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BACKGROUND

1. The 10th Session of the Codex Committee on Contaminants in Foods (CCCF) (April 2016) agreed to
establish an electronic working group (eWG) chaired by Germany and co-chaired by the United Kingdom to
develop a new Annex 6 for the prevention and reduction of contamination by ergot and ergot alkaloids in
cereal grains for inclusion in the Code of Practice for the Prevention and Reduction of Mycotoxin
Contamination in Cereals (CAC/RCP 51-2003) (COP).

2. Based on the Discussion Paper presented at CCCF10?', comments submitted at the session and in reply
CL 2016/10-CF (Part 1), the eWG worked on a draft Annex for the prevention and reduction of contamination
by ergot and ergot alkaloids in cereal grains. In addition, comments provided by members of the eWG during
two round of comments were also considered in the drafting of the Annex.2

3. Provisions in the Annex are specific to the prevention and reduction of contamination of cereal grains with
ergots and ergot alkaloids. These provisions supplement common provisions to contain mycotoxin
contamination in cereals in the Code of Practice for the Prevention and Reduction of Mycotoxin Contamination
in Cereals Grains.

4. The proposed draft Annex on the prevention and reduction of ergot and ergot alkaloids contamination in
cereal grains as revised by the eWG is presented in Appendix I. References to the Code of Practice refer to
the “General Code of Practice”. The Annex should be read in conjunction with the Code of Practice for the
Prevention and Reduction of Mycotoxin Contamination in Cereals Grains®.

5. The List of Participants is presented in Appendix II.
REQUEST FOR COMMENTS

6. Codex members and observers are kindly invited to provide comments on the proposed draft Annex on
the prevention and reduction of ergot and ergot alkaloids contamination in cereal grains (Appendix I).

1 CX/CF 16/10/13
2 REP15/CF, para. 103; REP16/CF, paras. 138-142 (Appendix V)
3 The COP is available on the Codex website: http://www.fao.org/fao-who-codexalimentarius/standards/en/
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10.

11.

APPENDIX |

ANNEX 6 TO THE CODE OF PRACTICE FOR THE PREVENTION AND REDUCTION OF
MYCOTOXIN CONTAMINATION IN CEREALS (CAC/RCP 51-2003)

PREVENTION AND REDUCTION OF CONTAMINATION BY ERGOT AND ERGOT ALKALOIDS IN

CEREAL GRAINS

RECOMMENDED PRACTICES BASED ON GOOD AGRICULTURAL PRACTICES (GAP)
AND GOOD MANUFACTURING PRACTICES (GMP)

The recommended practices are in principle relevant for all cereals but in particular applicable to the
crops most sensitive to ergot sclerotia contamination, such as rye, triticale, sorghum and pearl millet.
The increased prevalence of ergot sclerotia in wheat may also be an emerging issue in some countries.

Good Agricultural Practices include methods to reduce Claviceps (mainly C. purpurea) infection and
ergot alkaloids contamination of cereals during crop growth and development, harvest, storage,
transport and processing. Besides the Claviceps species, other sources of ergot alkaloids are
Aspergillus fumigatus and certain Acremonium and Penicillium species. These sources are not
considered in this Code of Practice.

Planting and crop rotation

Refer to paragraph 11 in the general Code of Practice.
Tillage and preparing for seeding (Planting)

Refer to paragraphs 12-16 in the general Code of Practice.

Early and simultaneous flowering of the crop is the best way to counteract Claviceps infection. The
following recommendations help to prevent Claviceps infection of cereals:

a. Ensure good establishment with optimum plant populations, applications of fertiliser and plant
growth regulators and good drainage.

b. Ensure good control of grass weeds (especially those that are hosts to Claviceps) within a field.
Particular attention should be paid to grass weed populations on the headlands of a field. Both
cultural and chemical methods should be used.

c. The laying of sufficiently wide tramlines for agricultural vehicles to avoid the green shoots that
increase the risk of infection, may be considered.

Where the preceding cereal crop had been infected with ergot disease (or where there is a substantial
grass weed population that was infected with ergot disease):

a. The cultivation of the subsequent cereal crop should be by inversion ploughing.

b. Ploughing should not then be used in the subsequent cereal crop as this may return sclerotia to
the land surface.

c. Where minimal cultivations are used, the seed depth should be at least 5 cm (0.16 ft).
d. Alternatively, the field should be kept free from cereal production in the second year.

e. Where low and zero tillage crop rotation practices are normally followed, other mitigation
measures take on greater importance.

Pre-harvest
Refer to paragraphs 17-23 in the general Code of Practice.

Consider a partial harvesting of the crop as an option. Field/subsections with a high incidence of ergot,
may be threshed separately, while ensuring the safety of humans and animals. More sclerotia can be
found near a field margin (greater than 1 m) in comparison with zones deeper in the field (at least 30
m from field margin). Separate harvesting of field borders (3-4 m zone) could significantly decrease
ergot sclerotia in the yield.

Harvest

Refer to paragraphs 24-27 in the general Code of Practice.

Air-stream cleaning should be used, as far as possible, to remove ergot sclerotia and dust.
Drying and cleaning before storage

Refer to paragraphs 28-33 in the general Code of Practice.
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19.

It is important that ergot sclerotia and dust particles are eliminated at each stage of the food processing
chain to prevent carryover to the next stage of processing.

Storage after drying and cleaning

Refer to paragraphs 34-43 in the general Code of Practice.
Transport from storage

Refer to paragraphs 44-46 in the general Code of Practice.
Processing and cleaning after storage

Refer to paragraphs 47-54 in the general Code of Practice.

Colour sorting based on the clear-cut distinction between the colour of ergot sclerotia and that of cereal
grain should be considered, since this is an efficient method to remove sclerotia. Other recommended
separation techniques, such as weigh selectors, gravity tables or indented cylinder separators (trieurs)
may also be used.

Following the use of the above-mentioned separation techniques, other processes that support the
cleaning of the cereal (scrubbing, brushing, peeling and scouring) should be considered in order to
remove the ergot dust on the surface.

Ensure that any dust is removed well before the milling process including, the option of removing and
replacing the flour filter in the crusher area of the mill unit.

All waste material should be disposed of in a manner to prevent re-entry into the food or feed supply
chain.
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APPENDIX

LIST OF PARTICIPANTS

CHAIR
Germany
Cornelia Péllinger

Unit 313, Residues and contaminants in food, food contact materials
Federal Ministry of Food and Agriculture
E-mail: cornelia.poellinger@bmel.bund.de

CO-CHAIR
United Kingdom
Aattifah Teladia

Higher Scientific Officer
Food Standards Agency

E-mail: Aattifah.Teladia@foodstandards.gsi.gov.uk

Brazil

Ligia Lindner Schreiner

Health Regulation Expert

Brazilian Health Regulatory Agency
E-mail: ligia.schreiner@anvisa.gov.br

Canada

lan Richard

Scientific Evaluator, Food Contaminants Section
Bureau of Chemical Safety, Health Products and Food
Branch

Health Canada

E-mail: lan.Richard@hc-sc.gc.ca

Elizabeth Elliott

Head, Food Contaminants Section

Bureau of Chemical Safety, Health Products and Food
Branch

Health Canada

E-mail: Elizabeth.Elliott@hc-sc.gc.ca

Ecuador

Estephany Valencia

Engineer

Ministerio del Ambiente - Unidad de productos
desechos peligrosos y no peligrosos

E-mail: estephany.valencia@ambiente.gob.ec

Diana Meneses

Engineer

Ministerio del Ambiente -Direccién Nacional de
Bioseguridad

E-mail: diana.meneses@ambiente.gob.ec

Angel Onofa

Engineer

Ministerio del Ambiente -Direccién Nacional de
Bioseguridad

E-mail: segundo.onofa@ambiente.gob.ec

Victor Almeida

Engineer

Ministerio de Salud Publica - Gestion Interna de
Productos de Uso y Consumo Humano

E-mail: victor.almeida@msp.gob.ec

Carla Moreno

Engineer

Agencia Ecuatoriana de Aseguramiento de la Calidad
del Agro - Coordinacion General de Laboratorios
E-mail: carla.moreno@agrocalidad.gob.ec

Jorge Irazabal

Microbiologist

Agencia Ecuatoriana de Aseguramiento de la Calidad
del Agro - Coordinacion General de Laboratorios
E-mail: jorge.irazabal@agrocalidad.gob.ec

Natalia Quintana

Engineer

Agencia Ecuatoriana de Aseguramiento de la Calidad
del Agro - Coordinacion General de Inocuidad de
Alimentos

E-mail: natalia.quintana@agrocalidad.gob.ec

European Union

Frans Verstraete

European Commission

E-mail: frans.verstraete@ec.europa.eu

India

Ms. Neelam Gulia

Specialist- Cereals, Nestle R&D Centre India Pvt. Ltd.
E-mail: Neelam.Gulia@RD.nestle.com

Ms. Vasanthi Siruguri
Scientist ‘E’, NIN
E-mail: vasanthi.siruguri@gmail.com

Italia

Dr. Barbara De Santis

Researcher

Italian National Institute of Health (ISS)

Veterinary Public Health and Food Safety Department
E-mail: barbara.desantis@iss.it

Dr. Francesca Debegnach

Researcher

Italian National Institute of Health

Veterinary Public Health and Food Safety Department
E-mail: francesca.debegnach@iss.it
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Japan

Mr. Tetsuo URUSHIYAMA

Associate Director, Scientific adviser

Plant Products Safety Division, Food safety and
Consumer Affairs Bureau, Ministry of Agriculture,
Forestry and Fisheries of Japan

E-mail: tetsuo_urushiyama530@maff.go.jp

Republic of Korea

Ministry of Food and Drug Safety(MFDS)
Republic of Korea

E-mail: codexkorea@korea.kr

Miok, Eom

Senior Scientific officer

Livestock Products Standard Division, Ministry of Food
and Drug Safety (MFDS)

E-mail: miokeom@korea.kr

Seong-ju, Kim

Scientific officer

Livestock Products Standard Division, Ministry of Food
and Drug Safety(MFDS)

E-mail: foodeng78@korea.kr

So-young, Yune

Scientific officer

Livestock Products Standard Division, Ministry of Food
and Drug Safety(MFDS)

E-mail: biosyyune@korea.kr

Shin-hee, Kim

Senior Scientific officer

Food Contaminants Division, Food Safety Evaluation
Department, National Institute of Food and Drug Safety
Evaluation

E-mail: cinee@korea.kr

Ock-iin, Paek

Scientific officer

Food Contaminants Division, Food Safety Evaluation
Department, National Institute of Food and Drug Safety
Evaluation

E-mail: ojpaek92@korea.kr

Min, Yoo

Codex researcher

Food Standard Division, Ministry of Food and Drug
Safety(MFDS)

E-mail: minyoo83@korea.kr

Theresa Lee
National Institute of Agricultural Sciences
E-mail: tessyll@korea.kr

Malta

Hadrian Bonello

Secretary Food Safety Commission

Ministry for Health, Environmental Health Directorate
E-mail: hadrian.bonello@gov.mt

John Attard Kingswell

Environmental Health Service Manager Health
Ministry for Health, Office Of The Superintendence
Public Health

E-mail: john.attard-kingswell@gov.mt

New Zealand

Andrew Pearson

Senior Adviser Toxicology

Ministry for Primary Industries, New Zealand
E-mail: Andrew.pearson@mpi.govt.nz

Nigeria

Imafidon Tayo

Chief Regulatory Officer

National Agency for Food and Drugs Administration and
Control (NAFDAC)

E-mail: tayorob2000@yahoo.co.uk

Norway

Ms An-Katrin Eikefjord

Senior Adviser

Norwegian Food Safety Authority

E-mail: An-Katrin.Eikefjord@mattilsynet.no

Russian Federation
Irina Sedova

Senior Researcher
Institute of Nutrition
E-mail: isedova@ion.ru

Sweden

Mrs. Karin Backstrom

Principal Regulatory Officer
National Food Agency, Sweden
E-mail: Karin.backstrom@slv.se

Mrs. Monica Olsen

Risk Benefit Assessor

National Food Agency, Sweden
E-mail: monica.olsen@slv.se

The Netherlands

Ms Astrid Bulder

Senior Risk Assessor

National Institute for Public Health and the Environment
(RIVM)

Centre for Nutrition, Prevention and Health Services
(VPZ)

E-mail: astrid.bulder@rivm.nl

United States of America

Henry Kim

U.S. Food and Drug Administration

Center for Food Safety and Applied Nutrition
E-mail: henry. kim@fda.hhs.gov

Anthony Adeuya

U.S. Food and Drug Administration

Center for Food Safety and Applied Nutrition
E-mail: anthony.adeuya@fda.hhs.gov

Uruguay

Ana Claudia Ureta

Ministerio de Ganaderia Agricultura y Pesca
E-mail: aureta@mgap.gub.uy

Macarena Simoens
Laboratorio Tecnologico del Uruguay
E-mail: msimoens@Ilatu.org.uy

European Flour Millers

Laurent REVERDY
Secretary-General

E-mail: secretariat@flourmillers.eu
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FoodDrinkEurope

Beate Kettlitz

Director Food Policy, Science and R&D
E-mail: b.kettlitz@fooddrinkeurope.eu

International Council of Grocery Manufacturers
Associations (ICGMA)

René Vifas

Lead Delegate

International Council of Grocery Manufacturers
Associations (ICGMA)

E-mail: rvinas@gmaonline.org



