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ZHE FAZL F44 AR 7154 A4F 2 ALANE FF AEEN, 4FF
74 g A4 e SEMY Codex F450S TS 4EAY 2 AEAAEA
BARYE, Codex D F715E) FALRAL 2129 o] 2 A92AR 99
502 AHY AAESL g 2ok
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1 o)A 24= (Adoption of the Agenda)

CX/ASIA 02/1

247k Z3)9 497 9 503 FeolArseA A7 G FA
(Matters Arising from the 24th Session of the Codex
Alimentarius Commission and the 49th and 50th Sessions
of the Executive Committee)

CX/ASIA 02/2

FAO/WHO =AERA =219 37HJoint FAO/WHO
3 Evaluation of the Codex Alimentarius and Other FAO and
WHO Work on Food Standards)

CX/ASIA 02/3

A Z71A18 (%9} AE(Consideration of the Draft Medium-
Term Plan 2003-2007) ’

CX/ASIA 02/4

M F3%2%(49A) (Proposed Draft Standard  for
5 Instant Noodles at Step 4 - Government Comments at
Step 3)

CX/ASIA 02/5
CX/ASIA 02/5
- Add. 1

6 “Traceability/Product Tracing” 7 E (Consideration of
“Traceability/Product Tracing” )

CX/ASIA 02/6

71548 AE 2 ALAYFA #3 HEEA (Discussion
7 Papers on Functional Foods and Novel Foods -
Government Comments)

CX/ASIA 02/7
CX/ASIA 02/7
- Add. I

g | AFHA R Ao Wet 5¥ ) H(Capacity Building for
Food Standards and Regulations)

CX/ASIA 02/8

Codex FAFAL TFH 4F 27 L AFAEA 2
AE

(Information and Reports in Food Contral and Food Safety
Issues Including Acceptance of Codex Standards
(CL2002/12-ASIA)

- 39 B3 (Reports by Member Countries)
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\_3«
Codex R S7tFEe FAEAZYGA anAe] Fo
(Consumer Participation in Food Standards Setting at the Oral reports
10| Codex and national Level(CL2002/12-ASIA) ral 1epo
- 392 27 (Reports by Member Countries)
11 | AEFAA9 Ay (Nomination of the Coordinator) CX/ASIA 02/10
ZVERAMY, FFAY A 7189 YAl E A4 (Other
12 Business , Future Work and Date and Place of Next
Session)

13 | BE32ZAM A9 (Adoption of the Report)

2. #2=9Zi}

1) FAO/WHO Bl SAIEA == I3 Hot 1

A492F 73 o] A3 (2001, 9)A| Al FAO/WHOE Codex N EFHAZZIHY ¥LF
o AEd g 7o 2 HeAE AE v 3k Codex ¥ FAO, WHOSN A 713
U OE HEFAHE A Hrh oA we /HEgsteol 2002 497E ¥
747} A Foln, A A 2002, 1190] 48E o Folth Al502; 33 o] A3 (2002,
6)AME F BF7i7F FHQA FHE vejstd AEHA Hrlsjor stk 7ol L
ow, FAO ¥ WHOONA AESLZ] Aol zh50] H7HRIA e tiste 73] 7
E 9 BAT 5 AUe AZte] dasite ool AxE, B3 A= JALA
wt Ay % 238 T3 ¢ 9 Evaluation Team Expert Panelo] A 74152
o F BAEIAE AGEAHLAN EQsZIE 2ASHoH, HF HIERIA
oA Aotel FIARFS HES] $8ted WHO Executive Board 39 E 20039 29
ol MHANR AT F AR GZANLIE d ARANAN FFAEFFAES
BOYL AEste AL ARG Y AFstson, &3] ot ZAS FAHME,
ARQA, AFXAAN g A ¢ FTF el 249 Gt dsiA B JF
Aoz AEE AL Ada et 2003 2€8 Foll MHAAHA EHEF AN =9 o
A HARIA (D E Aol &N, 5 B g 94 88 Jde &
3|2 HAQIE 97 For} 7hsEe AdAFEA
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2) 7| A= (=0he| HE A

237 F30(199. 19 24 wa} 2003-20073 717t AY L FHIFLH, A
A E3 (2001 7)AA AES ¥ 4T 92L& £H8 T Codex 7148 (9o
el Astlom, 7k SdFE S/AYGY Aol st HEJAS v ANHZ
39439 AENDE HF F/IAYCHEL EFANA F3oM HE o Folth,
Codex AHF=12 & AHZZ AL M +8E AL 20033 MHAAQ A5 &
H A7153(2003. 2)) A =9t o)) Theled HAEA B ZASTL

3) SMH A X0 2

AmviAolE SAW} ddste 7t 319 2 Fa=e) thkd ool qAag
e} ad hoc working groups T3] SAH FAXGE AAS) =9 AL A%
St AmviAjorst dEF0] FF A S T 2 o)X 0}7) rapporteurS To}
A Ag=HRen, FeudE st ol F7HEE, AE, AxdAel Y&, 2
ojAjol, s7IA®, HeH, = D ) 2 279 FB=(CL IACFO)o] FA 3%
. 5 AgPME gt & W 9ol =9qHglen, & 2ol Fegl
H&EME 74 #=x)
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Section 1: Scope

s2El}l S4AFY] o) Ho] EWEE O R “This standard does not apply to
pasta’ = square bracket HZEE T3t ch F APt 229 3 THHEA @
< B yEstd F AA 249 “are’ & “may b’ FA .

Section 2: Description

ALHE 7HE T AR 71 FEE AE7] 98 Instant noodle is a product
prepared from wheat flour or rice flour as the main ingredient, -+ S “Instant noodle is
a product prepared from wheat flour and/or rice flour and/or other flours and/or
starches as the main ingredient - E F$Ad= oo Fojsigon AZo e e
TEE &olstAl 3 ANA HBAFALNM AE HEE fried noodle? non-
fried noodleZ T-&3H= Ho F stk

Section 3. Essential Composition and Quality Factors

2einke] @ae] e}, BFAE 3 AYAE 2Pl e ZE square bracketS
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E3ste Ao tal 5% 983tk CCASIAE “Noodle Block Standard” & ¥ 3
Biet JEgle]l AZE A3 W Holglg AFsie AolBZ I dWE B
3} Analytical Requirement for Noodle Block(Noodle excluding seasonings)-2 4¢3}
At fried R non-fried noodle®] T FHFL 72 100%3 140%E AR5
CCASIAE POV Z3te] oA that 397} o)ZPx)x] %9kO B F square bracket
AYEE ARG B2 FJAZFE0] POV A waigict oo tha] &S
POVE £23% 2 &uzt A7 B3l POVZE A5 ook 3Tt 73514
FRARoH, FA L0 AEA ] IACFOE °]d) Fostath @A Ltk vg &
Aol AAHo 9lA oHE FAWHE F FAZMNA AAGALH, Y&
< olel tia} FRAY ANE FHsidh FPute dEo] F3ix Aol Y
ol B F AL FEER ASIFoH, T BAUEL FF CCMASIA 1
sojof ¢ty AFstAt

Section 4. Food Additives

CCASIAE ZFoA A 4FH7HE #d 25
of gejstick:

“The use of food additive(s) as well as food additive(s) carry-over shall comply
with the maximum level permitted by the General Standard for Food Additives
(GSFA), CODEX STAN 192-1995 (Rev 2-1999)." CCASIAE 7+ 3]=|A GSFA
€ AEs 4P ALSEE HFRIEC] BF TREE Ak T, 895
2 BPE GSFAY T3 A7MES AFYT

tlo

gest 2o ASASE o

Section 6. Container or Packaging Condition

EFAN AAH R 2NOE Sol AR BY 2P TFHo|T IWFQ
7}

“Instant noodles shall be packaged in containers which will safeguard the hygienic,
nutritional, technological and organoleptic qualities of the product. The containers,
including the packaging matenals, shall be made of substances that are safe and
suitable for their intended use. They should not impart any toxic substances or

undesirable odour or flavour to the product.”
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Section 8. Labelling
NE9E g2t ol AT :
“The name of the food shall be ‘“Instant Noodle(s)”, or optionally as ‘Fried

Noodle(s) or "Non-fried Noodle(s) in accordance to Subsections 2.1 and 2.2, Other
names may be used if allowed by national legisiation,”

Section 9. Methods of Analysis and Sampling

subsection 92(F8), 93(37}), 94(FHAeHE7H 9 square bracketS AHA|stE Al
“Use Codex accepted methods’ & thA 3Gt} 94(F2+8E7H = square bracket X
321 “Under Consideration” 3 34| “Use Codex Accepted methods’ 2 A3}t
95(33t%) 2L 5 AMAEtY “Extraction of oil from instant noodle{Use Codex
accepted methods) &% W& 71 #4712 AA st Ah

CCASIAE A{dule] =9Z43E ugoR F & HE3 M, “323. Noode
Block Standard”E “323 Analytical Requirements for Noodle Block(Noodle Excluding
Seasonings)" 2 FASHE dol FYsA). FA AR Cle HESAE A3
FAsE7E A4 disl CCASIAZE S83 AEZ A& TR BEAFA
Vegetarian/Non Vegetariang ®Aste A3 obge] A FEAIE #9198 (CCFL) A
AAESNEE AL 22H02 S4W FHZGL 5PAZ JPHAYh

4) ZXM(Traceability/Product Tracing) ZE 2

Codex AHESAAE F5 el tlg (g2 43)e 9ds
W A -39 A 3ol A =98 discussion paper 3o EFHstA}
art. g9 szt B FEsel gAY s @A ST gigte] EA
A %S ALl traceability/product tracingS AET ¢ Yok AFY2H, of
& TBT ZAo] A48 & oty TAdsAeh ¥, A=A of= 4
= B A9t traceability/product tracing 248 AR &Fgon, AnizL A
g 8 8 EASG 72 TBT XXo AHLHE A 885 xRt B
traceability 7} 41 F <4 SHFEH ABEd &L =X da B, AEE
Aol AAAQ S 1HS 71 el B AAsite dALE BIloH FHE
HFUdgel Bttt Y8 HZ BSE A9 Bs SFAF FFA product
tracingg AL AT AFHHSY, EAALES AR AAFAR traceability 2
o] TE9 AA7} Yty FHETE £ traceability/product tracing®l tdF FH T
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o7t el oo Wa ARFE CCGPAA T8E A& 233t Ik 3 29
B L traceabilityS EZHOE L3}/ R UE case to case basis® AL-3t= Ao] vt
gAstts dAL T IS0 BF traceablitys HA v APHA/E
o AL Jlsd A0EM, A% HLY & gloe JAe] AN, Codex W
oA AFEE 4 YE traceabiityd] B 9)7} AR H ok stk Aol YHHU

5) 7|—é',| Alﬂ ajf AIAXHN“'O'" .A_I-of E__'il_)\-{

73 Aol A3] o)A o}Alo}X AU A novel food(other than from biotechnology),
functional foods 2 food/drug interfaced] W@ A Z<F Agtel whzt T oA ofol
A 248 discussion paper® A/l3tgith el o] Al obE Functional food R novel food
o) HaiA AR FALAEL $13 Joint FAO/WHO Expert Consultation 3¢} 7}
o] WAAL AT oo Wid B3 AEH Aok} A7 YA dE2 7]
=4 gA9% BEserE CCFL(EAEFYLI) 7t 20019 0|32 ARAZEAE

Agol st AEST 9o} CCFL FEHA e HHdA &oste Aol
A= 9Ae ¥wegd FAO 2 WHO HIEE Expert Consultationg T3 A
o] g wHo oA 2 shsAd date 3 AEY F Yo wRT
cEYEE A 7154 AE A3 gaA gEsged, A2 AeHER
d WEo| UL AF352H, novel foodi= UE e AFFSE functional
ood WFE TIAA E=osts Ao mgAsthE JAL ANFAT T oMo
24993 functional foodol] ThE Zgo] ettty 7=, FAO ¥ WHO
A NFE BA ARV FAIE A - 298 F AL LU
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6) ME A 2 Yol it SHEIS

FAO @ WHOE 233 Z3|olA AEeA=le fsiEdd da sl d=
7Zeas 8o dall AAsAT E A92A9493E Aded=Fe AdEY 5
A3 Fdsle SHIFTEL 238 AL FAOSY WHOd AT A=
o] A AHATA (CHE FAO 2 WHO7F F3 38t Workshop 5ol AH|AF A=
ANY F IEE AT NP9 & A LHIAT:

7) Codex FZ42S Eals AZae| U AZSIMER 27 He
obAoA Al M) AERE B AEMH £F F4L Ashel FAO, WHOZ AA
@ EAYL Husdt 4FRY % 4%
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UEE ZFste F, 8, ARvlAlel AZEE, Zaol Aol W, dE, 3]
28 U, %, FEdel, AgEst g FaFdA o A dis) 2 Eg
o $PvSE AEH949 713, GMO EAIAE, HACCP AL 9, A737154%
AP EAZ it BT

8) Codex & =7I~E0| A MF A AH|AQ] &

Codex AHF=2 AEHAAA 14 A9 T34 AILE 93t CODEXAA ¢
FAAE 2 A9 F7AL9 FAAEA T FE AF FEA AuA R 7R}
(BA5)Y F7t AZHY A& s, 4%2 A9 aHAY] FolAlE
& LEI}HOH obE AFNHAE P4

Ao FiA AL 5& A8 S9HY Jde
AFASYL HEIARAA L 5 2 I s FAR0E Teja
£ R340z 49Re B HAYHT &S AT,

9) AG=F& XY

oS U4 % ZHoAlop Ate wet FYFe] HHAAE FH R AHH
20043 A14zE oA G AL E NH 2 FAT A7) A2 ES ‘i’z‘ﬂi
sgiTh Z]‘ﬂfézéﬂrﬁ of=o] EIHE ofAJo} A S AR opAJo} A 34
9 AL FHIAY 2L ofAok AG=7te] AJHT % °W°W@1§JJ%%
CEMER TZH e 5 FEHY 98E HYHA 8ok FF 20036 A26H F3)
('03630-75) (Zuh el A oA HZH AL 34 dHE A oIt
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DRAFT STANDARD FOR INSTANT NOODLE
(Advanced to Step 5 of the Codex procedure)

1. SCOPE

The standard shall apply to various kinds of noodles, The instant noodle may be
packed with noodle seasonings, or in the form of seasoned noodle and with or without
noodle gamish(s) in separate pouches, or sprayed on noodle and ready for consumption
after rehydration process. [This standard does not apply to pastal.

2. DESCRIPTION

Instant Noodle is a product prepared from wheat flour and/or rice flour and/or other
flours and/or starches as the main ingredient, with or without the addition of other
ingredients, It may be treated by alkaline agents. It is characterized by the use of
pregelatinization process and dehydration either by frying or by other methods.

The product should be presented as one of the following styles:

Fried noodles, or
Non-fried noodles

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1. COMPOSITION

3.1.1 Essential Ingredients

Wheat Flour and/or Rice Flour and/or other flours and/or starches,
Water.

3.1.2. Optional Ingredients

The optional ingredients shall be ingredient(s) which are commonly used.

3.2. QUALITY CRITERIA
3.2.1, Organoleptic
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Shall be acceptable in term of appearance, texture, aroma, taste and color.

3.2.2. Foreign Matter

The product shall be free from foreign matter.

3.2.3. Analytical Requirements for Noodle Block (Noodle Excluding
Seasonings)

a) Moisture Content:

Maximum of 10 % for fried noodles

Maximum of 140% for non-fried noodles

b) Acid value: ;

Maximum of 20 mg KOH/g «il (applicable only to fried noodles)

c) [Peroxide Value:

Maximum of 30 meqg/kg oil]

4. FOOD ADDITIVES

The use of food additive(s) as well as food additive(s) carry-over shall comply with
the maximum level permitted by the General Standard for Food Additives (GSFA),
CODEX STAN 192-1995 (Rev 2-1999).

5. CONTAMINANTS
The products covered by this Standard shall comply with the maximum limits
established by the Codex Committee on Additives and Contaminants,

6. CONTAINERS OR PACKAGING CONDITION

Instant noodles shall be packaged in containers which will safeguard the hygienic,
nutritional, technological and organoleptic qualities of the product.

The containers, including the packaging materials, shall be made of substances
which are safe and suitable for their intended use, They should not impart any toxic

substances or undesirable odour or flavour to the product.

7. FOOD HYGIENE
71. It is recommended that the products covered by the provisions of this standard
be prepared and handled in accordance with the appropriate sections of the

Recommended International Code of Practice General Principle of Food Hygiene
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(CAC/RCP 1-1969, Rev.3-1997) and other relevant Codex texts such as Codes of
Hygienic Practice and Codes of Practice.

72. The products should comply with any microbiclogical criteria established in
accordance with the Principles for the Establishment and Application of Microbiological
Criteria for Foods (CAC/GL 21-1997).

8. LABELLING

The product covered by this Standard shall be labelled in accordance with the
General Standard for the Labeling of Prepackaged Foods (CODEX STAN 1-1985,
Rev, 2-1999, Codex Alimentarius Vol 1A).

8.1. THE NAME OF THE FOOD

The name of the food shall be Instant Noodle(s) or optionally as Fried Noodle(s) or
Non-fried Noodle(s) in accordance to Subsections 21 and 2.2. Other names may be
used if allowed by national legislation,

8.2. LABELING FOR HALAL
Claim on Halal Instant Noodles shall follow the appropriate section of the Codex
General Guidelines for Use of The Term HALAL (CAC/GL 24-1997)

9. METHODS OF ANALYSIS AND SAMPLING

9.1. SAMPLING

Sampling shall follow the FAO/WHO Codex Alimentarius Sampling Plans for
Prepackaged Foods (AQL-65) (Ref No. CAC/RM 42-1969)

9.2. DETERMINATION OF MOISTURE

Use Codex accepted method

9.3 EXTRACTION OF OIL FROM INSTANT NOODLES

Use Codex accepted method

94. DETERMINATION OF ACID VALUE

Use Codex accepted method

[9.5 DETERMINATION OF PEROXIDE VALUE]

Use Codex accepted method




