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SUBJECT: Distribution of the Report of the 22" Session of the Codex Committee on Fats and
Qils (REP11/FQO)

A. MATTERS FOR ADOPTION BY THE 34" SESSION OF THE COMMISSION:
Draft Guidelines Step 8 and Steps 5/8 of the Procedure

1. Draft Amendment to the Standard for Named Vegetable Oils: Inclusion of Palm Kernel Olein
and Palm Kernel Stearin (para. 30, Appendix I1).
2. Code of Practice for the Storage and Transport of Edible Fats and Oils in Bulk: Draft Criteria to

Assess the Acceptability of Substances for Inclusion in a List of Acceptable Previous Cargoes (para. 40,
Appendix I11).

3. Code of Practice for the Storage and Transport of Edible Fats and Oils in Bulk: Draft List of
Acceptable Previous Cargoes (para. 51, Appendix 1V)

4. Code of Practice for the Storage and Transport of Edible Fats and Qils in Bulk: Proposed Draft
List of Acceptable Previous Cargoes (para. 47, Appendix V)

Governments and interested international organizations wishing to comments on the above document,
should do so in writing, in conformity with the Procedure for the Elaboration of Codex Standards and
Related Texts (Procedural Manual of the Codex Alimentarius Commission), to the above address, before

15 May 2011.
B. REQUEST FOR COMMENTS AND INFORMATION
Reference to acceptance voluntary application in Codex Standards

The Committee agreed to circulate for further comments the following alternative statements for
inclusion in all standards for fats and oils:

These quality and composition factors are supplementary to the essential, composition, and quality
factors of the standard. A product that does not meet these supplementary factors may still be
considered to conform to the standard.

OR



These quality and composition factors are supplementary information to the essential, composition
and quality factors of the standard. A product which meets the essential quality and composition
factors but does not meet these supplementary factors is deemed to conform to the standard

The Committee further agreed that the Circular Letter would ask for comments on the integration
of provisions currently in Table 3 (desmethylsterols) and Table 4 (tocopherols and tocotrienols)
of the Appendix in the Standard for Named Vegetable Oils into the main body of the standard for
further consideration at the next session (paras 13 — 14).

Governments and interested international organizations wishing to comments on the above matter, should
do so in writing, in conformity with the Procedure for the Elaboration of Codex Standards and Related
Texts (Procedural Manual of the Codex Alimentarius Commission), to the above address, before 15
December 2011.



SUMMARY AND CONCLUSIONS

The summary and conclusions of the 22" Session of the Codex Committee on Fats
and Oils are as follows:

Matters for adoption by the 34™ Session of the Commission:

The Committee:

Advanced to Step 8 the Draft Amendment to the Standard for Named Vegetable Oils:
Inclusion of Palm Kernel Olein and Palm Kernel Stearin (para. 30, Appendix Il), Code
of Practice for the Storage and Transport of Edible Fats and Oils in Bulk: Draft Criteria
to Assess the Acceptability of Substances for Inclusion in a List of Acceptable Previous
Cargoes (para. 40, Appendix I11) and Code of Practice for the Storage and Transport of
Edible Fats and Oils in Bulk: Draft List of Acceptable Previous Cargoes (para. 51,
Appendix V) and to Step 5/8 the Proposed Draft List of Acceptable Previous Cargoes
(para. 47, Appendix V)

agreed to propose new work on the Development of a Codex Standard for Fish Qils
(para. 66, Appendix VI) and Proposed Draft Amendment to the Standard for Named
Vegetable Qils; Rice Bran Qil (para. 81, Appendix VII)

agreed to discontinue work on Proposed Draft Amendment to the Standard for Olive
Oils and Olive Pomace Qils: Linolenic Acid Level (para. 59)

Matters referred to other Codex Committees

The Committee agreed

To ask the Committee on Contaminants in Foods whether halogenated solvents should
be considered as contaminants for inclusion in the GSCTFF (para. 17)

To ask the Committee on Contaminants in Foods to replace these entries with “fat
spreads and blended spreads” (para. 18)

To inform the Committee on Food Labelling that there was no need for general guidance
in the case of fatty acid composition of fats and oils (para. 24)

To inform the Committee on Fish and Fishery Products to inform that the Committee
proposed to initiate a new work on the Standard for Fish Oils (para. 65)
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INTRODUCTION

1. The 22™ Session of the Codex Committee on Fats and Oils (CCFO) was held in Penang, Malaysia
from 21 - 25 February 2011 at the kind invitation of the Government of Malaysia. The Session was chaired
by Ms Noraini Mohd, Othman, Senior Director, Food Safety and Quality Division, Ministry of Health. It was
attended by 100 participants from 31 Member countries, one Member organization and 9 international
organizations. The List of Participants is attached to this report as Appendix I.

2. The session was opened by the Chairperson on behalf of Tan Sri Dato’ Seri Dr. Hj. Mohd. Ismail
Merican, Director General of Health, Malaysia. In his opening remarks, the Director General Health,
Malaysia welcomed participants to the 22™ Session of this Codex Committee. He reaffirmed the importance
of Codex work and indicated the continuing commitment of Malaysia to fulfill the responsibility of the host
country. He emphasized that Malaysia places great importance on establishing an effective food safety
system, demonstrated by the upgrading of the Food Safety and Quality Division into a stand alone
programme so as to ensure greater effectiveness in the discharge of its responsibility as the Central
Competent Authority on food safety in Malaysia.

Division of Competence*

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

ADOPTION OF THE AGENDA (Agenda Item 1)?

4. The Committee agreed to consider the following items under Agenda Item 9 “Other business and
future work”:

o Proposal to revise the limit for campesterol in the Codex standard for olive oils and olive pomace oils
(proposed by Australia);

e Proposal for new work on amendment to the Codex standard for named vegetable oils; to amend the
levels of fatty acid composition and desmethylsterols in rice bran oil (proposed by Thailand);

e Proposal for new work to amend the Codex standard for named vegetable oils, to include a standard
for high oleic soyabean oil (proposed by the United States of America);

e Review of the Codex Stan 210 Standard for Vegetable oils, for the addition to palm oil high oleic
OxG (proposed by Colombia);
e Proposal to revise Codex Standard for Edible Fats and Oils Not Covered by Individual Standards on
cold pressed oils (proposed by Iran)
5. The Committee was informed that Syria had proposed to postpone Agenda Item 6 “proposal to amend
the standard for olive oils and olive pomace oils: content of delta-7-stigmastenol” to the next Session as the
working document was not ready.

6. With these modifications, the Committee adopted the provisional agenda as the agenda for this
session. The Committee agreed to establish an in-session working group, to be co-chaired by the United
States of America and Switzerland, and working in English only, to discuss Items 4b and 4c. The Terms of
Reference were to discuss on:

o The Proposed Draft List of Acceptable Previous Cargoes at Step 4;
e The Draft List of Acceptable Previous Cargoes at Step 7; and

! CRD 1 (Division of competence between the European Union and its Member States according to Rule of Procedure
11, paragraph 5 of the Codex Alimentarius Commission)

2 CX/FO 11/22/1; CX/FO 11/22/11 (proposal of Australia); CX/FO 11/22/12 (proposal of Thailand); CX/FO 11/22/13
(proposal of the United States of America); CX/FO 11/22/14 (proposal of Colombia); CRD 4 (proposal of Thailand),
CRD 9 (proposal of Iran)
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e The mechanisms and procedure to assess the acceptability of substances as previous cargoes
including the evaluation of substances without ADI, a modus operandi to address this issue in a
timely manner and the process for inclusion of new substances based on proposals form Members
arising from new scientific information and data.

7. The Committee also agreed to establish an in-session working group to discuss Agenda Item 5. The
Working Group, to be chaired by Canada and working in English, French, Spanish and Russian was
mandated to consider the level of linolenic acid in virgin olive oil.

MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER
COMMITTEES (Agenda Item 2)*

8. The Committee noted that several matters were for information or would be discussed under the
relevant agenda items, and discussed the questions referred by the 32" Session of the Commission and the
Committee on Food Labelling.

Reference to acceptance / voluntary application in Codex Standards

9. The Committee recalled that the 62™ Session of the Executive Committee had not reached consensus
on the deletion of the statement referring to the voluntary application included in several Codex standards
but recommended that it should be considered on a case by case basis by the relevant subsidiary body, and
that the 32" Session of the Commission had agreed to refer this matter to the relevant active committees i.e.
Committee on Fats and Oils and Committee on Milk and Milk Products.

10.  Several delegations expressed the view that the provisions in the appendices to the standards for fats
and oils provided important parameters to determine the authenticity of the product and that these provisions
should be retained.

11.  As regards the statement on voluntary application in the current Appendices, some delegations
considered that the statement was not necessary and could be deleted as it did not affect the status of the
standard, as all Codex standards were voluntary and according to the definition of “standards” under the
TBT Agreement. A number of other delegations indicated that the provisions in the appendix were not
intended to be part of the standard and questioned their inclusion into the standard without a full discussion
of the relevant provisions. Accordingly, the statement should be retained to reflect that they provided
additional information, and to avoid confusion as to their status.

12.  Some delegations proposed to consider the incorporation of the provisions currently in the appendix
into the main body of the standards and to take the opportunity of reviewing these provisions and update
them if necessary. Other delegations considered that priority should be given to the revision of the statement
and pointed out that it was premature to initiate a revision of all current standards and their appendices.

13.  After extensive discussion, the Committee agreed to retain the current appendices in the standards for
fats and oils. There is general agreement to amend the statement on voluntary application in the appendices.
The Committee further agreed that a Circular Letter be issued to invite comments on the following
alternative proposed statements to replace the current statement on voluntary application in the annexes of
all standards for fats and oils:

These quality and composition factors are supplementary to the essential composition, and quality factors
of the standard. A product that does not meet these supplementary factors may still be considered to
conform to the standard.

or

These quality and composition factors are supplementary information to the essential composition and
quality factors of the standard. A product which meets the essential quality and composition factors but
does not meet these supplementary factors is deemed to conform to the standard

14.  The Committee further agreed that the Circular Letter would ask for comments on the provisions
currently in Table 3 (desmethylsterols) and Table 4 (tocopherols and tocotrienols) of the Appendix in the
Standard for Named Vegetable Oils and the possibility to include into the main body of the standard for
further consideration at the next session.

¥ CX/FO 11/22/2, CRD 8 (comments of Malaysia), CRD 14 (comments of Kenya)
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Section on Contaminants

15.  The Committee recalled the decision taken at its last session to amend the section on contaminants in
the Standard for Named Vegetable Qils, and noted that the maximum levels for lead and arsenic in fats and
oils were included in the General Standard for Contaminants and Toxins in Food and Feed (GSCTFF). The
Committee therefore agreed to revise the section on contaminants in all other standards for fats and oils to
include the standard text in the Format of Commodity Standards in the Procedural Manual, with two
paragraphs referring respectively to the GSCTFF and to MRLs for pesticide residues.

16.  The Committee discussed the placement of the provision on halogenated solvents in the Standard for
Olive Oils and Olive Pomace Qils. The Committee noted a proposal to ask the Committee on Contaminants
in Foods to consider exposure to halogenated solvents and a comment that such solvents were processing
aids rather than contaminants.

17. The Committee agreed to retain the provisions for halogenated solvents in the Standard. The
Committee also agreed to ask the Committee on Contaminants in Foods whether halogenated solvents should
be considered as contaminants for inclusion in the GSCTFF.

18.  As it was noted that the GSCTFF sections on lead and arsenic still referred to margarine and minarine,
the Committee agreed to ask the Committee on Contaminants in Foods to replace these entries with “fat
spreads and blended spreads”.

Committee on Food Labelling

19.  The Committee recalled that the Committee on Food Labelling recognised that there was a diversity
of views on whether or not it should provide horizontal guidance on the use of modified standardised
common names for the purpose of nutrition claims. The Committee agreed that Codex Commodity
Committees should be invited to provide advice, in particular concerning the relevance and implications to
their work of horizontal guidance or related texts from the CCFL on modified standardised common names
for the purpose of nutrition claims.

20.  The Chair drew the attention of the Committee that the 21 Session of CCFO had deliberated on a
Discussion Paper on Composition and Naming of Fatty Acid Modified Oils and the Committee had agreed to
discontinue consideration of a system for naming vegetable oils that have a modified fatty acid in view of
lack of support to pursue this work and the concerns expressed.

21.  The Chair proposed that this Committee maintains the tradition that had been adopted in providing for
naming of fatty acid modified oils on a case-by-case basis. This approach was necessary and this is a highly
complex matter and the modification of one fatty acid will alter the composition of other fatty acids in fats
and oils. Hence, the modification of a fatty acid must be considered in totality with respect to the individual
fat or oil.

22.  Several delegations, reaffirmed the decision of the 21* Session of CCFO on naming vegetable oils
with a modified fatty acid composition, and supported the Chair’s view that the names used for vegetable
oils should be considered on a case-by-case basis.

23.  Some delegations indicated that the Committee on Food Labelling should be encouraged to provide
horizontal guidance on modified standardized common names for the purpose of nutrition claims. Other
delegations pointed out that the Guidelines for Use of Nutrition and Health Claims provided adequate
guidance on nutrition claims and that there was no need for additional recommendations in this respect.

24.  The Committee agreed that it had no need for horizontal guidance or related texts on modified
standardised common names for the purpose of nutrition claims and that the CCFO should continue to
consider the names of fatty acid modified vegetable oils on a case-by-case basis. The Committee agreed to
inform the Committee on Food Labelling of the above decision.
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DRAFT AMENDMENT TO THE STANDARD FOR NAMED VEGETABLE OILS: INCLUSION OF
PALM KERNEL OLEIN AND PALM KERNEL STEARIN AT STEP 7 (Agenda Item 3)*

25. The Committee recalled that the Proposed Draft Amendment had been adopted at Step 5 and
advanced to Step 6 by the 32" Session of the Commission, as proposed by the 21* Session of the CCFO.

26.  The Committee considered the Draft Amendment and agreed with the following amendments.
Fatty acid composition

27.  Following the request of the last session, the Committee considered the fatty acid composition data
proposed by Indonesia. In addition, the Committee also considered fatty acids data compostion proposed by
the United States. The Committee agreed on revised ranges of fatty acid composition in Table 1.

28.  The Committee agreed to change the term in the Appendix Il table 3 from delta-7-stigmasterol to
delta-7-stigmastenol.

Maximum Level of Iron

29.  With regard to the maximum level of iron, the Committee recalled that the level of 7 mg/kg applied
only to palm kernel stearin and agreed to amend “palm kernel stearin” to “crude palm kernel stearin” and add
a new line “Crude palm kernel olein 5.0 mg/kg” for clarification.

Status of the Draft Amendment to the Standard for Named Vegetable Oils: Palm Kernel Olein and
Palm Kernel Stearin (N09-2007)

30.  The Committee agreed to forward the Draft Amendment to the Standard for Named Vegetable Oils:
Palm Kernel Olein and Palm Kernel Stearin to the 34" Session of the Codex Alimentarius Commission for
adoption at Step 8 (see Appendix I1).

CODE OF PRACTICE FOR THE STORAGE AND TRANSPORT OF EDIBLE FATS AND OILS IN
BULK (Agenda Item 4)

DRAFT CRITERIA TO ASSESS THE ACCEPTABILITY OF SUBSTANCES FOR INCLUSION IN
A LIST OF ACCEPTABLE PREVIOUS CARGOES AT STEP 7 (Agenda Item 4a)®

31. The Committee recalled that the Proposed Draft Criteria as a Proposed Draft Amendment to Section
2.1.3 on Contaminants of the Code of Practice for the Storage and Transport of Fats and Oils in Bulk, had
been adopted at Step 5 and advanced to Step 6 by the 32" Session of the Commission, as proposed by the
21 Session of the CCFO.

32.  The Chair reminded the Committee that the text in Section 2.1.3 of the Code of Practice preceding the
paragraph on criteria has already been adopted by the Commission.

33.  The Committee considered the Draft criteria and made specific comments as follows:
Criterion 2

34.  One observer mentioned that if oils and fats would be refined after transportation, substances with an
ADI or TDI of 0.01 mg/kg bw/day would be acceptable. One delegation said that it would be necessary to
consider the scientific data taking into account the framework of risk analysis. The Committee recalled that
the refining process had already been considered in the FAO/WHO Technical Meeting to set the acceptable
ADI or TDI of 0.1 mg/kg bw/day. After some discussion, the Committee agreed to retain the criterion as is
currently drafted.

* CX/FO 11/22/3 (comments of Brazil, Colombia, the United States of America); CX/FO 11/22/3 Add.1 (comments of
Indonesia); CRD 2 (comments of Mali); CRD 6 (comments of the Republic of Korea)

> CX/FO 11/22/4 (comments of Brazil, Colombia, European Union, Jordan, Philippines, the United States of America,
FEDIOL, FOSFA); CRD 2 (comments of Mali); CRD 12 (comments of Turkey); CRD 14 (Comments of Kenya)
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Criterion 3

35.  One delegation proposed to amend the text to clarify the allergen “will be removed”. Several
delegations proposed to delete “unless the identified food allergen can be adequately removed by subsequent
processing of the fat or oil for its intended use” as it was not clear what process would be used and it would
be impossible to know that the allergen was adequately removed.

36.  After some discussion, the Committee recalled that the criteria were of a general nature and that the
possibility of removing the allergens should be considered on a case-by-case basis and therefore agreed to
retain the current text of Criterion 3.

Other Criteria Proposed at this Session

37.  Several delegations supported proposals on a new criterion on the availability of methods of analysis
to detect the substances in the edible fat or oil. One Observer mentioned that methods of analysis to detect
most substances concerned were available; however, this was not relevant as the acceptability of the cargo
was established on the basis of toxicological considerations specified under Criterion 2.

38.  Several delegations were of the opinion that all important points to assess the acceptability of cargoes
had already been covered by the four criteria and that the detection of contaminants was a different issue.
After some discussion, the Committee decided not to include additional criterion on methods of analysis.

Other Comments

39.  The Delegation of theUnited States proposed to delete the reference to the list of Acceptable Cargoes
in the paragraphs preceding the criteria because the list had not been adopted by the Commission. The
United States noted that the paragraph preceding the criteria had been circulated for comments and should
be open for discussion. The Committee noted this text was not for discussion and therefore agreed to retain
the current text..

Status of the Draft Criteria to Assess the Acceptability of Substances for Inclusion in a List of
Acceptable Previous Cargoes

40.  The Committee agreed to advance the Draft Amendment to the Code of Practice for the Storage and
Transport of Edible Fats and Qils in Bulk: Criteria to assess the acceptability of substances for inclusion in a
list of acceptable previous cargoes to Step 8 for adoption by the 34™ Session of the Commission (see
Appendix I11) for inclusion at the end of Section 2.1.3 Contamination.

DRAFT LIST OF ACCEPTABLE PREVIOUS CARGOES (Agenda Item 4b)®

PROPOSED DRAFT LIST OF ACCEPTABLE PREVIOUS CARGOES (Agenda Item 4c)’

41.  The Committee recalled that its last session had agreed to return the Proposed Draft List of
Acceptable Previous Cargoes to Step 3 for comments and to retain the Draft List of Acceptable Previous
Cargoes at Step 7 pending further progress on the establishment of mechanisms and procedures that could be
used to apply the criteria.

42.  The Delegations of Switzerland and the United States presented the report of the in-session working
group which they had co-chaired, as agreed under Agenda Item 1. The report appears in CRD 17. The
Committee noted that the working group had not been able to reach a conclusion on the issues put forward
for consideration in view of diverging opinions and noted the rationale for the positions of participants
expressed in the discussion. The Committee agreed to consider the agenda items in the following order:
Proposed Draft List of Acceptable Previous Cargoes, Draft List of Acceptable Previous Cargoes, and
mechanisms and procedures to assess the acceptability of substances as previous cargoes.

® CXIFO 11/22/5
" CL CX/FO 11/22/6, CX/FO 11/22/6 (comments of European Union, Malaysia, Philippines, FOSFA), CRD 12
(comments of Turkey), CRD 14 (comments of Kenya), CRD 17 (report of the in-session working group)
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Proposed Draft List of Acceptable Previous Cargoes

43.  The Delegation of the United States recalled the view of the 62" Session of the Executive Committee
that the development of lists could delay the Codex process and expressed its objection to the development
of a list of acceptable cargoes for the following reasons: it was not possible to maintain and update such a list
regularly as the resources required for risk assessment by FAO/WHO and consideration by the Committee
were not sufficient, especially as the CCFO met on a biennial basis, and therefore the list would not serve the
purpose of protecting consumers’ health; the criteria finalized at the current session and the list of banned
cargoes provided adequate guidance to governments; and countries could also refer to existing lists,
especially the FOSFA and NIOP lists. The Delegation also expressed concern as regards the safety of some
substances on the list as they had not been evaluated by JECFA or no ADI had been allocated. This position
was supported by several delegations including Canada.

44.  The Delegation of Malaysia supported the advancement of the Proposed Draft List of Acceptable
Previous cargoes to Steps 5/8 for adoption by the Commission for the following reasons: this list was
especially necessary for developing countries who could not carry out the required risk assessment or have
the technical competence and resources for such evaluation at the national level and relied on Codex for
guidance; the substances on the list were currently used as acceptable previous cargoes in fats and oils trade
and recognized as safe; a national trade list is limited to national participation compared to a Codex list
which necessitates international participation by member countries; and the absence of international
harmonization could result in barriers to trade. This position was supported by many delegations and the
Observer from FOSFA.

45.  The Committee noted that the lists of Acceptable Previous cargoes should be updated when new
scientific data became available.

46.  In view of the concerns expressed by the Delegation of the European Unionand based on their written
comments, the Committee agreed to delete the following substances from the Proposed Draft List: 2,3
butanediol (2,3-butylene glycol); cyclohexanol; cyclohexanone; and vegetable oil - epoxidised and to retain
the other substances on the list as proposed.

Status of the Proposed Draft List of Acceptable Previous Cargoes

47.  The Committee agreed to advance the Proposed Draft List of Acceptable Previous Cargoes to Step
5/8 with the omission of Steps 6 and 7 (Appendix V). The Delegation of the United States expressed its
reservation, reiterating its continuing and sustained opposition to this proposal and the Delegation of Japan
expressed its reservation on this decision.

Draft List of Acceptable Previous Cargoes

48. The Committee noted that the positions expressed on the need for the lists when considering the
Proposed Draft List of Acceptable Cargoes were similar as regards the Draft Lists. Many delegations
supported the advancement the Draft List of Acceptable Previous Cargoes to Step 8 based on the reasons
previously mentioned when discussing Proposed Draft List of Acceptable Previous Cargoes.

49.  The Delegation of Canada expressed the view that some of the substances on the list raised health
concerns and should be deleted, such as mineral oils for which the ADI varied according to the viscosity and
soybean oil epoxidised.

50.  The Delegation of the United States expressed concerns on the safety of some substances, noting that
out of 113 substances, 53 have either not been evaluated by JECFA or no ADI has been allocated, and 36
have only been found to be safe under conditions of use as flavours, not as previous cargoes.

Status of the Draft List of Acceptable Previous Cargoes

51.  The Committee agreed to advance the Draft List of Acceptable Previous Cargoes to Step 8 (Appendix
IV). The Delegation of the United States expressed its reservation noting that it had maintained continuing
and sustained opposition to advancement of this Draft List and that there had been sufficient opposition from
other delegations to conclude that the document should not advance.



REP 11/FO 7

Mechanisms and Procedures to Assess the Acceptability of Substances

52.  The Committee considered the mechanisms and procedures to assess the acceptability of substances
as previous cargoes, which was also discussed by the in-session working group. One delegation questioned
the need to discuss this question separately as it was not included as a separate item on the Agenda. The
Committee recalled that comments on the mechanisms and procedures had been requested in conjunction
with the consideration of the Proposed Draft List at Step 3 as a result of discussions at the last session.
Several delegations pointed out that proposals for amendments or revisions to the lists could be put forward
in the Committee according to the current Codex Procedure and criteria for new work and there was no need
for specific procedures. The Committee noted a proposal to consider further work on the acceptability of
substances in the framework of the Committee on Contaminants in Foods (CCCF), especially if requests for
scientific advice were addressed to JECFA.

53.  After some discussion, the Committee agreed that there was no need to undertake new work on the
mechanisms and procedures to amend the lists as proposals for revision could be submitted in accordance
with the Codex Elaboration Procedure and taking into account the Working Principles for Risk Analysis.

54.  The Committee expressed its thanks and appreciation to the Delegation of Switzerland and the United
States as the Co-Chairs and all Members of the Working Group for their excellent work in facilitating
consideration of this issue in the Committee.

PROPOSED DRAFT AMENDMENT TO THE STANDARD FOR OLIVE OILS AND OLIVE
POMACE OILS: LINOLENIC ACID LEVEL (Agenda Item 5)°

55.  The Committee recalled that its last session had agreed to return to Step 3 the Proposed Draft
Amendment and that if no agreement could be reached at the current session, the Committee would
recommend the discontinuation of work on the level of linolenic acid. This recommendation has been
endorsed by the 62™ Session of the Executive Committee.

56.  The delegation of Canada, speaking as the Chair of the in-session Working Group, introduced the
report of the Working Group, as presented in CRD 16 Rev. The Delegation reported that there was no
agreement in the in-session working group and indicated that another option was proposed by Delegation of
Egypt in addition to the existing options on the footnote. The three options are as follows: 1) the level for
linolenic acid could be up to 1.1% and the sample exceeding 1.0% for linolenic acid should conform to three
criteria; 2) the level for linolenic acid could be up to 1.2% and the sample exceeding 1.0% for linolenic acid
should conform to two criteria; and 3) the level for linolenic acid could be up to 1.1% and the sample
exceeding 1.0% for linolenic acid should conform to two criteria.

57.  Several delegations supported the first option but as a compromise could lend support to the third
option which includes two criteria to verify authenticity of the oils. Some delegations supported the second
option as according to their survey the value should be 1.5% but could accept, in the spirit of compromise, a
level of 1.2%. Any lower value would have a negative impact on global production and trade and Codex
Standard should cover olive oils produced from all over the world. Other delegations supported the third
option as the option was essential to prevent fraud in trade and to ensure the authenticity of the product.

58.  The Chair proposed an alternative approach in an effort to resolve this issue where the values of
linolenic acid in virgin olive oils is deleted and replaced by a footnote to read: national limits may remain in
place or levels may be determined by national authorities. However, there was no support for this proposal.

59.  After some discussion, the Committee recognized that there was no agreement on the level of
linolenic acid in olive oils and olive pomace oils and hence agreed to recommend the discontinuation of this
work.

60. The Committee noted that if new data become available in the future, this matter on the level of
linolenic acid in olive oils and olive pomace oils may be reconsidered by this Committee. The Chair
reminded the Committee that such data should reflect global variability that take into account
geographical, climate and seasonal variation (over several seasons, varietal differences) and data must be
statistically sound.

8 CX/FO 11/22/7 (Comments of Argentina, Australia, Brazil, 10C), CRD 5 (Comments of Mexico), CRD 12
(Comments of Turkey), CRD 14 (Comments of Kenya), CRD 16 Rev (Report of the in-session working group)
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61. The Committee expressed its thanks and appreciation to the Delegation of Canada as Chairperson and
all Members of the Working Group for their excellent work in facilitating consideration of this issue in the
Committee.

PROPOSAL TO AMEND THE STANDARD FOR OLIVE OILS AND OLIVE POMACE OILS:
CONTENT OF DELTA-7-STIGMASTENOL (Agenda Item 6)

See Agenda Item 1

PROPOSAL FOR NEW WORK ON A STANDARD FOR FISH OILS (Agenda Item 7) °

62.  The Committee recalled that its last session had agreed to consider this proposal further based on a
revised project document. The Delegation of Switzerland introduced the revised project document as in
CRD15. The delegation explained that the scope of the proposed Standard would cover oils derived from
fish including shellfish which are for direct human consumption or further processing and that there would
be distinct categories such as “named” fish oils from specific species with defined compositional criteria and
“unnamed” fish oils with basic compositional criteria.

63.  The Chair read the written comments from the following countries which were not able to attend the
current Session: Mali, Mauritius and Kenya.

64.  Several delegations supported the proposed new work. One delegation mentioned that the General
Principles of Food Hygiene should be referred in the Standard to ensure safety of the oils intended for human
consumption.

65.  One delegation asked whether the work should be carried out by the Committee or the Committee on
Fish and Fishery Products (CCFFP). The Secretariat clarified that considering the mandate of the Committee,
the work should be carried out by CCFO and it was possible to ask some questions, especially in relation to
“named” fish oils, to CCFFP if needed. The Committee agreed to inform CCFFP about the proposal to
initiate new work on fish oils. Several delegations pointed out that it was relevant to request from the
FAO/WHO expert bodies a consultation for scientific advice necessary to develop an appropriate Codex
standard for fish oils .The scope of such a request should include the whole production chain, parameters and
methods of analysis.

66. The Committee agreed that there was unanimous support on this new work proposal and agreed to
submit a proposal for new work to the Commission. The Committee agreed to make a minor amendment to
the project document under Section 9 on Proposed Time Line to indicate this work will be undertaken
according to the Uniform Procedure. The project document is in Appendix VI. To strengthen the proposal,
the Committee also encouraged countries and observers to submit additional data on trade and trade
impediment and other relevant data to Switzerland by April 2011.

67. The Committee further agreed to establish an electronic Working Group, chaired by Switzerland and
working in English, to prepare a Proposed Draft Standard of Fish Oils for circulation at Step 3 and
consideration by the next Session of the Committee, subject to approval as new work by the Commission.

PROPOSAL TO AMEND THE STANDARD FOR NAMED VEGETABLE OILS: SUNFLOWER
SEED OILS (Agenda Item 8)*°

68.  The Committee recalled that its last Session had agreed to consider the proposal to initiate new work
on the revision of the ranges of oleic acid (C18:1) and linoleic acid (C18:2) for sunflower oil in Table 1 of
the Standard for Named Vegetable Oils.

°® CX/FO 11/22/9, CRD 2(Comments of Mali), CRD 3 (Comments of Mauritius), CRD 7 (Comments of Norway), CRD
11 (Comments of ISDI), CRD 14 (Comments of Kenya), CRD 15 (Revised document of CX/FO 11/22/9)

1 CX/FO 11/22/10, CRD 5 (Comments of Mexico), CRD 10 (Corrigendum of CX/FO 11/22/10), CRD 12 (Comments
of Turkey), CRD 14 (Comments of Kenya)
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69.  The Delegation of Argentina indicated that some gaps existed in the ranges of oleic acid (C18:1) and
linoleic acid (C18:2) for sunflower oils in Table 1 of the Standard, with the result that some sunflower oils
from traditional crops were not covered by any of the three types of sunflower oil. The Delegation also
highlighted the lack of consistency in the expression of the maximum and minimum levels for refractive
index and density in terms of temperature; the lack of correlation and/or continuity between the levels; and
the lack of continuity or overlap for iodine values. The Delegation therefore proposed to initiate new work
on the revision of the Standard for Named Vegetable Qils to address these inconsistencies.

70.  Several delegations indicated that they could not take a position due to late arrival of the document at
this Session. Several delegations supported to initiate this work and indicated that they would be able to
submit relevant scientific data.

71. As the document was received late and members of the Committee did not have sufficient time to
have national consultation, the Committee agreed to consider this proposal by Argentina to amend the
Standard for Named Vegetable Oils on modification of reference values for sunflower seed oils (Oleic and
Linoleic Fatty Acids, lodine Value and absolute density at 25 °C) at its next session. The Committee also
agreed to establish an electronic working group, chaired by Argentina and working in English only, to revise
the discussion paper including the preparation of a project document, taking into account the Guidelines on
the Application of the Criteria for the Establishment of Work Priorities Applicable to Commodities and
information required by the Committee when proposing the addition of new oils to the Standard for Named
Vegetable Oils, for further consideration at the next session.

OTHER BUSINESS AND FUTURE WORK (AGENDA Item 9)

Proposal to Revise the Limit for Campesterol in the Codex Standard for Olive Oils and Olive Pomace
QOils ™

72.  The Delegation of Australia introduced the discussion paper and stressed the importance of
maintaining the integrity and quality of olive oil, the need to update Codex standards when new scientific or
other information became available, and recalled that commaodity standards should reflect global variations
and focus on essential characteristics. In this perspective, the Delegation indicated that many parameters in
the current standard did not adequately reflect global variations in olive oil, and as a result some high quality
olive oils could not be traded internationally. In order to address this problem, the Delegation proposed to
revise the limit for campesterol to take into account new data on the variability of campesterol levels in
virgin olive oil. This proposal was supported by some delegations.

73.  The Delegation of the European Union expressed the view that the provisions in the Standard should
take into account olive oil production at a global level and should ensure the prevention of adulteration, and
for this purpose changes in parameters should be based on global studies carried out according to an agreed
protocol, as was the case in 10C studies. The Delegation therefore indicated that it was premature to initiate
new work on the revision of the level of campesterol. This position was supported by other delegations.

74.  The Observer from IOC informed the Committee that a study had been initiated on campesterol levels
and that, as the number of samples was not sufficient so far, all producing countries, whether they were
members of 10C or not, had been invited to provide samples.

75.  The Delegation of Australia expressed the view that all relevant data and studies on olive oil should
be taken into account, and not only 10C data, and that the Committee should not wait for IOC to amend its
standard to address the issue of campesterol levels at the international level, taking into account that not all
Codex member countries were members of 10C.

76.  The Committee noted the information provided by the delegations of the United States and Argentina
on studies they had carried out at the national level on campesterol levels in olive oil, which could be useful
in further consideration of this proposal.

77.  The Committee agreed that there was insufficient support to initiate new work on the revision of the
campesterol level in the Codex Standard for Olive QOils and Olive Pomace Oils at this stage. The Committee
also agreed that the delegation of Australia, in cooperation with Argentina, the United States and any other
interested countries would revise the discussion paper for consideration at the next session, taking into
account additional data that would become available in the meantime.

1 CX/FO 11/22/11, CRD 14 (Comments of Kenya)
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78.  The Chair emphasized that in order to arrive at data that is truly representative of global variability,
close attention must be paid to the following conditions when collecting data for consideration by the
Committee:

e geographical variation;
o climatic and seasonal variation (over several seasons);
e plant varieties; and

e data which are statistically sound

Proposal for New Work on Amendment to the Standard for Named Vegetable Oils; Rice Bran Oil*
79.  The Committee recalled that the 32™ Session of the Commission had recommended that CCFO
reconsider the level of other desmethylsterols in the Standard if new data became available. The Delegation
of Thailand informed the Committee that its initial proposal on desmethylsterols in CX/FO 11/22/12 has
been expanded to include fatty acid composition as in CRD 4. The Delegation introduced the results of their
studies on desmethylsterols levels as well as composition of fatty acids in rice bran oil. The Delegation
proposed new work to amend the level of desmethylsterols and composition of fatty acids in rice bran oil in
the Standard for Named Vegetable Oils.

80.  Several delegations supported this new work proposal. Some delegations pointed out that more data,
taking into account sterol content, would be necessary and that they would submit some relevant data. The
Delegation of Thailand indicated that they would collect sufficient additional data in order to prepare a
proposed draft standard by the next Session. The Delegation of the United States noted that because of the
complexity of desmethylsterols in rice bran oil special consideration should be made to ensure that the other
desmethylsterols had been uniformly reported.

81.  The Committee agreed to forward this proposal to the 34™ Session of the Commission to approve as
new work an amendment to the desmethylsterols levels and fatty acid composition of rice bran oil in the
Standard for Named Vegetable Oils. The Project Document for this proposal is attached to this report as
Appendix VII.

Proposal for New Work to Amend the Codex Standard for Named Vegetable Oils: High Oleic
Soyabean Oil**

82.  The Delegation of the United States recalled that since 2005 and at the last session of the Committee,
the Committee had considered its proposal for new work on three types of modified soyabean oils, which
had not been supported due to lack of production and trade data. The Delegation highlighted the figures for
production and trade in soyabean oils and indicated that in the next five years, high oleic soyabean oil would
represent 15% of total soyabean oil production and that many countries were currently using these oils. The
Delegation recalled that several amendments had been made to the Standard for Named Vegetable Qils in
order to include vegetable oils with high oleic acid content and therefore new work on high oleic soyabean
oils should be initiated in order to facilitate trade.

83.  Several delegations supported new work in view of the increasing production and trade for high oleic
soyabean oils. The Chair read the written comments by Mexico who was not able to attend the present
session.

84.  Other delegations pointed out that current production and trade figures were missing in the project
document and that although some projections were presented, there was not enough justification to initiate
new work at this stage. In reply to some questions on the varieties of soybean concerned, the Delegation of
the United States clarified that some commercial varieties were already on the market.

85.  The Chair also drew attention to the need for adequate international data on volume of production and
consumption as well as pattern of trade and essential composition and quality factors.

2 CX/FO 11/22/12, CRD 4 (Additional proposal of Thailand), CRD 14 (Comments of Kenya)
13 CX/FO 11/22/13 ,CRD 13 (supplemental information | from the United States) and CRD 5 (comments of Mexico)
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86.  After some discussion, the Committee agreed that because of insufficient production and trade data
provided in the project document, there was insufficient support for new work to amend the Codex Standard
for Named Vegetable Oils to include high oleic soyabean oils. The Committee also agreed to establish an
electronic working group led by the United States and working in English, to prepare a revised project
document, taking into account views and comments made at the present session and supported by relevant
data as required by the Guidelines on the Application of the Criteria for the Establishment of Work Priorities
Applicable to Commodities and information required by the Committee when proposing the addition of new
oils to the Standard for Named Vegetable Oils for consideration by the next session.

Review of the CODEX STAN 210 Standard for Named Vegetable Oils for the addition of Palm Oil
with High Oleic Acid OxG*

87.  The Delegation of Colombia highlighted the main objectives and aspects of their proposal to develop
provisions for high oleic palm oil produced by the hybrid OxG (Elaeis oleifera x Elaeis guinensis) in the
Standard for Named Vegetable Qils, as presented in the project document, noting that additional information
on production figures and fatty acid composition was presented in CRD 18.

88.  Several delegations supported new work on this product as consumer demand, production and trade in
oils with high oleic acid content were increasing due to their high nutritional quality.

89.  Some requests for clarification were put forward in the discussion, especially whether the type of
palm oil proposed should be described as “high oleic acid content” or “ mid oleic” as in the case of
sunflower oil with similar oleic acid content, and whether it is appropriate to include the variety in the name
of the oil. Several delegations indicated that due to the late receipt of the document, they were not able to
take a position at the present session.

90. In view that the document was received late and members of the Committee did not have sufficient
time to have national consultation, the Committee agreed to consider this proposal by Colombia for
consideration at its next session. The Chair also reminded the Committee that international data on volume
of production and consumption as well as pattern of trade should be included in the revised document.

91. The Committee also agreed to establish an electronic working group, chaired by Colombia and
working in English, to prepare a revised discussion paper including a project document, taking into account
views and comments made at the current session and based on the Guidelines on the Application of the
Criteria for the Establishment of Work Priorities Applicable to Commodities and information required by the
Committee when proposing the addition of new oils to the Standard for Named Vegetable Oils for
consideration at the next session.

Proposal for Cold Pressed Qils™

92.  The Delegation of Iran introduced CRD 9 and indicated the importance of using cold pressing as the
traditional and natural way to produce oils. The delegation proposed to include four types of oils, namely
walnut oil, pistachio oil, hemp seed oil and hazelnut oil, into the Standard for Named Vegetable Oils.

93.  Several delegations indicated that they could not take a position because they had received the
document at the Session and they needed more time to study the proposal.

94.  Some delegations indicated that these and other types of cold pressed oils are produced in their
country and were ready to contribute to the elaboration of relevant provisions. It was also noted that the
definition and characteristics of cold pressed oils should be carefully considered.

95.  As the document was received late and Members of the Committee did not have sufficient time to
carefully consider the proposal, the Committee agreed to consider this proposal by Iran at its next session.

96. The Committee agreed to establish an electronic working group chaired by Iran and working in
English, to prepare a revised discussion paper including a project document, taking into account views and
comments made at the present session and based on the Guidelines on the Application of the Criteria for the
Establishment of Work Priorities Applicable to Commodities and information as required by the CCFO
when proposing the addition of new oils to the Standard for Named Vegetable Oils for consideration by the
next session.

Y CX/FO 11/22/14, CRD 5 (Comments of Mexico) and CRD 18 (supplemental information from Colombia)
> CRD 9 (Proposal of Iran)
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97. The Committee also agreed that this proposal would focus on the four types of oils as mentioned
above and that any Member could propose to include other types of oils in the Standard as a separate
proposal.

DATE AND PLACE OF NEXT SESSION (Agenda Item 10)

98.  The Committee was informed that its 23" Session was tentatively scheduled to be held in Malaysia
from 25 February to 1 March 2013, the final arrangements being subject to confirmation by the Host Country
and the Codex Secretariat.



REP 11/FO

13

SUMMARY STATUS OF WORK

DOCUMENT
SUBJECT MATTER STEP ACTIONBY: REFERENCE
(REP11/FO)
Draft Amendment to the Standard for Named Governments para. 30
Vegetable Oils: Inclusion of Palm Kernel Olein 8 th )
and Palm Kernel Stearin (N09-2007) 347 CAC Appendix II
Code of Practice for the Storage and Transport of
Edible Fats and Oils in Bulk: Draft Criteria to| ¢ Governments para. 40
Assess the Acceptability of Substances for 34™" CAC Appendix 111
Inclusion in a List of Acceptable Previous Cargoes
Code of Practice for the Storage and Transport of Governments para. 51
Edible Fats and Oils in Bulk: Draft List of 8 n ]
Acceptable Previous Cargoes 347 CAC Appendix IV
Code of Practice for the Storage and Transport of Governments para. 47
Edible Fats and Oils in Bulk: Proposed Draft List | 5/8 n ]
of Acceptable Previous Cargoes 347 CAC Appendix V
65" CCEXEC
th
. . 347 CAC para. 66
Standard for Fish Oils 1/2/3 eWG led by .
Switzerland Appendix VI
23" CCFO
65" CCEXEC
o _ 34" CAC para. 81
Standard for Named Vegetable Oils; Rice Bran Oil | 1/2/3 ] ]
Thailand Appendix VII
23" CCFO
Standard for Olive Oils and Olive Pomace Oils: . .
X X . - discontinue para. 59
Linolenic Acid Level




REP 11/FO Appendix 1

14

APPENDIX |

LIST OF PARTICIPANTS

Chairperson

Alternative Chairperson

ALGERIA / ALGERIE / ARGELIA

Dr Toufik Koudri
First Secretary
Embassy of Algeria

05 Jalan Mesra Off Jalan Damai, Kuala Lumpur, 55000

Malaysia

Phone : 0173831694

Fax : 603 2148 8154

E-mail : toufik@algerianembassy.org.my

ARGENTINA / ARGENTINE

Mr Agr. Eng Andres Maggi

National Agrifood Health and Quality Service
Paseo Colon 367, 3er piso

CP 1067

Buenos Aires

Argentina

Phone : 54-11-4121-5276

Fax : 54-11-4121-5275

E-mail : amaggi@senasa.gov.ar

AUSTRALIA / AUSTRALIE

Dr Robert Solomon

Manager

Food Regulation Policy

Australian Government Department of Agriculture,
Fisheries and Forestry

GPO Box 858

Canberra ACT 2601

Australia

Phone : +61 2 6272 5945

Fax : +61 2 6272 3025

E-mail : rob.solomon@daft.gov.au

Ms Noraini Mohd Othman

Senior Director

Food Safety and Quality Division

Ministry of Health Malaysia

Level 3, Block E7, Parcel E

Federal Government Administrative Centre
62590 Putrajaya, Malaysia.

Phone: +603-8883 3501

Fax: +603-8889 3815

Email: noraini_othman@moh.gov.my

Ms Nor Aini Sudin

Food Technology Consultant

Food Safety and Quality Division

Ministry of Health Malaysia

Level 3, Block E7, Parcel E

Federal Government Administrative Centre
62590 Putrajaya, Malaysia

Phone: 6019-2733132

Email: nena.noraini@yahoo.com

Dr Rodney Mailer

Research Fellow

Industry and Investment NSW

PO Box 914

Wagga Wagga NSW 2650

Australia

Phone : +61417201032

Fax : +61269381809

E-mail: rod.mailer@australian-oils-research.com

Mr Paul Miller

President Australian Olive Association
Australian Olive Association

137 Adelaide Road

Murray Bridge

SA 5253

Australia

Phone : 08 8535 7170

Fax : 08 8532 6957

E-mail : president@australianolives.com.au

Ms Angela O’Sullivan

Manager, International Food Standards
Department of Agriculture, Forestry and Fisheries
18 Marcus Clarke Street

Canberra ACT 2601

Australia

Phone: +61 2 6272 3871

Fax: +61 2 6272 3025

E-mail : angela.o’sullivan@daff.gov.au



REP 11/FO Appendix 1

15

BRAZIL / BRESIL / BRASIL

Liliane Fernandes

Especialist in Health Surveillance
National Health Survellance Agency

SIA Trecho 5, Area Especial 57,
Brasilia-DF, 71.205-050, Brazil

Phone : 55-61-34626915

Fax : 55-61-34625342

E-mail : liliane.fernandes@anvisa.gov.br

Peres Gustavo Tayar

Specialist in Health Surveillance
National Health Survellance Agency
SIA Trecho 5, Area Especial,
Brasilia-DF, 71.205-050, Brazil

Phone : 0055-61-34625352

Fax : 0055-61-34625342

E-mail : gustavo.peres@anvisa.gov.br

CANADA / CANADA

Mrs Kathy Twardek

National Manager, Consumer Protection Division
Canadian Food Inspection Agency

1400 Merivale Road

Tower 2, Floor 6

Ottawa, Ontario, K1A 0Y9

Canada

Phone : (613) 773-5489

Fax : (613) 773-5603

E-mail : kathy.twardek@inspection.gc.ca

COLOMBIA/COLOMBIE

Daniel Andrés Cruz Cardenas
Embassy of Colombia in Malaysia
Phone : 0105178568

E-mail: daniel.cruz@cancilleria.gov.co

Mrs Monica Cuellar Sanchez
Leader of Added Value Promotion
Fedepalma

CRA 10A No. 69A-44 Bogota
Colombia

Phone : 571-3138600

Fax: 571-2157674

E-mail : mcuellar@fedepalma.org

EGYPT/EGYPTE/EGIPTO

Prof Dr Hanafy Abdel-Aziz Hashem
Professor of Food Science and technology
Faculty of Agriculture

Al-Azhar University, Nasr City, Cairo

President of Egyptian Technical Committee on Fats and

Oil, EOS

Phone : 002/0106617520

House : 002/02/22748974

E-mail : hanafyhashem@hotmail.com

Eng Fathi M. Gaber Ali eldessoki
System Manager

Arma Group of Companies
Phone : 015365240/0100101052
Fax : 015365981

E-mail : fathi gaber@arma.com.eg

EUROPEAN COMMUNITY / COMMUNAUTE
EUROPEENNE / COMUNIDAD EUROPEA

Dr Eva Zamora Escribano

Administrator responsible for Codex issues
European Commission

Directorate General for Health and Consumers
Rue Froissart 101

B-1049 Brussels

Belgium

Phone: +322 2998682

Fax: +322 2998566

E-mail: eva-maria.zamora-escribano@ec.europa.eu

Mr Frank Swartenbroux

Administrator

European Commission

Directorate General for Health and Consumers
Rue Froissart 101

B-1049 Brussels

Belgium

Phone: +322 2993854

Fax: +322 2991856

E-mail: frank.swartenbroux@ec.europa.cu

Prof Jan Alexander

Dep. Director-General and Professor at the Norwegian
Institute of Public Health

Member of the Panel on Contaminants in the Food Chain
of the European Food Safety Authority (EFSA)
Munkerudtunet 19

1164 Oslo

Norway

Phone : 0047 210 76 253

Fax : 0047 210 76 243

E-mail : jan.alexander@thi.no

Dr Luisa Ramos Bordajandi

Scientific Officer at the Unit of Contaminants of the
European Food Safety Authority (EFSA)

European Food Safety Authority (EFSA)

Largo N. Palli 5/A

43121 Parma

Italy

Phone : 0039 0521 036 573

Fax : 0039 0521 036 0573

E-mail : luisa.ramosbordajandi@efsa.ecuropa.cu



REP 11/FO Appendix 1

16

FRANCE/ FRANCIA

Mrs Irene Oubrier

Sous-Direction des Produits Agricoles et Alimentaires
Ministére de I’Economie, des Finances et de I’Industrie
DGCCRF

59 bd Vincent Auriol

75703 PARIS Cedex 13

France

Phone : +33 144 97 31 54

Fax : +33 144970527

E-mail : irene.oubrier@dgccrf.finances.gouv.fr

GERMANY / ALLEMAGNE / ALEMANIA

Mr Hermann Brei

Regierungsdirektor

Federal Ministry of Food, Agriculture and Consumer
Protection

Rochusstrafie 1

53123 Bonn

Germany

Phone :+49 228 99529 4655

Fax :+49 228 99529 4965

E-mail : Hermann.brei@bmelv.bund.de

HUNGARY/ HONGRIE/ HUNGRIA

Mrs Agnes Palotasné Gyongyosi
Chief Councillor

Ministry of Rural Development

1055 Budapest, Kossuth tér 11.
Hungary

Phone : +361 301-4040

Fax : +361 301-4808

E-mail : agnes.gyongyosi@vm.gov.hu

Mrs Katalin Demeter

Chief Councillor

Ministry of Rural Development

1055 Budapest, Kossuth tér 11.
Hungary

Phone : +361 301-4482

Fax : +361 301-4808

E-mail : katalin.demeter@vm.gov.hu

Mrs Marianna Démolki

Councillor

Ministry of Rural Development

1055 Budapest, Kossuth tér 11.
Hungary

Phone : +361 301-4452

Fax : +361 301-4808

E-mail : marianna.domolki@vm.gov.hu

Ms Katinka Van der Jagt

Administrator

Council of The European Union - Hungarian Delegation
rue de la Loi 175

1048 Brussels

Belgium

Phone : +32 281 9961

Fax : +32 281 6198

E-mail : katinka.vanderjagt@consilium.europa.eu

ICELAND/ ISLANDE/ ISLANDIA

Dr Valdimarsson Grimur

Consultant,

Ministry of Fisheries and Agriculture,
Skulagata 4,

101 Reykjavik, Iceland

Phone : +3546161653

E-mail : grimur.valdimarsson@slr.stjr.is

INDONESIA / INDONESIE

Mr Faiz Achmad

Director of Food, Marine and Fisheries Based Industry
Ministry of Industry

J1. Pejaten Raya Komp. Depdikbud Blok A3 No.1 Rt
06/06 Pasar Minggu, Jakarta Selatan 12510

Phone : 081511611765

Fax : 62-21-5252709

E-mail : faizachmad@yahoo.com

Mr Edy Sutopo

Deputy Director of Plantation Estate Based Industry
Ministry of Industry

Pondok Tirta Mandala Blok G 1/12, Sukamaju
Sukamajaya, Depok

Phone : 081381958700

Fax : 62-21-5252709

E-mail : edy10_sutopo@yahoo.co.id

Dr Sunarya

Director

The Spring Institute

J1. Shaleh Iskandar No.279, Bogor
Indonesia

Phone : +62 251 4745504

Fax : +62 251 7531861

E-mail : sunarya.thespring@gmail.com

Dr Donald Siahaan

Head of Research Group of Palm Oil Product
Development and Quality

Indonesian Oil Palm Research Institute (IOPRI)
J1. Brigjend Katamso 51 Medan 20158
Indonesia

Phone : +62 61 7862477

Fax : +62 61 7862488

E-mail : donaldjts@yahoo.com



REP 11/FO Appendix 1

17

IRAN (ISLAMIC REPUBLIC OF) /
IRAN (REPUBLIQUE ISLAMIQUE D')/
IRAN (REPUBLICA ISLAMICA DEL)

Ms Kalantari Faranak
Expert/Supervisor

R & D Lab/ Savola Behshahr Co.
8km of Fath Road, Tehran/Iran
Phone : +982163962030

Fax : +982163964300

E-mail : fkalantari@savola.com

ITALY /ITALIE/ITALIA

Dr Ciro Impagnatiello

Ministry of Agricultural Food and Forestry Policies
Via XX Settembre 20

1-00187 Roma

Italy

Phone : +39.06.46656046

Fax : +39.06.4880773

Email : c.impagnatiello@politicheagricole.gov.it

Dr Lanfranco Conte

University of Udine

Via Sondrio, 2/A

1-33100 Udine

Italy

Phone : +390432558145

Fax : +390432558130

E mail : lanfranco.conte@uniud.it

Dr Orazio Summo

Ministry of Agriculture Food and Forestry Policies
Via XX Settembre 20

1-00187 Roma

Italy

Phone : +39.06.46656047

Fax : +39.06.4880273

Email : o.summo@politicheagricole.gov.it

JAPAN / JAPON / JAPON

Mr Kazuhiro Sakamoto

Associate Director (International Affairs)
Food Safety and Consumer Policy Division
Food Safety and Consumer Affairs Bureau
Ministry of Agriculture, Forestry and Fisheries
1-2-1 Kasumigaseki, Chiyoda-ku

Tokyo 100-8950

Japan

Phone : +81-3-3502-8732

Fax : +81-3-3507-4232

E-mail : kazuhiro sakamoto@nm.maff.go.jp

Mr Takanori Ohashi

Associate Director

Fisheries Processing Industries and Marketing Division
Fisheries Policy Planning Department
Fisheries Agency

Ministry of Agriculture, Forestry and Fisheries
1-2-1 Kasumigaseki, Chiyoda-ku

Tokyo 100-8950

Japan

Phone : +81-3-3502-8203

Fax : +81-3-3508-1357

E-mail : takanori_ohashi@nm.maff.go.jp

MALAYSIA / MALAISIE /| MALASIA

Datuk Dr Choo Yuen May

Director General

Malaysian Palm Oil Board (MPOB)
No. 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang, Selangor

Malaysia

Phone: +603 8769 4402

Fax: +603 8925 9446

E-mail: choo@mpob.gov.my

Dr Kalanithi Nesaretnam

Director Product Development & Advisory Services
Division

Malaysian Palm Oil Board (MPOB)
No. 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang, Selangor

Malaysia

Phone: +603 8925 9952

Fax: +603 8922 1742

E-mail: sarnesar@mpob.gov.my

Dr Siew Wai Lin

Senior Research Fellow

Malaysian Palm Oil Board (MPOB)
No. 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang, Selangor

Malaysia

Phone: +603 8769 4400

Fax: +603 8925 9446

E-mail: siew@mpob.gov.my

Dr Tan Yew Ai

Principal Research Officer
Malaysian Palm Oil Board (MPOB)
No. 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang, Selangor

Malaysia

Phone: +603 8769 4436

Fax: +603 8920 1918

E-mail: tan@mpob.gov.my
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Mr Nik Aznizan Nik Ibrahim

Head of Technical Advisory Services Unit
Product Development & Advisory Services Division
Malaysian Palm Oil Board (MPOB)

No. 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang, Selangor

Malaysia

Phone: +603 8769 4437

Fax: +603 8920 1918

E-mail: aznizan@mpob.gov.my

Ms Rozita Baharuddin

MPOB Consultant

No. 2, Jalan SS2/7,

Kelana Jaya, Petaling Jaya, Selangor
Malaysia

Phone: +603 7877 4134

Fax: +603 4142 1931

E-mail: rozitabaharuddin@gmail.com

Mr Abd Malek Abd Rahman
Senior Manager

MISC Berhad

Level 22

Menara Dayabumi

Jalan Sultan Hishamuddin
Kuala Lumpur

Malaysia

Phone: +603 2275 3040
Fax: +603 2275 2024
E-mail: amalek.arahman@miscbhd.com

Mr Mohammad Jaaffar Ahmad

Chief Executive Officer

The Palm Oil Refiners Association of Malaysia
(PORAM)

801C/802A, 8" Floor, Block B, Executive Suites
Kelana Business Centre, 97 Jalan SS7/2

47301 Kelana Jaya, Selangor

Malaysia

Phone : +603 7492 0006

Fax : +603 7492 0128

E-mail : susila@poram.org.my

Mr Mohd Muslimin Hashim
Manager

Malaysian Palm Oil Council
2" Floor, Wisma Sawit

Lot 6, SS6

Jalan Perbandaran

47301 Kelana Jaya, Selangor
Malaysia

Phone : +016-312 4152

Fax : +603-7806 2272
E-mail : muslimin@mpoc.org.my

Mr Hisham Hussain

SE-Foods Regulatory Affairs

Sime Darby Plantations

13, Wisma Consplant 1

No 2, Jalan SS 16/4

47580, Subang Jaya, Selangor

Malaysia

Phone : +019-2416256

Fax : +03-56317588

E- mail : hisham.hussain@simedarby.com

Mr Syamsul Erwin Muhamad Lagis

Assistant Secretary

Ministry of Plantation Industries and Commodities
Aras 6-13, No 15, Persiaran Perdana Presint 2
Pusat Pentadbiran Kerajaan Persekutuan

62654 Putrajaya

Phone : 017-7125873

Fax : +603-88803441

E-mail : erwin@kppk.gov.my

Ms Dayang Ratnasari Abu Bakar

Assistant Secretary

Ministry of Plantation Industries and Commodities
Aras 6-13, No 15, Persiaran Perdana Presint 2
Pusat Pentadbiran Kerajaan Persekutuan

62654 Putrajaya

Phone : +019-366 4727

Fax : +603-88803382

E-mail : ratnasari@kppk.gov.my

Mrs Shamsinar bt Abdul Talib

Director of Planning, Policy Development and Codex

Standard

Food Safety and Quality Division
Ministry of Health

Level 4, Plot 3C4,Presint 3

No 26, Jalan Persiaran Perdana
62675 Putrajaya

Malaysia

Phone : +603-88850790

Fax : +603-88850790
Email:shamsinar@moh.gov.my

Mr Hafiz Ismail

Assistant Reg. Affairs Mgr
Unilever Malaysia/FMM

Level 34, Menara TM

Jalan Pantai Baru

59200 Kuala Lumpur

Malaysia

Phone : +603-22462188

Fax : +03-22821048

Email: hafiz.ismail@unilever.com
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Mrs Shahrila Ishak

Specialist, Regulatory and Scientific Affairs
Federation of Malaysian Manufacturers
(Nestle Manufacturing (M) Sdn Bhd
22-1, 22" Floor, Menara Surian

No 1, Jalan PJU 7/3

Mutiara Damansara

47810 Petaling Jaya, Selangor
Malaysia

Phone : +603- 7965 6089

Fax : +03-79627206

Email: shahrila.ishak@my.nestle.com

Ms Lee Sheer Yap

Scientific Advisor

Federation of Malaysian Manufacturers
(Nestle Manufacturing (M) Sdn Bhd
22-1, 22™ Floor, Menara Surian

No 1, Jalan PJU 7/3

Mutiara Damansara

47810 Petaling Jaya, Selangor
Malaysia

Phone : +603- 7965 6317

Fax : +03-7962 7206

Email: leesheer.yap@my.nestle.com

Miss Norazura Aila Mohd Hassim
Research Officer

Malaysian Palm Oil Board
Technical Advisory Services
Malaysian Palm Oil Board (MPOB)
No 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang

Selangor

Phone : 603-87694519

Fax : 603-89201918

Email : azuraaila@mpob.gov.my

Miss Fauziah Mohamed Kasim

Pharmacist

National Pharmaceutical Control Bureau (NPCB)
Jalan Universiti

Petaling Jaya,Selangor

Malaysia

Phone : 03-78835400

Fax : 03-79581312

Email : fauziah@bptk.gov.my

Ms Fauziah Arshad

Principle Research Officer
Malaysian Palm Oil Board (MPOB)
No. 6, Persiaran Institusi

Bandar Baru Bangi

43000 Kajang, Selangor

Malaysia

Phone : 603-8769 4400

Fax : 603-8925 9446

Email : fauziah@mpob.gov.my

MOROCCO/ MAROC/ MARRUECOS

Mr El-Maati Benazzouz
Directeur

Laboratoire Officiel d’analyses et de Recherches

Chimiques

Ministére de I’agriculture et de la Péche Maritime

25, Rue Nichakra Rahal

20110 Casablanca

Morocco

Phone :+212 522 302196

Fax : +212 522301972

E-mail : maatibenazzouz@yahoo.fr

Mrs [Tham Chakib

Head of Service of Plant Products Control
National Food Safety Office (ONSSA)
Av. Hadj Ahmed Cherkaoui Agdal Rabat
Morocco

Phone : +212 5376813 51

Fax : +212 537 68 20 49

E-mail : ilham.chakib@gmail.com

Zine El Alami

Directeur des Laboratoires,

Etablissement Autonome de

Controle et de Coordination des Exportations
72 Mohammed SMIHA,

Casablanca, Morocco

Phone : 00212661201940

Fax : 002125302567

E-mail : zineelalami@yahoo.fr

MYANMAR

Mrs Shereen Ahad

Assistant Director

Food and Drug Administration
Ministry of Health

Office No. 47

Ministry of Health

NAY PY1 TAW

Myanmar

Phone : 067-431134

Fax : 067-431136

E-mail : minshamin@gmail.com
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NETHERLANDS/ PAYS-BAS/ PAISES BAJOS

Mr Frederik Heijink

Policy Co-ordinator

Ministry of Economic Affairs, Agriculture and
Innovation,

The Netherlands

Prins Clauslaan 8

2595 AJ The Hague

PO BOX 20401, 2500 EK The Hague
The Netherlands

Phone : 31703784324

E-mail : g.f.ch.heijink@minlnv.nl

NEW ZEALAND / NOUVELLE-ZELANDE /
NUEVA ZELANDA

Mr Sundararaman Rajasekar

Senior Programme Manager (Codex)
Ministry of Agriculture and Forestry
PO Box 2835

Wellington

New Zealand 6011

Phone : +64 4 8942576

Fax : +64 4 8942583

E-mail : raj.rajasekar@maf.govt.nz

NIGERIA/ NIGERIA

Mr Nyoyoko Innocent Gabriel

Assistance Chief Regulatory Officer

National Agency for Food and Drug Administration
and Control

Plot 2032 Olusegun Obasanjo way, Zone 7, Wuse,
Abuja

Nigeria

Phone : +234-8136740405

Fax :

E-mail :gabnyoyoko@yahoo.com

NORWAY / NORVEGE/ NORUEGA

Mrs Line Ruden

Adviser

Norwegian Food Safety Authority
Head Office, Felles postmottak
P.O. Box 383

N-2381 Brumunddal

Norway

Phone : +47 23 21 68 00

Fax : +4723 21 68 01

E-mail : line.ruden@mattilsynet.no

Ms Gunn. H. Knutsen

Veterinary Advisor Health & Quality
Norwegian Seafood Federation
Norway

Phone : +47 951 47 831

Fax :

E-mail : gunn.knutsen@thl.no

Ms Irena Brustad

Director Quality & Regulatory Affairs
Norwegian Food and Drink Association
Phone : +47 99 57 02 92

E-mail : irena.brustad@axellus.no

PHILIPPINES / FILIPINAS

Mrs Alicia V. Fontecha

Department Manager, Market Development
Philippine Coconut Authority

Department of Agriculture

Elliptical Road, Diliman, Quezon City 1101
Philippines

Phone : (+632) 926-2281; (+632) 928-4501
Fax : (+632) 926-2281

E-mail : mrpd5@yahoo.com

Ms Lucita M. Falcatan

Division Chief III-Trade Information and Relations
Division

Officer-In-Charge-Trade Management and
Accreditation Department

Philippine Coconut Authority

Department of Agriculture

Elliptical Road, Diliman, Quezon City 1101,
Philippines

Phone : (+632)928-4501 loc 409

Fax : (+632)927-6662

E-mail : lucitamfalcatan@yahoo.com.ph

Ms Yvonne V. Agustin

Executive Director

United Coconut Associations of the Philippines
2F, PCRDF Bldg. Pearl Drive, Ortigas Center,
Pasig City, Metro Manila

Philippines 1605

Phone : (+632)6339286

Fax : (+632)6338030

E-mail : ucap@ucap.org.ph
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Mrs Mary Grace Mandigma

OIC Chief Science Research Specialist
Bureau of Agriculture and Fisheries Product
Standards

Department of Agriculture

3/F Agricultural Training Institute Building
Elliptical Road, Diliman, Quezon City 1101
Philippines

Phone : +632 920 6131

Fax : +632 455 2858

E-mail : bafpsda@yahoo.com.ph

REPUBLIC OF KOREA/ REPUBLIQUE DE
COREE/ REPUBLICA DE COREA

Dr Hyung-Wook Chung

Scientific Researcher

Food Standards Division

Korea Food & Drug Administration
Osong Health Technology Administration
Complex,

187 Osongsaengmyeong?2(i)-ro
Gangoe-myeon, Cheongwon-gun,
Chungcheongbuk-do, 363-951
Korea

Phone : 82-43-719-2418

Fax : 82-43-719-2400

E-mail : mynet7@korea.kr

Ms Eun-Ju Choi

Scientific Officer

Food Import Division

Korea Food & Drug Administration
Osong Health Technology Administration
Complex,

187 Osongsaengmyeong2(i)-ro
Gangoe-myeon, Cheongwon-gun,
Chungcheongbuk-do, 363-951
Korea

Phone : 82-43-719-2151

Fax : 82-43-719-2150

E-mail : choie5S@korea.kr

Ms Sun-Kyung Heo

Senior Researcher

Food Safety policy Division

Korea Food & Drug Administration
Osong Health Technology Administration
Complex,

187 Osongsaengmyeong2(i)-ro
Gangoe-myeon, Cheongwon-gun,
Chungcheongbuk-do, 363-951
Korea

Phone : 82-43-719-2032

Fax : 82-43-719-2000

E-mail : heosk@korea.kr

RUSSIAN FEDERATION/ FEDERATION DE
RUSSIE/ FEDERACION DE RUSIA

Dr Bessonov Vladimir
Head of Laboratory
Institute of Nutrition RAMS
2/14 Ust’insry Proezd
109240

Russia

Phone : +74956985736

Fax : + 74956985736
E-mail : bessonov(@ion.ru

SWITZERLAND / SUISSE / SUIZA

Mrs Awilo Ochieng Pernet
Responsible Codex Alimentarius
Swiss Federal Office of Public Health
Post Box

CH-3003 Bern

Switzerland

Phone : +41-31-322 00 41

Fax : +41-31 322 11 31

E-mail : awilo.ochieng@bag.admin.ch

Dr Eric Coiffier

Food Scientist (Specialist in fats and oils)
Nestlé-Sofinol

Rue d’Entre-Deux-Villes 12

CH- 1814 La Tour-de-Peilz

Switzerland

Phone : +41-219245678

Fax : +41-219245762

E-mail : eric.coiffier@nestle.com

Dr Nathalie Henin

Scientific & Regulatory Affairs Director
Bunge Europe

13 route de Florissant

CH-1206 Geneva

Switzerland

Phone : +41796323687

Fax : +41225929106

E-mail : nathalie.henin@bunge.com

SYRIAN ARAB REPUBLIC/ REPUBLIQUE
ARABE SYRIENNE / REPUBLICA DE SIRIA

Mr Abdulrazzak Alhomsi ajjour

Director of Alimentary Department

Syrian Arab Organization For Standardization &
Methodology

Damascus, P.O. Box 11863

Syria

Phone: + 963114529825-3

Fax : +963114528214

E-mail : sasmo@net.sy, homsi5S5@gmail.com
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THAILAND / THATLANDE / TAILANDIA

Mr Pisan Pongsapitch

Director, Office of Commodity and System
Standard

National Bureau of Agricultural Commodity and
Food Standards/ Ministry of Agricultures and
Cooperatives

50 Paholyothin Road, Ladyao, Chatuchak,
Bangkok 10900

Thailand

Phone : 662-561-2277 Ext. 1401

Fax: 662-561-3377

E-mail : pisan@acfs.go.th

Ms Warunee Sensupa

Food and Drug Technical Officer Senior
Professional Level

Food and Drug Administration/Ministry of Public
Health

88/24 Tiwanon Rd., Nontaburi 11000

Thailand

Phone : 662-590-7173

Fax: 662-591-8476

E-mail : warunee@fda.moph.go.th

Miss Nalinthip Peanee

Standards Officer

National Bureau of Agricultural Commodity and
Food Standards/ Ministry of Agricultures and
Cooperatives

50 Paholyothin Road, Ladyao, Chatuchak,
Bangkok 10900

Thailand

Phone : 662-561-2277 Ext. 1412

Fax: 662-561-3377

E-mail : nalinthip@hotmail.com

Mr Adul Premprasert

Committee of Food Processing Industry Club

The Federation of Thai Industries

Queen Sirikit National Convention Center, Zone C,
4™ Floor, 60 new Rachadapisek rd., Klongtoey,
Bangkok 10110

Thailand

Phone : 662-819-7470-3

Fax : 662-819-7478

E-mail : adul@cook.co.th

TURKEY / TURQUIE / TURQUIA

Ms Zeliha Bahar Kentel

Food Engineer

Ministry of Agriculture and Rural Affairs

General Directorate of Protection and Control Food
Codex Department

Tarim ve Kdyisleri Bakanligi, Koruma ve Kontrol
Genel Midiirligi,

Akay Cad. No:3 Bakanliklar Ankara

Turkey

Phone :+90 312 417 41 76 ext 6104

Fax :+9031142544 16

E-mail : bkentel@kkgm.gov.tr

UNITED STATES OF AMERICA/ ETATS-
UNIS D’AMERIQUE / ESTADOS UNIDOS DE
AMERICA

Mr Martin Stutsman

Consumer Safety Officer

Office of Food Safety

US Food and Drug Administration
1500 Paint Branch Parkway

College Park, MD 20740-3835

USA

Phone : +1-301-436-1642

Fax : +1-301-436-2632

E-mail : Martin.Stutsman@fda.hhs.gov

Ms Chere L. Shorter

Agricultural Marketing Specialist
USDA/AMS

1400 Independence Ave., SW

Room 07098

Washington, DC 20250

USA

Phone : 202/720-5021

Fax: 202/690-1527

E-mail: Chere.Shorter@ams.usda.gov

Ms Marie Maratos

International Issues Analyst

US Codex Office

US Department of Agriculture
1400 Independence Avenue, SW
Room 4865

Washington, DC 20250

USA

Phone : +1.202.690.4795

Fax : +1.2027203157

E-mail : marie.maratos@fsis.usda.gov
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Dr Robert Moreau

Research Chemist

Agricultural Research Service

US Department of Agriculture

600 East Mermaid Lane

Wyndmoor, Pennsylvania, 19038
USA

Phone : +1-215-233-6428

Fax : +1-215-233-6406

E-mail : robert.moreau@ars.usda.gov

Mr Robert Reeves

Director of Public Affairs
QUALISOY

189 Saddlebrook Drive

Jackson, Tn

USA

Phone : 731-410-8364

E-mail : rmreeves@netzero.com

Mr Javier Fajardo

International Trade Specialist
USDA/Foreign Agricultural Service
1400 Independence Avenue SW.
Washington, DC 20250-1000

(Mail Stop#1015)

USA

Phone : 202-720-0981

Fax : 202-690-0677

E-mail : Javier.Fajardo@fas.usda.gov

Mr Bruce Golino

Chair, Committee on Standards
California Olive Oil Council

PO Box 7520

Berkeley, CA 94707-0520

USA

Phone : + 1-831- 588-2613

Fax :

E-mail : bruce@santacruzolive.com

Liam Rogers

Chairman Technical Committee
National Institute Oilseed Products
173, Export Street,

Newark, NJ, USA

Phone : +9734651115

Fax : +973 4659053

E-mail : liamjrogers@gmail.com

UZBEKISTAN/ OUZBEKISTAN/
UZBEKISTAN

Rakhimov Bakhodir

Leading Specialist

Ministry of Health

12, Navoi st.Tashkent
Uzbekistan

Phone : +998712394198

Fax : +998712441041
E-mail : rakhimov(@inbox.uz

INTERNATIONAL GOVERNMENTAL
ORGANISATION

INTERNATIONAL OLIVE COUNCIL (10C)

Mr Jean-Louis Barjol
Executive Director
International Olive Council
Principe de Vergara, 154
28002 Madrid

Spain

Phone : 34-91-5630926
Fax : 34-91-5631263

ASIAN & PACIFIC COCONUT
COMMUNITY (APCC)

Mr Romulo Nercuit Arancon, Jr.

Executive Director

Asian & Pacific Coconut Community (APCC)
3" Floor Lina Building

JI. HR. Rasuna Said Kav. B-7

Kuningan, Jakarta Selatan 12920

Indonesia

Phone : (62-21) 5221712 - 13

Fax : (62-21) 5221714

E-mail : apcc@indo.net.id
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INTERNATIONAL NON-
GOVERNMENTAL ORGANISATION

INTERNATIONAL ALLIANCE OF

DIETARY/FOOD SUPPLEMENT
ASSOCIATIONS [IADSA]

Mr Peter Berry Ottaway

Technical Advisor

International Alliance of Dietary/Food
Supplement Associations [IADSA]

rue de I’Association 50

1000 Brussels

Belgium

Phone : +322 209 11 55

Fax : +322219 73 42

E-mail : boa@berryottaway.co.uk

Mr Neil Buck

International Alliance of Dietary/Food
Supplement Associations [IADSA]

rue de I’Association 50

1000 Brussels

Belgium

Phone : +322 209 11 55

Fax : +322219 73 42

E-mail : pieterdhondt@iadsa.be

Ms Mei Yee

International Alliance of Dietary/Food
Supplement Associations [TADSA]

rue de I’Association 50

1000 Brussels

Belgium

Phone : +32 2209 11 55

Fax : +322219 73 42

E-mail : wmy@cerebos.com.sg

FEDERATION OF OILS, SEEDS AND FATS

ASSOCIATIONS (FOSFA
INTERNATIONAL)

Dr John Hancock

Technical Manager

FOSFA International

20 St Dunstan’s Hill

LONDON EC3R 8NQ

United Kingdom

Phone : +44 20 7283 5511

Fax : +44 207623 1310

E-mail : john.hancock@fosfa.org

INSTITUTE OF FOOD TECHNOLOGISTS

(FT)

Dr Rodney Gray

Vice President Regulatory Affairs
Martek Biosciences

6480 Dobbin Road

Columbia, MD 21045

Phone : 1410 740 0081

Fax : 1 410 740 5480

E-mail : rgray@martek.com

INTERNATIONAL SPECIAL DIETARY
FOODS INDUSTRIES (ISDI)

Mrs Marie-Odile Gailing

International Special Dietary Foods Industries
(ISDI)

rue de I’ Association 50

1000 Brussels

Belgium

Phone : +322209 1143

Fax: +3222197342

E-mail : secretariat@isdi.org

INTERNATIONAL COUNCIL OF
GROCERY MANUFACTURERS
ASSOCIATION

Dr Janet Collins

Corporate Regulatory Affairs

601 Pennsylvania Ave., NW

Suite 325 North

Washington DC 20004

United States of America

Phone : +1-2027283622

Fax : +1-202 7283649

E-mail: janet.e.collins@usa.dupant.com

CROPLIFE INTERNATIONAL

Mrs Lucyna Kurtyka

Food Policy & International Organizations
CropLife International

Monsanto

1300 I Street, NW, #450E

Washington, DC 20005

USA

Phone : (202) 383-2861

Fax : (202) 789-1748

E-mail : lucyna.k. kurtyka@monsanto.com
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AMERICAN OIL CHEMISTS’ SOCIETY
(AOCS)

Dr Richard Cantrill

Technical Director

American Oil Chemists’ Society (AOCS)
2710 South Boulder Drive,

Urbana, IL 61803

USA

Phone : +1 217 693 4830

Fax : +1 217 351 8091

E-mail : Richard.Cantrill@aocs.org

CODEX SECRETARIAT

Ms Selma H. Doyran

Chief

Joint FAO/WHO Food Standards Programme
Viale delle Terme di Caracalla

00153 Rome

Italy

Phone : +39 06 570 55826

Fax : +39 06 570 54593

E-mail: selma.doyran@fao.org

Dr Hidetaka Kobayashi

Food Standards Officer

Joint FAO/WHO Food Standards Programme
Viale delle Terme di Caracalla

00153 Rome

Italy

Phone: +39 06 570 53218

Fax: +39 06 570 54593

E-mail: hidetaka.kobayashi@fao.org

MALAYSIAN SECRETARIAT
Technical Team

Dr Tee E Siong

Nutrition Consultant

Food Safety and Quality Division

Ministry of Health Malaysia

Level 3, Block E7, Parcel E

Federal Government Administrative Centre
62590 Putrajaya, Malaysia

Phone: +603-7728 7287

Fax: +603-7728 7426

Email: esiong@unifi.my

Ms Zaleenah Zainuddin

Senior Principal Assistant Director
Policy and Research Branch

Food Safety and Quality Division
Ministry of Health Malaysia

Level 3, Block E7, Parcel E
Federal Government Administrative Centre
62590 Putrajaya, Malaysia

Phone: +603-8885 0793

Fax: +603-8885 0798

Email: zaleenah@moh.gov.my

Ms Ezlin Abdul Khalid

Assistant Director

Standard and Codex Branch
Food Safety and Quality Division
Ministry of Health Malaysia
Level 3, Block E7, Parcel E
Federal Government Administrative Centre
62590 Putrajaya, Malaysia
Phone: +603-8885 0797 ext. 4065
Fax: +603-8885 0790

Email: ezlin@moh.gov.my

Ms Shariza Zainol Rashid
Assistant Director

Standard and Codex Branch

Food Safety and Quality Division
Ministry of Health Malaysia
Level 3, Block E7, Parcel E
Federal Government Administrative Centre
62590 Putrajaya, Malaysia
Phone: +603-8885 0797 ext. 4066
Fax: +603-8885 0790

Email: shariza z@moh.gov.my

Logistics Team

Ms Ku Nafishah Ku Ariffin

Deputy Director of Health (Food Safety and
Quality)

Penang State Health Department

Level 37,

Kompleks Tun Abdul Razak (KOMTAR)
10590 Pulau Pinang
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Appendix 11

DRAFT AMENDMENT TO THE STANDARD FOR NAMED VEGETABLE OILS
PALM KERNEL OLEIN AND PALM KERNEL STEARIN (N09-2007)

(At Step 8 of the Procedure)

2. DESCRIPTION
2.1 Product definitions

2.1.9 Palm kernel olein is the liquid fraction derived from fractionation of palm kernel oil (described
above).

2.1.10 Palm kernel stearin is the solid fraction derived from fractionation of palm kernel oil (described
above)

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.3 Slip point

Palm kernel olein between 21 to 26 °C

Palm kernel stearin between 31 to 34 °C

Table 1: Fatty acid composition of vegetable oils as determined by gas liquid chromatography from
authentic samples’ (expressed as percentage of total fatty acids) (see Section 3.1 of the Standard)

Fatty acid Palm kernel olein>  Palm kernel stearin?
Co6:0 ND-0.7 ND-0.2
C8:0 2.9-6.3 1.3-3.0
C10:0 2.7-4.5 2.4-3.3
C12:0 39.7-47.0 52.0-59.7
C14:0 11.5-15.5 20.0-25.0
Cl16:0 6.2-10.6 6.7-10.0
Cle:1 ND-0.1 ND
C17:0 ND ND
Cl17:1 ND ND
C18:0 1.7-3.0 1.0-3.0
C18:1 14.4-24.6 4.1-8.0
Cl18:2 2.4-43 0.5-1.5
Cl18:3 ND-0.3 ND-0.1
C20:0 ND-0.5 ND-0.5
C20:1 ND-0.2 ND-0.1
C20:2 ND ND
C22:0 ND ND
C22:1 ND ND
C22:2 ND ND
C24:0 ND ND
C24:1 ND ND

! Data taken from species as listed in Section 2.
? Fractioned Product from palm kernel oil.
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APPENDIX
OTHER QUALITY AND COMPOSITIONAL FACTORS
1. Quality Characteristics

Maximum level

15 Iron (Fe):
Crude palm kernel olein 5.0 mg/kg
Crude palm kernel stearin 7.0 mg/kg

Table 2: Chemical and physical characteristics of crude vegetable oils (see Appendix of the Standard)

Palm kernel olein® Palm kernel stearin®
Relevant density 0.906-0.909 0.902-0.908
(x°C/water at 20°C) x=40°C x=40°C
Apparent density 0.904-0.907 0.904-0.906
(g/ml)
Refractive index 1.451-1.453 1.449-1.451
(ND 40°C)
Saponification value 231-244 244-255
(mg KOH/g oil)
lodine value 20-28 4-8.5
Unsaponifiable matter <15 <15
(9/kg)

Table 3: Levels of desmethylsterols in crude oils from authentic samples' as a percentage of total sterol
(see Appendix 1 of the Standard)

2

Palm kernel olein Palm kernel stearin®

Cholesterol 1.5-1.9 1.4-1.7
Brassicasterol ND-0.2 ND-2.2
Campesterol 7.9-9.1 8.2-9.7
Stigmasterol 13.4-14.7 14.1-15.0
Beta-sitosterol 67.1-69.2 67.0-70.0
Delta-5-avenasterol 3.3-4.6 3.34.1
Delta-7-stigmastenol ND-0.6 ND-0.3
Delta-7-avenasterol ND-0.5 ND-0.3
Others 2.9-3.7 1.0-3.0
Total sterols (mg/kg) 816-1339 775-1086

ND — Non-detectable, defined as <0.05%
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Table 4: Levels of tocopherols and tocotrienols in crude vegetable oils from authentic samples* (mg/kg)
(see Appendix 1 of the Standard)

Palm kernel olein® Palm kernel stearin’

Alpha-tocopherol ND-11 ND-10
Beta-tocopherol ND-6 ND-2
Gamma-tocopherol ND-3 ND-1
Delta-tocopherol ND-4 ND
Alpha-tocotrienol ND-70 ND-73
Gamma-tocotrienol 1-10 ND-8
Delta-tocotrienol ND-2 ND-1

Total (mg/kg) ND-90 ND-89

ND — Non-detectable.
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Appendix 11

DRAFT AMENDMENT TO THE RECOMMENDED INTERNATIONAL CODE OF PRACTICE
FOR THE STORAGE AND TRANSPORT OF EDIBLE FATS AND OILS IN BULK

(At Step 8 of the Procedure)

2.1.3 Contamination

Undesirable contamination may be from residues of a previous material handled in the equipment, dirt, rain,
sea water or through the accidental addition of a different product. In storage installations and
ships, particular difficulty may be experienced ensuring cleanliness of valves and pipelines, particularly
where they are common for different tanks. Contamination is avoided by good design of the systems,
adequate cleaning routines and an effective inspection service, and on ships by the carriage of oils in
segregated tank systems in which the previous cargoes are included in the Codex List of Acceptable
Previous Cargoes at Appendix 2 of this Code.

Contamination is also avoided by the rejection of tanks which have carried as a last cargo products which are
included on the Codex List of Banned Immediate Previous Cargoes at Appendix 3 of this Code.

Previous cargoes not on the Codex Lists of Acceptable or Banned cargoes are only to be used if agreed upon
by competent authorities of the importing countries.

Until both lists are completed, practitioners may find the lists and data referred to in the Bibliography at
Appendix 4 provide relevant guidance.

When determining whether a substance is acceptable as an immediate previous cargo, competent
authorities should consider the following criteria:

1 The substance is transported/stored in an appropriately designed system; with adequate
cleaning routines, including the verification of the efficacy of cleaning between cargoes,
followed by effective inspection and recording procedures.

2 Residues of the substance in the subsequent cargo of fat or oil should not result in adverse
human health effects. The ADI (or TDI) of the substance should be greater than or equal to 0.1
mg/kg bw/day. Substances for which there is no numerical ADI (or TDI) should be evaluated
on a case by case basis.

3 The substance should not be or contain a known food allergen, unless the identified food
allergen can be adequately removed by subsequent processing of the fat or oil for its intended
use.

4 Most substances do not react with edible fats and oils under normal shipping and storage
conditions. However, if the substance does react with edible fats and oils, any known reaction
products must comply with criteria 2 and 3.
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Appendix IV

DRAFT LIST OF ACCEPTABLE PREVIOUS CARGOES
(At Step 8 of the Procedure)

Notes

(1) Where it is not possible to transport edible fats and oils in bulk in tankers reserved for foodstuffs only, the
possibility of contamination incidents is reduced by carriage in tankers in which the previous cargo is
included in the list below. Application of this list must be combined with: good design of the system;
adequate cleaning routines; and, effective inspection procedures (see Section 2.1.3 of the Code).

(2) Previous cargoes not on the list are only acceptable if they are agreed upon by the competent authorities
of the importing country (see section 2.1.3 of the Code).

(3) The list below is not necessary a final list but is subject to review and possible amendment to take
account of scientific or technical developments. Additional substances are being considered for
inclusion in the list and may be included as acceptable following an appropriate risk assessment. This
should include consideration of:

e Toxicological properties, including genotoxic and carcinogenic potential (account may be taken of
the opinions of JECFA or other recognised bodies);
e Efficacy of cleaning procedures between cargoes;

e Dilution factor in relation to the potential amount of residue of the previous cargo and any
impurity which the previous cargo might have contained, and the volume of oil or fat transported,
e  Solubility of possible contaminating residues;

e  Subsequent refining/processing of the oil or fat;

e  Availability of analytical methods for the detection of trace amounts of residues or for verifying
the absence of contamination; and,

e Reactivity of oils/fats with contaminating residues.

32
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List of acceptable previous cargoes

Substance (synonyms) CAS Number
Acetic acid (ethanoic acid; vinegar acid; methane carboxylic acid) 64-19-7
Acetic anhydride (ethanoic anhydride) 108-24-7
Acetone (dimethylketone; 2-propanone) 67-64-1
Acid oils and fatty acid distillates - from animal, marine and vegetable fats and oils
Ammonium hydroxide (ammonium hydrate; ammonia solution; aqua ammonia) 1336-21-6
Ammonium polyphosphate 68333-79-9
Animal, marine and vegetable oils and fats (including hydrogenated oils and fats) -
other than cashew shell nut oil and tall oil
Beeswax — white 8006-40-4
Beeswax — yellow 8012-89-3
Benzyl alcohol (pharmaceutical and reagent grades) 100-51-6
1,3-Butanediol (1,3-butylene glycol) 107-88-0
1,4-Butanediol (1,4-butylene glycol) 110-63-4
Butyl acetate, n- 123-86-4
Butyl acetate, sec- 105-46-4
Butyl acetate, tert- 540-88-5
Calcium chloride solution 10043-52-4
Calcium lignosulphonate liquid (lignin liquor; sulphite lye) 8061-52-7
Candelilla wax 8006-44-8
Carnauba wax (Brazil wax) 8015-86-9
Cyclohexane (hexamethylene; hexanaphthene; hexahydrobenzene) 110-82-7
Ethanol (ethyl alcohol; spirits) 64-17-5
Ethyl acetate (acetic ether; acetic ester; vinegar naphtha) 141-78-6
2-Ethylhexanol (2-ethylhexy alcohol) 104-76-7
Fatty acids
Arachidic acid (eicosanoic acid) 506-30-9
Behenic acid (docosanoic acid) 112-85-6
Butyric acid (n-butyric acid; butanoic acid; ethyl acetic acid; propyl forinic 107-92-6
acid)
Capric acid (n-decanoic acid) 334-48-5
Caproic acid (n-hexanoic acid) 142-62-1
Caprylic acid (n-octanoic acid) 124-07-2
Erucic acid (cis-13-docosenoic acid) 112-86-7
Heptoic acid (n-heptanoic acid) 111-14-8
Lauric acid (n-dodecanoic acid) 143-07-7
Lauroleic acid (dodecenoic acid) 4998-71-4
Linoleic acid (9,12-octadecadienoic acid) 60-33-3
Linolenic acid (9,12,15-octadecatrienoic acid) 463-40-1
Mpyristic acid (n-tetradecanoic acid) 544-63-8
Mpyristoleic acid (n-tetradecenoic acid) 544-64-9
Oleic acid (n-octadecenoic acid) 112-80-1
Palmitic acid (n-hexadecanoic acid) 57-10-3
Palmitoleic acid (cis-9-hexadecenoic acid) 373-49-9
Pelargonic acid (n-nonanoic acid) 112-05-0
Ricinoleic acid (cis-12-hydroxy octadec-9-enoic acid; castor oil acid) 141-22-0
Stearic acid (n-octadecanoic acid) 57-11-4

33
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Substance (synonyms) CAS Number
Valeric acid (n-pentanoic acid; valerianic acid) 109-52-4
Fatty alcohols
Butyl alcohol (1-butanol; butyric alcohol) 71-36-3
Caproyl alcohol (1-hexanol; hexyl alcohol) 111-27-3
Capryl alcohol (1-n-octanol; heptyl carbinol) 111-87-5
Cetyl alcohol (alcohol C-16; 1-hexadecanol; cetylic alcohol; palmityl 36653-82-4
alcohol; n-prirnary hexadecyl alcohol)
Decyl alcohol (1-decanol) 112-30-1
Iso decyl alcohol (isodecanol) 25339-17-7
Enanthyl alcohol (1-heptanol; heptyl alcohol) 111-70-6
Lauryl alcohol (n-dodecanol; dodecyl alcohol) 112-53-8
Myristyl alcohol (1-tetradecanol; tetradecanol) 112-72-1
Nonyl alcohol (1-nonanol; pelargonic alcohol; octyl carbinol) 143-08-8
Iso nonyl alcohol (isononanol) 27458-94-2
Oleyl alcohol (octadecenol) 143-28-2
Stearyl alcohol (1-octadecanol) 112-92-5
Tridecyl alcohol (I-tridecanol) 27458-92-0
Fatty acid esters — combination of above fatty acids and fatty alcohols
e.g.  Butyl myristate 110-36-1
Cetyl stearate 110-63-2
Oleyl palmitate 2906-55-0
Fatty alcohol blends
Cetyl stearyl alcohol (C16-C18) 67762-27-0
Lauryl myristyl alcohol (C12-C14)
Formic acid (methanoic acid; hydrogen carboxylic acid) 64-18-6
Glycerine (glycerol, glycerin) 56-81-5
Heptane 142-82-5
n-Hexane 110-54-3
Iso-butyl acetate 110-19-0
Iso-octyl alcohol (isooctanol) 26952-21-6
Iso-propyl alcohol (isopropanol; dimethyl carbinol; 2-propanol) 67-63-0
Limonene (dipentene) 138-86-3
Magnesium chloride solution 7786-30-3
Methanol (methyl alcohol) 67-56-1
Methyl ethyl ketone (2-butanone; MEK) 78-93-3
Methyl isobutyl ketone (4-methyl-2-pentanone; iso propylacetone; MIBK) 108-10-1
Methyl tertiary butyl ether (MBTE) 1634-04-4
Molasses 57-50-1
Montan wax 8002-53-7
Pentane 109-66-0
Petroleum wax (parafin wax) 8002-74-2
Phosphoric acid (ortho phosphoric acid) 7664-38-2

34



REP 11/FO Appendix IV 35

Potable water — only acceptable where the immediate previous cargo is also on the 7732-18-5
list

Polypropylene glycol 25322-69-4
Potassium hydroxide solution (caustic potash) 1310-58-3
Propyl acetate 109-60-4
Propyl alcohol (propane-1-ol; I-propanol) 71-23-8
Substance (synonyms) CAS Number
Propylene glycol, 1,2- (1,2-propylene glycol; propan-1,2-diol; 1.2- 57-55-6
dihydroxypropane; monopropylene glycol (MPG); methyl glycol)

Propylene tetramer ((tetrapropylene; dodecene) 6842-15-5
Silicon dioxide (microsilica) 7631-86-9
Sodium hydroxide solution (caustic soda, lye; sodium hydrate; white caustic) 1310-73-2
Sodium silicate (water glass) 1344-09-8
Sorbitol (D-sorbitol; hexahydric alcohol; D-sorbite) 50-70-4
Soybean oil epoxidized 8013-07-8
Sulphuric acid 7664-93-9
Urea ammonia nitrate solution (UAN)

White mineral oils 8042-47-5
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APPENDIX V
PROPOSED DRAFT LIST OF ACCEPTABLE PREVIOUS CARGOES
(At Step 5/8 of the Procedure)
List of acceptable previous cargoes
Substance (synonyms) CAS Number
iso-Butanol (2-methyl-1-propanol) 78-83-1
Calcium ammonium nitrate solution 6484-52-2
Calcium nitrate (CN-9) solution 35054-52-5
Fatty acid methyl] esters
These include for example,
e.g.  Methyl laurate (methyl dodecanoate) 111-82-0
Methyl oleate (methyl octadecenoate) 112-62-9
Methyl palmitate (methyl hexadecanoate) 112-39-0
Methyl stearate (methyl octadecanoate) 112-61-8
Hydrogen peroxide
Kaolin slurry 1332-58-7
1,3 -Propylene glycol 504-63-2
Unfractionated fatty acid mixture or mixtures of fatty acids from natural oils and
Fats
Unfractionated fatty alcohol mixture or mixtures of fatty alcohols from natural oils
and fats
Unfractionated fatty esters or mixtures of fatty esters from natural oils and fats
Fructose
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Appendix VI

PROJECT DOCUMENT
IN VIEW OF THE DEVELOPMENT OF A CODEX STANDARD FOR FISH OILS

This project document has been developed according to the Codex Alimentarius Commission
Procedural Manual 19™ Edition, 2010 Section I, Procedures for the Elaboration of Codex Standards
and related texts, part 2. Critical review, proposals to undertake new work or to revise a standard (page 23).

1. Purpose and Scope of the Standard

The Purpose of proposing this new work is to establish a standard containing quality and compositional
factors for different fish oils (including shellfish oils). For the purpose of the proposed Standard the term fish
oils refers to oils derived from fish and shellfish as defined in section 2 of the Code of Practice for Fish and
Fishery Products (CAC/RCP 52-2003)’.

Fish oils have a specific composition which makes them an important ingredient in an increasing variety of
foods. Currently, there are multiple types of fish oils on the market. It is proposed to develop a Codex
Standard, which will initially cover the fish oils which meet the Codex criteria for new work. It should be
possible to easily update the proposed Standard to include other fish oils based on their importance in
international trade and provided that they meet Codex criteria for new work. The level of detail required in
the standard regarding composition and quality factors necessary to meet the stated objectives will be
determined during the deliberations of the Codex Committee on Fats and Oils.

The aims of Codex Standards are to ensure consumer protection from the point of view of health and
food safety and fair practices in the food trade while taking into account the identified needs of
developing countries. Establishing a Codex Standard for Fish Oils containing quality and
compositional factors will ensure fair practices in trade in these commodities. Furthermore, in order to
ensure consumer protection, it is important to establish quality and compositional factors for fish oils.

Currently, due to the lack of an international standard, fish oils are traded with differing levels of information
which makes it difficult for authorities to judge whether a particular type of oil is acceptable. Furthermore,
due to the lack of harmonized information and references, consumers are unable to make an informed choice.

The Codex Alimentarius Commission has developed Standards for almost all fats and oils commonly
used in food. However, fish oils are increasingly important foodstuffs for which up to now no specific
Standard has been developed. Neither the Codex Standard for Edible Fats and Qils, nor the Codex Standard
for Named Animal Fats adequately cover the specific nature of fish oils.

Due to their specific composition, fish oils are more sensitive to oxidation compared to other oils. Therefore,
quality factors such as peroxide value (POV) or iron content laid down in existing Standards are not
appropriate.

The Scope of the new work is a Codex Standard for Fish Oils including those derived from shellfish that
meet the Codex Criteria for new work.

2. Relevance and Timeliness:

Beyond the traditional use of cod liver oil, the consumption of fish oils for their specific composition is a
more recent phenomenon observed in many countries.

Initially fish oil was proposed to the consumer as a supplement (e.g. in soft gelatin capsules). Today, fish oils
are added to foodstuffs and consumer awareness is increasing. However, there is a lack of knowledge
amongst consumers and national authorities on appropriate quality and compositional factors.

As trade in fish oils has increased rapidly over the past 10 years, and is now approximately 80,000 metric
tons*, an international standard is required to enable fair practices in trade.

3 Fish Any of the cold-blooded (ectothermic) aquatic vertebrates. Amphibians and aquatic reptiles are not included.
Shellfish Those species of aquatic molluscs and crustaceans that are commonly used for food.
4 Market survey data, Global Organisation of EPA and DHA (GOED), 2008.
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3. Main Aspects to be covered:

The proposed new work on a Standard for Fish Oils will be developed according to the structures of the
existing Codex Standards for fats and oils and it will include the following sections:

- Scope,

- Description,

- Essential composition and quality factors,
- Food additives,

- Contaminants,

- Hygiene,

- Labelling,

- Methods of analysis and sampling,

- Tables with characteristic fatty acid composition of the described oils.

4, Assessment of the Criteria for the Establishment of Work Priorities:

The proposed new work complies with the criteria for the establishment of work priorities applicable to
commodities as laid down in the Procedural Manual of the Codex Alimentarius Commission, 19" edition,
(2010) page 33.

a) Volume of production and consumption in individual countries and volume and pattern of trade
between countries.

Fish oils for human consumption are a high value commodity. The international trade in processed fish oils
suitable for human consumption is approximately 80,000 metric tons and is worth 1 billion USD. Thus-far
during the 21% century, the quantity of fish oils traded for human consumption has doubled every 4 years and
growth in the demand as well as trade of this commodity is projected to continue.

On a volume basis most oil is derived from members of the fish families Clupeidae and Engraulidae.
However on a value basis there are three distinct types of oil that share a significant proportion of current
trade; in addition to the above there are oils traded as concentrates and oils traded on the basis of their
specific origin (such as tuna oil and cod-liver oil). All of these oils have distinct composition characteristics.

The fish oil supply chain is international, major fisheries are located in regions distant from refiners and
producers of end consumer products. Global shipments between sites of primary production and food
manufacturers are commonplace. It is common for fish oil or products containing fish oil to cross several
national borders before reaching the final consumer.

b) Diversification of national legislation and apparent resultant or potential impediments to
international trade.

As no internationally harmonised standard for Fish Oils exists, difficulties in and impediments to trade
occur regularly.

Due to the lack of an international standard, fish oils are currently traded with varying levels of information
provided concerning their source, composition and quality. As there are variations possible in the degree of
processing, purity, addition of additives and molecular forms of the oil, it is difficult for national authorities
to judge whether individual shipments are acceptable.

This new work will assist in providing an internationally harmonized approach for quality and
compositional factors as well as the labelling and trade in fish oils.

C) International or regional market potential.

The majority of fish oils traded for human consumption are produced in specific geographical areas, whereas
consumption in finished food products is global.
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d) Amenability of the commodity to standardization

Although fish oils are traded for their content of specific fatty acids, there are a range of distinct fish oils on
the market.

Despite this diversity, all fish oils intended for human consumption should meet minimum quality
characteristics.

It is possible to group fish oils into distinct categories, such as ‘named’ fish oils from specific species with
defined compositional criteria and “‘unnamed’ fish oils with basic compositional criteria.

Fish oil is a commodity which is considered as amenable to standardization by the CCFO.

e) Coverage of the main consumer protection and trade issues by existing or proposed general
standards.

The development of a Codex Standard for Fish Oils containing essential composition and quality factors will
enable a harmonization of fish oils and thereby contribute to consumer protection whilst ensuring fair
practices in the trade of fish oils.

f) Number of commodities which would need separate standards indicating whether raw, semi-
processed or processed.

There are multiple types of fish oil. The proposal is to develop a Codex Standard, which will initially cover
the fish oils which meet the Codex criteria for new work. It should be possible to easily update the proposed
Standard to include other fish oils based on their importance in international trade and provided that they
meet Codex criteria for new work.

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

There is no existing international standard for the food use of fish oils. This lack of standardization has led to
the development of a voluntary industry standard’, which is however not recognized by authorities. A Codex
Standard covering all necessary quality and compositional factors is therefore required.

5. Relevance to the Codex Strategic Objectives:

The outcome of the proposed new work is relevant to the overarching

Goal 1:  Promoting Sound Regulatory Frameworks, as well as
Goal 1.2: Review and develop Codex Standards and related texts for food quality.

The results of this new work will contribute to the development of sound food control and regulatory
infrastructures and they will consequently promote the quality and suitability of fish oils for human
consumption.

6. Information on the Relation between the Proposal and other Existing Codex Documents:

Codex has developed standards for almost all fats and oils used in food, including:

- Standard for Milk Fat Products (CODEX STAN A -2-19 73, Rev. 1-1999, Amended 2006)

- Standard for Edible Fats and Oils not covered by Individual Standards [(CODEX STAN 19- 1981
(Rev. 2-1999)]

- Standard for Olive Oils and Olive Pomace Oils [CODEX STAN 33-1981 (Rev.2-2003)]
- Standard for Named Vegetable Oils [CODEX STAN 210 (Amended 2003, 2005)]
- Standard for Named Animal Fats (CODEX STAN 211-1999),

The Standard for Edible Fats and Oils not covered by Individual Standards and the Standard for Named
Animal Fats do not adequately cover fish oils. Due to their specific composition, fish oils are more sensitive
to oxidation compared to other oils. Therefore, quality factors such as peroxide value (POV) or iron content
laid down in existing Standards are not appropriate.

> GOED Voluntary Monograph, http://www.goedomega3.com/portals/0/public/GOEDMonograph.pdf
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7. Identification of any Requirement for and Availability of Expert Scientific Advice:

The European Food Safety Authority issued a scientific opinion on fish oils which considered food hygiene

aspects and rancidity of fish oils®. Further assessments by national authorities may also be forthcoming.

8. Identification of any Need for Technical Input to the Standard from External Bodies so that this can

be planned for:

Input on analytical methods may be sought from recognised international organisations.

9. Proposed Time-line for Completion of the New Work, including the Start Date. The proposed Date
for Adoption at Step 5, and the proposed Date for Adoption by the Commission; the Time Frame for

developing a Standard should not normally exceed five Years:

Work plan for the development of a Codex Standard for Fish Oils.

Alimentarius Commission.

Timetable Meeting Progress
February 2011 22" session of the Codex Agreement to undertake New Work on the Codex
Committee on Fats and Standard for Fish Oils and to seek approval of
Oils, Malaysia New Work from the Codex Alimentarius
Commission at its 34™ session (July 2011).
July 2011 34™ session of the Codex Approval of New Work.

August 2011 to

Intersession — Electronic

Development of a Proposed Draft Standard and

Alimentarius Commission

October 2012 Working Group circulation for comments by the Codex secretariat
at Step 3 in view of the 23" session of the CCFO
(2013).
February 2013 23" session of the Codex Discussion of the Proposed Draft Standard for Fish
Committee on Fats and Oils at step 4 and proposal to forward the Draft
Oils Standard to CAC for adoption at step 5.
July 2013 36™ session of the Codex Adoption of the Draft Standard for Fish Oils at step
Alimentarius Commission | 5.
August 2013 to Intersession — Electronic Circulation of the Draft Standard for comments
October 2014 Working Group and revision in light of the comments received.
February 2015 24" Session of the Codex Consideration of the Draft Standard for Fish Oils
Committee Fats and Oils at step 7 and submission to the CAC for adoption
at step 8.
July 2015 38" session of the Codex Final Adoption of the Draft Standard for Fish Oils

at step 8.

® Scientific Opinion on Fish Oil for Human Consumption. Food Hygiene, including Rancidity. EFSA Journal

2010:8(10):1874
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Appendix VII

PROJECT DOCUMENT
PROPOSED DRAFT AMENDMENT TO THE STANDARD FOR NAMED VEGETABLE OILS; RICE BRAN OIL

1. Purpose and Scope of the Standard

Proposal for the amendment of the Standard for Named Vegetable Oils: Rice Bran Oil to amend the levels of
fatty acid composition and desmethylsterols.

2. Its Relevance and Timeliness

The 32™ Session of the Codex Alimentarius Commission (CAC) in 2009 adopted the Draft Amendment to
the Standard for Named Vegetable Oils: Inclusion of Rice Bran Oil at Step 8 and agreed that the CCFO
should reconsider the level of other desmethylsterols if new data became available. Consequently, Thailand
committed to undertake additional study on desmethylsterols levels as well as other quality factors of rice
bran oil to be presented to the 22" Session of CCFO in February 2011.

3. Main aspects to be covered

The proposed changes to the current values for Rice Bran Oil in the Standard for Named Vegetable Oils,
specifically, detailed information of the analytical results is provided in the summary of the study on fatty acid
composition and desmethylsterols in rice bran oil.

4. Assessment against the Criteria for the establishment of work priorities

Criteria applicable to commodities:

(@  Consumer protection from the point of view of health and fraudulent practices.

Provisions in the Standard for Named Vegetable Oils already provide consumer protection from the point of
view of health and fraudulent practices. The correction of the values in the standard for the levels of
desmethysterols in rice bran oil aims to reflect accurate chemical characteristics of this oil, thus contributes
to the protection of consumers from fraudulent practices.

(b) Volume production and consumption in individual country, and volume and pattern of trade between
countries.

The world production of rice bran oil is approximately 1 — 1.4 million tonnes. The major producing countries
are China, India, Japan, Myanmar and Thailand. The great number of countries in Asia, Europe, America,
and Australia are importers.

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

The Standard for Named Vegetable Oils was developed to respond to diversification of national legislations
and potential impediments to international trade.

(d) International or regional market potential.

The rice bran oil has a long history of international trade in significant quantities.

(e) Amenability of the commodity to standardization.

The proposed amendment is amenable to standardization as it is an amendment to existing standard.

()] Coverage of the main consumer protection and trade issues by existing or proposed general
standards.

Provisions in the Standard for Named Vegetable Oils already cover the main consumer protection and trade
issues.

(@)  Number of commodities which would need separate standards indicating whether raw, semi
processed or processed.

This item is not relevant to this proposal.
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(h)  Work already undertaken by other international organizations in this field.

There is no other international standard covering this aspect of the rice bran oil.

5. Relevance to the Codex strategic objectives

This proposal is consistent with the Strategic Vision statement of the Strategic Plan 2008-2013, subheading
a) Promoting sound regulatory frameworks.

6. Information on the relation between the proposal and other existing Codex documents

None.

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

None.

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

None.

9. The proposed time-line for completion of the new work, including the start date, the proposed date
for adoption at Step 5, and the proposed date for adoption by the Commission

The Committee and Commission are requested to consider whether the proposed new work should be
undertaken according to the Uniform Procedure. As the Codex Committee on Fats and Oils only meets every
two years, it is proposed that the amendment to the Standard for Named Vegetable Oils: Inclusion of Rice
Bran Oil be developed according to the Codex Procedure as follows:

Timetable Meeting Progress

July 2011 34™ session of the Codex Approval as new work by CAC
Alimentarius Commission.

February 2013 23" session of the Codex Proposed date for consideration at Step 4 by CCFO
Committee on Fats and
Oils

July 2013 36" session of the Codex  jposed date for adoption by CAC by Step 5/8
Alimentarius Commission




	cover.pdf
	FO22_body_final.pdf
	FO22_App1.pdf
	Appendix2-7.pdf

