food shall be: 

"soy protein flour" or "soya protein flour" when the protein content is 50% or more 
and less than 65%. 

"soy protein concentrate" or "soya protein concentrate" when the protein content 
is 65% or more and less than 90%. 

"soy protein isolate" or "isolated soy protein" or "soya protein isolate" or "isolated 
soya protein" when the protein content is 90% or more. 

8.1.2 The name may include a term which accurately describes the physical form of 
the product, e.g., "granules" or "bits". 



8.1.3 When the SPP is subjected to a texturization process, the name of the 
productmay include an appropriate qualifying term such as "textured" or "structured". 

8.2 Net Contents

The net contents of the container shall be declared by weight in metric units 
("Système International") in accordance with Section 4.3 of the General Standard. 

8.3 Name and Address

The name and address shall be declared in accordance with Section 4.4 of the 
General Standard. 

8.4 Country of Origin

The country of origin shall be declared in accordance with Section 4.5 of the 
General Standard. 

8.5 Lot Identification

The lot identification shall be declared in accordance with Section 4.6 of the 
General Standard. 

8.6 Information for Utilization

The manufacturer of SPP shall provide clear instructions for specific uses 
claimed on the label. 

8.7 Date marking

The "date of minimum durability" (preceded by the words "best before") shall be 
declared by the day, month and year in uncoded numerical sequence except that for 
products with a shelf-life of more than three months, the month and year will suffice. The 
month may be indicated by letters in those countries where such use will not confuse the 
consumer. In the case of products requiring a declaration of month and year only, and 
the shelf-life of the product is valid to the end of a given year, the expression "end 
(stated year)" may be used as an alternative. 

8.8 List of Ingredients

A complete list of ingredients shall be declared on the label in descending order 
of proportion except that in the case of added vitamins and added minerals, these 
ingredients shall be arranged as separate groups for vitamins and minerals, respectively, 
and within these groups the vitamins and minerals need not be listed in descending 
order of proportion. 

8.9 Labelling of Non-Retail Containers

Information on 8.1.1 to 8.8 should be given on the container or in accompanying 
documents except that the name of the product lot identification and the name and 
address of the manufacturer or packer may be replaced by an identification mark 
provided that such a mark is clearly identifiable with the accompanying documents. 

9. METHODS OF SAMPLING AND ANALYSIS

The methods of sampling and analysis referred to hereunder are international 
methods and apply to the Proposed Standard for SPP. 

9.1 Sampling



(For analytical purposes excluding sampling for net content). According to ISO 
Method 2170-1980 Cereals and Pulses - Sampling of milled products. 

9.2 Analysis

9.2.1 Determination of moisture  

 According to the AOAC Method 14.002 (AOAC, 13th Ed., 19.80).  TYPE I 

9.2.2 Determination of crude protein  

 According to the AOAC Method 2.057 (AOAC, 13th Ed., 1980). TYPE I 

 Conversion factor 6.25 to comply with definition in Sections 2 and 
3. 

 

9.2.3 Determination of ash  

 According to the ISO 2171-1980 Cereals, Pulses and derived TYPE I 

 products - determination of ash.  

9.2.4  Determination of fat  

 According to the method no. 1 of CAC/RS 72/74 - 1976. TYPE I 

9.2.5  Determination of crude fibre  

 According to AACC Method 32-17 (AACC, 1982) TYPE I 

9.2.6  Trypsin inhibitor and other anti-nutritional factors  

 Method to be identified.  

9.2.7  Heavy metal contaminants  

 Methods to be identified.  
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PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD 
FOR WHEAT GLUTEN 
(Advanced to Step 8) 

1. SCOPE

This standard applies to wheat gluten intended for use in foods and prepared 
from wheat by various extraction processes. The wheat gluten may be presented either 
as vital or devitalized and is intended for use in foods requiring further preparation and 
for use by the food processing industry. 

2. DESCRIPTION

2.1 Definitions

Wheat gluten is a food product produced by wet extraction from wheat or wheat 
flour of certain non-protein constituents (starch, other carbohydrates), in a manner to 
achieve a protein content of 80% or more (N x 6.25) on a dry weight basis. 

Vital wheat gluten is characterized by its property of high viscoelasticity as 
hydrated. 



Devitalized wheat gluten is characterized by its lost property of viscoelasticity as 
hydrated due to denaturation. 

3. ESSENTIAL COMPOSITION, QUALITY AND NUTRITIONAL FACTORS

3.1 Raw Materials

Wheat or wheat flour essentially free from other seeds and foreign matter in 
accordance with good manufacturing practice. 

3.2 Compositional Requirements

Wheat gluten shall conform to the following compositional requirements: 

3.2.1 Moisture content shall not exceed 10% m/m. 

3.2.2 Crude protein (N x 6.25) shall be 80% or more on a dry weight basis. 

3.2.3 Ash content shall not exceed 2.0% on a dry weight basis. 

3.2.4 Fat content (ether extracted) shall not exceed 2.0% on a dry weight basis. 

3.2.5 Crude fibre content shall not exceed 1.5% on a dry weight basis. 

4. FOOD ADDITIVES

No food additives are permitted. 

5. CONTAMINANTS

To be elaborated. 

6. HYGIENE

6.1 It is recommended that the products covered by the provisions of this Standard 
be prepared in accordance with the appropriate sections of the Recommended 
International Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969, 
Rev.1). 

6.2 To the extent possible in good manufacturing practice the products shall be free 
from objectionable matter. 

6.3 When tested by appropriate methods of sampling and examination, the product: 

(a) shall be free of microorganisms which may represent a hazard to health;and 

(b) shall not contain any substances originating from microorganisms inamounts 
which may represent a hazard to health; and 

(c) shall not contain any other poisonous substances in amounts which 
mayrepresent a hazard to health. 

7. PACKAGING

Wheat gluten shall be packed in suitable hygienic containers which will maintain 
the product during storage and transport in a dry and sanitary condition. 

8. LABELLING

In addition to Sections 2, 3, 7 and 8 of the General Standard for the Labelling of 
Prepackaged Foods (Ref. No. CODEX STAN 1-1985*), the following specific provisions 
apply: 

8.1 Name of the Food



8.1.1 Vital wheat gluten

The name of the food shall be "vital wheat gluten" or "wheat gluten". 

8.1.2 Divitalized wheat gluten

The name of the food shall be "devitalized wheat gluten" or devital wheat gluten". 

8.2 Net Contents

The net contents shall be declared by weight in metric units ("Système 
international") in accordance with Section 4.3 of the General Standard. 

8.3 Name and Address

The name and address shall be declared in accordance with Section 4.4 of the 
General Standard. 

8.4 Country of Origin

The country of origin shall be declared in accordance with Section 4.5 of the 
General Standard. 

8.5 Lot Identification

The lot identification shall be declared in accordance with Section 4.6 of the 
General Standard. 

8.6 Instructions for Use

The manufacturer of wheat gluten shall provide clear instructions for specific 
uses claimed on the label. Cautionary statements for gluten intolerant persons shall be 
on the label if required by national legislation. 

8.7 Date Marking

The "date of minimum durability" (preceded by the words "best before") shall be 
declared by the day, month and year in uncoded numerical sequence except that for 
products with a shelf life of more than three months, the month and year will suffice. The 
month may be indicated by letters in those countries where such use will not confuse the 
consumer. In the case of products requiring a declaration of month and year only and 
the shelflife of the product is valid to the end of a given year, the expression "end (stated 
year)" may be used as an alternative. 
* Hereafter referred to as the General Standard. 

8.8 Labelling of Non-Retail Containers

Information on 8.1.1 to 8.7 should be given on the container or in accompanying 
documents except that the name of the product, lot identification and the name and 
address of the manufacturer or packer should appear on the container. However, the 
name and address of the manufacturer or packer may be replaced by an identification 
mark provided that such a mark is clearly identifiable with the accompanying documents. 

9. METHODS OF SAMPLING AND ANALYSIS

The methods of sampling and analysis referred to hereunder are international 
methods and apply to the Recommended International Standard for Wheat Gluten. 

9.1 Sampling

(For analytical purposes excluding sampling for net content). 



According to the ISO Method 2170-1980 Cereals and Pulses - Sampling of Milled 
Products. 

9.2 Analysis

9.2.1 Determination of Moisture

According to the AOAC Method 14.002 (AOAC, 13th Ed., 1980). 

9.2.2 Determination of Protein

According to the AOAC Method 7.021 (AOAC, 13th Ed., 1980), but using the 
factor N x 6.25. 

9.2.3 Determination of Ash

According to the AOAC Method 14.006 (AOAC, 13th Ed., 1980). 

9.2.4 Determination of Ether Extractable Fat

According to the AOAC Method 7.055 (AOAC, 13th Ed., 1980). 

9.2.5 Determination of Crude Fibre

According to the AOAC Method 7.061 (AOAC, 13th Ed., 1980). 

9.2.6 Determination of Denaturatlon of Gluten

According to the AACC Method 38-20 Vital Wheat Gluten (American Association 
of Cereal Chemistry - AACC, 7th Ed., 1962). 

9.2.7 Heavy Metal Contaminants

Methods to be Identified. 

ALINORM  
APPENDIX VIII 

REPORT OF THE WORKING GROUP ON METHODS OF ANALYSIS 

The Working Group on Methods of Analysis, which included representatives from 
Canada, Cuba, France, the Netherlands, Sweden, United Kingdom, U.S.A. and the 
observer from EWSA, examined the methods of analysis proposed in the draft Codex 
standards, as well as the comments of the Codex Committee on Methods of Analysis 
and Sampling. The following amendments were proposed. 

Draft General Standard for Vegetable Protein Products

9.2.1 Determination of moisture 

According to the AOAC Method 14.002 (AOAC, 13th Ed., 1980). 

9.2.2 Determination of crude protein

The ISO 1871 standard Is too general; it deals with general guidance for the 
estimation of nitrogen and should be replaced by the standard ISO 598.3-1979 "Animal 
feed - Determination of nitrogen content for the calculation of crude protein content." 

9.2.3 Determination of ash

Add "method B" to the end of the sentence. 

9.2.5 Determination of crude fibre



The AOAC method which gives no limitation to this field of application was 
chosen for this reason. After some discussion, It was decided to replace this reference 
by the following: 

ISO 5498-1981 "Agricultural food products - determination of crude fibre content" - 
"General Method" or General Method AOAC 7.061 (AOAC, 13th Ed.). 

9.2.6 and 9.2.7 - These points were removed. 

9.2.8 Heavy metals

For lead and cadmium the AOAC general methods were retained. 

For mercury the ICC 141 method was proposed. 

Draft International Standard for Soy Protein Products

Apply the same amendments as for Vegetable Protein Products, except for 
trypsine inhibitors for which a method should be established. 

9.2.1 Moisture content

According to AOAC Method 14.002 (AOAC, 13th Ed., 1980): ISO method 6496. 

Draft Standard for Wheat Gluten

9.2.2 Determination of protein

ISO 5983-1979 "Animal feed - Determination of nitrogen content for the 
calculation of crude protein content" or AOAC 2057 (AOAC, 13th Ed., 1980). 

9.2.3 Determination of ash

According to ISO 2171-1980 "Cereals, pulses and derived products - 
Determination of ash" - Method B or AOAC 14.006, AOAC, 13th Ed., 1980). 

9.2.4 Determination of fats extracted by ether

ISO 5986-1983 "Animal feed - Determination of ether extract" or AOAC 7056, 
(AOAC, 13th Ed., 1980). 

9.2.5 Determination of crude fibre

According to ISO 5498-1981 "Agricultural Food Products - Determination of 
crude fibre content - General Method" or AOAC 7.061 (AOAC, 13th Ed., 1980). 

9.2.6. Solvent Residues (Hexane)

Delete this provision. 

9.2.8 Heavy Metals

Same methods as for Vegetable Protein Products. 

In cases where there were both ISO and AOAC methods with divergent 
principles, unanimous agreement was not possible. A majority was however identified by 
the Ad Hoc Working Group in favour of the AOAC methods and these were retained. 
The Working Group considered nevertheless that the matter required further 
examination and encouraged member countries to provide information on the methods 
used and, if possible, to carry out comparative studies. The methods under discussion 
concerned vegetable protein products and soy protein products. 

Wheat Gluten



9.2.1 Moisture Content

According to the AOAC method 14.002 (AOAC, 13th Ed., 1980) 

Determination of ash

According to AOAC method 14.006 (AOAC, 13th Ed., 1980): ISO Method 2171 
(Method A). 
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