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What is Codex?

A Process

e Codex Alimentarius Commission — where the world
comes together
e 189 Members (188 countries + the European Union)
e 240 Observers (16 UN, 60 1GO, 164 NGO)
* 100% Member driven
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* Intergovernmental
body established by
FAO and WHO to set
food safety and quality |
standards: o AL AA0)

* To protect consumer Cndex Alimentarius Commission

health

* Ensure fair practices in
food trade

* Promote coordination
of food standards
development work
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What is Codex?

A Product

* The Codex Alimentarius or “Food Code”
e Standards — qualitative and quantitative
e Guidelines
* Codes of Practice

CODEXO
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STANDARDS
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* 6 languages

* Ongoing work to
improve usability

 Codex score card (Post
CAC45)

AND 63 EXTRANEOUS
MAXIMUM RESIDUE
LIMITS (EMRLS)
FOR PESTICIDE
RESIDUES

COVERING
18 CONTAMINANTS

COVERING
231 PESTICIDES

COVERING
79 VETERINARY DRUGS

13 RISK MANAGEMENT
RECOMMENDATIONS
(RMRs) AND

66 WITH MRLs

COVERING

n
FOOD ADDITIVES
OR GROUPS
OF FOOD ADDITIVES




How Codex
standards
are
developed?

Horizontal / General

General Prninciples.
(France)

Food Labelling
(Canada)

Import and Export

Vertical / Commodi

Ad-hoc Intergovernmental

: Adjourned -
Active sine die
Fats and Qils Cocoa Products
(Malaysia) and Chocolate

Active

Dissolved

Inspection and Residues of Veterinary (Switzerland)
ISt Drugs in Foods Fresh Fruits
Certification Systems United Stat e B
A lia) (Uni e5) and Veg fetables Meat Hygiene Antimicrobial
(Mexico) {New Zealand) Resistance
(Republic of Korea)
. i i Spices and Culina
Food Additives PBSUUd;I Residues P Herbs i Natural Mineral Waters
(China) (China) (India) (Switzerland)
Fish and Fishery - Processing and Handling ) )
Contaminants in Foods Food Hygiene Products Veget{acglr?;’arlotems of Quick Frozen Foods Anl?w?ll;:':::wgmg
(Netheriands) (United States) (Norway) (Thailand) (Switzerland)
: Cereals, Pulses and .
Methods of Analysis B
ds li y Mutrition and Foods for Cereals, Pulses and Legumes Fruit Juices Fooqs Derived from
and Sampling - | N . Biotechnology
{Hungary) Special Dietary Uses Legumes (United States)) (Brazil) (Japan)
(Germany) (United States)
\ v Milk and Milk Products
Processed Fruits and {New Zealand)
Vegetables
(United States) Sugars (Colombia) \
\ W
- R Latin America and Morth America and
Africa Asia Europe - - MNear East
i the Caribbean South West Pacific . |
(Uganda) b (China) b (Kazakhstam) (Ecuador) b (Fili) b (Saudi Arabia)

How standards are established
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How Codex
standards

The step procedure
for elaborating
codex standards

dalre

developed?

Before a decision is made to undertake

thie devaloprment of a new standard or ather tet,
a praject proposal is preparad and

discussed at Committes level.

STEP 2 STEP 3 STEP 4
The Codex Secetariat The propos Comments received ane sent
armmanges for the preparation Diraft tesxt is circulated by the Codex Secretariat to
of a proposed draft standard. oy the Codex Secretariat the body assigned the work fior
to Codex memiers consideration. The proposed draft
and observers for comment. standard is amended.
W SPNDARD
A 45

COMNCLUSION

STEP 5 STEP &

The proposed draft standard The Draft text is circulated by

is submitted to the Executive the Codex Secretariat to
‘Committes for critical rewiew Codex members and observers
and to the Commission for a another round of comments.
for adoption at step 5.

Stap 5/8:

Incrensingly subsidiary bodies are utilizing o Step 5/8 procedune. This entails texts being submitted for sdoption ot

Step 5 having a recommendation that Steps 6 and 7 be mitted and that the toct al=o be adopted at Step 8. This
practice b stantislly speeds up the adoption process.

A

How standards are established

STEP 7

The body assigned

the work considers

the comments and amends
the draft standand.

\

STEP 8 %
The draft standard is submitted to

the Executive Committee for

«ritical review and forwarded to

the Commission for adoption as a

Codex standard. It is then published

on the Codex website.




How Codex
standards
are
developed?
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INCLUSIVENESS

COLLABORATION =

How Codex et
standards
are
developed?

CODEX ALIMENTARIDUS 1963-2023



Scientific advice

United Nations
Agencies and
Other Partner
Organizations

Requests

FAO/WHO
Scientific Advice

Codex Standards

Codex

Alimentarius ﬁ

New work proposals

_

Codex Alimentarius

WTO
SPS/TBT Benchmark

Scientific advice

Request,

Data, Academia,
Expertise Private Sector,
and Resources NGOs and

General Public

*

International trade agreements

CODEX(




Framework
for Regulation
at national
level

Principles and
Guidelines for
National Food Control

Systems —

Principles and Guidelines
for Monitoring the
Performance of National
Food Control Systems —

\
<0>,-‘ Use of the Codex Alimentarius

Working Principles for

Risk Analysis for Food

Safety for Application
by Governments —

Principles and
Guidelines for the
assessment and use of
voluntary third-party
assurance programmes

CODEXO


https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B82-2013%252FCXG_082e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B82-2013%252FCXG_082e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B91-2017%252FCXG_091e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B93-2021%252FCXG_093e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B62-2007%252FCXG_062e.pdf

Guidelines for Design,
Production, Issuance
and Use of Generic
Official Certificates

Guidelines for the

F ra m eWO r k Guidelines for the Design, Operation,

Exchange of Assessment and
Information between Accreditation of Food
fo r Countries on Rejections Import and Export

of Imported Foods Inspection and

Regulation for Guidelines for Food
Import Control

international S

2003

trade Principles and Guidelines for the

guidelines for the Development of
exchange of information Equivalence
between importing and Agreements Regarding
exporting countries to Food Imports and
support the trade in Export Inspection and
food Certification Systems

Certification Systems

Guidelines on the
Judgement of
Equivalence of Sanitary
Measures associated
with Food Inspection

\\. and Certification
’,,- Use of the Codex Alimentarius - CODEX6




Framework
for good
practices at
the
operational
level e.g.
food

hygiene

Commodity
specific
codes of
practice

General
Principles

GHP and

HACCP

Supporting

activities eg

validation,
MC etc

Pathogen
specific
guidance

\
<’>,-‘ Use of the Codex Alimentarius
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Tools for
management of
specific hazards
at the national
level e.g. vet
drug residues

eeeeee

Guidelines for the
Design and
Implementation of
National
Regulatory Food
Safety Assurance

Programmes

CODEX ALIMENTARIUS 1963-2023
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Challenges and the future

<0>:-‘ Looking to the future C,QD.‘EX(S



 Changing
environment

 Changing
production
systems

* Evolving and
emerging
hazards

e Risk??

How a single aspect of climate
change can make food less safe

Rising temperatures can affect food across the world by

Increasing the incidence
of infections by food- and
waterborne pathogens

Driving plant pests into
new territories, potentially
leading to overuse of
pesticides

A, Food and Agriculture
") Organization of the
United Nations

Promoting higher uptake
of toxic heavy metals in

staple crops Expanding harmful algal
blooms and affecting

seafood safety
Making plants more
susceptible to fungal
infections and mycotoxins

emerge in new regions

C% Looking to the future



Changing access to
information

Changing ways of
information
sharing

Changing
technologies

Impact on
regulation, risk
management

C% Looking to the future CODEXO
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New food sources and production systems
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Beyond food

e Safe use and re-use of water * Recycled packaging

* Recognition that access to safe * Implications for food safety
water cannot be assumed :
* What are the risks

* Promoting a risk-based approach
rather than a prescriptive
approach * What do regulators need

* Can they be mitigated

e Water that is determined to be * Link to the broader
safe for an intended purpose sustainability

CODEX ALIMENTARIUS 1963-2023
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Some key milestones — Japan and Codex

1963:
Japan
joins CAC1

1968, 1970;
Elected and
re-elected
Member on
a geographic
basis

1995:
appointed
Coordinator
for Asia

2000 - 2007:
host TFFDB

2003, 2004:
elected as
vice chair to
CAC

2007, 2009:
elected and
re-elected
Member on
a geographic
basis

2014, 2015,
2016 :
Elected and
re-elected
Vice chair of
CAC

2013:
appointed
Coordinator
for Asia

2019, 2021
Elected and
re-elected
Member on
a geographic
basis

CODEX(



e Building communities

@ By Contact points, regions,
topics, committees
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Building an engaged community

@ Information that is current, @ Access to Codex @  Providing training and
regularly updated reflects the Standards and support
work and views of the related resources
Membership and Observers

uuuuuuuuuuuuuuuu

EFFECTIVE :
PARTICIPATION
IN CODEX WORK

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

\\V,',V// Food and Agriculture
.... Organization of the

: support 0000 Q ﬁ g 0

\S¥ World Food Safety Day United Nations

A About Codex~ | Codex Texts~ qgmes' Committees~  Meetings~ | Resources > | Publications = News and Events Dashboard | Logout

Standards

GENERAL PRINCIDU
Popular OF FOOD NYGIENE

Food and Agriculture Organization
of the United Nations

XS 193-1995

FAO elearning Academy

CXC 1-1969

#  About What Courses Certification Webinars Repository = Partners Help
General Principles of Food H;

the we and
Academy do support Register

X5 1-1985
General Standard for the Lab
Prepackaged Foods

CXG 2-1985
Guidelines on Nutrition Label

Codex and the SDGs

How participation in Codex Alimentarius supports the 2030 Agenda for Sustainable Development

Protecting health, facilitating trade

\\' coD
EX ALIMENTARIUS
C‘r;



- AW
Thank you

@ Email: codex@fao.org

@ Webpage: http://www.fao.org/fao-who-codexalimentarius/en/
@ X: @FAOWHOCodex

CODEXO
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