3° China Special Food Conference
Beijing, China, 2018-10-31
Tom Heilandt, Codex Secretary
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World bank: impact of unsafe food costs
low- and middle-income economies about USS
110 billion in lost productivity and medical

expenses each year ¢« ° A Y

WHO (2010): 600 million.illnesses and 420000
premature deaths through foodborne diseases
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Nutritious
Tasty




Food s .
a commedity like no other






Codex covers all foods and their
‘production










GROWTH IN WORLD FOOD EXPORTS AND CODEX MEMBERSHIP

e Codex Members

Total food export value (1 billion USD) e
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General Principles
(France)

Import and Export
Inspection and
Certification Systems
(Australia)

Food Additives
(China)

Contaminants in Foods
(Netherlands)

Methods of Analysis
and Sampling

(Hungary)

Horizontal / General

Food Labelling
(Canada)

Residues of Veterinary
Drugs in Foods
(United States)

Pesticide Residues
(China)

Food Hygiene
(United States)

Nutrition and Foods for
Special Dietary Uses
(Germany)

Vertical / Commodity

Ad-hoc Intergovernmental

. Adjourned
Active
Cocoa Products

and Chocolate
(Switzerland)

Meat Hygiene
(New Zealand

Natur

Fats and Oils
(Malaysia)

Cereals, Pulses and
Legumes ‘
(United-§tates)

Fresh Fruits
and Vegetables
(Mexico)

)

al Mineral Waters
(Switzerland)
Processed Fruits |

d Vegetables.
d States)

Vegetable Proteins
(Canada)

Spices and Culinary
Herbs
India

Sugars
(Colombia)

Fish and Fishery
Products
(Norway)

Task Forces

Antimicrobial
Resistance
(Republic of Korea)

|
" issowes

Processing and Handling
of Quick Frozen Foods
(Thailand)

Animal Feeding
(Switzerland)

Foods Derived from
Biotechnology
(Japan)

Fruit Juices
(Brazil)

Milk and Milk Products
(New Zealand)

FAO/WHO Regional Coordinating Committees

Asia
(India)

Latin America and
the Caribbean
(Chile)

Europe

(Netherlands)

North America and
South West Pacific
(Vanuatu)

Near East
(Iran)




Committee FAO/WHO
/Member Commission Committee or Expert body

(adoption) Task Force
Executive Committee ZZII:T:TC
(critical review)
S2 $3 $4

discussion/
drafting

H Endorsement by general committees
Sé S7

drafting consultation

consultation discussion/ drafting

Executive Comniittee
(critical review) -

Hold at Step 8 o .
monitoring

World Health
Organization
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Codex Secretariat
8 professionals,

5 general se,r)/lce\? ——
2 seconded ofﬁcérs (Japan and ROK)
1 APO (Germany)

5 consultants



Codex secretariat hudge
50% - 8.8 mio USD (80% FAO and 209
50% - Codex-Host Gove;-nm,ents

+not counting scientific advice

China hosts CCPR (Pesticide residues) and
CCFA (Food additives)
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Commodity standards 221

Guidelines 78

Codes of pra.g:ti_ce 52 (\ . \

Contammapts 106

| Additives 4130 »

N » ~ Pesticide residues 5231 S

. Veterinar \plr%:;s residues 623 A
K ! \"""'\ 1 \ \ | "
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Godex and SDGS &
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1:No Poverty = 7,%

Adopting global food safety standards helps local
traders access hew markets and increase their
trade.
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There can be no foo\‘securltiwnhbut food
safety and fair trad}v,practlces A
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J3: Good health and well being
2T

There can be no good health and well being
without safe, nutritious and affordable food.



Trade is a vi
standards ensu
opportunities.
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7.9
12: Food waste and management of chemicals

Safety, quality and labelling standards can
prevent that safe products are thrown away.
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FOr @ Special purnose - ey nutrient reduction or
fortification =

For special peopie - Gd infants and young children
Glaim to he special — production, nutrition and health
claims
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codex Committee on Food Labelling (CCFL)



special foods — GCNFSDU and GCFL

GCodex Committee on Nutrition and Foods for Special
dietary Uses [CCNFSDU)

(a) study specific nutritional problems; advise the Commission on general nutrition issues;
(b) draft general provisions, concerning the nutritional aspects of all foods;

(c) develop texts for foods for special dietary uses

(d) consider-Provisions on nutritional aspects for inclusion.in Codex texts

(a) draft provisions on labelling applicable tosall foods:;

(b) to consider draft specific provisions on labelling prepared by Codex Commodity Committees

(c) to study specific labelling problems assigned to it.by the Commission;

(d) to study problems associated with the advertisement of food with particular reference to claims and misleadi
descriptions.



Infants and children: Statement on Infant Feeding, Infant Formula
and Formulas for Special Medical Purposes Intended for Infants,
Follow-up formula, Processed Cereal-Based Foods for Infants and
Young Children, Formulated Complementary Foods for Older Infants
and Young Children, Advisory Lists of Nutrient Compounds for Use in

Foods for Special Dietary Uses intended for Infants and Young
Children, Canned Baby Foods
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Supplementing food: Addition of Essential Nutrients to Foods,
Vitamin and Mineral Food Supplements

Special needs: Low-Sodium Content (Including Salt Substitutes),
Foods for Persons Intolerant to Gluten, Formula Foods for Use in Very

Low Energy Diets for Weight Reduction, Formula Foods for Use in
Weight Control Diets

Labeling: Advice to the CCFL
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Ongoing work: Follow-up formula, Claim for “free of trans-fatty acids,
definition for biofortification, NRV-NCD for EPA and DHA, Ready-to-
use therapeutic foodstechnological justification for food additives
Discussion: , NRV-R for older infants and young children, Harmonized
probiotic guidelines, guidelines to establish nutritional profiles

CODEX ALIMENTARIUS | @i @)ty

\l,@k



GCFL-texts

General-standards:
Labelling of Prepackaged Foods,

Labelling of'and Clalms for Prepackaqu Foods for Special Dietary

Uses A b/ A

Guidelines:.Claims, Nutrition Labelling, Use of Nutrition and Health
Claims,JUse of.the Term “Halal®, Production; Processing, Labelling and
Marketing of Organically: Produced .Foods, Compilation of Codex texts

relevant to the labelling of foods derived from modern biotechnology



GGFL-current work

Just finished: Date marking

Ongoing: Labelling of non-retail contamers front-of-pack labelling,
Discussions: Internet sales/e- COmmgee allergen labelling,
innovation. in food labelling, labelling of.alcoholic beverages, criteria
for the definitionof,“high in” (fats, sugars-and'sodium), multipack
formats
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« No consensus bg c A
» Does Codex seftifig
. What should Codex do?

Hours of dlscus'zgn-i'rr @um\eg






B N -
5 -

B & 2

» > by

L A )
%
- ah
) i . -

Golorful food ~ .. the Same +
6 o\ GFSA (tables).-
-_Hygiene ~SPS (. gfsafe maximum limit
. Site—TBT AN 54 SEEESIN
Label'— TBT '* \ GFSA (Preamble) —
Residues - SPS not mislead consumers
5 TBT
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Water

Serbitol
\Vegetable gum
Natural flavours
Salt

Citric acid Yo

Caramel colour
Presenwatives
Sweetener

Water + Additiues

mMaple syrup |

no artificial flavours or coloy, \
S

n .
NOT MICROWAVE THIS PRODUCT gg::c:;g:“ ?al\‘,ot' :;: Serve) over

pancakes, waffles or any dessert.

Ingredients:

Water, Sorbitol, Vegetable Gum (466),
Natural Flavours, Salt, Citric Acid,
Caramel Colour (150d), Preservatives
(202, 211), Sweetener (Sucralose).

=
==l SERVINGS PER PACKAGE: 10
SERVING SIZE: 35mL
AVG QUANTITY AVG D 5
PER SERVING %
— i (o
= o A\ §
-~ I Z
SATURATED 0g =
- ARBOHYDRATE  Lesshan 1g
- SUGARS 00g :
Made in Australia from Australian and SR8 549 1543
imported ingredients. Semayrge  leshaig  Lseell
Queen Fine Foods Pty Ltd. 5. — . 715

17 Wakefield St : '
WSS Best before: 07/2019
Www.queen.com.au Batch:177015
, 0256/C »
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Different products for infants and young children

Infant formula
Covered by Standard for Infant Formula (CXS 72-1981)

A \
' N \
Infant —~ "W —/, )
" | foung child
A A Ty W A
0 month 6 months 12 months 36 months
- Y
Y

Follow-up formula (Currently under discussion)
Follow-up formula for older infants & [Name of Product] for young children
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pods for special uses
safety day
veness - bringing people together — create networks
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There is a lot to do to achieve safe, tasty, nutritious

food in every home all the flmel -

Standards are a tool to avoid

misleading consumers and ensure safety

and fair practices

Codex is.a good international standard setting tool but it
can only be.as good as the use members make of it



Email: codex@fao.org

Weh: codexalimentarius.org
Twitter: #facwhocodex
Weiho: @tomheilandt




