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The Report of the Third Session of the Codex Committee on Contaminants in Foods is attached.  It will be 
considered by the Thirty-second Session of the Codex Alimentarius Commission (Rome, Italy, 29 June – 4 
July 2009). 

MATTERS FOR ADOPTION BY THE 32ND SESSION OF THE CODEX ALIMENTARIUS 
COMMISSION  

Draft and Proposed Draft Standards and Related Texts at Steps 8 or 5/8 of the Procedure 

1. Proposed Draft Revision to the Preamble of the GSCTF at Step 5/8 (para. 45 and Appendix III) 

2. Draft Code of Practice for the Reduction of Acrylamide in Foods at Step 8 (para. 64 and Appendix 
IV) 

3. Draft Code of Practice for the Reduction of Contamination of Food with Polycyclic Aromatic 
Hydrocarbons (PAH) from Smoking and Direct Drying Processes at Step 8 (para. 67 and Appendix 
V) 

4. Draft Code of Practice for the Prevention and Reduction of Ochratoxin A in Coffee at Step 8 (para. 
95 and Appendix VI) 

Other matters for adoption 

5. Amendments to Paragraph 10, Sample Preparation in the Sampling Plans for Aflatoxin 
Contamination in Ready-to-Eat Treenuts and Treenuts Destined for Further Processing: Almonds, 
Hazelnuts and Pistachios (para. 20 and Appendix II). 

Governments and interested international organizations wishing to submit comments on the above texts 
should do so in writing, preferably by E-mail, to the Secretary, Codex Alimentarius Commission, Joint 
FAO/WHO Food Standards Programme, Viale delle Terme di Caracalla, 00153 Rome, Italy (Email: 
codex@fao.org; Fax +39 06 570 54593) before 30 May 2009 
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SUMMARY AND CONCLUSIONS 

The Third Session of the Codex Committee on Contaminants in Foods reached the following 
conclusions: 

Matters for consideration by the Codex Alimentarius Commission 

Draft and Proposed draft Standards and Related Texts at Steps 8 or 5/8 of the Procedure 

The Committee agreed to forward: 
• Proposed Draft Revision to the Preamble of the GSCTF at Step 5/8 (para. 45 and Appendix III); 

• Draft Code of Practice for the Reduction of Acrylamide in Foods at Step 8 (para. 64 and Appendix 
IV); 

• Draft Code of Practice for the Reduction of Contamination of Food with Polycyclic Aromatic 
Hydrocarbons (PAH) from Smoking and Direct Drying Processes at Step 8 (para. 67 and Appendix 
V); 

• Proposed Draft Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination 
in Coffee at Step 5/8 (para. 95 and Appendix VI). 

Other matters for adoption 

The Committee agreed to forward the:  

• Amendments to Paragraph 10, Sample Preparation in the Sampling Plans for Aflatoxin 
Contamination in Ready-to-Eat Treenuts and Treenuts Destined for Further Processing: Almonds, 
Hazelnuts and Pistachios (para.20 and Appendix II); 

Proposals for new work  

The Committee agreed to submit to the Codex Alimentarius Commission, through the Executive 
Committee, the proposal for the following new work on: 
• “Maximum Levels for Fumonisins in Maize and Maize-Products and Associated Sampling Plans” 

(para. 101 and Appendix VII); 

• a “Code of Practice for the Reduction of Ethyl Carbamate in Stone Fruit Distillates” (para. 115 and 
Appendix VIII);  

• a “revision of the Code of Practice for the Prevention and Reduction of Aflatoxin in Tree Nuts 
(additional measures for Brazil nuts)” (para. 123 and Appendix IX); and 

• “Maximum Levels for Melamine in Food and Feed” (para. 126 and Appendix X). 

Matters of Interest to the Codex Alimentarius Commission  

The Committee agreed: 
• not to consider methods of analysis and sampling for certain chemical substances in the Standard 

for Natural Mineral Waters in view of discussions in the CCMAS (para.8); 

• to return the Proposed Draft Maximum Levels for Total Aflatoxins in Brazil Nuts for redrafting, 
comments and consideration by the next session of the Committee (para. 78).  
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INTRODUCTION 

1. The Third Session of the Codex Committee on Contaminants in Foods was held in Rotterdam, The 
Netherlands, from 23 – 27 March 2009, at the kind invitation of the Government of The Netherlands.  Dr. 
Martijn Weijtens, Member of the Management Team of the Directorate of Food Quality and Animal Health, 
Ministry of Agriculture, Nature and Food Quality of The Netherlands, chaired the Session.  The Session was 
attended by 186 delegates representing 64 Member Countries, one Member Organization, and 13 
International Organizations.  The List of Participants is attached to this report as Appendix I.  

OPENING OF THE SESSION 

2. Mrs Anita Wouters, Director-General of the Ministry of Agriculture, Nature and Food Quality of 
The Netherlands, opened the session and welcomed the participants on behalf of the Government of the 
Netherlands. 

Division of Competence 

3. The Committee noted the division of competence between the European Community and its Member 
States, according to paragraph 5, Rule II of the Procedure of the Codex Alimentarius Commission, as 
presented in CRD 1.  

ADOPTION OF THE AGENDA (Agenda Item 1)1 

4. The Committee agreed to discuss a proposal on the Revision of the Code of Practice for the 
Prevention and Reduction of Aflatoxin Contamination in Tree Nuts (proposed by Brazil) and melamine in 
food and feed (proposed by the European Community) under Item 11 (other business and future work).  

5. The Committee further agreed to establish three in-session working groups, open to all participants 
on: 

• the Proposed Draft Revision of the Preamble of the GSCTF, led by the European 
Community and working in English, French and Spanish (Agenda Item 4); 

• the Draft Code of Practice for the Reduction of Contamination of Food with Polycyclic 
Aromatic Hydrocarbons (PAH) from Smoking and Direct Drying Processes, led by Denmark with 
assistance of the European Community and working in English, French and Spanish (Agenda Item 
6); and 

• the Priority List of Contaminants and Naturally Occurring Toxicants for Evaluation by 
JECFA, led by The Netherlands and working in English only (Agenda Item 10). 

6. The Committee adopted the Provisional Agenda as the Agenda for the Session with the amendments 
noted above. 

MATTERS REFERRED TO THE COMMITTEE BY THE CODEX ALIMENTARIUS 
COMMISSION AND/OR OTHER CODEX COMMITTEES/TASK FORCES (Agenda Item 2)2  

Standard for Natural Mineral Waters 

7. The Committee recalled that the 31st Session of the Commission had requested the Committees on 
Pesticide Residues, on Methods of Analysis and Sampling and on Contaminants in Foods to review in their 
respective areas of competence the question of methods of analysis for certain chemical substances included 
in the Standard for Natural Mineral Waters.  

8. The Committee was informed that the Committee on Methods of Analysis and Sampling had agreed 
that a Circular Letter would ask members to provide information on methods of analysis and sampling 
currently used by members and views on the need for development of appropriate methods, for discussion at 
its next session.  The Committee agreed that the question of methods of analysis and sampling should be 
considered by the CCMAS and did not require further discussion in CCCF.  Members were encouraged to 
provide information to CCMAS. 

 
                                                 
1  CX/CF 09/3/1-rev.1, CRD 24 (proposal of Brazil) 
2  CX/CF 09/3/2, CX/CF 09/3/2-Add.1 , CRD 25 (Report of the in-session Working Group on the Aflatoxin 

Sampling Plan)  
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Methods of Analysis for Dioxins and Dioxin-like PCBs 

9. The Committee considered the discussion paper prepared by the Committee on Methods of Analysis 
and Sampling on methods of analysis for dioxins and dioxin-like PCBs, following the earlier request of the 
Committee in relation to the development of the Code of Practice for the Prevention and Reduction of 
Dioxins and Dioxin-like PCBs and further clarification provided on the ranges for the determination of 
dioxins and dioxin-like PCBs.  The document considered the methods currently used and the criteria for the 
methods, as well as information provided by governments and organisations which participated in the 
preparation of the discussion paper  

10. The Committee noted that the document provided useful information that could be used by 
governments at the national level as a reference for the purpose of monitoring contamination by dioxins and 
dioxin-like PCBs. 

11. The Committee recalled its earlier decision not to establish maximum levels for dioxins in foods and 
discussed how to proceed further, in view of the lack of new data since 2004 on dioxin and dioxin-like PCB 
contamination in the GEMS/Foods database at this moment.  Several delegations informed the Committee 
that they had collected data on the occurrence of dioxins in foods and feeds or had initiated surveys for that 
purpose and indicated that they could send their data to GEMS/Foods.  

12. The Joint WHO JECFA Secretary pointed out that very limited data submitted since 2004 in 
GEMS/Foods and that there was a need for more data originating from different regions in order to consider 
exposure to dioxins.  

13. The Committee invited all countries to submit relevant data to GEMS Foods and agreed that the 
question of dioxins and PCBs would not be discussed further in the Committee, with the understanding that 
it could be reconsidered when relevant data became available. 

Aflatoxin Sampling Plan for Almonds, Hazelnuts and Pistachios 

14. The Committee recalled that following the recommendation of the Executive Committee, the 
Sampling Plan was adopted by the 31st Session of the Commission and forwarded to the Committee on 
Methods of Analysis and Sampling for advice. 

15. The Committee discussed the proposed amendment put forward by the CCMAS concerning sample 
preparation (“dry grind with vertical cutter mixer type mill and a 50 g test portion”) in order to make it less 
restrictive. Some alternative wording was proposed and it was also pointed out that the operating 
characteristic curve was based on dry grinding with the type of mixer specified.  Some delegations pointed 
out that the sampling preparation procedures had been discussed extensively when the sampling plan was 
developed and that there was no need to reopen the discussion at this stage.  

16. In order to facilitate the discussion, the Committee agreed to convene an in-session working group, 
working in English and chaired by the Delegation of the United States, in order to consider the amendments 
proposed by the CCMAS.  

17. As proposed by the working group in CRD 25, the Committee agreed on a wording that included the 
mention of a vertical cutter type mill but was not limited to this equipment, as follows:  

“sample shall be finely ground and mixed thoroughly using a process, e.g., dry grind with a vertical 
cutter mixer type mill, that has been demonstrated to provide the lowest sample preparation variance”  

18. The Committee did not agree with the proposal from the CCMAS to add a reference to the correction 
for recovery and to “taking into account the measurement uncertainty” as sampling and measurement 
uncertainty was under discussion in CCMAS3. It was noted that national authorities take into account 
measurement uncertainties at the national level. 

19. The Committee also confirmed that the recommendations included in the Procedural Manual on The 
Use of Analytical Results: Sampling Plans, Relationship between the Analytical Results, the Measurement 
Uncertainty, Recovery Factors and Provisions in Codex Standards had been taken into account in the 
development of the Sampling Plan. 

                                                 
3 Proposed Draft Revised Guidelines on Measurement Uncertainty (CAC/GL 54-2004) at Step 3 (CX/MAS 09/30/9). 
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20. The Committee agreed to forward the above proposed amendment to the Commission for insertion 
into the Sampling Plans for Aflatoxin Contamination in Ready-to-Eat Treenuts and Treenuts Destined for 
Further Processing: Almonds, Hazelnuts and Pistachios, taking into account that the request to reconsider 
the document had been made directly by the Commission (Appendix II). 

MATTERS OF INTEREST ARISING FROM FAO and WHO (INCLUDING JECFA)  
MATTERS OF INTEREST ARISING FROM OTHER INTERNATIONAL 
INTERGOVERNMENTAL ORGANIZATIONS (Agenda item 3)4  

21. The representatives of FAO and WHO, referring to document CX/CF 09/3/3 Rev. 1 informed the 
Committee on activities carried out by FAO and WHO in the area of scientific advice to Codex and Member 
countries relevant to the Committee as well as other activities of interest.  

FAO and WHO activities 

22. The Representative of FAO, speaking on behalf of FAO and WHO, informed the Committee of 
recent accomplishments in the area of scientific advice.  The Representative reported on the completion of 
one ad hoc expert meeting on the benefit and risks of the use of chlorine-containing disinfectants and 
alternatives in food production and food processing held in 2008 and summarized the main conclusions.  The 
Committee was informed about the approaches developed and used for the assessment of the benefits of the 
reduction of food-borne disease risk caused by microorganisms on food and prevention of cross-
contamination in the most common disinfection treatment scenarios and comparing them in a qualitative way 
to the potential risk from ingestion of chlorine-containing disinfectants and their reaction by-products. It was 
noted that an executive summary had been made available as an annex to the document CX/CF 09/3/3 Rev. 1 
and that the full report would be published in the near future.  

23. The Representative of FAO informed the Committee that the final expert meeting in the Joint 
FAO/WHO project to update the principles and methods for risk assessment of chemicals in food had been 
held in November 2008 and that this meeting had in particular considered all the comments received from 
the public review.  It was announced that an expert consultation on the use of nanotechnology in the food 
industry would be held in June 2009, focusing on the review of current applications and risk assessment 
methodology for nanotechnology applications in the area of food and agriculture.  

24. The Committee was informed that FAO and WHO were in the process of organizing an expert 
consultation on the risks and benefits of fish consumption, taking into consideration the health risks 
associated with methylmercury, dioxin and dioxin-like PCBs and the nutritive and health benefits of eating 
fish, in response to the request of the 29th session of the Commission.  The consultation was planned to take 
place early 2010 and calls for data and experts would be issued shortly. 

25. The representative of WHO, speaking on behalf of FAO and WHO, informed the Committee that the 
call for data for the 72nd JECFA meeting has recently been published5.  The meeting, scheduled for February 
2010, will evaluate the following contaminants: acrylamide to review newly available data as recommended 
by JECFA at the last evaluation; arsenic as the previous assessment may be outdated due to a large amount 
of new data; deoxynivalenol, furan, perchlorate on request of CCCF; and total mercury to take into account 
the lower PTWI for methyl mercury. 

26. The Representative clarified that this agenda could be amended if at this session evaluations with 
higher priorities were identified.  

27. As a follow-up on the FAO/WHO consultative process on the provision of scientific advice the 
Committee was informed that the framework document was available in English, French, Spanish, Chinese 
and Arabic.  The Representative informed the Committee that in order to address the issue of sustainability 
of the provision of scientific advice, FAO and WHO have established a Global Initiative for Food-Related 
Scientific Advice (GIFSA) to increase awareness to the scientific advice program and mobilize resources and 
encouraged countries to contribute towards GIFSA. 

                                                 
4  CX/CF 09/3/3 and CX/CF 09/3/3-Add.1 
5  http://www.who.int/ipcs/food/jecfa/data/en/index.html ; http://www.fao.org/ag/agn/agns/jecfa_new_en.asp 
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28. The Committee was further informed on the activities and role of the International Food Safety 
Authorities Network (INFOSAN) in relation to food incidents.  INFOSAN played an important role in the 
melamine incident by providing 14 emergency alerts to the full network and 4 alerts to specific member 
states to assist in the management of this important food safety incident. 

29. The WHO representative reported on the outcome of the expert consultation on melamine where 
basic chemistry, analytical methods, occurrence and exposure of melamine and analogues was reviewed as 
well as the toxicology and a TDI established.  An executive summary and conclusions and recommendations 
have been published in English, Spanish, French and Chinese, and the final report will be published next 
month.  There was general agreement in the Committee for the need to establish a maximum limit for 
melamine and that this level should not be associated with deliberate addition of melamine to products.  It 
was noted that the Committee would further consider this risk management under Agenda Item 11. 

IAEA activities  

30. The representative of the International Atomic Energy Agency (IAEA) provided an update on recent 
activities of the IAEA Coordinated Research Project (CRP) on Applications of Radiotracer and Radio-assay 
Technologies to Seafood Safety Risk Analysis.  It was recalled that the intent of the project was to provide 
research for the potential establishment of maximum levels in seafood for those contaminants already 
evaluated (cadmium), as well as contaminants not evaluated to date (harmful algal blooms, persistent organic 
pollutants and other toxins), through the Joint FAO/WHO Expert Committee on Food Additives (JECFA) 
and the Joint FAO/WHO Codex Alimentarius Commission. 

31. The CCCF noted that subsequent to the Consultants Meeting and the First Research Coordination 
Meeting (RCM) held under the CRP,6 the Second Research Coordination Meeting met at the International 
Centre for Theoretical Physics in Trieste, Italy, from 8-12 December 2008.7  Among other activities, the 2nd 
RCM noted research reports presented by the CRP participants, including representatives from Chile, China, 
France, French Polynesia, Ghana, Japan, the Philippines, Thailand and Vietnam.  The presentations included 
information on production and trade statistics related to seafood trade, including information and data on 
toxic metals, ciguatera fish poisoning and paralytic shellfish poisoning. 

32. The IAEA representative offered to keep the CCCF apprised of additional information at its next 
session on continuing activities of the Coordinated Research Project. 

DRAFT REVISION OF THE PREAMBLE OF THE GSCTF (Agenda Item 4)8 

33. The Committee noted that due to the late availability of the document comments had not be 
requested on document CX/CF 09/3/4-Rev.1 and that document CX/CF 09/4/3-Add.1 had not been prepared. 

34. The Delegation of the European Community presented the report and recommendations of both the 
electronic9 and in-session working groups (see Agenda Item 1) as presented in CX/CF 09/3/4-Rev.1 and 
CRD 27, respectively.   

35. The Delegation reported that the in-session working group focused its discussion on the parts to be 
deleted from the Preamble as they related to procedural issues and the need for the inclusion of these parts 
into the Procedural Manual; the food categorization system to be used for the purpose of the GSCTF; and the 
revision of the text of the revised Preamble. 

36. The Committee first considered the proposals made in CRD 27 and made the following decisions 
and observations:  

Preamble (Appendix I) 

37. The Committee agreed to: 

                                                 
6  See CX/CF 08/2/3-Add. 1 of February 2008 for details. 
7  The full report of the Second Research Coordination Meeting (RCM) for the Coordinated Research Project on 

Applications of Radiotracer and Radio-assay Technologies to Seafood Safety Risk Analysis is available on 
request. 

8  CX/CF 09/3/4; CRD 17 (comments of Indonesia); CRD 27 (Report of the in-session Working Group on the 
Proposed draft Revision of the Preamble of the GSCTF) 

9  ALINORM 08/31/41, para.62 
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• delete sections 1.4 and 1.6 and Annex II, since the information provided in these sections was more 
applicable to the internal procedures of Codex,  

• to retain Annex I which had been revised to make it more appropriate for use by national 
governments; 

• discontinue work on the food categorization system to be used for the purpose of the GSCTF, but to 
instead provide a clear description of the food/feed for which a maximum level applies; to screen the 
existing MLs provided for in Schedule I of the GSCTF to provide where necessary a clearer description of 
the food/feed to which the ML applies; and to delete schedule II for the time-being.  The Committee 
agreed to make all consequential changes in relation to the abovementioned proposal as outlined in CRD 
27. 

Appendix II 

38. The Committee agreed to not include the proposed Appendix II from CX/CF 09/3/4-Rev.1 as Annex 
to the Risk Analysis Principles Applied by the Codex Committee on Food Additives and the Codex 
Committee on Contaminants in Foods as it was considered that most of the text in this annex was already 
covered in some way by existing texts in the Procedural Manual.  It was agreed that should more in-depth 
examination of this Appendix indicate that texts were not fully covered either explicitly or implicitly by 
other texts in the Procedural Manual this would be brought to the attention of the Committee for 
consideration for inclusion in the Procedural Manual. 

39. The Delegation of The Netherlands noted that the preparation of the working document referred to in 
paragraph 24 was not provided for in the Procedural Manual and in view of its usefulness in providing an 
overview of decisions taken on contaminants and toxicological information available on these compounds, 
the Committee should consider inclusion of its preparation in the Procedural Manual.  The Committee 
however agreed that reference to this working document in the Procedural Manual would not be appropriate 
and in acknowledging its usefulness to the work of the Committee, invited the Delegation of The 
Netherlands and Japan to continue preparing this information document for use during discussions in the 
Committee. 

40. In addition to the decisions above, the Committee made the following amendments or observations 
on the Preamble. 

Title 

41. In view of the amendment to the title of the Standard to include reference to feeds, it was agreed to 
use the acronym, GSCTFF. 

Section 1.3.3 

42. The Committee agreed to delete “fair trade considerations” from this section and elsewhere, as 
appropriate, as it was more applicable in the context of Codex rather than for national governments. 

43. All references to risk analysis principles applicable to the work of Codex or the Committee on 
Contaminants in Foods were deleted and replaced by the Working Principles for Risk Analysis for Food 
Safety for Application by Governments (CAC/GL 6-2007). 

Section 1.5 Format of the General Standard for Contamination in Food and Feeds 

44. The first sentence of the 2nd paragraph was deleted since there was no presentation format for the 
General Standard in the Procedural Manual. 

Status of the proposed draft revision of the preamble of the GSCTF 

45. The Committee noted that even though comments had not been solicited at Step 3 there was 
agreement on the revisions made to the Preamble and advanced the draft revision to the 32nd Session of the 
Commission for final adoption at Step 5/8 with the recommendation to omit Steps 6 and 7 (Appendix III). 
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DRAFT CODE OF PRACTICE FOR THE REDUCTION OF ACRYLAMIDE IN FOODS (Agenda 
Item 5)10 

46. The Committee considered the draft Code and made the following comments and agreed on the 
following revisions: 

General comments 

47. The Committee recalled that scientific references11 were useful in preparing discussion papers and 
codes of practice and were already widely available, but should not be part of the final document or be 
avoided to the extent possible as they might become outdated, while Codex texts, once adopted, should 
remain relevant for some time, and replacing or updating scientific references regularly could be difficult.  In 
addition, the Committee noted that all working documents for Codex meetings were available on the Codex 
website and could thus be traced back for further consultation as per the scientific basis used for the 
development of Codex documents.  In view of this, the Committee agreed to delete all references in the Code 
including the toxicology information contained in the Annex.  

Specific comments 

Introduction 

48. The Committee agreed to insert a reference at the end of paragraph 1 to refer to the CIAA 
Acrylamide Toolbox as this was a key source of information for the manufacturing sector for the mitigation 
of acrylamide formation in foods.  The Committee noted that, in addition to the toolbox, other simple tools, 
e.g. pamphlets, had also been prepared in 20 languages and were available on the EC12 and CIAA13 sites.  

Scope 

49. In relation to a proposal to retain the reference to the need to update the Code when new technology 
and data for the mitigation of acrylamide formation in other products (e.g. coffee) became available, the 
Committee acknowledged that the Codex Alimentarius Commission and its subsidiary bodies are committed 
to revision as necessary of Codex standards and related texts to ensure that they are consistent with and 
reflect current scientific knowledge and other relevant information and when required, a standard or related 
text shall be revised in accordance with the Procedure for the Elaboration of Codex Standards and Related 
Texts.  In addition, each member of the Codex Alimentarius Commission is responsible for identifying, and 
presenting to the Committee any new scientific and other relevant information which may warrant revision 
of any existing Codex standard or related text14.  In view of this, the Committee agreed that there was no 
need to introduce any specific provision in this regard.  

General considerations and constraints in developing preventative measures 

50. The Committee agreed to revise paragraph 6 to make it more general by deleting the references to 
national/regional regulations concerning the use of asparaginase as a processing aid.  In addition, the 
Committee agreed to keep flexible the requirements for approval of potential new additives and processing 
aids by retaining “may need” as opposed to “should” since depending on the country such a requirement 
might not be compulsory.  

51. The Committee agreed to delete the last sentence in paragraph 8 as it was more appropriately 
covered by other sections of the Code. 

 

 

                                                 
10  ALINORM 08/31/41, Appendix CX/CF V and CX/CF 09/03/5 (comments from Japan, Sweden, Switzerland, 

Uruguay and CIAA); CRD 4 (comments from the United States of America); CRD 5 (comments from ICGMA); 
CRD 6 (comments from CIAA); CRD 7 (comments from CIAA); CRD 11 (comments from Mali); CRD 12 
(comments from India); CRD 13 (comments from Philippines); CRD 14 (comments from the European 
Community); CRD 15 (comments from Cuba); and CRD 17 (comments from Indonesia).  

11  ALINORM 08/31/41, para. 70.  
12  http://ec.europa/food/food/chemicalsafety/contaminants/acrylamide_en.htm  
13  http://www.ciaa.be/asp/documents/11.asp?doc_id=822  
14  Revision of Codex Standards, General Principles of the Codex Alimentarius, Procedural Manual, Codex 

Alimentarius Commission. 
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Recommended practices to industry for the manufacture of potato products 

Box I – Raw Materials 

52. In the first box, the Committee agreed to revise the first sentence to indicate that reducing sugar 
levels should be kept as low as reasonably achievable taking into account regional and seasonal variability of 
potato cultivars.  It was noted that it was inappropriate to mention specific target values of reducing sugars 
for potato varieties used for e.g. frying and baking in view of the high degree of regional and seasonal 
variation of these levels in potato cultivars. In this connection, paragraph 9(ii) was revised accordingly.  

53. In the second box, the Committee agreed to revise the provisions related to potato deliveries 
remaining outside in freezing conditions for consistency with the language in the main text and to reorganize 
the provisions on reconditioning of potatoes for better clarity.  

Box II – Control/Addition of Other Ingredients 

54. In the second box, the Committee noted that the addition of asparaginase did not always reduce 
asparagine in some potato varieties and consequently acrylamide formation in potato dough based products 
produced from these varieties.  In view of this, the Committee agreed to revise the text by referring to “in 
some cases”.  In this connection, paragraph 13 was revised to clarify this limitation. 

Raw Materials 

55. The Committee revised paragraph 9(iv) to also refer to the length of time needed for reconditioning 
as another decision that should also be made on the basis of the results of fry testing.  

Control/Addition of Other Ingredients 

56. The Committee revised paragraph 14 to clarify that sodium pyrophosphate and calcium salts were 
cited as examples of reagents that can be used as treatments prior to the frying stage to reduce acrylamide 
formation.  In addition, the Committee agreed that additives should be used according to the appropriate 
legislation and in this regard made a consequential amendment to paragraph 26 (Control/Addition of Other 
Ingredients).  

Food Processing and Heating 

57. In paragraph 18, the Committee agreed to refer to far-infrared heating as another treatment that could 
aid to reduce acrylamide and fat uptake in potato snacks in commercial scale.  

58. The Committee also agreed to revise paragraph 19 to improve the provisions relating to frying 
temperature values in relation to the formation of acrylamide and the uptake of fat.  One Observer noted that 
in practice the heating power of the fryer would vary and it might be difficult to comply with such 
prescriptive provisions on frying temperatures and proposed to leave the text unchanged as it provided for 
enough consumer protection and flexibility in industry practices.  

59. The Committee further agreed to revise paragraph 20 to refer to “prefabricated” as opposed to 
“oven” par fried French fries as a more appropriate term to designate these types of products and to reword 
the last sentence to better clarify the cooking instructions.  

Recommended practices to industry for the manufacture of cereal-based products 

60. The Committee agreed to amend to the title of this Section to indicate that the products in brackets 
were given as examples.  

Box I – Raw Materials 

61. The Committee agreed that excessive nitrogen fertilization should be avoided as this could favour 
the formation of acrylamide during the processing of the food. Paragraph 23 was also amended in this 
respect.  

62. The Committee agreed to replace the term “biscuit, fresh bakeware” with the term “general”. 

Coffee 
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63. The Committee agreed to align the first sentence of paragraph 35 concerning stability of acrylamide 
in coffee powder in closed containers over extended storage periods with the JECFA15 statement on 
acrylamide in ground coffee.  

STATUS OF THE DRAFT CODE OF PRACTICE FOR THE REDUCTION OF ACRYLAMIDE IN FOODS 

64. The Committee agreed to forward the draft Code to the 32nd Session of the Commission for adoption 
at Step 8 (Appendix IV). 

DRAFT CODE OF PRACTICE FOR THE REDUCTION OF CONTAMINATION OF FOOD WITH 
POLYCYCLIC AROMATIC HYDROCARBONS (PAH) FROM SMOKING AND DIRECT 
DRYING PROCESSES (Agenda Item 6)16 

65. The Committee considered the draft Code as revised by the in-session Working Group led by 
Denmark with the assistance of the European Community (see Item 1).  The Delegation of Denmark 
informed the Committee that the revised version incorporated written comments submitted to this session 
and those made during the meeting of the in-session Working Group.  The delegation noted that the changes 
were of editorial and organizational nature, the latter to facilitate the use of the Code. In addition, all 
references and background information were deleted (see Agenda Item 5).  

66. In addition to editorial changes, the Committee agreed on the following amendments:  

• Paragraph 7 – the paragraph was deleted in line with a previous decision not to refer to 
national/regional regulations, scientific information, etc. in the final document; 

• Paragraph 34 – the second sentence was deleted as already covered by the first sentence;  

• Paragraph 75 – the reference to “bread” was changed to “cereal grains” as more appropriate; 

• Paragraph 85(c) – the reference to “fuel” was changed to “wood” as not all fuels were subject to this 
requirement. 

STATUS OF THE DRAFT CODE OF PRACTICE FOR THE REDUCTION OF CONTAMINATION OF FOOD WITH 
POLYCYCLIC AROMATIC HYDROCARBONS (PAH) FROM SMOKING AND DIRECT DRYING PROCESS 

67. The Committee agreed to forward the draft Code to the 32nd Session of the Commission for adoption 
at Step 8 (Appendix V). 

PROPOSED DRAFT MAXIMUM LEVELS FOR TOTAL AFLATOXINS IN BRAZIL NUTS (AT 
STEP 4) (Agenda Item 7)17  

68. The Committee recalled that its last session had agreed to initiate new work on the establishment of 
maximum levels for total aflatoxins in Brazil nuts, to be developed by an electronic working group led by 
Brazil, and that this new work had been approved by the 31st Session of the Commission.  

69. The Delegation of Brazil introduced the document which considered the occurrence of aflatoxins in 
Brazil nuts, taking into account the evaluation performed by the 68th JECFA on the impact of different 
hypothetical limits of total aflatoxins (AFT) in tree nuts, including Brazil nuts, on dietary intake, and 
proposed maximum levels, as well as a sampling plan. As a result of these considerations, it was proposed to 
establish four categories of products and corresponding MLs: shelled Brazil nut ready-to-eat; shelled Brazil 
nut destined for further processing; in-shell Brazil nut ready-to-eat; in-shell Brazil nut for further processing. 
The Delegation highlighted the uniqueness of Brazil nuts, which are not cultivated as other tree nuts but 
collected in the rain forest, and the implications for sorting and processing in order to reduce contamination 
with aflatoxins.  

                                                 
15  64th Meeting of JECFA, page 18. 
16  ALINORM 08/31/41, Appendix VI and CX/CF 09/03/6 (comments from Brazil, Japan, Kenya, Philippines, 

Thailand and the United States of America); CRD 3 (comments from Japan); CRD 6 (comments from the 
European Community); CRD 8 (comments from the European Community); CRD 11 (comments from Mali); 
CRD 12 (comments from India); CRD 15 (comments from Cuba); CRD 17 (comments from Indonesia); CRD 19 
(comments from Denmark); CRD 20 (comments from Turkey); CRD 30 (Report of the in-session Working Group 
on the Code of Practice for the Reduction of Contamination of Food with PAHs from Smoking and Direct Drying 
Process).  

17  CX/CF 09/3/ 7, CRD 12 (comments of the Philippines)  
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70. Several delegations noted that the document had been made available very late and therefore it was 
not possible for them to take a position at this stage as they needed to examine the proposals carefully at the 
national level. 

71. Several delegations expressed the view that the maximum levels for other nuts (almonds, hazelnuts 
and pistachios) were established on the basis of the intended use of the nuts (ready to eat or intended for 
further processing) but no distinction was made between shelled and in-shell nuts and a similar approach 
should be followed for Brazil nuts, taking into account that the ML would apply only to the edible part of the 
nuts. 

72. The Committee noted the view of a Delegation that it was premature to establish maximum levels 
and that the application of the Code of Practice for the Prevention and Reduction of Aflatoxins in Tree Nuts 
was a better approach to reduce contamination, and that the Code could be revised if necessary, as would be 
discussed under Agenda Item 11. 

73. One Observer supported the proposal for a maximum level for in-shell Brazil nuts and further 
pointed out that, in view of existing trade concerns a maximum level was urgently needed. 

74. It was also pointed out that the conditions of production of Brazil nuts could not be controlled as in 
the case of other nuts, and therefore the distinction between shelled and in-shell nuts could be justified for 
Brazil nuts and required further consideration.  

75. The Committee noted that due to the late availability of the document, it had not been circulated for 
comments and that different views were expressed on the proposed MLs and therefore it could not be 
advanced to a further step at the present session.  

76. The Delegation of Brazil, supported by some delegations, proposed to consider first the MLs for 
shelled Brazil nuts (10 µg/kg in ready-to-eat nuts and 15 µg/kg in nuts for further processing) at the present 
session in order to make some progress and to reconsider separately the question of in-shell Brazil nuts at the 
next session in a revised discussion paper.  The Committee however recognised that there was no agreement 
to proceed with different MLs for shelled and in-shell nuts at this stage and that the establishment of MLs 
should be discussed as a whole.  

77. It was proposed to circulate the Proposed Draft Maximum Levels in the current document for 
comments in order to allow enough time to all delegations to comment and consider it further at the next 
session.  The Delegation of Brazil indicated that it would be preferable to redraft the document in view of the 
questions raised at the present session, for further consideration at the next session.  

STATUS OF THE PROPOSED DRAFT MAXIMUM LEVELS FOR TOTAL AFLATOXINS IN BRAZIL NUTS 

78. The Committee agreed to return the Proposed Draft Maximum Levels to Step 2/3 for redrafting by 
the Delegation of Brazil, comments and consideration by the next session. 

PROPOSED DRAFT CODE OF PRACTICE FOR THE PREVENTION AND REDUCTION OF 
OCHRATOXIN A CONTAMINATION IN COFFEE (Agenda Item 8)18  

79. The Committee recalled that its second session had agreed to initiate new work on the elaboration of 
a Code of Practice for the prevention and reduction of ochratoxin A (OTA) in coffee, to be developed by an 
electronic working group led by Brazil, and that this new work had been approved by the 31st Session of the 
Commission. 

80. The Delegation of Brazil indicated that the Proposed Draft Code took into account the 
recommendations in the Guide developed by FAO to prevent mould formation in coffee insofar as they 
applied to ochratoxin A, and also comments provided in the electronic working group.  Taking into account 
the written comments and the additional proposals put forward by the delegation of Brazil i (CRD 23), the 
Committee considered the document section by section and made the following amendments, in addition to 
editorial corrections. 

 

 
                                                 
18  CX/CF 09/3/8, CX/CF 09/3/8-Add. 1 (comments from Colombia, CIAA), CRD 8 (comments from the EC), CRD 

13 (comments from the Philippines), CRD 15 (comments from Cuba), CRD 16 (comments from Kenya), CRD 
23 (comments from Brazil), CRD 28 (comments from Viet Nam)  
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Introduction 

81. In the first paragraph, the Committee agreed to retain only the reference to IARC concerning the 
classification of carcinogens, to insert the reference to the JECFA evaluation and to add a reference to the 
FAO Guidelines for the Prevention of Mould Formation in Coffee (2006). 

 

Processing of Coffee Cherries 

82. In paragraph 8 the second sentence was deleted as the information on commercial samples was not 
necessary in a code of practice; in paragraph 10 some clarification was made to the explanation regarding the 
contamination route; and in paragraph 11 a) some explanation was added to describe seed related material.  

Wet Processing 

83. In paragraph 29d) a fermentation time of 12 to 36 hours was specified as already mentioned in 
paragraph 27. In paragraph 29f) the meaning of secondary cherry coffee was clarified in relation to the 
control programme for that type of coffee. 

84. In reply to a question, it was clarified that clean water was defined in the General Principles of Food 
Hygiene and a reference was included accordingly (paragraph 29 c).  

Drying of Sorted and Processed Coffee Beans 

85. The conditions of the sun drying process in paragraph 32 were clarified: “compact earth” was 
deleted as contact with the soil could result in contamination, and a reference to raised tables was added as 
this was commonly used, as mentioned by some delegations.  

86. It was noted that the precautionary measures mentioned in paragraph 35 referred to the 
recommendations in paragraph 38 and the text was amended accordingly. 

87. In paragraph 38a) it was agreed that the drying yard should be located far away from contamination 
sources such as dusty areas.  

88. The Committee agreed to add in paragraph 38e) that practical training for drying yard workers 
should include the adequate use of moisture measurement equipment and in 38f) that the moisture 
measurement equipment should be verified regularly and calibrated every year with the ISO 6673 method.  

Sections 3.7 and 3.8  

89. The titles of sections 3.7 and 3.8 were amended to read respectively “Storage, Transportation and 
Trading” and “Ship Transportation” in order to clarify the content of the sections.  

90. The Committee discussed a proposal to include a specific distance between the coffee bags and the 
wall in paragraph 46c.2.  As it appeared that different provisions existed in producing countries and that the 
distance would depend on the type of wall and climatic conditions, the current text was however retained. In 
paragraph 47 the “plastic liner” was described more specifically. 

91. It was agreed that the section on Vocabulary, renamed “Definitions” should be included at the 
beginning of the document in accordance with current practice in Codes, and an editorial amendment was 
made to the definition of “mucilage”. 

92. In Figure 3 the skin and stalk were replaced by epicarp and peduncle, respectively.  

93. The Committee expressed its appreciation to the Delegation of Brazil and to the working group for 
the preparation of this excellent document and agreed that, as all issues had been addressed, the Code should 
be forwarded to the Commission for final adoption. 

94. The Committee noted that the Delegation of Cote d’Ivoire would provide some corrections to the 
French version. 

STATUS OF THE PROPOSED DRAFT CODE OF PRACTICE FOR THE PREVENTION AND REDUCTION OF 
OCHRATOXIN A IN COFFEE 

95. The Committee agreed to advance the Proposed Draft Code of Practice for adoption by the 
Commission at Step 5/8 with the omission of Steps 6 and 7 (Appendix VI).  
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DISCUSSION PAPER ON FUMONISINS (Agenda Item 9a)19 

96. The Delegation of Brazil, as leading country of the electronic Working Group on Fumonisins, 
outlined the main aspects considered in the discussion paper in particular, available data, analytical methods, 
sampling plans, occurrence in foods, intake levels, exposure and risk assessment, risk management 
considerations and public health aspects as well as agricultural, technological and commercial aspects.  
Based on this information, the Delegation concluded that the Committee could consider the establishment of 
a maximum level and the development of a sampling plan for fumonisins in maize and maize products.  

97. The Committee focused its discussion on the conclusions and recommendations of the Working 
Group. Several delegations expressed the view that it would not be appropriate to propose a maximum level 
for consideration based upon occurrence data from before 2001, not taking into account the more recent 
occurrence data and the application of good agricultural and manufacturing practices to prevent the 
formation of fumonisins and that discussion on setting a maximum level for maize and derived maize 
products should focus on products intended for human consumption as maize can be used for other purposes 
than food such as feeds.  It was also noted that it would be useful to asses the effectiveness of the 
implementation of the Code of Practice for the Prevention and Reduction of Mycotoxin Contamination in 
Cereals, including Annexes on Ochratoxin A, Zearalenone, Fumonisins and Tricothecenes (CAC/RCP 51-
2003).  

98. Other delegations indicated that maize was a staple food in their countries and that the setting of a 
maximum level and accompanying sampling plan and analytical methods would assist in the reduction of 
consumers exposure to fumonisins as well as in the surveillance of locally produced foods and imported 
products. Some delegations were of the view that data review should also include feeds as in certain 
countries the intended use of maize was not always known, for example at the import stage.  A Delegation 
also noted the importance of recommendations in paragraphs 82 and 83 of CX/CF 09/03/9 so that efforts 
should be made to broaden the survey of bound fumonisins in extruded maize products, such as breakfast 
cereals, to better elucidate the potential release of Fumonisins B1 from these bound fumonisins in the human 
gastrointestinal tract and the need for further research on possible synergies or combined effects of 
fumonisins and aflatoxins on human health in those countries where maize and maize-based products were 
staple foods.  

99. The JECFA Secretariat noted that new available information on toxicology and occurrence data 
could provide the basis for a re-evaluation of fumonisins.  The JECFA Secretariat furthermore pointed out 
that the discussion paper already contained some updated data since the last JECFA evaluation that the 
Committee could take into account in the development of a maximum level.  

100. The Representative of the International Atomic Energy Agency (IAEA) informed the Committee of 
the results of a study20 undertaken in collaboration with the Nigerian National Agency for Food and Drug 
Administration and Control (NAFDAC) designed to assess the incidence and contamination levels of 
fumonisin B1 in maize samples marketed in five geographical locations in Nigeria.  The study indicated that 
fumonisin B1 is a widespread contaminant of maize kernels in Nigeria and although various contamination 
levels were encountered across the five different areas, the overall results revealed relatively low levels of 
contamination.  It was noted that the enforcement of good agricultural practices, including the disposal of 
visibly damaged kernels and screenings and fines, through cleaning procedures, and wet food processing, 
were strongly recommended to reduce the fumonisin B1 content, thus preventing exposure of consumers to 
harmful toxins in food.  The representative of the IAEA offered to make the full results of the study available 
to the JECFA and the CCCF for the proposed future evaluation of fumonisins. 

                                                 
19  CX/CF 09/03/9 and CRD 8 (comments from the European Community); CRD 13 (Philippines); CRD 15 

(comments from Cuba); and CRD 17 (comments from Indonesia). 
20  CX/CF 09/03/3-Add.1.  
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101. The Committee, while acknowledging that maize was a staple food in many countries and that 
fumonisins in maize was a public health concern, agreed to initiate work on establishing maximum levels 
and developing a sampling plan for fumonisins in maize and maize-based products subject to approval by the 
32nd Session of the Commission as presented in the project document (Appendix VII).  It was further agreed 
to request JECFA to review the available toxicology and occurrence data in order to carry out a re-evaluation 
of fumonisins in maize and maize products and that, based on the outcome of this JECFA re-evaluation, the 
maximum level might be revised.  It was noted that work would be completed by 2012 noting that JECFA 
could only consider fumonisins at the earliest its meeting in 2011.  

DISCUSSION PAPER ON BENZENE IN SOFT DRINKS (Agenda Item 9b)21 

102. The Delegation of Nigeria, as leading country of the electronic working group outlined the main 
aspects and recommendations covered by the discussion paper.  It was highlighted that surveys had shown 
that the levels of benzene in soft drinks were generally below the permitted WHO guideline level for 
drinking water; that guidance was available in particular from the International Council of Beverages 
Associations (ICBA) on how to mitigate potential benzene formation in beverages and that governments 
were working with their beverage manufacturers to ensure that levels of benzene in beverages were kept low. 
However, a problem existed especially in tropical countries where elevated levels of benzoates were used to 
preserve soft drinks which in turn could lead to elevated levels of benzene.  

103. The Delegation emphasized that since benzene was a carcinogen every effort should be made to 
ensure that benzene levels in beverages were kept as low as reasonably achievable and therefore proposed, 
amongst others, that the Committee consider the development of a code of practice for the prevention of 
benzene formation in soft drinks. 

104. The Committee noted that benzene in soft drinks was not a major contributor to overall benzene 
exposure and in view of the considerable guidance available to industry to limit formation of benzene in soft 
drinks, in particular, the guidance by the International Council of Beverages Associations (ICBA) which is 
available in various languages, a code of practice was not necessary at this time.  The Committee, however, 
agreed to encourage member countries, especially those in the tropics to continue data collection on the 
occurrence of benzene in soft drinks. 

DISCUSSION PAPER ON CYANOGENIC GLYCOSIDES (Agenda Item 9c)22 

105. The Delegation of Australia, as leading country of the electronic Working Group on Cyanogenic 
Glycosides, outlined the main aspects considered in the discussion paper and concluded that the Committee 
could request JECFA to re-evaluate cyanogenic glycosides in foods to advise on the public health 
implications of cyanogenic glycosides and their derivatives in foods in order that the Committee identify risk 
management options to deal with this matter.  

106. The Joint FAO JECFA Secretariat informed the Committee that there were a number of FAO 
publications addressing good agricultural and manufacturing practices for the growing and processing of 
cassava, including other ongoing work in this field to assist countries with cultivation, processing and 
handling of this product.  In addition, the Joint WHO JECFA Secretariat informed the Committee about a 
WHO initiative on the evaluation of the global burden for foodborne disease, where cyanogenic glycosides 
where one of the examples and many data have been collected which should facilitate the task for JECFA.  

                                                 
21  CX/CF 09/3/10; CRD 10 (comments from Canada), CRD 13 (comments from Philippines), CRD 15 (comments 

from Cuba) and CRD 20 (comments from Republic of Korea). 
22  CX/CF 09/03/11 and CRD 8 (comments from the European Community); CRD 9 (comments from Democratic 

People’s Republic of Korea); CRD 13 (comments from Philippines); CRD 15 (comments from Cuba); CRD 16 
(comments from Kenya); and CRD 17 (comments from Indonesia).  
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107. The Committee had an exchange of views on how to proceed further with this issue. Some 
delegations favoured the development of a code of practice and additional analytical methods for 
determination of hydrogen cyanide (free and total).  Other delegations felt that it was more appropriate to 
wait for a re-assessment of cyanogenic glycosides and their derivatives by JECFA before considering the 
setting of maximum levels or the development of a code of practice.  In addition, some delegations expressed 
the view that it would be useful to clarify the levels for cyanogenic glycosides and their derivatives in foods 
in a consistent way as the levels in some Codex standards carrying such a provision were not consistent in 
which substances were able to release cyanides and their levels expressed as cyanides (-CN) or hydrogen 
cyanide (HCN).  There is also a need to establish a consistent method to determine these levels.  Therefore, 
there was a need to further explain the process leading to the establishment of levels of cyanogenic 
glycosides in order to consider an appropriate descriptor for total or free hydrocyanic acid in foods.  In this 
regard, it was noted that the toxicity of cyanogenic glycosides was associated with its conversion into 
hydrogen cyanide.  It was further noted that adequate processing of cyanogenic-glycosides-containing foods 
by consumers before consumption was out of the scope of the Committee as related more to labelling.  

108. Based on the above discussion, the Committee agreed to request JECFA to review data available on 
occurrence of cyanogenic glycosides in foods and feeds, the mechanisms of releasing hydrogen cyanide in 
the human body, the effects of processing on reducing levels of hydrogen cyanide in the final product, and 
report back to the Committee in future.  

DISCUSSION PAPER ON MYCOTOXINS IN SORGHUM (Agenda Item 9d)23 

109. The Delegation of Tunisia, as leading country of the electronic working group outlined the main 
aspects, including 3 case studies and the recommendations covered by the discussion paper.  It was pointed 
out that a number of mycotoxins, in particular fumonisins and aflatoxins, were associated with sorghum, but 
that this was dependent on several factors, amongst others, climatic conditions.  

110. The Delegation concluded that while the implementation of the Code of Practice for the Prevention 
and Reduction of Mycotoxin Contamination in Cereals (CAC/RCP 51-2003) was a good start for limiting 
mycotoxin contamination in sorghum, a risk assessment was needed by JECFA in order for a maximum level 
to be set in future. 

111. The JECFA Secretariat expressed the view that the Priorities Working Group (see Item 10) should in 
addition to considering fumonisins in the context of maize also consider sorghum.  The Committee was 
further informed that aflatoxin had already been assessed by JECFA, but that an exposure assessment might 
be needed which would require more extensive data. 

112. The Committee considered whether there was a need to develop a specific annex on prevention and 
reduction of contamination by aflatoxin in sorghum to the Code of Practice for the Prevention and Reduction 
of Mycotoxin Contamination in Cereals, but concluded that the Delegation of Tunisia would continue to 
collect all available data and to provide a more complete overview for discussion at the next session.  

DISCUSSION PAPER ON ETHYL CARBAMATE IN ALCOHOLIC BEVERAGES (Agenda Item 
9e)24 

113. The Delegation of Germany introduced document CX/CF 09/3/13 and CRD 21 and stressed that the 
intake of ethyl carbamate from alcoholic beverages was a health concern, particularly with respect to stone 
fruit brandies. 

114. Consequently, the Delegation recommended that the Committee consider the development of a Code 
of Practice for the reduction of ethyl carbamate in stone fruit distillates and that the Code should be based on 
the Annex described in CX/CF 09/3/13, including the signal value of 1mg/l ethyl carbamate.  The Delegation 
further mentioned that the necessity of setting a maximum level of ethyl carbamate in stone fruit spirits 
should be assessed only after the Code of Practice has been implemented. 

                                                 
23  CX/CF 09/3/12; CRD 18 (comments from the European Community). 
24  CX/CF 09/3/13; CRD 9 (Comments from Democratic People’s Republic of Korea); CRD 10 (Comments from 

Canada); CRD 13 (Comments from the Philippines); CRD 14 (Comments from the European Community); CRD 
15 (Comments from Cuba); CRD 21 (draft Project Document on Code of Practice for the Reduction of Ethyl 
Carbamate in Stone Fruit Distillates). 
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115. The Committee agreed to start new work on a proposed draft Code of Practice for the Reduction of 
Ethyl Carbamate in Stone Fruit Distillates which will not include a signal value subject to approval by the 
32nd Session of the Codex Alimentarius Commission, as presented in the Project Document appended to this 
Report (see Appendix VIII). The Committee agreed that depending on the outcome of the discussion the 
document may be finalized by 2010. 

116. The Committee further agreed that the Delegation of Germany would prepare a proposed Draft Code 
of Practice for comments at Step 3 and consideration by the next session of the Committee.  

PRIORITY LIST OF CONTAMINANTS AND NATURALLY OCCURRING TOXICANTS 
PROPOSED FOR EVALUATION BY JECFA (Agenda Item 10)25 

117. The Delegation of the Netherlands, as Chair of the in-session Working Group on the Priority List of 
Contaminants and Naturally Occurring Toxicants for evaluation by JECFA, presented the report on the 
outcome of the discussion of the Working Group.  

118. In addition to the information provided in CRD 2, it was noted that the current priority list contained 
three substances for evaluation by the 72nd meeting of JECFA (February 2010) namely: deoxynivalenol 
(DON), furan and perchlorate. 3-MCPD esters were not scheduled for evaluation by the 72nd JECFA since 
only limited data were available.  Research on 3-MCPD esters was in progress and the preliminary results 
were expected by end of 2009 while the final results were expected by the end of 2010, therefore this 
compound was kept on the priority list.  

119. The following substances were included in the priority list for future evaluation by JECFA: 
fumonisins and cyanogenic glycosides (foods and feeds) and cadmium and lead, the latter two receiving high 
priority for possible scheduling of the evaluation by the 73rd JECFA Meeting (June 2010).  

CONCLUSION 

120. The Committee endorsed the priority list of contaminants and naturally occurring toxicants for 
JECFA evaluation as proposed by the Working Group (Appendix XI) and agreed re-convene the in-session 
Working Group at its next session.  The Committee further agreed to continue to request comments and/or 
information on the Priority List for consideration by the next session of the Committee.  

OTHER BUSINESS AND FUTURE WORK (Agenda Item 11) 26  

Revision of the Code of Practice for the Prevention and Reduction of Aflatoxins in Tree Nuts  

121. The Committee considered the rationale and the project document for the revision of the Code 
presented in CRD 24, prepared by the delegation of Brazil.  Following the completion of the Standards and 
Trade Development Facility (STDF) project SafeNut which addressed the factors causing aflatoxin 
contamination in the Brazil nut production chain and the methods of control available, it appeared that an 
updating of the provisions on Brazil nuts in the Code of Practice was necessary in order to take into account 
the findings of the project.  

122. The Committee generally agreed that this was an important issue in order to ensure consumer health 
protection and agreed that the revision should be undertaken.  In the project document, the Committee agreed 
to delete the reference to trade decrease and the measures implemented by the EC for in-shell nuts from 
section 2 Relevance and Timeliness.  The Committee noted that an outline of the amendments proposed was 
already presented and agreed that its objective would be to finalise the revision at its next session and 
forward the Proposed Draft Revised Code to the Commission for adoption at Step 5/8 in 2010.   

123. The Committee agreed to initiate new work on the revision of the Code of Practice for the 
Prevention and Reduction of Aflatoxins in Tree Nuts, as presented in the project document in Appendix IX.  
Subject to the approval of the Commission, it was agreed that the Proposed Draft Revision prepared by the 
Delegation of Brazil would be circulated for comments at Step 3 and consideration at the next session. 

 

 
                                                 
25 ALINORM 08/31/41, Appendix XIII and CX/CF 09/03/14 (comments from Uruguay); and CRD 2 (Report of the 

in-session Working Group on Priorities).  
26 CRD 24 (Revision of the Code of Practice for the Prevention and Reduction of Aflatoxins in Tree Nuts), CRD 26 

(Proposed Draft Maximum Levels for Melamine in Foods and Feeds) 
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Maximum Levels for Melamine in Food and Feed 

124. Following its earlier discussion under Agenda item 3, the Committee considered a project document 
prepared by the Delegation of Canada (CRD 26) on the establishment of maximum levels for melamine.  
Some amendments were made to clarify that the levels would apply to foods and feed and were intended to 
promote consistency in risk management practices related to non-intentional and unavoidable presence of 
melamine. 

125. The Committee confirmed that its objective was to finalise the maximum levels at its next session 
and to forward them to the Commission for final adoption at Step 5/8 in 2010. 

126. The Committee agreed to initiate new work on maximum levels for melamine in foods and feed, as 
presented in the project document in Appendix X.  Subject to approval by the Commission, the Committee 
further agreed that the Proposed Draft Maximum Levels would be developed by an electronic working group 
led by Canada and working in English, for comments at Step 3 and consideration at the next session.  

DATE AND PLACE OF THE NEXT SESSION (Agenda Item 12) 

127. The Committee was invited to consider whether the next session should continue be held on an 
annual basis. Some Delegations were of the view that annual sessions should depend on the size of the 
agenda and that longer intervals could be considered should the agenda not warrant the holding of annual 
sessions.  The view was also expressed that the interval of sessions should be guided by the JECFA schedule.  
Many other Delegations were of the opinion that the next session should be convened before the 33rd Session 
of the Commission considering pressing issues such as melamine which needed to be completed.   

128. The Committee was informed that the exact date and venue of the 4th Session of the Committee 
would be determined by the Host Government in consultation with the Codex Secretariat taking into account 
the views expressed. 
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SUMMARY STATUS OF WORK 

SUBJECT MATTERS STEP ACTION BY: DOCUMENT 
REFERENCE 
(ALINORM 

08/31/41) 
Draft Code of Practice for the Reduction of 
Acrylamide in Foods 

8 Members and Observers,  
32nd  CAC 

para. 64 and 
Appendix IV 

Draft Code of Practice for the Reduction of 
Contamination of Food with Polycyclic 
Aromatic Hydrocarbons (PAH) from 
Smoking and Direct Drying Processes 

8 Members and Observers,  
32nd CAC 

para. 67 and 
Appendix V 

Proposed Draft Revision to the Preamble of 
the GSCTF  

5/8 Members and Observers,  
32nd CAC 

para. 45 and 
Appendix III 

Proposed Draft Code of Practice for the 
Prevention and Reduction of Ochratoxin A 
Contamination in Coffee 

5/8 Members and Observers,  
32nd  CAC 

para. 95 and 
Appendix VI 

Amendments to Paragraph 10, Sample 
Preparation, in the Sampling Plans for 
Aflatoxin Contamination in Ready-to-Eat 
Treenuts and Treenuts Destined for Further 
Processing: Almonds, Hazelnuts and 
Pistachios 

- Members and Observers,  
32nd CAC 

para. 20 and  
Appendix II 

Proposed Draft Maximum Levels for Total 
Aflatoxins in Brazil Nuts  

2/3 Delegation of Brazil,  
Members and Observers,  
4th CCCF 

para. 78  

Proposed Draft Maximum Levels for 
Fumonisins in Maize and Maize-Products and 
Associated Sampling Plans (new work) 

1/2/3 Delegation of Brazil, 
Members and Observers, 
4th CCCF 

para. 101, 
Appendix VII 

Proposed Draft Code of Practice for the 
Reduction of Ethyl Carbamate in Stone Fruit 
Distillates (new work) 

1/2/3 Delegation of Germany, 
Members and Observers, 
4th CCCF 

paras 115 – 
116, Appendix 
VIII 

Proposed Draft Revision of the Code of 
Practice for the Prevention and Reduction of 
Aflatoxin in Tree Nuts (additional measures 
for Brazil Nuts) 

1/2/3 Delegation of Brazil, 
Members and Observers, 
4th CCCF 
 

para. 123, 
Appendix IX 

Proposed Draft Maximum Levels for 
Melamine in Food and Feed (new work) 

1/2/3 Electronic Working Group 
led by Canada, Members 
and Observers, 4th CCCF 

para. 126, 
Appendix X 

Priority List of Contaminants and Naturally 
Occurring Toxicants Proposed for Evaluation 
by JECFA 

- Members and Observers, 
4th CCCF 

para. 120 and 
Appendix XI 

Discussion Paper on Mycotoxins in Sorghum - Delegation of Tunisia para. 112 
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APPENDIX II 

AMENDMENTS TO PARAGRAPH 10, SAMPLE PREPARATION IN THE SAMPLING PLANS 

FOR AFLATOXIN CONTAMINATION IN READY-TO-EAT TREENUTS AND TREENUTS 

DESTINED FOR FURTHER PROCESSING: ALMONDS, HAZELNUTS AND PISTACHIOS 

 

Treenuts destined for further processing / Ready-to-eat treenuts 

Sample preparation – sample shall be finely ground and mixed thoroughly using a process, e.g., dry 

grind with a vertical cutter mixer type mill, that has been demonstrated to provide the lowest sample 

preparation variance. 
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APPENDIX III 

 

PROPOSED DRAFT REVISION TO THE PREAMBLE OF THE CODEX GENERAL STANDARD 
FOR CONTAMINANTS AND TOXINS IN FOOD AND FEED   

CODEX STAN 193-1995)  

(At Step 5/8 of the Procedure) 

1. PREAMBLE 

1.1 SCOPE 

This Standard contains the main principles which are recommended by the Codex Alimentarius in dealing 
with contaminants and toxins in food and feed, and lists the maximum levels and associated sampling plans 
of contaminants and natural toxicants in food and feed which are recommended by the CAC to be applied to 
commodities moving in international trade. 

This standard includes only maximum levels of contaminants and natural toxicants in feed in cases where the 
contaminant in feed can be transferred to food of animal origin and can be relevant for public health.  

1.2 DEFINITION OF TERMS 

1.2.1 General 

The definitions for the purpose of the Codex Alimentarius, as mentioned in the Procedural Manual, are 
applicable to the General Standard for Contaminants and Toxins in Food and Feed (GSCTFF) and only the 
most important ones are repeated here.  Some new definitions are introduced, where this seems warranted to 
obtain optimal clarity.  When reference is made to foods, this also applies to animal feed, in those cases 
where this is appropriate.   

1.2.2 Contaminant 

Codex Alimentarius defines a contaminant as follows: 

"Any substance not intentionally added to food, which is present in such food as a result of the production 
(including operations carried out in crop husbandry, animal husbandry and veterinary medicine), 
manufacture, processing, preparation, treatment, packing, packaging, transport or holding of such food or as 
a result of environmental contamination.  The term does not include insect fragments, rodent hairs and other 
extraneous matter".  

This standard applies to any substance that meets the terms of the Codex definition for a contaminant, 
including contaminants in feed for food-producing animals, except: 

1) Contaminants having only food and feed quality significance (e.g. copper), but no public health 
significance, in the food(s) given that the standards elaborated within the Codex Committee on 
Contaminants in Foods (CCCF) has the objective to protect public health; 

2) Pesticide residues, as defined by the Codex definition that are within the terms of reference of 
the Codex Committee on Pesticide Residues (CCPR).   

3) Residues of veterinary drugs, as defined by the Codex definition, that are within the terms of 
reference of the Codex Committee on Residues of Veterinary Drugs in Foods (CCRVDF). 

4) Microbial toxins, such as botulinum toxin and staphylococcus enterotoxin, and microorganisms 
that are within the terms of reference of the Codex Committee on Food Hygiene (CCFH). 

5) Residues of processing aids that are within the terms of reference of the Codex Committee on 
Food Additives (CCFA)1 . 

                                                 
1  Processing aids are any substance or material, not including apparatus or utensils, and not consumed as a food 

ingredient by itself, intentionally used in the processing of raw materials, foods or its ingredients, to fulfil a 
certain technological purpose during treatment or processing and which may result in the non-intentional but 
unavoidable presence of residues or derivatives in the final product 
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1.2.3 Natural toxins included in this standard 

The Codex definition of a contaminant implicitly includes naturally occurring toxicants including toxic 
metabolites of certain microfungi that are not intentionally added to food and feed (mycotoxins). 

Toxins that are produced by algae and that may be accumulated in edible aquatic organisms such as shellfish 
(phycotoxins) are also included in this standard.  Mycotoxins and phycotoxins are both subclasses of 
contaminants.  

Endogenous natural toxicants, such as e.g. solanine in potatoes, that are implicit constituents of food and 
feed resulting from a genus, species or strain ordinarily producing hazardous levels of a toxic metabolite(s), 
i.e. phytotoxins are not generally considered within the scope of this standard.  They are, however, within the 
terms of reference of the CCCF and will be dealt with on a case by case basis. 

1.2.4 Maximum level and related terms2 

The Codex maximum level (ML) for a contaminant in a food or feed commodity is the maximum 
concentration of that substance recommended by the Codex Alimentarius Commission (CAC) to be legally 
permitted in that commodity. 

1.3 PRINCIPLES REGARDING CONTAMINANTS IN FOOD AND FEED  

1.3.1  General 

Contamination of food and feed may pose a risk to human (and/or animal health). Moreover in some cases 
they may also have a negative impact on the quality of the food or feed.  Food and feed can become 
contaminated by various causes and processes.   

Contaminant levels in food and feed shall be as low as reasonably achievable through best practice such as 
Good Agricultural Practice (GAP) and Good Manufacturing Practice (GMP) following an appropriate risk 
assessment.  The following actions may serve to prevent or to reduce contamination of feed and food3: 

- preventing food and feed contamination at the source, e.g. by reducing environmental 
pollution. 

- applying appropriate technology control measure(s) in food and feed  production, 
manufacture, processing, preparation, treatment, packing, packaging, transport or holding.  

- applying measures aimed at decontamination of contaminated feed or food and measures to 
prevent contaminated feed or food to be marketed for consumption. 

To ensure that adequate action is taken to reduce contamination of food and feed a Code of Practice shall be 
elaborated comprising source related measures and Good Manufacturing Practice as well as Good 
Agricultural Practice in relation to the specific contamination problem. 

The degree of contamination of food and feed and the effect of actions to reduce contamination shall be 
assessed by monitoring, survey programs and more specialized research programs, where necessary. 

                                                 
2  For the contaminants methylmercury, radionuclides, acrylonitrile and vinylchloride monomer a Codex guideline 

level (GL) has been established. 
A Codex guideline level (GL) is the maximum level of a substance in a food or feed commodity which is 
recommended by the CAC to be acceptable for commodities moving in international trade.  When the GL is 
exceeded, governments should decide whether and under what circumstances the food should be distributed 
within their territory or jurisdiction. 

 Because the CAC has decided that the preferred format of a Codex standard in food or feed is a maximum level, the 
present existing or proposed guideline levels shall be reviewed for their possible conversion to a maximum level 
after a risk assessment performed by JECFA, if appropriate. 

3  In addition, reference is made to the Code of Practice for source Directed measures to reduce contamination of 
food with chemicals (CAC/RCP 49-2001) and the Code of Practice on Good Animal Feeding (CAC/RCP 54-
2004)  
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When there are indications that health hazards may be involved with consumption of food that is 
contaminated, it is necessary that a risk assessment should be undertaken.  When health concerns can be 
substantiated, a risk management measure must be applied, based on a thorough evaluation of the situation 
and consideration of a range of risk management options.  Depending on the assessment of the problems and 
the possible solutions, it may be necessary to establish MLs or other measures to control the contamination 
of food and feed.  In special cases, specific advice on dietary recommendations may also have to be 
considered to complement other regulatory measures, when the measures are not sufficiently adequate to 
protect public health and safety. 

National measures regarding food and feed contamination should avoid the creation of unnecessary barriers 
to international trade in food and feed commodities.  The purpose of the GSCTFF is to provide guidance 
about possible approaches to eliminate or reduce the contamination problem and to promote international 
harmonization through recommendations which in turn may prevent trade barriers and disputes.   

For all contaminants, which may be present in more than one feed or food item, a broad approach shall be 
applied, taking into account all relevant information that is available, for the assessing of risks and for 
developing recommendations and control measures, including the setting of maximum levels.  

1.3.2 Principles for establishing maximum levels in food and feed  

MLs shall only be set for food in which the contaminant may be found in amounts that are significant for the 
total exposure of the consumer, taking into consideration the Policy of the Codex Committee on 
Contaminants in Foods for Exposure Assessment of Contaminants and Toxins in Foods or Food Groups 
(Section III of the Procedural Manual) 

The maximum levels shall be set in such a way that the consumer is adequately protected.  At the same time 
the other legitimate factors need to be considered. . This will be performed in accordance with the "Working 
principles for Risk Analysis for Food safety for Application by Governments".  

The principles of Good Manufacturing Practice and Good Agricultural Practice as defined by Codex shall be 
used.  Maximum levels shall be based on sound scientific principles leading to levels which are acceptable 
worldwide, so that there is no unjustified barrier to international trade.  MLs shall be clearly defined with 
respect to status and intended use.  

1.3.3 Specific criteria 

The following criteria should (not preventing the use of other relevant criteria) be considered when 
developing  MLs and/or other measures  in connection with the Codex General Standard for Contaminants 
and Toxins in Food and feed :  (Further details about these criteria are given in Annex I). 

 Toxicological information 

- identification of the toxic substance(s); 

- metabolism by humans and animals, as appropriate; 

- toxicokinetics and toxicodynamics including information on possible carry-over of the toxic 
substance from feed to edible animal tissue/products; 

- information about acute and long term toxicity and other relevant toxicity data; and  

- integrated toxicological expert advice regarding the acceptability and safety of intake levels of 
contaminants, including information on any population groups which are specially vulnerable. 

 Analytical data 

- validated qualitative and quantitative data on representative samples; and 

- appropriate sampling procedures. 

 Intake data 

- presence in food of dietary significance for the contaminant; 

- presence in food that are widely consumed; 

- presence in feed  and feed components  

- food intake data for average and most exposed/high  consumer groups; 
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- results from total diet studies; 

- calculated contaminant intake data from food consumption models; and  

- data on intake by susceptible groups. 

- data on intake by food producing animals 

 Technological considerations 

- information about contamination processes, technological possibilities, production and 
manufacturing practices and economic aspects related to contaminant level management and 
control. 

- Risk assessment and risk management considerations (cf.  "Working Principles for Risk 
Analysis for Food Safety for Application by Governments) risk assessment; 

- risk management options and considerations; 

- consideration of possible maximum levels in food and feed based on the criteria mentioned 
above; and 

- consideration of alternative solutions.  

1.4 FORMAT OF THE GENERAL STANDARD FOR CONTAMINANTS IN FOOD AND FEED  

The General Standard for Contaminants and Toxins in Food and feed contains one type of presentation for 
the Standards: Schedule I in which the standards are listed per contaminant in the various food and feed 
categories. 

In order to obtain maximum clarity, explanatory notes shall be added where appropriate. The format contains 
all elements necessary for full understanding of the meaning, background, application and scope of the 
standards and contains references to the relevant documents and reports on which the standard is based.  

A full description of the format is provided in Annex II.    

 

 


