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Harmonizing food safety standards in the ASEAN was initiated by ILSI SEA Region 

through the formation of the ASEAN Food Safety Standards Harmonization Working 

Group in 2001.  The objectives of the ASEAN Food Safety Standards Harmonization 

Workshop series were to:  

 

• facilitate the exchange of information and scientific updates among regulators in 

the region; 

• discuss and share potential mechanisms for improvement of food safety standards 

in the ASEAN countries; 

• facilitate harmonization efforts towards Codex, where they exist; or towards 

scientifically-sound regional standards where Codex standards are not in place; and 

• identify gaps for exposure data development and risk assessment capacity building. 

 

 

The Working Group started by reviewing the use of sweeteners, colorings and 

preservatives in food at the 1st ASEAN Food Safety Standards Harmonization 

Workshop, and continued discussing the ways forward for harmonization.  In the first 

three workshops, the Working Group agreed upon the use of the Codex General 

Standards for Food Additives (GSFA) as the basis for harmonization.  A template 

following the GSFA Food Category System was used to compare national food safety 

standards and that of GSFA for similarities and differences.  To further facilitate the 

harmonization efforts, an online database of ASEAN Food Safety Standards was 

developed and maintained by ILSI SEA Region, which contains the national data that 

can be compared with Codex GSFA and helped with the harmonization progress.  The 

prototype of the database was presented and discussed at the 3
rd

 and 4
th

 Workshop. 

 

 

The agenda of the workshops mainly were to: (1) report progress of harmonization 

towards Codex Standards, (2) provide updates on national food safety standards and 

regulations by each member country, (3) provide updates on scientific information on 

chemical and microbial risk assessment approach, exposure assessment, etc., (4) 

provide training and information on various topics by invited speakers (FAO/WHO 

and other resources)  Various topics were discussed during the workshop series, 

among others were: methodologies on developing exposure assessment data; safety 

assessment of flavors – potential areas for harmonization; contaminants in food – 

mycotoxins, veterinary drugs, and pesticides; regulation harmonization efforts on 

MRLs and its implications on food trade in China, Taiwan, and Hong Kong; food 

safety risk analysis in Asia; microbial food safety management; updates on exposure 

data development in ASEAN Countries; food safety issues for small scale 

manufacturers and street vendors; food safety testing/analysis: methodology, sampling, 
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standards and thresholds; microbial control - industry perspective; food safety risk 

communication; and emerging issues and international approaches in managing food 

contaminants. 

The activities of the workshop series are one of the many efforts that are important to 

facilitate intra ASEAN trade and to support the future ASEAN single market.  Other 

efforts include eliminating technical barriers to trade, for example by developing 

ASEAN Mutual Recognition Arrangements for prepared foodstuff, which is still 

being discussed among ASEAN member states in other ASEAN working groups 

(ACCSQ Prepared Foodstuff Product Working Group).  In the 9
th

 Food Safety 

Standards Harmonization Workshop held in Singapore, January 11-12, 2011, the 

Working Group decided to hand over the ASEAN Food Safety Standards Database, 

including its software for accessing the database, to the Task Force on Harmonization 

of Food Safety Standards for Prepared Foodstuff, which is under the ACCSQ PF-

PWG, for further development.  This is part of the Working Group effort to support 

the ACCSQ PF-PWG in accelerating the harmonizing process of food safety 

standards in the ASEAN. 
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The integration of agriculture and industries, including globalization of food trading, 

has been generating a significant impact on the pattern of food production and 

distribution. Distribution of food from farm to table is tremendously extend to a 

greater distance than ever before, from south to north in a country, from country to 

country in a continent, as well as from continent to another continent. All stakeholders 

in the food chain namely, manufacturers, retailers and regulators are accountable for 

ensuring food safety all the way from origin to consumer and also establishing 

consumer confidence.  

At the international level, Codex Alimentarius Commission was established in 1961 

to encourage food related scientific and technological research as well as discussion in 

order to develop an international food standard, elevating the world awareness of food 

quality and safety. Codex Alimentarius is recognized as the relevant standard-setting 

organization for food safety in the WTO's SPS Agreement. Industries therefore do 

facilitate harmonization efforts toward Codex or toward scientifically sound 

regional/national standards where that of Codex is not in place. The harmonization 

will help manufacturers to reduce risk and cost throughout the entire food system. It 

will protect brand, business and consumers of retailers. Finally harmonization will 

provide regulators potential useful element for risk prioritization. 

At the national level, the Federation of Thai Industries (FTI) has been actively 

collaborate with concerning governmental agencies, namely Office of Food and Drug 

Administration (FDA), Agricultural Commodities and Food Standard Bureau (ACFS) 

etc., to provide support by sharing information and expertise. Members of FTI also 

support harmonization activities of scientific association, such as International Life 

Science Institute (ILSI), through funding and organizing scientific events. Industries 

believe that all standards and regulations applied to food products are established base 

on sound science. Whenever harmonization among stakeholders is not in place or 

becoming a controversy, cooperatively finding the solution using scientific approach 

will always be the best option.  

 

 

 

 

 

 

 

 


















