
Introducing Codex – importance, organization, principles of 
elaboration of texts, functions, documentation, 
Importance of Codex to countries and participation by 
countries in Codex standards setting
Management of Codex activities at National level
Relevance and benefits of Codex to members or how Codex 
helps member countries
Challenges for countries towards Codex issues
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Production

Market infrastructure

Food price hike & volatility

Food Consumption trendsPopulation growth

Urbanization Water & land

Codex
Policy

Laws, regulation, standards
Implementation, inspection, 

enforcement surveillance

IEC & training

Certifications/ accreditation

Food safety

Food security
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12/9/2014

Y.Yamada, Ph.D. 1

Int. Conf. Infrastructure Needs for a Food Control System

(New Delhi, India)

Understanding the 

Scientific Basis for 

Codex Food Safety Standards 

Yukiko Yamada, Ph.D.

12/09/14 Y. Yamada, Ph.D. ＃2

Agreement on the Application of 
Sanitary and Phytosanitary Measures

 Article 2 Basic Rights and Obligations

 Article 3 Harmonization

 Article 5 Assessment of Risk and 
Determination of the Appropriate Level 
of SPS Protection

12/09/14 Y. Yamada, Ph.D. ＃3

Scientific Principles 

and Evidence

 Article 2 Basic rights and obligations: 

“3. Members shall ensure that any sanitary 
measure is applied only to the extent 
necessary to protect human life or health, 
is based on scientific principles and is not 
maintained without sufficient scientific 
evidence, except as provided for in para. 7 
of Article 5.”

NB: the terms “phytosanitay”, “animal or plant” are 
omitted from the text.

12/09/14 Y. Yamada, Ph.D. ＃4

SPS Agreement & Codex

 Preamble

“Desiring to further the use of harmonized

sanitary measures between Members, on the 

basis of international standards, guidelines and 

recommendations developed by the relevant 

international organizations, including the Codex 

Alimentarius Commission …, without requiring 

Members to change their appropriate level of 

protection of human life or health. 

12/09/14 Y. Yamada, Ph.D. ＃5

SPS Agreement & Codex(2)

 Annex A Definitions on “International standards, 

guidelines and recommendations”: 

“for food safety, the standards, guidelines and 

recommendations established by the Codex 

Alimentarius Commission relating to food 

additives, veterinary drugs and pesticide 

residues, contaminants, methods of analysis and 

sampling, and codes and guidelines of hygienic 

practice.”

12/09/14 Y. Yamada, Ph.D. ＃6

SPS Agreement & Codex (3)

 Article 3 Harmonization

“1. To harmonize sanitary … measures 

on as wide a basis as possible, 

Members shall base their sanitary … 

measures on international standards, 

guidelines or recommendations, where 

they exist, except as otherwise provided 

for in the Agreement, and in particular in 

paragraph 3”
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12/9/2014

Y.Yamada, Ph.D. 2

Int. Conf. Infrastructure Needs for a Food Control System

(New Delhi, India)

12/09/14 Y. Yamada, Ph.D. ＃7

SPS Agreement & Codex (4)

“2.  Sanitary measures which conform 

to international standards, guidelines or 

recommendations shall be deemed to 

be necessary to protect human life or 

health, and presumed to be consistent 

with the relevant provisions of this 

Agreement and of GATT 1994.”

12/09/14 Y. Yamada, Ph.D. ＃8

SPS Agreement & Codex (5)

 However:

“3. Members may introduce or maintain sanitary 

measures which results in a higher level of 

sanitary protection than would be achieved by 

measures based on the relevant international 

standards, guidelines or recommendations, if 

there is a scientific justification, or as a 

consequence of the level of sanitary protection a 

Member determines to be appropriate ….”

 These measures shall not be inconsistent with 

any other provisions of the Agreement

12/09/14 Y. Yamada, Ph.D. ＃9

Risk Assessment

 Article 5 Risk assessment:

“1. Members shall ensure that sanitary 

measures are based on an assessment, as 

appropriate to the circumstances, of the 

risks to human life or health, taking into 

account risk assessment techniques 

developed by the relevant international 

organizations.”

12/09/14 Y. Yamada, Ph.D. ＃10

Risk Assessment (2)

 Article 5:

“2. In the assessment of risks, Members 

shall take into account available scientific 

evidence; relevant processes and 

production methods; relevant inspection, 

sampling and testing methods; prevalence 

of specific diseases or pests; …; relevant 

ecological and environmental conditions; 

and quarantine or other treatment.

12/09/14 Y. Yamada, Ph.D. ＃11

Risk Assessment (3)

 Article 5:

“7. In cases where relevant scientific evidence is 
insufficient, a Member may provisionally adopt 
sanitary measures on the basis of available 
pertinent information, including that from the 
relevant international organizations as well as 
sanitary measures applied by other Members. In 
such circumstances, Members shall seek to 
obtain the additional information necessary for a 
more objective assessment of risk and review 
the sanitary measure accordingly within a 
reasonable period of time.

12/09/14 Y. Yamada, Ph.D. ＃12

Implications of SPS on Codex

 Codex focuses on risk-based inspection 

and certification systems
 Many of them already done (e.g., inclusion of 

HACCP, development of working principles 

for risk analysis)

 Codex reaffirms the role of science in its 

work ← scientific data for recommendation

 Codex revises its acceptance rules
 Already removed
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12/9/2014

Y.Yamada, Ph.D. 3

Int. Conf. Infrastructure Needs for a Food Control System

(New Delhi, India)

12/09/14 Y. Yamada, Ph.D. ＃13

Safety Provisions Recognized 

by SPS Agreement

 Maximum Residue Limits for Pesticides 

and Veterinary Drugs

 Maximum Levels for Contaminants

 Maximum Levels of Food Additives in 

Use

 Food Hygiene Requirements of Codex 

Standards

 Methods of Analysis and labelling for 

the above

Role of Science in Codex

12/09/14 Y. Yamada, Ph.D. ＃15

Role of Science in the 

Codex Decision-Making Process

1.Science-based: “Principle of sound 
scientific analysis and evidence”

2.Consideration of other legitimate 
factors

3.Role of food labelling

4.Right to abstention without preventing 
the decision of the Commission

12/09/14 Y. Yamada, Ph.D. ＃16

Independent Scientific

Advisory Bodies

 Joint FAO/WHO Expert Committee on Food 

Additives (JECFA)

 Food additives (toxicology, specifications) 

 Contaminants (toxicology, [exposure])

 Veterinary drug residues (toxicology, MRLs)

 Joint FAO/WHO Meeting of Pesticide Residues 

(JMPR)

 Pesticide residues (toxicology, MRLs, exposure)

 Joint FAO/WHO Meetings on Microbiological Risk 

Assessment (JEMRA)
 Pathogenic bacteria & viruses, and parasites

 Ad hoc expert consultations by FAO & WHO

Risk Analysis in Codex

12/09/14 Y. Yamada, Ph.D. ＃18

Risk Analysis

Consisting of 3 components:
 Risk Assessment

 Risk Management

 Risk Communication

Codex Alimentarius Commission Procedural 
Manual contains:

- Definitions of Risk Analysis Terms Related 
to Food Safety 

- Working Principles within Codex

- Risk analysis principles applied by Codex 
committees
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Int. Conf. Infrastructure Needs for a Food Control System

(New Delhi, India)

12/09/14 Y. Yamada, Ph.D. ＃19

Statements of Principle Relating to 
the Role of Food Safety 

Risk Assessment
1.Risk assessment be the basis

2.Science-based; use of 4 steps of risk 
assessment; documentation for 
transparency

3. Functional separation of risk 
assessment and risk management & 
need for interactions between them

4.Use of quantitative information; 
presentation of risk characterizations in a 
readily understandable and useful form.

12/09/14 Y. Yamada, Ph.D. ＃20

Risk Analysis

Taken into consideration in the 
elaboration of recommendations on:

 Pesticide Residues (Maximum Residue 

Limits recommended by JMPR)

 Residues of Veterinary Drugs (Maximum 

Residue Limits recommended by JECFA)

 Contaminants

 Food Additives

 Food Hygiene

 Fortification of nutrients 

Risk Assessment by 

Independent Scientific 

Bodies

(Chemicals)

12/09/14 Y. Yamada, Ph.D. ＃22

Differences between Codex 

and Scientific bodies 

 Codex Alimentarius Commission (CAC)
 Risk management body

 Delegations of Member governments and 
observer organizations participate

 Recommendations to Members (science-based)

 Also considers other legitimate factors and 
economic implications

 Independent scientific advisory bodies 
 Risk assessment bodies

 Individual scientists participate

 Scientific evaluations and advice

12/09/14 Y. Yamada, Ph.D. ＃23

Process

 Compounds to be on the agenda
 Priority lists decided by the relevant Codex 

Committees and approved by the CAC

 Agenda determined by the Secretariat of 
independent scientific bodies

 Selection of experts
 By the Secretariat, based on expertise; 

regional representation is also considered

 These bodies exist only when they meet; 
however, monographs and reports shall be 
drafted for discussion before meeting

12/09/14 Y. Yamada, Ph.D. ＃24

Process

 To ensure scientific and consistent 

evaluation, guidance documents have been 

prepared.

 These documents are referred during the 

preparation stage as well as at the meeting

 Decisions are made through discussions at 

the meeting on scientific issues

 Their duties include response to questions 

of the related Codex Committees

 Incorporating new scientific developments
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Int. Conf. Infrastructure Needs for a Food Control System

(New Delhi, India)

12/09/14 Y. Yamada, Ph.D. ＃25

Risk Assessment of Chemicals 
in Food (2009)
• Risk assessment and its role in risk 

analysis
• Chemical characterization, 

analytical methods and the 
development of specifications

• Hazard identification and 
characterization: toxicological and 
human studies

• Dose-response assessment and 
derivation of health-based guidance 
values

• Dietary exposure assessment of chemicals in food
• Risk characterization
• MRLs for pesticides and veterinary drugs
• Principles related to specific groups of substances

12/09/14 Y. Yamada, Ph.D. ＃26

Pesticide Residue Data 
Evaluation by JMPR (FAO 
Panel)(FAO Manual, 2009)

• Selection of compounds for 

evaluation

• Data and information required for 

JMPR evaluation

• Preparation of data dossiers for 

consideration of the FAO Panel of 

JMPR

• JMPR practices in evaluation of pesticide residue data

• JMPR practices in estimation of MRLs, and residue 

levels for calculation of dietary intake

• Estimating dietary intake of pesticide residues

• Use of JMPR recommendations by regulatory authorities

12/09/14 Y. Yamada, Ph.D. ＃27

Who prepares data for  

evaluation?

 Pesticides, veterinary drugs, and food 

additives

 Mostly manufacturers

 Sometimes, governments or industry groups

 Contaminants

 Governments

 Research institutes and academia 

 Use of scientific literature search

12/09/14 Y. Yamada, Ph.D. ＃28

Toxicological Evaluation 

(ex. JMPR on pesticide residues)

 Excretion
 Distribution
 Metabolism in 

laboratory animals
 Acute toxicity
 Subchronic toxicity
 Chronic toxicity
 Carcinogenicity

 Genotoxicity
 Reproductive toxicity

 Multi-generational
 Developmental
 Teratogenicity

 Neurotoxicity
 Endocrine disruption

Lowest NOAEL + Safety factor (usually 100)

Acceptable Daily Intake (intentionally used); or

Provisional Tolerable Daily Intake (unintentional 
presence)  for life time (every day)

12/09/14 Y. Yamada, Ph.D. ＃29

Toxicological Evaluation (2)

(ex. JMPR on pesticide residues)

 Choline esterase inhibition

 Fatality after one time oral dose

 Fetus developmental toxicity as a result of
toxicity to mother

 Effect at an early stage of repeated dose

 Acute neurotoxicity

 Biochemical changes, such as effect on 
hormones

 NOAEL + safety factor (>25)
Acute Reference Dose (ARfD) for one day

12/09/14 Y. Yamada, Ph.D. ＃30

Evaluation of Pesticide 

Residue Data by JMPR

 Physical & chemical properties

 Metabolism in crops and livestock

 Environmental fate

 Analytical methods & storage stability

 Use pattern on the label(GAP)

 Supervised residue trials following GAP 
(residues in whole commodity and edible portion)
MRL & levels necessary for dietary intake 
estimates

 Monitoring data  Extraneous MRL

 Processing studies

 Livestock feeding studies

Residue 

definition
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(New Delhi, India)

12/09/14 Y. Yamada, Ph.D. ＃31

 Determines the definition of residues 
taking into consideration toxicological 
significance of the parent and metabolites, 
their concentrations, ease of analysis, etc.

For enforcement (what to be analyzed)

For risk assessment (includes all 
toxicologically significant metabolites)

 Using the determined residue definition, 
estimates MRL on a basis of residue trials
 If data are insufficient, no MRL (no detectable 

residue is allowed)

Evaluation of Pesticide 

Residue Data by JMPR (2)

12/09/14 Y. Yamada, Ph.D. ＃32

Risk Assessment

 Validity of MRLs is determined by dietary 
exposure assessment

 International Estimated Daily Intake (average 
total intake of a pesticide from foods) is 
compared with the ADI

 International Estimated Short-term Daily Intake 
(97.5th percentile consumption of food with 
potentially highest concentration) is compared 
with ARfD (general population, children < 6 y 
or women of child bearing age)

 If the ADI or ARfD is exceeded, highlight the 
fact for CCPR to consider

12/09/14 Y. Yamada, Ph.D. ＃33

Elaboration Procedure of 

Codex MRLs

Codex C.

Scientific 
body

Codex

MRLs etc.

ADI/PTDI

MRLs, etc.
CAC

Codex C.CAC

Priority list
Only 

governments 
can propose

Risk 
Management

Risk 
Assessment

Step 4

Step 5

Step 7Step 8 or 5/8

Comment
at Step 3

Comment
at Step 5

Comment
at Step 6

Comment
at Step 5/8 Comment

at Step ８

MLs are considered by Codex committees 12/09/14 Y. Yamada, Ph.D. ＃34

Conclusion

 Science is the basis for Codex recommendations  
in the food safety area

 Using Codex recommendations is consistent with 
the SPS Agreement

 Toxicological endpoints recommended by the 
scientific advisory bodies can be commonly used

 In order to reflect your country’s situations in 
Codex recommendations, provide scientific data 
to Codex or relevant scientific advisory body as 
necessary

 Active participation in Codex is important
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Codex Guideline of Food 
Labelling and Claim

Dr. Biplab Nandi, Ph.D

Senior Food and Nutrition Officer

Food and Agriculture Organization of the United Nations 

Regional Office for Asia and the Pacific, Bangkok (Retd.);

President,

Society for Nutrition, Education and Health Advancement 
(SNEHA), Kolkata, India

New Delhi, ILSI: December 9-10- 2014
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Purpose 1

To ensure that nutrition labelling is effective:
In providing the consumer with Nutrient 

Content and other relevant information about 
a food so that a wise choice of food can be made

Purpose 2

It does not describe a product or present information 
about it which is in any way false, misleading, 

deceptive or insignificant.
And also to ensure that no nutrition claim is made 

without nutrition labelling.
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Principles 1
Nutrient Declaration

This information should not lead consumers to 
believe that ---there is exact quantitative knowledge of 

what individuals should eat in order to maintain 
health, but rather to convey an understanding of the 

quantity of nutrients contained in the product. 

Principles 2

A more exact quantitative delineation for
individuals is not valid because there is no meaningful 

way in which knowledge about individual 
requirements can be

used in labelling.
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Scope 1

These guidelines recommend 
procedures for the nutrition labelling 

of foods

Scope 2

These guidelines apply to the nutrition 
labelling of all foods including foods 

for special dietary uses.
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Definitions

Nutrition labelling consists of two 
components:

(a) nutrient declaration;

(b) supplementary nutrition 
information.

Nutrient Declaration 1

•Nutrient declaration should be mandatory for all 
prepackaged foods for which nutrition or health claims, as 
defined in the Guidelines for Use of Nutrition and Health 

Claims (CAC/GL 23-1997), are made.
•Exception: where national circumstances would not 

support such declarations..
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Nutrient Declaration 2: Listing

Where nutrient declaration is applied, the declaration of the 
following should be mandatory:

1. Energy value; 2. The amounts of protein, available carbohydrate 
(i.e. dietary carbohydrate excluding dietary fibre), fat, saturated fat, 

sodium and total sugars; and
3. The amount of any other nutrient for which a nutrition or health 

claim is made

Nutrient Declaration 3

Where a specific nutrition or health claim is applied, then 
the declaration of the amount of any other nutrient

considered relevant for maintaining a good nutritional status 
as required by national legislation or national

dietary guidelines should be mandatory.
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Nutrient Declaration 4

Where a claim is made regarding the amount and/or the type 
of carbohydrate, the amount of total sugars

should be listed . The amounts of starch and/or other
carbohydrate constituent(s) may also be listed. Where a 

claim is made regarding the dietary fibre content, the
amount of dietary fibre should be declared.

Nutrient Declaration 5

Where a claim is made regarding the amount and/or type of fatty 
acids or the amount of cholesterol, the amounts of saturated fatty 
acids, monounsaturated fatty acids and polyunsaturated fatty acids 
and cholesterol should be declared, and the amount of trans fatty 

acid may be required according to national legislation .
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Nutrient Declaration 6

Only vitamins and minerals for which 
recommended intakes have been established

and/or which are of nutritional importance in the 
country concerned should also be declared.

•

Calculation of Nutrients 1

•Calculation of energy
The amount of energy to be listed should be calculated by using the following conversion 

factors:
Carbohydrates 4 kcal/g – 17 kJ

Protein 4 kcal/g – 17 kJ
Fat 9 kcal/g – 37 kJ

Alcohol (Ethanol) 7 kcal/g – 29 kJ
Organic acid 3 kcal/g – 13 kJ
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Calculation of Nutrients 2

• Calculation of protein
The amount of protein to be listed should be calculated using the formula:

Protein = Total Kjeldahl Nitrogen x 6.25
unless a different factor is given in a Codex standard or in the Codex method of 

analysis for that food.

Presentation of Nutrient 
Content 1

The declaration of nutrient content should be numerical. 
Information on energy value should be expressed in kJ and kcal 

per 100 g or per 100 ml or per package if the package contains only 
a single portion. In addition, this information may be given per 

serving as quantified on the label or per portion provided that 
the number of portions contained in the package is stated.
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Presentation of Nutrient 
Content 2

Information on the amounts of protein, carbohydrate and fat in the food 
should be expressed in g per 100 g or per 100 ml or per package if the package 
contains only a single portion. In addition, this information may be given per 
serving as quantified on the label or per portion provided that the number of 

portions contained in the package is stated. Countries where the level of intake of 
trans-fatty acids is a public health concern should consider the declaration of 

trans-fatty acids in nutrition labelling.

Presentation of Nutrient 
Content 3

Numerical information on vitamins and minerals should be 
expressed in metric units. In addition, this information may 

be given per serving as quantified on the label or per 
portion provided that the number of portions contained in 

the package is stated.
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Presentation of Nutrient 
Content 4

In addition, information on protein and additional 
nutrients may also be expressed as percentages of the 

NRV where an NRV has been established.

Presentation of Nutrient 
Content 4.1

Codex Nutrient Reference Value (NRV): Identified for  
individuals older than 36 months.

•Estimate the relative contribution of individual products to 
overall healthful dietary intake

•Way to compare Nutrient Content between Products
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Presentation of Nutri. Content 
5

Conversion factors for niacin and folate equivalents
Vitamin Dietary equivalents

Niacin 1 mg niacin equivalents (NE) = 1 mg niacin
60 mg tryptophan

Presentation of Nutri. Content 
6

Folate 1 g dietary folate equivalents (DFE) = 1 g food folate
0.6 g folic acid added to food or

as supplement consumed with
food
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Tolerances and Compliance

Tolerance limits should be set in relation to public 
health concerns, shelf-life, accuracy of analysis, 
processing variability and inherent liability and 

variability of the nutrient in the product; and 
according to whether the nutrient has been added or is 

naturally occurring in the product.

Specific Features of 
Presentation 1

The recommendations related to specific features of presentation 
are intended to enhance the legibility of nutrition labelling. 

However, competent authorities may determine any additional 
means of presentation of nutrition information taking into account 
approaches and practical issues at the national level and based on 

the needs of their consumers.
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Specific Features 2

Format:Font,Contrast; Numerical 
Presentation (of nutrient content): 
should be in accordance with the 

various specified provisions 

Specific Features 3

The use of supplementary nutrition information on food label 
should be optional and should only be given in addition to, and not 
in place of, the nutrient declaration, except for target populations 

who have a high illiteracy rate and/or comparatively little 
knowledge of nutrition. For these, food group symbols or other 

pictorial or colour presentations may be used without the 
nutrient declaration.
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General Guidelines on Claims

The principle on which the guidelines are based is that no 
food should be described or presented in a manner that is 

false, misleading or deceptive or is likely to create an 
erroneous impression regarding its character in any respect. 
The person marketing the food should be able to justify 

the claims made.

Prohibited Claims

The following claims should be prohibited: 
• Claims stating that any given food will provide an adequate source of all 
essential nutrients, except in the case where appropriate authorities have 

accepted the product to be an adequate source of all essential nutrients. 
•Claims implying that a balanced diet or ordinary foods cannot supply adequate 

amounts of all nutrients. 
• Claims which cannot be substantiated.
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Prohibited Claims 2

Claims as to the suitability of a food for use in the prevention, alleviation, 
treatment or cure of a disease, disorder, or particular physiological condition 

unless they are: 
(a) in accordance with the provisions of Codex standards or guidelines for foods 

as developed by the Committee on Nutrition and Foods for Special Dietary 
Uses and follow the principles set forth in these guidelines. or, 

(b) in the absence of an applicable Codex standard or guideline, permitted 
under the laws of the country in which the food is distributed.

Prohibited Claims 3

Claims which could give rise to doubt about 
the safety of similar food or which could 
arouse or exploit fear in the consumer
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Potentially Misleading Claims

The following are examples of claims which 
may be misleading: 

Meaningless Claims as to good hygienic 
practice, such as “wholesome”, “healthful”, 

“sound”.

CONDITIONAL CLAIMS 

The following claims should be permitted subject to the particular condition 
attached to each: 

(i) An indication that a food has obtained an increased or special nutritive value 
by means of the addition of nutrients, such as vitamins, minerals and amino 

acids: may be given only if such an addition has been made on the basis of 
nutritional considerations according to the Codex General Principles for the 
Addition of Essential Nutrients to Foods. This kind of indication should be 

subject to legislation by the appropriate authorities. 
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CONDITIONAL CLAIMS 2

(ii) Terms such as “natural”, “pure”, “fresh”, “home made”, 
“organically grown” and “biologically grown” when they are 
used, should be in accordance with the national practices

in the country where the food is sold. 

CONDITIONAL CLAIMS 3

(iii) Religious or Ritual Preparation (e.g. Halal, 
Kosher) of a food may be claimed provided that the 

food conforms to the requirements of the appropriate 
religious or ritual authorities (refer to: the General 

Guidelines for the Use of the Term “Halal”, CAC/GL 
24-1997). 
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Foods for Special Medical 
Purposes

Foods for special medical purposes in which the essential 
characteristic involves a specific modification of the content or the 

nature of the proteins, fats or carbohydrates shall bear a 
description of this modification and information on the amino acid, 

fatty acid or carbohydrate profile, when necessary.

LABELLING OF AND CLAIMS FOR FOODS 
FOR SPECIAL MEDICAL PURPOSES 1

DESCRIPTION 
Foods for special medical purposes are a category of foods for 
special dietary uses which are specially processed or formulated 
and presented for the dietary management of patients and may 

be used only under medical supervision. 
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LABELLING OF AND CLAIMS FOR 
FOODS FOR SPECIAL MEDICAL 

PURPOSES 2
They are intended for the exclusive or partial feeding 

of patients with limited or impaired capacity to take, 
digest, absorb or metabolize ordinary foodstuffs or 

certain nutrients contained therein, or who have other 
special medically-determined nutrient requirements

LABELLING OF AND CLAIMS FOR FOODS 
FOR SPECIAL MEDICAL PURPOSES 3

GENERAL PRINCIPLES 
The formulation of such foods should be based on sound 
medical and nutritional principles. Their use should have 

been demonstrated, by scientific evidence, to be safe and 
beneficial in meeting the nutritional requirements of the 

persons for whom they are intended.
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LABELLING OF AND CLAIMS FOR FOODS 
FOR SPECIAL MEDICAL PURPOSES 4

The labels, accompanying leaflets and/or other 
labelling and advertisement should provide sufficient 
information on the nature and purpose of the food as 
well as detailed instructions and precautions for their 

use. The advertising of these products to the general 
public should be prohibited. 

Marking of Date

The date of minimum durability as provided for 
in Section 4.7 of the General Standard for the 

Labelling of Prepackaged Foods (CODEX 
STAN 1-1985) shall be declared.

2-1

- 122 -



Additional Information

A statement that the product is not to be used for
parenteral administration shall appear on the label. 

A prominent statement indicating whether the product 
is or is not intended as the sole source of nutrition , 

shall appear on the label.

Additional Information 2

A statement of the rationale for the use of the 
product and a description of the properties or 

characteristics that make it useful. If the product 
has been formulated for a specific age group, it 
should carry a prominent statement to this effect
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Conclusion

Codex Guideline of Food Labelling
and Claim:

An effective Tool for Disseminating 
Appropriate Information

Thank You
Heartfelt Greetings for the New Year 

2015!
Contact:

nandi.biplab@gmail.com
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Technological
Justification

Exposure Assessment
(JECFA or Annex A)

eWorking
Groups

Food Category 
System

INS System JECFAADIJECFA Evaluation

Additive use Information 
(CX-Stan., Codex Members)GSFA
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CCFICS GUIDELINES ON

NATIONAL FOOD CONTROL SYSTEM

Parmod Siwach

Export Inspection Council of India, New Delhi

FOOD CONTROL SYSTEM

‘the mandatory regulatory activity of
enforcement by national and local
authorities to provide consumer protection
and ensure that all food during production,
handling, storage, processing and
distribution are safe, wholesome and fit for
human consumption; confirm to safety and
quality requirements; and are honestly and
accurately labeled as prescribed by law’

[FAO/WHO Definition]
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FAO/WHO WORK

“Assuring Food Safety and Quality: Guidelines for
strengthening National Food Control System”-2003

to protect public health;

prevent fraud and deception;

avoid food adulteration and facilitate trade.

o Cooperation and active participation of all
stakeholders

o Integration of mandatory regulatory approach with
preventive and educational strategies.

CODEX: 
NATIONAL FOOD CONTROL SYSTEM

• 15th Session CCFICS – New Work proposal
by Australia2006

• 16th & 17th Session CCFICS - Discussion
Paper on Need for Guidance on National
Food Inspection Systems

2007 2008

• 32nd Session CAC- Approved New Work on
Principles and Guidelines for National Food
Control Systems

2009

• 18th Session CCFICS- Proposed draft
Principles and Guidelines for National Food
Control Systems

2010

• 20th Session CCFICS- Agreed to send the
document to CAC for adoption2013

• 36th Session CAC- adopted Principles and
Guidelines for National Food Control
Systems [CAC/GL 82/2013]

2013
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PRINCIPLES: 
NATIONAL FOOD CONTROL SYSTEM

1 • Protection of Consumers

2 • The Whole Food Chain Approach

3 • Transparency

4 • Roles and Responsibilities

5 • Consistency and Impartiality

6 • Risk based, Science based and Evidence based Decision Making

7 • Cooperation and Coordination between Multiple Competent Authorities

8 • Preventive Measures

9 • Self Assessment and Review Procedures

10 • Recognition of other Systems

11 • Legal Foundation

12 • Harmonization

13 • Resources

KEY PRINCIPLES

Health
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KEY PRINCIPLES (2)

FRAMEWORK: 
NATIONAL FOOD CONTROL SYSTEM

Policy Setting

System Design

Implementation

Monitoring and 
System Review

Continuous 
Improvement
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POLICY SETTING

Establish goals and objectives of National
Food Control System with expected
outcomes
Development of national food control
strategy
Legislation should clearly reflect the
intended policy objectives

KEY CHARACTERISTICS

Pro-activity
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SYSTEM DESIGN

Should consider product risk, current scientific
information, industry based controls and system
review findings.
Effective method of data collection
Should ensure administrative procedures for
documentation of control programs
Application of control programs at effective
points
Taking account of quality assurance systems
Provide capability to evaluate the effectiveness

SYSTEM DESIGN (2)

Compliance and enforcement programs should
facilitate Corrective action.
Scale appropriate to resources available with
flexibility for expansion
Timely access to adequate information
Establishment of national food safety emergency
plan
Communication programs to provide outreach,
education and information exchange on food
safety risks.
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IMPLEMENTATION

Preparation of implementation plan with
sequence of elements, their preparedness
and capability
Developing guidance and instructions
Sufficient guidance, training and awareness
programs for all relevant stakeholders
Should implement range of food control
activities

MONITORING AND SYSTEM REVIEW

Regular assessment for effectiveness and
appropriateness
Ongoing monitoring of control programs
Regular review to contribute to system
improvement
Periodic testing to ensure effectiveness of
communication and response systems.
Periodic review of surveillance systems for their
capacity to recognize emergencies.
Results of evaluations, self-assessments and
audits are taken into account for improvement
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WAY AHEAD…..

Take guidance to design, develop, operate,
evaluate and improve the national food
control system.
Harmonization as per guidelines
Performance Indicators to demonstrate the
effectiveness
Equivalence to facilitate trade
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My 
hea
d 

hurt
s.

All Food safety standards are 
based on HACCP

H: Hazard 
A: Analysis

and 
C: Critical 
C: Control 
P: Points
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Accreditation Body

International Accreditation Forum

“The customer”

“The organization”

Certification Body/ Registrar
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QUALITY COUNCIL OF INDIA

NATIONAL 
ACCREDITATION 

BOARD FOR 
CERTIFICATION BODIES 

(NABCB)

NATIONAL BOARD FOR 
QUALITY PROMOTION 

(NBQP)

NATIONAL 
ACCREDITATION BOARD 

FOR TESTING AND 
CALIBRATION 

LABORATORIES 

(NABL)*

NATIONAL 
ACCREDITATION 

BOARD FOR 
EDUCATION AND 

TRAINING 

(NABET)

NATIONAL ACCREDITATION 
BOARD FOR HOSPITALS AND 

HEALTHCARE PROVIDERS 

(NABH)

CURRENTLY INDEPENDENT BODY
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1

CODEX CASE STUDIES
FROM INDIA

S. Dave

Advisor – Food Safety and Standards Authority of India

2

Structure of the Presentation

Experience with Quality Assurance in 
Perishables: CCFH, CCFFV, CCPR, CCMAS, CCFICS

Experience with Judgment of Equivalence: 
CCFL, CCFICS

Harmonising India’s Food Standards with 
Codex Alimentarius
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3

Experience with Quality Assurance in 
Perishables: CCFH, CCFFV, CCPR, CCMAS, CCFICS

THE GRAPES STORY

Maharashtra

Andhra Pradesh

Karnataka

Grape Growing States of India

4
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Chile crop was not so good

Indian exporters could not supply more than 
committed quantity

It became a trade issue

Indian grapes were termed “poisonous” 

17 Rapid Alerts from EU

What happened in 2003…!

5

Registration, record keeping & monitoring of farms

Proper sampling procedure, clear documentation (CCMAS, CCFICS)

Product standardization & inspection strengthened (CCFFV, CCFICS)

Implementation of GAP and Traceability (CCFH, CCPR, CCFICS)

Exports only from recognized pack-houses

Method of analysis as per AOAC/Codex (CCMAS, AOAC)

Labs. to be ISO-17025 / NABL compliant labs. (ILAC)

Setting up of NRL for periodic checks and alerts (CCPR)

Regular training programmes for all concerned

The Mitigation Mechanism

6

2-1

- 158 -



The Hierarchy of Collaboration…

APEDA

Exporters / 
Traders

Packing 
Houses

Proce-
ssing
Units

Labs. Other 
Agencies

State 
Govts.

Farmers

7

8

STAGE I: Government of India regulation - Regulation of Export 
of Fresh Grapes from India through monitoring of pesticide residues.

Standards to meet international market demands

Agencies to test compliance with these standards

And no export of fresh grapes can happen to European Union 
without adhering to this system.

STAGE II: IT enable the regulation, compliance and monitoring 

Integrating all the stakeholders in the supply chain of Grapes 
export from India, with a centralized database.

Implementation

8
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9

What did it entail …?

What did India gain…!

Self confidence among farmers
Culture for food quality (CCFFV); safety (CCFH,CCPR)

Increased implementation of GAP (CCFH)

Farmers earned more value
Benefits went to 40,000 farmers and 150 exporters
Increased FOB realization per carton of 5 kg.
Value - addition through improved packaging
World - wide acknowledgement of our labs.(CCMAS)

No rejections for the last 11 years (CCPR)

Zero paper-work and transparency (CCFICS)10
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11

THANKS FOR 

YOUR ATTENTION
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Keiko SAITO
Technical Official

Office of International Food Safety, 
Department of Food Safety, 

Ministry of Health, Labour and Welfare
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MHLW: Ministry of Health, Labour and Welfare

MAFF: Ministry of Agriculture, Forestry and Fisheries

CAA: Consumer Affairs Agency

Risk 
Assessment

Risk 
Management

Food Safety 
Commission MHLW / MAFF 
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By: Dr. S. K. Saxena , Director  
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INFOSAN  

Dr Ritu Singh Chauhan, MD. 
NPO-Microbiology 

chauhanr@who.int 
 

Outline 

• Global Landscape of Food safety 
• INFOSAN-Evolution & Purpose 
• Linkages to IHR(2005) 
• Activities and Progress so far 
• Next steps 
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Global Landscape of Food 
Safety: Key Drivers?? 

• Changing Food consumption patterns---More people 
expect a wider variety of foods, including those that 
are not in season, often eat away from home, new 
dietary habits 

 
• Integration and consolidation of agricultural and 

food industries-new technologies, complexity of 
systems higher 

 
• Globalization of food trade and human movements 
 

Our world is changing as never before! 

Population growth 

International travel 

Urbanization 

Weak PH infrastructure  

Microbes adapt 

Antimicrobial resistance  

Crossover from one species to another to man 

Climate change … environmental degradation 

Threatening Global Public Health Security … 
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Food Safety- Keeping pace with growing 
demand 

 
Increasing demand for growing global population 
alongside efforts to develop sustainable food 
production practices.  
 
Global Picture of food safety:  Vast disparities in 
infrastructure, risk assessment and verification of 
events 
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Evolution of INFOSAN 
• Clear authoritative reliable information identified 

as global need 
– Resolutions of the World Health Assembly in 2000 and 

2002 (improved communication re: food safety; WHO to 
coordinate identification/response to food safety 
emergencies) 

• Specific request from FAO/WHO Codex 
Alimentarius Commission in 2004 for WHO to 
develop a network for the exchange of information 
during food safety emergencies 
– INFOSAN –International Network of Food Safety 

Authorities--launched by WHO in 2004 in collaboration 
with FAO  

– In 2010, a resolution on advancing food safety was 
adopted reinforcing the mandate of INFOSAN 

Objectives of INFOSAN 

• Promote rapid exchange of information during food 
safety related events 

 
• Share information on food safety  issues of global interest 
 
• Promote partnerships and collaboration between 

countries, and between networks 
 

• Help countries strengthen their capacity to manage food 
safety emergencies 

Voluntary network of food safety authorities 
 
Managed jointly by WHO and FAO 
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• Emergency Contact Points  From the 
national authority responsible for 
coordination of national food safety 
emergency response 
 

• Focal Points  Other national authorities with 
a stake in food safety (i.e. human health, 
veterinary health, agriculture, trade, fisheries, 
etc.)  
 

• Other members  Advisory Group Members, 
WHO Regional Food Safety Advisors; FAO 
Regional Food Safety Officers; Regional Food 
Safety Authorities (i.e. ECDC, OIRSA, etc.) 

INFOSAN Membership 
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• INFOSAN identifies, verifies and shares information 

on food safety-related events which involve 
contaminated foods in international commerce, and 
foodborne illness outbreaks, not limited to one 
country 
 

• TA to national governments in managing food 
safety and food production-related events or 
emergencies 
 

• INFOSAN secretariat coordinates information 
exchange between countries and can facilitate 
technical assistance in the field, if requested 
 
 

Emergency Activities 

INFOSAN Emergency Focal Point-----Coordinates 
activities  with relevant national agencies Inform 
INFOSAN Secretariat -food safety related incidents 
and emergencies of international Respond to urgent 
queries 
Take action on alerts , Request international 
assistance to respond to a food safety incident or 
emergency 
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INFOSAN: Global Collaborative 
Partnerships 

• Global Early Warning System for Major Animal 
Diseases, including Zoonoses (GLEWS) 

 

• World Organization for Animal Health (OIE) 
 

• Global Foodborne Infections Network (GFN)  
 

• European Union - Rapid Alert System for Food and 
Feed (RASFF) 

 

• EMPRES Food Safety 
 

• WHO's Global Outbreak Alert and Response 
Network 

 

• PulseNet International 

Yes 
Assessment 

No 

Internal Assessment and Verification 

INFOSAN Secretariat Event Detection and Action 

Information Sources 

Media/Internet 
Searches                                 

WHO Alert and 
Response 

Operations (ARO) 

WHO Regional 
Food Safety/IHR 

Contacts 

INFOSAN Contact 
and/or Focal 

Points           

Other Partners        
i.e. RASFF,    

GLEWS, etc. 

WHO Programs                                          
WHO Regional 

Food Safety/IHR 
Contacts 

 

FAO Programs  

Is follow up needed? 

Close File 

Monitor if 
needed 

Send 
information 
request to 
INFOSAN 

Emergency 
Contact Point 

Post Alert to 
Network 

Consider lessons 
learned to be 

shared 

Close File 

No 
further 
action 

Further 
info 

needed 

Alert to 
network 
(consult 

with 
country) Close File 
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Routine Activities 
 

• INFOSAN Information Notes --emergent or topical 
food safety issues 

 
• Sharing---Food safety guidelines, questionnaires, 

surveys, newsletters and factsheets 
 

• INFOSAN members aid routine in-country sharing 
of information to strengthen the national food 
control system 
 

• INFOSAN Members engaged by the Secretariat for 
gathering information on emerging issues 

IHR(2005) and INFOSAN 

• To effectively participate in INFOSAN, Member 
States must have an ability to identify, assess, 
manage and communicate issues during a food 
safety event. 

 
– core capacities as defined by the IHR(2005) and 

are integral components of a national food 
control system 
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National Food Control Systems 
 

•Food laws and regulations 
•Food control management 
•Inspection service 
•Laboratory services and  
•Information, education, communication, and 
training 

INFOSAN is designed to complement national food control 
systems.  

International Health Regulations, 
IHR(2005) 

• Needs Coordination 
– Within Sectors:  all levels of the HC System 
– Across sectors: Chemical, Food safety, Radio 

nuclear… 
– Leadership 
– Advocacy 
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Efficient response to public health events 
Prerequisites 

• Adequate and trained public health staff 

• Strong information and communication systems 

• Timely and reliable public health laboratory capacity 

• Efficient and swift management of public health 
actions including logistics 

• Adequate resources 

• Coordination with other sectors 

• Global commitment, transparency & legally bound 
obligations 
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INFOSAN Membership 

 

10 years to INFOSAN 

• INFOSAN has facilitated international communication for  
 hundreds of food events  
• Highlighting need for effective intersectoral collaboration 
• Focusing on urgency of communication of events 
• Fostering partnerships 

 

INFOSAN-First Global 
technical meeting in Abu 
Dhabi, UAE; 150 participants 
from 65 different countries 

Next Global meeting 2015 
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Some examples: INFOSAN 
coordination 

• Melamine in Infant formula and related dairy 
products, 2008, product recalls in 5 countries 

 
 
• Outbreaks of E. coli O104:H4 infection—

contaminated sprouts, affected a  total of 16 
countries in Europe and North America 

 
• Nuclear accidents and radio-nuclear contamination 

of foods http://www.fao.org/crisis/26810-
0e345236a149154263c548a99d710f338.pdf 

 

 

Allowing INFOSAN members to build & exchange knowledge 
 
Interactive forum to strengthen community of practice 
 
Share Documents, hold discussions 

INFOSAN Community 
website- launched in 2012 
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Thank You 

 
''Only if we act together, 

can we respond 
effectively to 

international food safety 
problems and ensure 

safer food for everyone''   
 

Dr Margaret Chan – Director General, WHO 
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ra structure needs to Promote Harmonization of Food Standards
d Modern Food Control System for SAARC Countries, 9-10th

cember, 2014. New Delhi
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1. What kind of individuals is the public made up of?
2. What factors determine risk perceptions and 

attitudes?
3. How are risk perceptions and attitudes manifested?
4. What can be done to soften attitudes regarding the 

risk?
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Source:Canadian Food Inspection Agency 
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Risk Management
Media and

Stakeholder

Involvement

Public -

Science 

Interface

Science -

Policy

Interface
Policy Debate

Communication

Roles of Risk Communication
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Thank you
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