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What is ILSI

International Life
Sciences Institute

Global Partnerships
for a Healthier World
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e |LSI’'s mission is to provide science that
improves public health and well-being.

 The One ILSI approach to achieving this
mission harnesses the unique strengths of
each of the ILSI branches and the ILSI
Research Foundation in order to maximize
the organization’s input to the greater
good.

One LS|

The One ILSI philosophy encourages ILSI entities to
work together to identify and resolve outstanding
scientific questions in four thematic areas that
capture the core of ILSI’'s work; food and water
safety; toxicology and risk assessment; nutrition
and health; and agricultural sustainability and
nutrition security.

The ILSI network is committed to improving scientific
knowledge in these four areas, and the One ILSI
strategy demonstrates how our impact reaches
across the globe.
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Our Strengths

e Public-Private Partnerships (to design and
implement successful scientific programs)

* National, regional and International Insight
e Basic to Applied Science
e Research Foundation
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REFEXE

Food Sanitation Act

Name of the Standard

» Food Code Scope
- 29 Food Items Description
(Table 3)

» Food Additives Code

Ministry of Health, Welfare

Essential Composition
and Quality Factor

and Family Affairs (MIHWAF)
/

7

Food Additives

Contaminant

Health Functional Food Act

Hygiene

(MIHWAF) 7

Weights and Measures

Korean Commodity Food Standards

Quality Labeling Standards "

» Agricultural Quality Standards

» Marine Quality Standards
» Livestock Quality

I Food Standards in CHINA |

Format for CODEX

Commodity Standards

Food Standards in CHINA

(Table 1)

Ministry for Food, Agriculture,
Forestry and Fisheries
(MIFAFF)

KS standard

Labelling

Processed Agricultural Products

Methods of Analysis
and Sampling

Processed Marine Products
Processed Livestock Products
(Table 2)
Korean Agency for Technology
and Standards (KATS)
Ministry of Knowledge Economy

4

i

Health Promotion Act
Misleading Advertisement

( MIHWAF)

Monopoly Regulation
& Fair Trade Act

Fair labeling and Advertising Act

Korea Fair Trade Commission
(KFTC)

o

*3 KCA is under the authority of KFTC

Consumer Protection Act

Korea Consumer Agency 3
(KCA)

*1 Law concerning Standardization and Proper Labeling of Agricultural, Marine and Livestock Products
*2 Standard with the certification system to attach the KS Mark

National and industrial standards
of ingredients and raw materials

uses of food additives’

GB 2760 ‘Hygienic standards for

GB 2762 ‘Max levels in foods of
Cc inants’;

GB 2763 ‘Maximun residues
limits for pesticides in foods’

GB14880 'Hygienic standards for
the use of nutritional fortification

substances in foods’ 7

......

Hygiene stds for food/categories |4
Hygiene stds for food factories

GB 7718 ‘General Standard for
Prepackage Foood Labeling’;
GB 13432 *General standards for
the labeling of prepackaged
foods for special dietary uses’

‘General Std for Nutrition Label’s7

+/GBT 5009 Series stds of food

Veterinary drug MRLs by MOA 7

‘Administrative provisions of
metrological supervision for

products in prepackages with
fixed contents’ by AQSIQ

GBT 4789 Series std of Microb.
examination of food hygiene

hygienic analysis methods -

Physical and chemical setion /

Food Act - Food
Regulations 1985

>General additive
standards

»General labeling
requirements

>General sampling
methods

>Specific standards for
foodstuff (additives, labeling)

Ministry of Health (MOH)

Name of the
Standard

Scope

Description

Essential
Compositional and
Quality Factors

Malaysia Commodity Standards

Food Additives

Food Hygiene Regulations
2009

confection, milk, ice,
vending machine.

Ministry of Health (MOH)

Contaminants

Malaysian Standards
(MS)

| Hygiene
>Hygiene standards for
food premises. Weights and
»Special hygiene Measures
requirements for meat, fish,
ice cream and frozen Labelling

Methods of Analysis
and Sampling

BkE7aY 7 FilE£2016.02.17

Singapore Commodity Standards

rev. 2006

»General additive
standards

>General labeling
requirements

labeling)

Sale of Food Act -
Food Regulations,

»>Specific standards
for foodstuff (additives,

Ministry of Health

Name of the
Standard

Scope

Description

Essential
Compositional and
Quality Factors

Food Additives

Contaminants

(MOH)

Ministry of Health

sale of Food (Food |~ |Hygiene
Regulations Weights and
>Hygiene standards Measures
for food premises Labelling

Methods of Analysis
and Sampling

Singapore Standards
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Bureau Circular 2006-016;
dated list of

food additives

Bureau Circular 6A 5. 1998;
Permissible net content
variationin pre-packaged

Name of the
Standard

Scope

Description

Essential
Compositional and
Quality Factors

Food Additives

Philippines Commodity Standards

Philippine National
Standards (BPS/BFAD;
BPS/BAFPS)

5.1999: Labelling
prepackaged
processed meat

Bureau Circular No. 9

Administrative Order Administrative 0

No. 88-B 5. 1984: Order No. 16-s. Contaminants ‘Administrative Order No.
Rules and regulations 1979: Date 153 5.2004: Guidelines,
governing the labeling marking of Hygiene [“—| current good manufacturing
of f
products distributed in foods Weights and packing repacking or holding

the Philippines food
Measures
Bureau Circular

I— | Labelling

Bureau Circular 01-A's.
2004: th

of use of nutrition
and health claims
infood

Methods of Analysis
and Sampling

microbiological quality of
proces

Indonesia Commodity Standards

Name of the
Standard

Scope

Minister of Health Regulation No.
7 Food

Description

dditive:

Minister of Health Regulation No.
1168/Menkes/Per/x/1999 on Food
Additives

Essential
Compositional and
Quality Factors

N

Food Additives

Contaminants

Head of National Agency for Drug
and Food Control Regulation No. Hygiene
HK.00.06.1.52.4011 0f 2009 on
Maximum Level of Microbiological Weights and
and Chemical Contaminants in
Foods Measures
Government Regulation of the || -abelling
Republic of Indonesia No. 69 of
1999 on Food Labeling and Methods of
Advertisement Analysis and
Sampling

Indonesian National
Standards (SNI)

Specific Indonesian
National Standards
(SNI) for Food
Testing Methods

Name of the
Standard

Scope

Description

Essential
Compositional and

Thailand Commodity Standards

Notification of the Quality Factors
Ministry of Public
Health No. 281 (2004) Food Additives Thai Industrial Standards
Re: Food Additives (TSN
Contaminants
f the Ministry of
Notification of the. Hygiene of
Ministry of Public 9 Public Health
Health No. 194 (2000) Weights and No. 193 (2000) Re: Production
Re: Labels > Processes, Production
Measures i and Food Storage
Notification of the Ministry of Public Health | Labelling
No. 194 (2000) Re: Labels No. 239 (2001) Re: Amendment
No. 252 (2002) Re: Labels (No. 2) Methods of of the Notification of the
No. 182 (1998) Re: Nutrition Labeling Analysis and Ministry of Public Health No.
No. 219 (2001) Re: Nutrition Labeling (No. 2) Sampling 193 (2000)

Vietham Commodity Standards

Ministry of Health
Decision No.

Name of the Standard

3742/2001/QD-BYT of Scope
August 31, 2001 on
List of Food Description
Additives Allowed to
be used in Food Essential
C 1al and

Ministry of Health Decision No.

Law No. 55/2010/QH 12 on
Food Safety

Quality Factors

Food Additives

Contaminants

Vietnam National
Standards (TCVN)

005/QD-BYT, the

National Technical
Regulations (QCVN)

A n

Regulation on Statement of Food Hygiene
Weights and

Ministry of Health Circular No. Measures

15/2000/TT-BYT on Labeling of

Foodstuffs; Labelling

Government Decree No.
89/2006/ND-CP on Labeling of
Goods

Methods of Analysis
and Sampling

=93y TR7OT7DEREORIBEREDHRELERDHXFIL]
SERR22E3A29H HE




R7OT7DERFHREELZDRELFROFFILL <KFEM21~25FF>

53 . .
e BEERNE

FErk21
2009

SERR22
2010

BOSHHE

SERK23
2011

LRISMAT, £ADBRE LRICMAT, 1 707 -AFFBBOBR[E |
EE RULEENERRA VFEROT7. 84, £ BR-RIRAKICRLER

TRE2343R

A = by

cultiral Commodity and International Life Sciences Institute (ILST) Japan
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Bangkok, Thailand *

Organizer:

n collaboration with
IL51 Focal Point in China
ILSI Korea 3

ILST Southeast Asia Region
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Diversity: Definition of Food Additives

-
D

-, v
-
ercury \Venus Earth Mars Jupiter  Saturn Uranus T Pluto
Codex . Pluto is now out of the Solar System
Indonesia
Thailand
Malaysia
Vietnam
The Philippines
Singapore

China Korea Japan
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Investigation Format for Nutrition Labelling Regulations-1.1

Nutrition Labelling

Food Sanitation Act (1947)
Health Promotion Act (2002)

Relevant Laws/Regulations %?38E5X STAN Food Labelling Act (2013)
BE:EE R # Al CAC/GL 2-1985 BB (1947)
{2 R85 5% (2002)
Bz (2013)
Defintions, NEvs-H-NCD) CAC/GL 2-1985 Definitions for NRVs
FESEE (£H, NRVs-R-NCD) |Article 2.6,3.4.4 BESENLE

Voluntary, Mandatory when

Nutrient Declaration (Application: | cAC/GL 2-1985 nutrition/health claims made

Mandatory or Voluntary) Article 3.1

RERRGEA: BHELLILER) |Mandatory B2 FRMRARRTEIAE
Food Categories Applied All Prepackaged All prepackaged foods
BASNSEREHTI— Foods | 2coagEsRS |

http://www.ilsijapan.org/ILSIJapan/COM/EastAsia/index.html
k& 7TuY =7 MRiE£2016.02.17 2-11




Investigation Format for Nutrition Labelling Regulations-1.2

Nutrition Labelling

Exemptions (Food Categories)

AR (BEHTI))

National Authority

Not applicable

ELLD

(Size of Food Business Operators)

(BEREEEDOHRR)

National Authority

Not applicable

ELLD

Listing of Nutrients (Nutrients,
Order%

REMSIAS RERS. EHIE)

CAC/GL 2-1985
Article 3.2

Energy, Protein, Fat, Carbohydrate
(Available Carbohydrate and D.F.)
and Sodium

BE., =AEE. BB, KLY (B
BLEEYHHORTR . TR LA

Optional Ingredients

ZDMDRERS

CAC/GL 2-1985
Article 3.2.2

Any other nutritional constituent

ZOMDETHDRERS

Investigation Format for Nutrition Claims Regulations-2

Nutrition Claims

Relevant Laws/Regulations

BEE & HRAl

CODEX STAN 1-1985
CAC/GL 1-1979
CAC/GL 23-1997

Food Sanitation Act (1947)
Health Promotion Act (2002)
Food Labelling Act (2013)

BRATAE X (1947)
{2 EE 18 £ 3% (2002)
B Rz RiE(2013)

Definitions (Nutrient .
Content/Comparative Claims)

EE (RERSAE/ERBHRRT)

CAC/GL 23-1997
Article 2

Identical to Codex Guidelines

| a—FyoREAL

Nutrient Content Claims

RKEFRSHERART

CAC/GL 23-1997
Article 5

Conditions defined

| BRERTORENEHOA TS

Nutrient Comparative Claims

RERLEABRT

CAC/GL 23-1997
Article 6

Conditions defined

| BERTOREATHONTIS

Non-addition Claims )
(Non-addition of Sugars/Sodium
Salts)

o SRR (YR, MU LD
RS (RR

CAC/GL 23-1997
Article 7

Conditions defined

| BERTOREATHINTIS

BkE7aY 7 i5E£2016.02.17
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Investigation Format for Health Claims Regulations-3.1

Health Claims

Relevant Laws/Regulations

BEEER A

| Codex

CODEX STAN
1-1985

CAC/GL 1-1979
CAC/GL 23-1997

| Japan

Food Sanitation Act (1947
Health Promotion Act (2002)
Food Labelling Act (2013)

B RETA K (1947)
2 BRI % (2002)
BRRERE(2013)

Definitions (Collective Name of
Foods with Health Claims, if
applicable

)
s TG

CAC/GL 23-1997
Article 2

Foods with Health Claims (FHC)

REBELERGA CRERERAB IV
ERERAER)

Nutrient Function Claims ]
(Collective Name of the Foods, if
applicable)

b,)f%%n';.':’é?ﬁ'd'% MOREHEE T

CAC/GL 23-1997
Article 2

Foods with Nutrient Function

Claims (FNFC), applicable to all

;])_repacka ed foods including
ablet or Capsule type of products

REHERG FH. STLVNEES
LIRTOER

Other Function Claims(Collective
Name of the Foods, if applicable)

ZOMOBIERRRT hOMBER
FELLBREET EHAELSE
[XZDLAFF)

CAC/GL 23-1997
Article 2

Foods for Specified Health Uses
(FOSHU), applicable to all
prepackaged foods

| HERRASS: 2 TOAEFARS

Investigation Format for Health Claims Regulations-3.2

Health Claims

Scientific Substantiation of Health
Claims

@ RReR AR R R IR 9 SR FRIRELE

‘ Codex

CAC/GL 23-1997
Avrticle 8,

‘ Japan

Documentation required

FERLELE (R A E

Process for the Substantiation
Or%an!zatlonal Systems, Governing
uthority/Agency/Commission)

LT s

CAC/GL 23-1997
Annex Article 3.1

Consumer Affairs Agency—
Consumer Commission
(substantiation)—
Food Safety Commigsion

safety assessment)—
Ministry of Health, Labour and
Welfare — CAA

HEETHBEZA: (BERMR)
SBERREEER (RN >EEF
BE (RREERDHEET

Criteria for the Substantiation
and/or Consideration of the
Evidence

§%®£$B&U/$T:li§ﬁ%0)

CAC/GL 23-1997
Annex Article 3.2, 3.3

Documentation required

FEHLELR (RER) N E

Specific Safety Concerns

CAC/GL 23-1997
Annex Article 4

Documentation required

BENRLMICETZEE | SELESE () SBE
Re-evaluation CAC/GL 23-1997 Not specified
=i Annex Article 5 | s

BkE7aY 7 i5E£2016.02.17
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Investigation Format for Health Claims Regulations-3.3

Health Claims

Relevant Laws/RelguIations for
Dietary/Food/Health Supplements

HALTH)—/"T—K /AR 5T
AUMZEET 3EE R REAI

CAC/GL 55-2005

Not specifically defined,
Treated in the Same manner as foods

HEDRETEN, BEDEME
LTHRYEHNSD

Definitions (Dietary Supplements,
and/or Food Supplements, and/or
Health Supplements)

CAC/GL 55-2005

Not specifically defined
Treated in the Same manner as foods

E% (7‘/(31579*“9‘7"97“/]‘ Article 2 = = Sy [=}
BYO/EE7—FF 7Y 2y | fEQ§§ﬁﬁg\ﬁ%®ﬁmt
Fff@/itm«wz#fﬂ% THRYHE

v

Administrations/Compliances for
the Supplements (Governing
Authorities/Agencies)

HFTYA DT/ IESF (BT E
4m/EIT)

Competent Authorities

Not specifically defined
Treated in the Same manner as foods

HREDKREFEN. BEDEME
LTHRYEHONDCHEET. BE
FEE)

Investigation Format for Health Claims Regulations-3.3

Health Claims ‘

Relevant Laws
/Regulations for
Dietary/Food/Health
Supplements

Japan

Not specifically defined,
Treated in the same manner
as foods in general

‘ Countries Applicable
B: Not specified
I: Health Supplements, regulated

under Deputy of Traditional Medicine,
Cosmetic and Complement Product

Definitions

(Dietary Supplements,
and/or Food
Supplements, and/or
Health Supplements)

Not specifically defined
Treated in the same manner
as foods in general

control, NADFC/BPOM

M: Not applicable, regulated by the
National Pharmaceutical Control
Bureau, MOH

Administration/Comp
liance for the
Supplements
(Governing
Authorities/ Agencies)

Not specifically defined,
Treated in the same manner
as foods in general

P: Regulated as conventional foods,
FDA

S: May be classified as health
supplements, traditional medicines,
AVA

T. Food Supplemets, Thai FDA

V: ?, VFA

BkE7aY 7 i5E£2016.02.17
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[BRORELEEE | KU
SYURTF—TILTAAAYS 3y
[BRREICEHIEB LB

FR265E3A 4,58
oIy (2rov—)

Workshop &
Roundtable =
Discussion on @ g

Food Safety @
and Standards

March 4-5, 2014 | Sedona Hotel, Yangon, Myanmar

Organizers Supported by
Zy Ministry of

@IS @l ) P
S Miistry of Health Forestry anc

Fisheries, Japan

TACKLING FOOD SAFETY CHALLENGES
March 5, 2014

Prof. Dedi Fardiaz, Bogor Agricultural University, Indonesia

Prof. Songsak Srianujata, Institute of Nutrition, Mahidol University, Thailand
2:00 - 2:10am Welcome and Introduction

9:10 - 10:00am Updates on Food Safety Regulatory Frameworks

Cambodia

- Mr. Sin Sideth
Deputy Director, Department of Laboratory, CAMCONTROL,
Ministry of Commerce, Cambodia

Lao PDR

- Ms. Viengxay Vansilalom
Director, Food Control Division, Food and Drug Department,
Ministry of Health, Lao PDR

Myanmar

- Dr. Khin Saw Hla
Deputy Director, Food Control, Food and Drug Administration,
Ministry of Health, Myanmar

Vietnam

- Ms. Nguyen Thi Minh Ha
Deputy Director, Codex Office, Vietnam Food Administration,
Ministry of Health, Vietnam

10:00 - 10:20am  Morning Tea Break
10:20 - 12:30pm  Discussion

Key Topics

- Food Additive Safety

- Consumer Protection
- SME Education

12:30pm Lunch

;%7k%7°mV17WDﬁ .02. 2-15




Please, rank the following diets started from the food consumed most

GEMS/Food Regional Diets Rank
C L M|V
Cereals 1 : | 1
Roots and Tubers 8 6 5
Pulses 15 |6 4 14
Sugars and Honey 3 13 |13
Nuts and Oilseeds 5 8 12
Vegetable Oils and Fats 7 4 14 |10
Stimulants (Tea, Coffee) 11 |3 11 |9
Spices 10 | 2 7 15
Vegetables 2 2 2 2
Fish and Seafood 3 3 3 5
Eggs 5 5 9 4
Fruis 4 6 6 8
Milk and Milk Products 13 |3 12 3
Meat and Offals 3 4 10 |6
Animal Oils and Fats 14 15 13
Please, rank the following capacity building needs
Rank (if any)
Capacity Building Needs C Liml!l v
Basic Chemical Risk Assessment 2 @ 3 3
Basic Microbiological Risk Assessment 3|3 |3 @
Practical Exposure Assessment of Food Additives 3 | 3| 2| 2
Practical Exposure Assessment of Contaminants 3 2 2 3
General Food Consumption Survey @ 2 @ 2
Categorization of Food Establishment based on the @ 2 @ 4
Risk
Chemical Laboratory Analysis 2 @ 4 3
Microbiological Laboratory Analysis 2 | 3| 4 @

BkE7aY 7 FilE£2016.02.17
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Intnr national Conforoneo on
Infrastructurn Nuds ForA Food Control Sysum.'
Roadmap For Roglonal Harmonlzation

December 9-10, 2014
Hotel Royal Plaza, 19 Askoka Road, New Delfii -110001

Organized By
ILSI-India and ILSI Japan

With Support From
Ministry of Agriculture, Forestry and Fisheries (MAFF), Japan

fssal

In Association With
Food Safety and Standards Authority of India (FSSAI), GOI

Co-sponsored By
Export Inspection Council (EIC), Ministry of Commerce, GOI
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Zssa’f'

Food Safety ond Standards Authority of India

MEWSLETTER Yok 1 basee-2
Ieruary 1015

mational Conference on

Need’szaA Food Con

FROM L TO R: Ms. Rekha Sinha, Executive Director, International Life
Sciences Institute-India, Mr. N M Kejriwal, President, International Life
Sciences Institute-India, Mr_ K. Chandramouli. Chair

Building healthy INDIA with sofe ' and Standards Authority of India, Ministry of Health and Family Welfare,

GOI, Mr. D. H. Pai Panandiker, Chairman,International Life Sciences

Institute-India, Dr. A M Gondane, Joint Secretary (SAARC & BC),

Ministry of External Affairs, Government of India, and Mr. Hiroaki
o amer, wreen @1 3 Hamano, Advisor, International Life Sciences Institute (ILSI) Japan.

JO—NIVERAVISEHESEE - BRRREEERE<KFER26~27TEE>

o HEEENE REARE | T—riavd  ERLE

ERE27412
[t3F— BRRERUERHAE HAISH
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SN RE. LELNB R HDAE.E A7 7357
AR FHF (FaaL— b EFRU BREER.D

FrU T RUKE I2N [BRELO/0—/LVRH~&ES FR28%H2A

HREFICATHIT—IN—X, 1782
ASEANEFMELTPP~ ] B
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Planned Schedule for ILSI Japan/MAFF 2015 Project

2015/ 2016/
07 10 11 12 01 02 03
—)

Develop Investigation Formats o
08/03
Manila
Send Formats to Branches, —

Amend if needed

Prepare the Reports to Send o

. o)
back to ILSI japan 111 1/23
Jeju Florida
Translate into Japanese to ——
Compile into the Reports
Compile the Reports into the ——
Database
_ o © ©
Workshop / Symposium 10/6,7 — = 12/15 2117
Hanoi Hanoi Tokyo
Report to MAFF o

3/14

PROGRAM

08:00-09:00 hr  Registration

: opering session
Sem, nar On 09:00-09:30hr  Opening Remarks

Ministry of Agriculture, Forestry and Fisheries (MAFF), Japan

Food Safety e o v
G n d Sto n d 0 r d s Dr. Ryuji Yamaguchi, ILSI Japan, Japan

: : s 09:30-10:00 hr  Keynote Presentation
Hilton Hanoi Opera, Hanoi, Vietnam Vision for an ASEAN Food Safety Policy and Regulatory Framework
December 15, 2015 Prof. Dedii Fardiaz Bogor Agricultural University, Indonesia

| session 1: Risk Analyss |

10:00- 10:30 hr  Risk Assessment of Chemicals in Food - International Approaches
Dr. Berna Magnuson, Heatth Science Consultants Inc., Canada

10:30-10:50hr  Teabreak

10:50- 11:20 hr  Total Diet Studies in Malaysia
Ms. Nur Hidayah Jamaludin, Minisiry of Health, Malaysia (TBC)

11:20-11:45hr  Proposed Total Diet Study in Vielnam
Dr. Le Hong Dung, National Institute of Nufrition, Vietnom

11:45-12:15nr  Risk Management of Arsenic in Foods - Japanese Experience
Ms. Tomoko Takahashi, Nestle Jopan Lid., Jopan
12:15- 1400 hr  Lunch

14:00- 14:30 hr  Risk Communication in Food Safety
Dr. Kai Zhong, China National Cenfre for Food Safety Risk
Assessment, China

| session 2: Regulations and Standards

Orgonizens Co-orgonizer  Colloborator  Supported by

) 14:30 - 15:00 hr  Nutrition Labeling and Claims Regulations in Japan - An Update
@) ILSI @ ILSI & M_._A_E_F Mr. Hiroaki Homano, Consumer Affairs Agency. Japan
praratioral o : = Py 15:00-15:30 hr  Nutrient Analysis and Validation

ute A

o Dr. Tomaji Igarashi, Japan Food Research Laboratory, Japan
BKETOY 7 Fifi£2016.02.17 2-20
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~BRRREICEATET—9R—X  ASEANEFHE LTPP~
(FR27EEERMKEEBREEIO—NILERAVISBHEERS)

ﬁ# ER284E2 A 17 B (KK) 4 185304 ~ 585104 \
5P 7—/§‘/?~“JI~*$E5|73>77I/>7( (http://kanda-c.jp)
14:00-

z|z % %@%ﬁ] o %gl:l—/\)lzﬁf'aﬁ’f/77§éfh$¥

T H 4

14:40-15:10

Nutrition Labelling Harmonization and Food Safet .
Standards Database in ASEAN(Z+E7UIZEITS %%i?ﬁ&l)\
BRMREERET—FIRN—X)

15:30-16:10 _ _

An Introduction_to the E N Economic Community (AEC)
2015 (77U BFH n1 IEFR)

16:10-16:40
\iP (Trans-pacific Partnership) EBARD B REXE /

BkE7aY 7 FilE£2016.02.17 2-21




AR—R [EEDE M - FMYEDORIREAE]

_7‘_

/42 EOFEEIZBWTIE. ChETIC %Tfﬁ\
L,T—ﬁ? TEMEFRBNERIESEE (R
21~245FE), FR25FEET O—NILEHXIE
EEXERUEMEES O—/NILEBRAV IS
EEXEDRAELBRLBEHOHIMTRYELE
O, IEL-FEFRETERAGELGIFEHRELT

T—AR—R LT %,
\_ /

BRBREEFRELRBROTH4A—Z1 O

BmET REERE HETIE N LRILE
BmiEfR | BRERBMY i £ SHET HEEE &R
R | BRER L RBRTOEE
MR SRR~

=Ty o © © © © © © ©
®sE | o © ©) © ©
BET o © © © © © © ©)
=7 © © © © © © © ©
SUHR—=IL © © © © © © © ©
24VEY © © © © © © © ©
AVERIT © © © © © © © ©
2 4 © © © © © © © ©
| AR L © © © © © © © ©
hoiRST © © © ©
TIxrA © © © ©
Svyov— © © © ©
571 R © © © ©
© © © © © © © ©
© © © ©
© © © ©
© © © ©
© © © © © © ©
g & © © © © ©
AY7 © © © © © © ©
TS57EEEER © (@) © © © © ©
ISV © © © © © © ©

BkE7aY 7 FilE£2016.02.17 2-22




BERBREESFRELRBOT—HN—Z{E 1)

BRI (TR
e, &)

<L —7
VU R—v
24VEY
AFRIT
2 4

NhFL4
DR TT
T A
SyUv—
4R

©0000O0O0O0OO

T B
a7
757EREERR
TSV

00000

AR

©OO000O00000O0LOOOOLOOOO

7

FI)ILa—)
BRI
4,
© ©
©
© ©
©
© ©
© ©
©
© ©
© ©
©
©
©
©
©
©
©
©
©
©

B

F—X
INH —

©

©00000OO

©00

»AKE

©@OOOO0O00O0O000O0LOOOOOOOO

RTHE

Fgal— M e

FRU*x ¥

00000000 O

©0

©0

BKkE I aY 7 FiE£2016.02.17

2-23




Nutrition Labelling
Harmonization and Food
Safety Standards
Database in ASEAN

Globalization of Food
Industry -

Food Regulation Database in
Asia, AEC and TPP

February 17, 2016

Pauline Chan
ILSI SEA Region

@) LS|

Southeast
Asia Region

Outline

= Status of Nutritional Labeling Regulations
In selected ASEAN Countries

» Proposed plans for harmonization of components of
Nutrient Declaration/Nutrition Information Panel

= Updates on ASEAN Food Safety Standards
Database

Q) ILSI

Southeast
Asia Region

BKkE I aY 7 FiE£2016.02.17
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@) LS|

Southeast
Asia Region

Part 1- Nutrition Labeling
Regulations in ASEAN
Countries

ILSI SEA Region’s Scientific Activities to
Address Nutrition Labeling and Claims

= |LSI SEA Region has organized a series of expert
consultations, seminars and workshops on functional
foods, nutrition labeling and claims since 2001

= Atotal of 9 seminars and workshops on NL and

claims, 4 workshops on functional foods and 2 expert
consultations

= Participated by regulators and government officials
from ASEAN and Asian countries, experts and
researchers, industry stakeholders

L




Survey on Status of Nutrition Labeling and Claims
Regulations in Southeast Asia

= Prior to each NL and claims workshop, structured
surveys were conducted, with the latest one done in
August 2015

= |Information gathered from SEA regulators which covers

= Different aspects of nutrition labeling

= Mandatory vs voluntary, nutrients to be declared, NIP formats,
expressions against reference, presence of tolerance levels. etc

= Nutrition and health claims @) ILs|
= Definition, availability of positive list,
regulatory framework, Survey on

Status of Nutrition Labeling
and Claims Regulations in

Southeast
Asia Region

scientific substantiation, etc

1. Is nutrition labeling mandatory for a wide variety of foods
in your country? If yes, when was the regulation enforced?

. No. Only mandatory for fortified food as well as foods with nutrition
Indonesia .
and/or health claims.

Malaysia Yes. The regulations were enforced in 2005.

No. Only mandatory for formula for infant and children. The regulation was

Myanmar enacted since July 2014.

Yes. Nutrition labeling is mandatory in all prepackaged food products.

Philippines The regulation was enforced on 1 October 2014.

No, only yes when:
Singapore i.A nutrition claim is made (since 1993); and
ii.The product is a prepackaged edible fats and oils (since 2012)

Nutrition labeling is only mandatory for
e Foods with nutrition claim
* For enriched/fortified foods
Thailand » Foods for special dietary use
(Enforced since 1998 by Notification of MOPH No. 182)
* Some kind of snack foods (potato chip, popcorn, extruded snack,
biscuit/cracker, and filled wafer) (enforced since 2007)

Vietnam No
BEkETaY o7 il 42016.02.17
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2. Which are the nutrients that must be included in the Nutrition
Information Panel (NIP), either in mandatory or voluntary labeling?

Mandatory: Total Energy, Total Fat, Protein, Total Carbohydrate & Sodium

Mandatory with Specific Requirement including:

- food products contain nutrients in certain amounts or
- Mandatory fortified foods or

- food with claims

The nutrients are: Energy from Fat, Saturated Fat, Trans Fat, Cholesterol,
Dietary Fibre, Sugar, Vitamin A, Vitamin C, Calcium, Iron, Other nutrients that
added/fortified accordance with the regulations & Other nutrients with claim on
the label

Indonesia

Voluntary: Energy from Saturated Fat & Mono Unsaturated Fat, Poly Unsaturated
Fat, Potassium, Soluble Dietary Fibre, Insoluble Dietary Fibre, Sugar Alcohol,
Other Carbohydrate, Vitamin, Mineral & Other Nutrients

Myanmar In line with Codex Recommendation on guideline on nutrition labeling

N "

2. Which are the nutrients that must be included in the Nutrition
Information Panel (NIP), either in mandatory or voluntary labeling?

Labeling of mandatory nutrients in the NIP:
*Energy
*Protein, carbohydrate (excluding dietary fiber) and fat
*Total sugars (for ready-to-drink beverages only)
*Nutrients as claimed
peos Labeling of voluntary/optional nutrients in the NIP:
*Vitamins and mineral (only those listed in the NRV and must be present in
significant amount, i.e. at least 5% of the NRV per serving)
*Dietary fiber
*Cholesterol
*Sodium

Calories, Total Fat, Saturated Fat, Trans Fat, Cholesterol, Sodium, Total

— Carbohydrates, Dietary Fiber, Sugar, Total Protein.

Philippines
Other Vitamins and Minerals

4 core nutrients: energy, protein, fat and carbohydrate) and nutrients
. which a nutrition claim is made.
Singapore

For edible fats and oils the trans fatty acid content must be declared.
KRBT 27 M £2016.02.17 3-4




2. Which are the nutrients that must be included in the Nutrition
Information Panel (NIP), either in mandatory or voluntary labeling?

Nutrients can be included in the Nutrition Information Panel into 2 formats
whether voluntary or mandatory:

*Full format shall declare:

4 core nutrients (energy, carbohydrate, protein and fat) and

Saturated fat, Cholesterol, Dietary fiber, Sugar, Sodium, Vitamin A, Vitamin
Thailand B1, Vitamin B2, Calcium, Iron & Nutrients as claimed

*Simplified format shall declare:
4 core nutrients, Sugar, Sodium & Nutrients as claimed

Simplified format can be displayed when nutrients up to 8 items from 15
items have no significant amount

« 4 core nutrients: energy, carbohydrate, protein and fat &
Vietnam < Nutrients as claimed

\\y | S

Southeast

3. Does the carbohydrate declared on the NIP include dietary fibre?

Indonesia Yes
Malaysia No

Myanmar Not specified

No

Pl Dietary Fiber is declared separately

Singapore No

Thailand  Yes

Vietnam  Not specified

@!Lsi

BkE7aY 7 i5E£2016.02.17




4. Please indicate the expression of nutrients on nutrition labels (per
serving vs 100g/100 ml) or any other formats.

 Per 100 g, per 100 ml and per 100 kcal only for infant formula

IelRseE) Per serving for other foods

 Per 100 g, or per 100 ml, or per package (if package contains single
Malaysia portion) AND
* Per serving

Myanmar  Will use per serving format

Philippines Per serving

* Per 100 g / per 100 ml or
* Per serving*

Singapore

*Serving size and number of servings per package needs to be declared

* Per serving size - reference serving size for each of the 7 food categories
Thailand such as dairy products, beverages, snack food and desserts etc are

available
* Per 100 g/ 100 ml - for others

Vietnam  Per 100g, per 100 ml, per 1 package

5. Is it mandatory or optional to express nutrients against a set of nutrient
reference value? If yes, what reference value is used - Codex NRV or
national reference levels e.g. RDI, RDAs?

Mandatory, if the product will include nutrition fact on its label.
Indonesia The Reference Value: National Nutrient Reference Value (NRV) Indonesia.

Optional at the moment.

HElETEE The reference value used is the Codex NRV.
Myanmar Not specified

Yes. It is mandatory for locally produced food products to indicate the
Philippines corresponding Recommended Energy and Nutrient Intake (RENI) values in
actual percentage expressed in whole numbers.

Singapore Optional
Thailand  Yes, nutrients are expressed against Thai RDI.

Not using RDI or RDA at the moment
Using RNI (Recommended Nutrient Intakes)

(Y ILSI

Vietnam

BkE7aY 7 i5E£2016.02.17




6. Is a set of criteria for compliance of analytical levels established?
If yes, please provide details and include a copy of the relevant

document.
Yes.
For mandatory fortified foods and foods with nutrition and health claim,

the result of analysis should be at least 100% of that in nutrient
declaration

Indonesia For voluntary nutrition labeling, the result of analysis should be at least
80% of the values in nutrient declaration

For certain nutrient(energy, fat, saturated fat, cholesterol, trans fatty acid,
sugar and sodium), the result of analysis should be no more than 120% of
that in nutrient declaration

Myanmar Not yet developed

@1

6. Is a set of criteria for compliance of analytical levels established?
If yes, please provide details and include a copy of the relevant
document.

Yes, a set of criteria for compliance of nutrient declaration according to

various regulations have been established as follow.

CRITERIA FOR COMPLIANCE OF ANALYTICAL LEVEL ACCORDING TO REGULATION

Malaysia

BkE7aY 7 i5E£2016.02.17




6. Is a set of criteria for compliance of analytical levels established?
If yes, please provide details and include a copy of the relevant
document.

For energy, fat and carbohydrates-Minimum 80% of the declared
nutrient value on label and maximum 120% of the declared nutrient
Philippines value on the label.

For other nutrients: protein, fiber, vitamins and minerals-Minimum 80%
of the declared nutrient value on the label.

Yes, it is published in Health Promotion Board’s Handbook on Nutrition

Singapore Labeling.

Yes, Notification of MOPH No. 182 has criteria for increment of each

Thailand .
attan nutrient.

Vietnam Yes, they are in the national technical regulations.

@) LS|

Southeast
Asia Region

Summary of Nutrition Labeling

Regulations . s ﬁ

= No harmonized nutrition labeling regulations in the 7
ASEAN countries

= Mandatory vs voluntary
= Only mandatory in Malaysia and the Philippines for a wide variety
of foods
» QOther countries: only specified categories

= Nutrients to be declared and NIP formats are also

different

= Number of nutrients declared and declared formats differ from
country to country

» |ndonesia and Thailand require expression of nutrients against
reference values

@) ILS|

Southeast
Asia Region

i

BkE7aY 7 FilE£2016.02.17
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Summary of Nutrition Labeling
Regulations

» These labeling differences :

= Potential barriers to trade as it is challenging to have
harmonized labels
= Cause confusions among consumers
= Continue to work with authorities and key

stakeholders

= At Nov 2013’s 8t" Workshop, it was agreed that
some areas under NIP/Nutrient Declaration could be
harmonized

= Discussion continued at 9t Workshop in Aug 2015

= A workshop to discuss the 7 potential areas for
harmonization in May 2016

72\ = ., Outcome and recommendation will be submitted to
(_:)?, "_Sl PFPWG (Prepared Foodstuff Product Working Group)

Southeast
Asia Region

Prepared Foodstuff Product Working Group

» The Prepared Foodstuff Product Working Group (PFPWG)
was established in 2003 under ASEAN Consultative
Committee on Standards & Quality (ACCSQ) with one of the
key responsibilities to identify areas for possible
harmonization

o Established a subsidiary Task Force on Harmonization of
Prepared Foodstuff Standards in 2008, which addresses
harmonization of standards for food additives,
contaminants, food contact materials, etc.

@) ILSI

Southeast
Asia Region

BkE7aY 7 FilE£2016.02.17 3-9




Potential Areas for Harmonization

= Expressing 4 core nutrients (energy, protein, CHO and fat) on NIP,
potentially extending to a maximum of 7 nutrients, according to
Codex

= Expressing nutrients as amount per 100 ml/g AND per serving size

= Use of Codex NRV in nutrition labeling and nutrient content
claims

= Express CHO excluding dietary fibre in the NIP and use fiber
content in energy calculations

= Use Codex guidelines regarding only declaring optional vitamins
and minerals when the presence is at least 5% of the relevant
NRV

= Nutrients declaration tolerance levels and compliance

= Adopt a common list of nutrient function claims for ASEAN

@) ILSI

Southeast
Asia Region

@) LS|

Southeast
Asia Region

Part 2- ASEAN Food
Safety Standards
Database

BkE7aY 7 FilE£2016.02.17 3-10




ASEAN Food Safety Standards Database

* In 2003, ILSI Southeast Asia Region developed a database
to support the work of food safety standards
harmonization by ASEAN countries: ASEAN Food Safety
Standards Database

* |Includes information on food additive standards:
- 45 selected additives (preservatives E=====
sweeteners & colours) e '

- includes data from Codex and

10 ASEAN countries

- food categorization based on Codex f= "~
General Standard for Food Additives|:=

Southeast
Asia Region

e Ve Teemw Tem e

ASEAN Food Safety Standards Database

Jan 2011 Decision to hand over AFSSD to ACCSQ PFPWG at 9t
ASEAN Food Safety Standards Harmonization
Workshop

Feb 2011 - Revamping and upgrading of AFSSD to meet current

Dec 2011 requirements and technical needs

Feb 2012 Shared at 10t ASEAN Food Safety Standards
Harmonization Workshop

June 2012 Shared at 15t PFPWG meeting and agreed to be

adopted by the PFPWG

December 2012 Shared updates on database development progress at
onwards PFPWG meetings

@ "_Sl Website: www.aseanfssdatabase.com

Southeast
Asia Region
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(3\ ”_SI ASEAN Food Safety Standards Database
L..)./ International Life Sciences Institute

Mombers About the ASEAN Food Safety Standards Database

s @IS

3SFA Codex ® Southeast
Asia Region

The ASEAN Food Safety Standards Database is an initiative of the Working Group on ASEAN Food Safety Standards

Harmonization.
Members Login The Working Group on ASEAN Food Safety Standards Harmonization consists of government authorities from
Southeast Asian countries that make up the Association of Southeast Asian Nations (ASEAN), as well as regional
Hi Super User, and academic stakeholders. The main objective of the Working Group is to identify ways to harmonize food safety st:
Log out arnong ASEAN countries so that they are aligned with international standards whenever possible, such as Codex Alime

Members of the Working Group meet annually to discuss harmonization efforts at the ASEAN Food Safety St:
Harmonization Workshop, which is facilitated by the International Life Sciences Institute (ILSI) Southeast Asia Region.

Currently, the ASEAN Food Safety Standards Database contains information on food additive standards in the ten ASEA!
countries.

Participating Countries

@ LS

Disclaimer Laos

Myanmar

Thailand

LA T

International Life Sciences Institute

f—\()} ”_SI ASEAN Food Safety Standards Database

Organized according to Select food category
functional classes

Search

[PLACEHOLDER TEXT]: Describe the search function here

Additives . Food Categories

Members Login [~ ACIDITY REGULATOR -] || 01.0.0.0- DAIRY PRODUCTS AND ANALGGUES, EXCLUDI

Hi demo, Acetic acid, glacial | | 01.1.0.0- Milk and dair-based drinks
Ammonium acetate 01.1.1.0 - MILK AND BUTTERMILK (FLAIN)

l_og oui Ammonium carbonate 01.1.1.1 - Milk(plain)
Ammonium dihydrogen phosphate 01.1.1.2 - Buttermilk (plain)
Ammonium hydrogen carbonate 01.1.2.0 - PAIRY-BASED DRINKS, FLAVOURED AND/OR FE
i J Ammonium hydroxide 01.2.00- Fermented and renneted milk products (plain), exc
Ammonium lactate 012.1.0- FERMENTED MILKS (PLAIN)
Ascorbic acid, L 01.2.1.1 - Fermented milks (plain), not heat-treated after fe
Calcium acetate 01.2.1.2 - Fermented milks (plain), heat-treated after fermen
Calcium carbonate 01.2.2.0- RENNETED MILK (PLAIN)
[ Calcium dihydrogen diphosphate 01.3.00- Condensed milk and analogues (plain)
Calcium gluconate 01.3.1.0 - CONDENSED MILK (PLAIN)
Calcium hydrogen phosphate 01.3.2.0- BEVERAGE WHITENERS
Select food additive Caleium hydroxide 01.4.0.0 - Cream (plain) and the like
Calcium lactate 01.4.1.0- PASTEURIZED CREAM (FLAIN) ]
Caleium malate, DL- L N1420. STERILIZEN ANOLHT CREAMS WHIEEING NR Y
Calcium oxide -
. Calcium polyphosphate Countries
Camauba wax
Citric acid Brunei
Diammonium hydrogen phosphate Cambodia
Dicaleium diphosphate Indonesia
Dipotassium dihydrogen phosphate Laos
Dipotassium tartrate Malaysia
Disodium dihydrogen phosphate Myanmar
Disodium diphosphate Philippines
Fumaric acid Singapore
Glucono delta-lactone Thailand
Hydrochloric acid Vietnam
n L _
sk bperigr g AP ¥| SelectAll| Unselect Al
Search Select country

BkE7aY 7 b5 £2016.02.17
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QLS

Members

Members Login

Hi demo,

Log out
N
Q Indicates specific

notes/conditions of use
(roll over to reveal)

Red indicates all countries
not harmonized with

GSFA

Blue indicates some (not all)
countries harmonized with
GSFA

Green indicates all
countries harmonized with
GSFA

ternat

ASEAN Food Safety Standards Database

tional Life Sciences Instit

tute

Search

Search Criteria

Food Categories ALL
Additive/Substance Preservalive/Benzoates
Countries ALL
Legend Arrows to indicate
— ol =i [l B ook e | whether lower or
higher than GSFA value

Results
Food No./Description L = ’ ro—

Brunei Cambodia Indonesia Laos Malaysia yanmar Fhilippines Singapore TW

01.000
DAIRY PROD
ANALOGUES, EXCLUDIN
PRODUCTS OF FOOD
CATEGORY 02.0

Milk and dairy-based drinks

(PLAIN)

Milk (plain)

Buttermilk (plain}

FLAVOURED AND/OR
FERMENTED (e.a..

Members Login

Hi demo,
Log out

Orange indicates
harmonized across
ASEAN countries

Display all additives
allowed for the food —
category

ERETOY 27 Ml

232016.02.17

ASEAN Food Safety Standards Database
ntern

1ational Life Sciences Institute

Search
Search Criteria

Food DAIRY PRODUCTS AND ANALOGUES, EXCLUDING
Categories PRODUCTS OF FOOD CATEGORY 02.0
Countries ALL
Legend
GSFA Same with Differs from Harmonised with Harmonised across searched Ho
Value GSFA GS5FA GSFA countries data
Results
Additives —-— = k3 L
Brunei Cambodia Indonesia Laos Malaysia Myanmar Philippines Singapore Thailand Vietnam
01.0.0.0 DAIRY AlD AIIALOG!.ES EXCLUINIIG PRODUCTS OF FOOD CATEGORY 02.0
Acidity regulatoriAcetic NP
acid, glacial
Acidity

regulatorfAscorbic acid,
L-

AntioxidantTocopherols
concentrated, mixed

EmulsifierfAcetic and
fatty acid esters of
glycerol

Flour treatment
agentalpha-Amylase
from Aspergillus onzae
var

Preservalive/Benzoates

3-13




Management of the Database

e Administrator (ILSI SEAR):
- Update GSFA food additives when changes occur at CCFA
- Update GSFA food categories when changes occur at CCFA
- Maintenance and further upgrading of the database software
- Support web hosting of the database

- Help to administer user access to the database (report to ACCSQ
PFPWG on list of users, see who has accessed it and from where)

* Moderators (ASEAN Focal Points):
- Modify food additive standards data for own country
- Able to add country-specific custom categories (if no GSFA
category exists)
- Not able to modify another country’s data

Q) ILS|

Southeast
Asia Region

Ccurrent Status

» Database population for Codex GSFA is complete and
updated to the 38t Session of the Codex Alimentarius
Commission (2015)

» Four rounds of data collection from AMSs on national
food additive standards:
— Colours (September 2012)
Preservatives (March 2013)
Sweeteners & Flavor enhancers (September 2013)
Antioxidants (January 2015)
Emulsifiers (July 2015)

Q) LS|

Southeast
Asia Region
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Next Steps

« Continue to collect data from AMS for remaining food
additive categories

» Data received from AMS still in the process of being inputted

into the Database

@

AsSla

No. Functional Class Number Time Needed
Status of current L Presenvative i Lmonth
- Z Cuioal =0 LTTTOTIeT
database population: s Sweetener — e ——
Flavour enhancer 28
4 Antioxidant 45 1 month
5 Sequestrant 53 1 month
6 Emulsifier 98 Z months
7 Stabilizer 107 2 months
8 [Thickener 74 3 months
Acidity regulatory 84
9 Raising agent 19
Firming agent 14 1 month
Gelling agent 14
10 Anticaking agent 33
Foaming agent 12 1 month
Antifoaming agent 4
11 Bulking agent 23 1 month
Flour treatment agent 25
12 Glazing agent 30 1 month
Carrier 18
13 Humectant 44 1 month
14 Colour retention agent 9
Bleaching agent 1
Carbonating agent 1 1 month
Packaging gas 3
Propellant 4
TOTAL 18 months

BkE7aY 7 i5E£2016.02.17

3-15




Questions?

Thank you

www.ilsi.org/SEA Region

@) LS|

Southeast
Asia Region
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An Introduction to the ASEAN
Economic Community (AEC) 2015:

ASEAN Food Safety Policy

Dedi Fardiaz
Department of Food Science and Technology
SEAFAST Center, Bogor Agricultural University
Indonesia

Presented at a Meeting on “Globalization of Food Industry: Food Regulation Database in Asia,
AEC (ASEAN Economic Community) and TPP (Trans Pacific Partnership)”,
Urbannet Kanda Conference, Tokyo, Japan, February 17, 2016

Dedi Fardiaz Tokyo, Japan, 17 February 2016

ASEAN ECONOMIC COMMUNITY 2015




OUTLINE

eIntroduction

*ASEAN Economic Community (AEC) 2015

*ATIGA (ASEAN Trade in Goods Agreement)

*ASEAN sectoral bodies involve in food safety
*ACCSQ Prepared Foodstuff Product Working Group
*Progress towards AEC 2015

*Summary

Dedi Fardiaz Tokyo, Japan, 17 February 2016

ASEAN Profile
ASEAN was founded in 1967

Membership:
10 states

*Brunei
eDarussalam
eCambodia
°[ndonesia
elLao PDR
*Malaysia
*Myanmar
*Philippines
*Singapore
*Thailand
*\/iet Nam

Total Area:
4,435,674 km?

4-2




ASEAN Economic Community 2015 will
“establish ASEAN as a single market and
production base with the goal of making
ASEAN more dynamic and competitive.”

Regional integration and
connectivity are to be
accelerated through
facilitating the movement
of skilled persons, capital
and goods, lowering
barriers to trade and
strengthening the
institutional mechanisms
of ASEAN.

Tokyo, Japan, 17 February 2016

£

End 2015 £2016-2025 o -
Formal Establishment | FormalEstablishmentof «-, iy L_» AEC Blueprint 2025
of AEC the AEC .
ASEAN
ASEAN Trade In G
ATIGA, 2010 Goods Agreement ., fla lwvastment

(ATIGA)
entry into force

Agreement (ACIA)
entry into force

Nov 2007 cep ASEAN Charter

AEC Blueprint, 2007 AEC Blueprint
_ Jan 2007
Bali Concord Il ~*  Cebu Declaration
(ASEN? il (accelerate timeline
Community) to 2015)
ASEAN

Framework Agreement +-; *-+  ASEANVision 2020

on Services (AFAS)

signed
: ASEAN Free Trade
Agreement on g Area (AFTA)
ASEAN s entry into force
Preferential Trading
Arrangements
‘ Birth of ASEAN, 1967
]
Loy Birth of ASEAN
Dedi Fardiaz TOKYO, Japan, 17 February ZUlo 6
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The ASEAN Community has been launched during the 27th
ASEAN Summit in Kuala Lumpur, Malaysia, last November 2015

ASEAN ECONOMIC COMMUNITY 2015 /

) A

Single Market
and Production

Integration into

Equitable
Global

Economic

Competitive
Economic

Base

*Free Flow of
Goods

*Free Flow of
Services

*Free Flow of
Investment

*Free Flow of
Capital

*Free Flow of
Skilled Labor

e Priority
Integration
Sectors

*Food,
Agriculture &

/| Forestry

BkE7aY 7 i5E£2016.02.17

Region

« Competition
Policy

e Consumer
Protection

* Intellectual
Property Right

« Infrastructure
Development

» Taxation

*E-commerce

Development

* SME
Development

e |nitiative for
ASEAN
Integration

Economy

* Coherent
Approach
towards
External
Economic
Relations

*Enhanced
Participation
in Global
Supply
Network




4t pillar

Developing and
adopting a coherent
approach towards
external economic
relations, and enhancing
participation in global
supply networks

15 Pillar

ASEAN as a Single
Market and Production
Base. Goods, services,
investments, and skilled
labour are able to flow
freely, and capital freer,
within the region

AEC 2015

2" pillar

To form an economic region that is
highly competitive. Fostering a culture
of fair competition, consumer protetion,
stimulating and promoting innovation,
and providing regional public

3rd pillar
An AEC that is inclusive and equitable.
Focus on efforts to support small and

medium enerprises, as well as the
newer AMSs, to participate effectively
and gainfully in the integration

infrastructure, through multimodal process.
transport infrastructure linkages,
connectivity and energy cooperation.. .. 17 rebruar 2016 g

ASEAN

ASEAN
ECONOMY

POPULATION

ASEAN GDP 2007-2014:

76%increase

in GDP per capita
@ In current USS

USS$1.33 Uss2.57
trillion trillion

ASEAN GDP in 2014
almost doubled to
over US$2.57 trillion

Zrd largest in the world in 2014
China ASEAN EU us

@ @
' ' ] ]
1,367 1,259 504 319
million million million million

India

In 2014, ASEAN economy was:
3rdlargest in Asia

daad b o b il ba dh il

over 30 under 30
.)"“" old .-..'earl old

i
24 Morethan 50%
oy
kb

of ASEAN's population
is under 30 years old
(compared to

39% of East Asia's and
34% of Europe's)

Source ASEAN Statistics and UN, World Population Prospects

7thlargest in the world

Fis

T
T

——

(@ )8

Source. ASEAN Statistics and Intermnational Monelary Fund

Dedi Fardiaz

Tokyo, Japan, 17 February 2016

BkE7aY 7 FilE£2016.02.17
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@ Total trade,

= 2007-2014:
- == inc?asetilli:iy nearly
== wwa USS$1 trillion
== www

Major Trading Partners, 2014

24%

Intra-ASEAN trade comprises
the largest share

of ASEAN's total trade

by partner

@e £

ASEAN'’s Trade in Agro-based Products

$ billion
120 - = ntra-ASEAN exports
== Extra-ASEAN exports
97.7 98
100 941 929

2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014
Source. ASCAM Slatistics
Source: ASEANstats Trade data (June 2015).
Dedi Fardiaz
ASEAN's Trade in Fisheries Products
$ billion
2 - = |ntra-ASEAN exports
== Extra-ASEAN exports
— Total exports 205
196
2004 2005 2006 2007 2008 2009 2010 2011 2012 2013 2014
Source: ASEANstats Trade data (June 2015).
Dedi Fardiaz 1UKYOU, Jdpdrl, L/ Feurudry Zuio 12
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Export Performances of Agro-based Products 2004-2014 (US$ million)

: : ;
Agro-based Products 2004 2006 2010 2012 2014 '”gg_"";ge

Intra-ASEAN Exports 6,378.2 84292 154120 17,2470 254128 24,7109 183326 287.4%
Extra-ASEAN Exports | 22,584.8 26,9980 56,2125 51,967.1 723129 75078.1 524933 2324%

Total Exports 28,963.1 35427.3 71,6246 69,2141 97,7257 99,7890 708260 244.5%
Intra-Trade Share 22.0% 23.8% 21.5% 24.9% 26.0% 24.8% 27ppt 12.4%
Note: .
ppt = percentage point.

Export Performance of Fisheries Products 2004-2014 (US$ million)

Fisheries Products 2004 2010 2012

Intra-ASEAN Exports 770.3 821.2 1,099.5 942.1 1,9449 1,787.0 10167 132.0%

Extra-ASEAN Exports 79543 93981 105958 88540 168629 187446 10,7903 1357%

Total Exports 8,7246 10,2193 11,6953 9,796.1 18,8078 20,5316 11,807.1 135.3%

Intra-Trade Share 8.8% 8.0% 9.4% 9.6% 10.3% 87% -0.1ppt -1.4%
Note:

ppt = percentage point.
Source: ASEANstats Trade data (June 2015).

Dedi Fardiaz Tokyo, Japan, 17 February 2016 13

A Blueprint for Growth

ASEAN Economic Community 2015:
Progress and Key Achievements

AEC Scorecard Measures, Fully Implemented
O ASEAN-wide and high-priority measures, by AEC Pillar, 2008-2015

== Number of Measureks (as at 31 October 2015)

Single Market and Production Base

Competitive Economic Region

Equitable Economic Development

Integration into the Global Economy

. Fully Implemented Not Implemented

Wwww.asean-org
Dedi Fardiaz Tokyo, Japan, 17 February 2016 14
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ASEAN Trade in Goods Agreement

» . Objective

The objective of this
Agreement is to achieve
free flow of goods in
ASEAN as one of the
principal means to
establish a single market
and production base for
the deeper economic

ATIGA integration of the region
towards the realisation of
@ the AEC by 2015
http:/AVWV. 5¥E5H. org/communities/asean-economic E6imaRRY/Catégoryrakeanirade-in-goods-agreement 15

ASEAN Trade in Goods Agreement

ATIGA

©

CHAPTER 8

| SANITARY AND
*# PHYTOSANITARY MEASURES

Article 79

The objectives among others
are to:

ofacilitate trade between and
among Member States while
protecting human, animal or
plant life or health in each
Member State

sstrengthen co-operation
among Member States in
protecting human, animal or
plant life or health

Food safety becomes an
important issue in trading
of food

hitp:/ VG, 5¥E5H. org/communities/asean-economic E6imaRRY/Catégoryrakeanirade-in-goods-agreement 16
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What’s important for Agro-based Products?

SPS and TBT are the most important areas of activity with measures
that include:

*The establishment of general ASEAN requirements for food
hygiene and safety;

*The harmonisation of national standards with relevant
international standards (i.e. CAC, OIE, and IPPC);

*The compliance of national agro-based industries with regional
and international requirements (e.g. in terms of quality
management standards, being GAP, GHP, GMP, GVP, HACCP);

*Strengthening testing facilities and recognition of test results
among competent authorities (i.e. trade regulations); and

*The harmonisation of sector-specific ASEAN regional technical
regulatory regimes

A common regional Food Safety Framework is a key component in the
creation of a single ASEAN market and product base to enable efficient

regional trade in food products.

Building the ASEAN Community

Food Safety in Agri-Products
Enhancing Food Safety through Harmonized Quality Standards

I Over the years, ASEAN has made a concerted f bl
“% effot to enhance food control systems and From arm to ta e,
~  procedures to ensure the freer movement of safe,

healthy and quality foods within the region. It is fOOd Safety CUtS aCTOSS

essential that food and agricultural products from

- ASEAN meet internationally recognized standards. the secto rs of
B ASEAN has been f its effort th .
NS o monisation of qually standards as vell as agriculture, trade,

& assurance of food safety for primary production to

ensure that agricultural products are safe for h ea It h’ an d SC i ence an d

consumption. The rising demand for safe foods

. requires that quality assurance systems based on h I

Lo S agricultural best practices are in place to facilitate tec no ogy
intra-ASEAN trade, to improve access to global markets for ASEAN agricultural products, as well as to

improve viability for farmers and help sustain a safe food supply. Acknowledging these growing

1. ASEAN Sectoral Working Group on Livestock (ASWGL), )

2. ASEAN Sectoral Working Group on Fisheries (ASWGFi), A-grlcu.lture

3. ASEAN Sectoral Working Group on Crops (ASWGC), Fisheries

4. ASEAN Task Force on Codex (ATFC), Forestry

5. ASEAN Food Safety Network (AFSN),

6. ASEAN Working Group on Halal (AWG Halal),

7. Ad-hoc Working Group on Food Irradiation (AWGFI), .

8. ACCSQ-PFPWG ( Prepared Foodstuff Product Working Economic
Group)' Trade

9. ASEAN Experts Group on Food Safety (AEGFS), Health

10. ASEAN COST (Committee on Science and Technology), Science &
Sub-Committee on Food Technology

Dedi Fardiaz Tokyo, Japan, 17 February 2016 18

BkE7aY 7 i5E£2016.02.17

4-9




Support the Future of ASEAN Single Market

Facilitate the Trade Intra ASEAN

ACCSQ - Prepared Foodstuff Product Working Group (ACCSQ-PFPWG)

* Exchange of information on standards, regulations,
procedures and mandatory requirements in Member Countries
related to prepared foodstuff;

* Review and analyze the comparative study of regulatory
regimes among Member Countries;

* |dentify areas for possible harmonization and MRAs;
e Develop, implement and monitor the sectoral MRAs; and

 |dentify the technical infrastructure needs and build-up
mutual confidence in testing and conformity assessment

di Fardi ) Tokyo, J 17 Feb 2016
h[}c%p':/f\GV\'/\a?%/v.asean.org/news/ltem/accsq—str(ﬂé\f(ﬂr@pan’ ebruary 19

What progress has been made?

=

X)

-‘_[‘3‘ i v

B JCE, ; ASEAN FOOD SAFERY: NETWORK

) C e B E

HOME Wed, Dec 00 20151 21:21:07 | @ 840 beats

] | Search ] Current Issues

! 21 August 2015 : U.S
prohibits “Artificial Trans Fats™
in processed foods NEW 2

? 14 August 2015 : EU's new
MLs of pesticides in foods and
feeds NEW !

U 9 July 2015 : ASEAN Food
Reference Laboratories (AFRLs)

ASEAN : '@
ONadTE NG  NETWO

NEW It
ASEAN Task fofls i!? 7 4 June 2015 : ASEAN's
T dax {ATFC) 1 J o - i P Progress on the harmonization
= ASEAN Tadifional spint of corchgkly o! of food control and safety
Cord.‘dliy end ﬂc’;r'fl'fﬂﬂ':r‘ requirements and principles
[ASEAN ExpeniGioup NEW 1

[on F ood!Safety (AEGFS)

Budizo s ey R

ASEAN £
HALALFOOD J/Q}

7 13 November 2014 : USDA's
New Inspection System for
Pouliry Products

COMMUNICATION

o More

AFSN was established
in 2003 (AMAF)
| ASEAN RAPID ALERT SYSTEM
FOR FOOD AND FEED aood effort an aneration ¢
ié]wzttp://www.aseanfoodsafetvnetV\Ig]FYShJeatpfn' 17 February 2 20
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ASEAN Standards for Organic Agriculture:
ASEAN Standard for Organic Agriculture (ASOA);
ASEAN Standard Horticultural Produce:
*ASEAN Standard for Cocoa Bean
*ASEAN Standard for Oyster Mushroom
*ASEAN Standard for Peanuts
*ASEAN Standard for Sugar Apple
*ASEAN Standard for Sweet Potato
*ASEAN Standard for Sweet Tamarind
*ASEAN Standard for Tea
ASEAN Guidelines:
*Guidelines on ASEAN Good Aguaculture Practices (ASEAN GAgP) for Food Fish
*ASEAN Guidelines for Preventing the Entry of Fish and Fishery Products from IUU
Fishing Activities Into the Supply Chain
*ASEAN Regional Guidelines for promoting climate smart Agriculture (CSA)
*ASEAN Food Safety Module Good Animal Husbandry Practices (GAHP) for Layers
and Broilers;
*ASEAN Strategic Plan Good Animal Husbandry Practices for Layers and Broilers
(2014-2016);
*ASEAN Guidelines for Pest Risk Analysis;
*ASEAN Guidelines for Biological Control Agents;
*ASEAN Manual GMP Animal Vaccine.
htt@:céylgggwaasean.org/communities/asean-eg%pgpmigp-gglr@m%g;tu%/lcyaﬁe&orv/other-documents-6 2

ASEAN Food Reference Laboratories (AFRL) with the following objectives:

* a means of networking among ASEAN Member States (AMS) to support
technical issues related to food and food-related testing in ASEAN

* to provide technical support to the National Food Reference
Laboratories (NFRLs)

* a means for provision of technical assistance and transfer of knowledge
to other food and food-related laboratories in ASEAN

* for the networking with other international and regional reference
laboratories for the purpose of exchanging technical information and
promoting collaboration.

AFRLs for mycotoxins Singapore
AFRL for pesticide Residues Singapore
AFRL for genetically modified organisms Malaysia
AFRL for veterinary drug residues Thailand
AFRL for heavy metals and trace elements Thailand
AFRL for microbiology Vietham
AFRL for food contact materials Thailand
AFRL for food additives Indonesia
AFRL for environmental contaminants Singapore
Dedi Fardiaz http://www.asean.org Tokyo, Japan, 17 February 2016 22
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AFRL

What do we expect?

Roles of ARLs NFTL NFTL NFTL

*To provide training and technical advice and services to ASEAN
Member States, including National Reference Laboratories in the
ASEAN, on the definition, selection and application of methods of
analysis and sampling, as well as on the organisation and
management of food testing activities in the ASEAN region.

*To become resource and information centres by linking to
existing information platforms or networks established under
ASEAN.

Dedi Fardiaz Tokyo, Japan, 17 February 2016 23

What do we expect? AFRL

NFTL NFTL NFTL
Roles of AFRLs

*To coordinate inter-laboratory comparisons or proficiency testing
in the ASEAN region and envisage the organisation of such
activities at a future date,

*To become resource centers for Certified Reference Materials
(CRMs), through the provision of information on the sources
where CRMs can be obtained, and to assist in obtaining Reference
Material (RMs).

Dedi Fardiaz Tokyo, Japan, 17 February 2016 24
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Reliable analytical data are required to support
ARASFF

ASEAN Food Testing Laboratories Network

Laboratory Networking ARASFF
National /

RASFF
A

1

1

1

1

1

1

1
Analytical results :
A I
1

1

1

1

1

1

1

1

1

1

A designated testing
laboratory

Dedi Fardiaz Tokyo, Japan, 17 February 2016 25

Food Safety Standards Harmonization Efforts

in the ASEAN

Since 2002, the ASEAN Food Safety Standards Harmonization
Workshop Series sponsored by ILSI Southeast Asia Region
have been used as a forum for regulators in the region:

*to facilitate the exchange of information and scientific
updates in food safety and standards;

*to discuss and share potential mechanisms for
improvement of food safety standards in the ASEAN
countries;

*to facilitate harmonization efforts towards Codex, where
they exist; or towards scientifically-sound regional standards
where Codex standards are not in place; and

*to identify gaps for exposure data development and risk
assessment capacity building. ./ .., 2016 2%

BkE7aY 7 FilE£2016.02.17 4-13




Filling the FSS (Food
Safety Standards)
Harmonization Template
(Modified GSFA Format)

v

Evaluation of FSS
Similarities and

% Differences
I Py e e, . . e, .
Risk A men [ g e
= SIEESE _'} FSS harmonized
4 i among AMSs
Choices: - - -
I : ~ T t
- Conducted at national level i FSSharmonized Al\l,ge tglven_ 0
by AMS I  among AMSs thS _Olzrg‘é'ew
_ . eir
e Conducted simultaneously ? and with Codex
at regional level by AMSs i Stanudardrs .
with supports from e
International Agencies v
| FSS unharmonized
among AMSs

Food Safety Standards HarmonizationApproach in the ASEAN

ARAC (ASEAN Risk Assessment Center) under
AEGFS (ASEAN Expert Group on Food Safety)

; 15 g o . o e —r———y
| BT BT
Risk Assessment _L FSS harmonized :
: among AMSs :
Choices: : s HEna ' ::E:::i
« Conducted at national level : Fiigﬁ;m:‘\:gsed I
by AMS ) |
« Conducted simultaneously '? and with Codex
may help ——>  at regional level by AMSs T standargs [
with supports from e e ——

International Agencies

4-14




Progress of Harmonization [ACCSQ Prepared Foodstuff

Product Working Group]

ASEAN Common Food Control Requirements (ACFCR), 2005

1. ASEAN Common Principles for
Food Control Systems (ACPFCS) These are ASEAN efforts

2. ASEAN Common Principles and L el g
Requirements for the Labelling of

Prepackaged Food (ACPRLPF) *Food Control System

Principles

3. ASEAN Common Principles and eLabelling Principles
Requirements for Food Hygiene *Food Hygiene Principles
(ACPRFH)

Dedi Fardiaz Tokyo, Japan, 17 February 2016 29

Progress of Harmonization [ACCSQ Prepared Foodstuff

Product Working Group] Recent Development

e ASEAN Principles and Guidelines for National Food Control Systems
(CAC/GL 82 MOD)

e ASEAN General Principles of Food Hygiene (CAC/RCP 1-1969, Rev.4
MOD)

e ASEAN Guidelines for the Design, Operation, Assessment and
Accreditation of Food Import and Export Inspection and Certification
Systems (CAC/GL 26 MOD)

* ASEAN Guidelines for Food Import Control Systems (CAC/GL 47 MOD)

* ASEAN Principles for Food Import and Export Inspection and
Certification (CAC/GL 20 MOD)

* Guidelines for ASEAN Food Reference Laboratories (AFRL)

* ASEAN Food Safety Policy has been prepared; while, ASEAN Food
Safety Regulatory Framework is being developed

http://www.asean.org/communities/asean-economic-community/item/harmonization-of-standards-and-technical-
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Progress of Harmonization [ACCSQ Prepared Foodstuff

Product Working Group] Recent Development

ASEAN Food Safety Policy

Principle 1: Integrated 'Food Chain' Approach

Principle 2: Systematic Risk Analysis Framework

Principle 3: Science-based, independent risk assessment process

Principle 4: Primary Responsibility of Food Business Operators

Principle 5: Equivalence and Mutual Recognition

Principle 6: Consistency with ATIGA and WTO’s SPS and TBT
Agreements

Principle 7: Harmonisation with International standards

Principle 8: Application of Good Regulatory Practice

Principle 9: Reliable Traceability/Product Tracing System

Principle 10: Effective Risk Communication

http://www.asean.org/communities/asean-economic-community/item/harmonization-of-standards-and-technical-

requirements-in-asean Tokyo, Japan, 17 February 2016 31

SUMMARY

A Blueprint for Growth
ASEAN Economic Community 2015:
Progress and Key Achievements

AEC Scorecard Measures, Fully Implemented
O ASEAN-wide and high-priority measures, by AEC Pillar, 2008-2015
== Number of Measurek (as at 31 October 2015)

Single Market and Production Base

Competitive Economic Region

Equitable Economic Development

Integration into the Global Economy

www.asean.org . Fully Implemented Not Implemented

Dedi Fardiaz Tokyo, Japan, 17 February 2016 32
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SUMMARY

e Facing an ASEAN Economic Community in 2015, various
efforts have been made nationally by AMSs and regionally
through ASEAN cooperation. Among others are:

- the harmonisation of national standards with relevant
international standards (i.e. CAC, OIE, and IPPC);

- strengthening food testing facilities, such as through the
development of AFRLs; and

- modified adoption of Codex Guidelines in ASEAN Common
Food Control Requirements (ACFCRs)

e A common regional Food Safety Policy and Regulatory
Framework are the key components in the creation of a
single ASEAN market and product base to enable efficient
regional trade in food products.

Dedi Fardiaz Tokyo, Japan, 17 February 2016 33
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