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o Il

29 718 (Opening of the Session)

CRD 23

oA A& (Adoption of the Agenda)

CX/FAC 04/36/1
CX/FAC 04/36/1-Add.1
CRD 7

A 714 % (Appointment of Rapporteur)

EHE G A3 o A o] A3 ALE; (Matters Referred from the Codex

CX/FAC 04/36/2

Alimentarius Commission and other Codex Committees) CRD 15
(a)612F JECFA 3olH YA Q¢ (Summary Report of the 61th
Meeting of the Joint FAO/WHO Expert Committee on Food | CRD 25

Additives)

(b)ADI 2 718t SAAIZAE AAA8 "8F ZA (Action
Required as a Result of Changes in ADI Status and other
Toxicological Recommendations)

CX/FAC 04/36/3

CCFACAA HE&3te AMEA YA (L) (Draft Risk Analysis
Principles by the Codex Committee on Food Additives and
Contaminants)

- Comments at Step 6 (CL 2003/33-FAC)

CX/FAC 04/36/4
CRD 24

FOOD ADDITIVES

Codex 74 F AFHIE FANAL7E £9 2/EE= AA
(Endorsement and/or Revision of Maximum Levels for Food
Additives in Codex Standards)

CX/FAC 04/36/5

GSFA ZE (Consideration of the Codex General Standard for
Food Additives (GSFA))

(a)GSFA Zd9 B3 (Report of the ad hoc Working Group on
the Codex General Standard for Food Additives)

CRD 1

(b)GSFA ME 7HA(SH) (Proposed Draft Revised Preamble to
the Codex General Standard for Food Additives)
- Comments at Step 3

CX/FAC 04/36/6
CX/FAC 04/36/6-Add.1
CRD 17, 28

(c)GSFA A ZEFAA MA () (Draft Food Category System
of the Codex General Standard for Food Additives)
- Comments at Step 6 (CL 2003/33-FAC)

CX/FAC 04/36/7
CRD 16, 17, 24, 27

2004 - 11X |45



VHAMNEBITE

(d)GSFA¢] Table 1 7} (Proposed Draft and Draft Revisions to

CX/FAC 04/36/8

7 Table 1 of the Codex General Standard for Food Additives) CX/FAC 04/36/9
(i) Report of the GSFA Quality Control Working Group CRD 15, 7, 19, 26, 27, 30
7V2HZA 2 Carrier E9 %A (Discussion Paper on Processing | CX/FAC 04/36/10
8 Aids and Carriers) CX/FAC 04/36/10-Add.1
- Comments CRD 24, 27
AL AFEd g APFHE(E2A) (Proposed draft Code of | CX/FAC 04/36/11
9 Practice on the Safe Use of Active Chlorine) CX/FAC 04/36/11-Add.1
- Comments at Step 3 CRD 24
(a)7]12849 AYD BT (Report of the ad hoc Working Group
iy CRD 2
on Specifications)
10 (b)61x} JECFA 3F oA A7E AZHNE AN 2 £x7)& CX/FAC 04/36/12
(Specifications for the Identity and Purity of Food Additives | CX/FAC 04/36/12-Add.1
Arising from the 61st JECFA Meeting)
- Comments CRD 27
AEH71E9 INS W3S (International Numbering System(INS) CRD 2
for Food Additives)
(a)INS 7l A<t (Proposals for amendments International
13
Numbering System for Food Additives) CX/FAC 04/36/
11
(p)INS Zd9 B3I (Report of the Working Group on
. . CRD 4
International Numbering System)
(c)Codex9t JECFAOA AME3Y Sie £of X318 98 ESF
A] (Discussion Paper on the Harmonization of Terms Used by | CX/FAC 04/36/14
Codex and JECFA) CX/FAC 04/36/14-Add.1
- Comments
CONTAMINANTS
Codex #4% 99829 HUAE1E 59 % A3
12 | (Endorsement and/or Revision of Maximum Levels for | CX FAC 04/36/15
Contaminants in Codex Standards)
13 AF T 2984 2 529 dE du7)E#A (Codex General

Standard for Contaminants and Toxins in Foods (GSCT))
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(a)2HE2 ¢ 549 td AHYD BT (Report of the ad hoc
Working Group on Contaminants and Toxins)

CRD 3

(b)GSCTY YA E 1 (Schedule 1 of the Proposed Draft Codex
General Standard for Contaminants and Toxins in Foods)

CX/FAC 04/36/14
CX/FAC 04/36/14-Add.1

13
- Comments CRD 6, 27
o] W&l 9 9 (xo} o
(C)gicoqs:je Xsfe:,sr;erttoo? C:nt;;n?n( nts ;néD’?iiEinSr;:CgéiZs)for CX/FAC 04/36/17
P 2 CRD 6, 17, 24, 29
- Comments
AE 9 AR £ Mycotoxins (Mycotoxins in Food and Feed)
(@AFF2 2 AFFALEI $HE E 2 patuling Ao
£7]F (Maximum Level for Patulin in Apple Juice and | CX/FAC 04/36/18
Apple Juice Ingredients in Other Beverages - New Data CRD 6, 24, 27
submitted (CL 2003/13-FAC)
DEFF 2 FH/HEES Ochratoxin A HREL71Z ()
(Draft Maximum Levels for Ochratoxin A in Raw Wheat, | CX/FAC 04/36/19
Barley and Rye and Derived Products) CRD 6, 24
- Comments at Step 6 (CL 2003/33-FAC)
o5 = ; ooyl al 71358 95 A3 %9
o Cote ot Pescion . he i . Moot o | CX/EAC 08/36/20
raft Code of Practice for the Prevention and Reductio CX/FAC 04/36/20-Add 1
1 Aflatoxin Contamination in Peanuts) CRD 6. 24

- Comments at Step 4

(d)Tree Nuts% Aflatoxins S G%A 2 A7I=S 98 A4
(&%) (Proposed Draft Code of Practice for the Prevention
and Reduction of Aflatoxin Contamination in Tree Nuts

CX/FAC 04/36/21
CRD 24

(e)Tree Nuts% Aflatoxind] #3§ EEA (Discussion Paper on
Aflatoxins in Tree Nuts (other than almonds, hazelnuts and
pistachios), including Information submitted on Aflatoxin
Contamination and Methods of Analysis for the Determination
of Aflatoxins in Tree Nuts)

- Comments

CX/FAC 04/36/22
CX/FAC 04/36/22-Add.1
CRD 6, 27

(f) Tree Nuts 3 Aflatoxin® HU&L71% (Maximum Levels
for Aflatoxin in Tree Nuts (almonds, hazelnuts and pistachios)
- Proposals submitted (CL 2003/13-FAC)
- Comments

CX/FAC 04/36/23
CRD 6, 9, 24 27
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(g)Deoxynivalenol® #H )3 £ 7] F (Maximum Levels for
Deoxynivalenol - Proposals submitted (CL 2003/13-FAC)

CX/FAC 04/36/24

CRD 6, 24
- Comments
14
(WAEEF49 F30lE 4 29 (Mycotoxin Contamination in
04/36/25
Sorghum - Information and data submitted (CL 2003/13- CX/FAC 04/36/
CRD 24

FAC)

AE 2 Y 2 #4949 E4 (Industrial and Environmental

Contaminants in Foods)

(a)olH359 29 AW L7F(¢) (Draft Maximum Levels for
Lead in Fish - Statistical analysis data on lead content for | cX/FAC 04/36/26
significantly traded fish species that might cause problrms in | cX/FAC 04/36/26-Add.1
international trade) CRD 10, 14, 24, 27
- Comment

L)AEFF 99 29%A 9 ARSE A4F FH (2% (Draft
E)c;((ije) of Practice for the Prevention and Reduction of Lead in CX/FAC 04/36/27
- Comments at Step 6 (CL 2003/33-FAC)
ZN0 AWEL7|E(20 i

(c)—|——1/-] AN L7]5 (%) (Proposed Draft Maximum Levels CX/FAC 04/36/28
for Tin) CRD 10, 24

15 - Comments at Step 3 (CL 2003/13-FAC) ’

(DAEFEF FHY 299A 2 ALss 98 Ag4H (2
(Proposed draft Code of Practice for the Prevention and
Reduction of Tin Contamination in Foods)

- Comments at Step 3

CX/FAC 04/36/29
CX/FAC 04/36/29-Add.1
CRD 10

e7F=E9 A S7F (2%

Maximum Levels for Cadmium)

- Comments at Step 3 (CL 2003/13-FAC and CL 2003/33-
FAC)

s 97 (Proposed Draft

CX/FAC 04/36/30
CRD 10, 13, 21, 24

(A F to] &4 SdBAE YT dAFAZA dYFH(ES)
(Proposed Draft Code of Practice for Source Directed Measures
to Reduce Dioxin and Dioxin Like PCB Contamination of
Foods)

- Comments at Step 3

CX/FAC 04/36/31
CX/FAC 04/36/31-Add.1

(g)tho] &4 2 tho|&Ax {48 PCBso] U@
(Position Paper on Dioxins and Dioxin Like PCBs)
- Comments

FFEIA

CX/FAC 04/36/32
CX/FAC 04/36/32-Add.1
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(h)Chloropropanolse]l #3% A3H 74 (Position Paper on

CX/FAC 04/36/33

Chloropropanols) CX/FAC 04/36/33-Add.
- Comments
15
(i)Acrylamided] #3 E9EAM (Discussion Paper on the | CX/FAC 04/36/34
Acrylamide) CX/FAC 04/36/34-Add.1
- Comments CRD 8, 10, 13, 22
FAFGAAN HPA LY WE AEF WASHEY AAFF
(%29) (Proposed draft Revised Guideline Levels for
16 | Radionuclides in Food Following Accidental Nuclear CX/FAC 04/36/35
Contamination for Use in International Trade (CAC/GL 5-1989), | CX/FAC 04/36/35-Add.1
including Guideline Levels for Radionuclides for Long-Term Use)
- Comments at Step 3
GENERAL ISSUES
JECFAGA 43719 EFA(XZHNE, 0952, Ad=E4) CX/FAC 04/36/36
17 (a) Comment (CL 2003/13-FAC and CL 2003/46-FAC) CRD 11, 15
(b) Report of the Working Group on the Priority List CRD 5
18 | 71etZ9d (Other Business and Future Work)
19 | Z71319)94A (Date and Place of Next Session)
20 | B32A A (Adoption of the Report)
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(1) 61X} JECFA E 10X 292

JECFA AFE-ZL 612} JECFA 3]9](2003, 6%)
AFE BI&TE JECFAE 23719 A&7t
B¢ #rhslged, 1 7 e A R <
NEFAT AAS T F7H2 3909 AEA}
29 A vz € FFE VIS MRS
curcumin, diacetyltartaric and fatty acid esters of
glycerodl(DATEM), neotame 2 polyvinyl aloohol®l]
e ¢d ADIE AR

JECFAE 67]9) annatto extractsE A% 7}5+%)
on JEAo R EAHZAC EXE Hrls|R
AR T, AR 2 % FEL NEFOE A
39k 8 annatto extracts®] H7E 483
2 9188 IA3}17, 6712 annatto extractsE 471
o] ADIZ FAHOE MAsAeS EIsAth
D-Tagatose®] ADIT FAAOoZ AASI A7)
JECFA 39jolA =98 dA3dE ATt

JECFAE quillaia extracts® =93t 23}
JECFAIA 713 %718 Type 1% &4
saponine®] AEEE TFHAYE Type 25 A
2 FENZE AASAT Type 19 quilaiad]
7% kA ADIE AHAS, Type 29 ADIE

A - AAH AR FF AR YFEA
% HAZ AAstA LUdth
&3H JECFAOA 7§98t decision tree approach

= 144709 flavoursE
HA4E AED 2

UV s =

£ FL3loq 7Y &
B sttt BE flavours?

yJr, # A FIA A EA fles
B3y 2712 10009 flavours®] #4842 AR
gttt

T&, EX A (sodium dichloroisocyanurate

NaDCC)9} HE9] ookd A (ferrous glycinate) &
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EG A3, gofd opleAE AT

Hbe A3 4EP71R0) ohde AFew, ol

o] wa}, o] CCFAC 3)2lolA =23}A %7]
Z A4sah
JlERe AL ARYYIE FE JTE

1.
E-

At ) dose/r&eponse dose/effect FA 2
AR 3 Fgol I o9y NEL ATE
AEsATh 13y, AZ2E AR FFEEY
PTWIZ 7/WRs7|dE 83 AR AFHA
or2d) wal PTWI(7ue/ke of BW)E #43}7)
2 AR FEgY HoldHH #HHs, o
g Z7llA AE3 A2 AEE HEITL
GEMS/Food regional dietsE EHZ 71544
Heg 9 2R AR A3, HEFY FAHA
o] PTWIS e 40~60%8 s &t

Aok IR Fo HolFdE & 9 AR
g 2 A4FE 3 GAALE AT AnF
°jth,

W95 2(Metg)9l 3%, AR AsE T
Sz A8 478 YYREE AR,
HohgaA WEsed x3g 3% ojdol
A il slovl o Ay Y ¥
Tl debs 34 2 AP FAE
o JECFAE B4 uiamw re 52g 7

RE9 ¥

mlo
-fﬂ

A Gl flee i}?l‘é‘}‘}it}. #2712

tolerable intake levelE FE=3FHTh ol 2ol A
A NA factorE F L3t BFAENE ANG
@4 we429] PTWI 16ug/ke BW7F %
ATk
HZHO0E Jont Secretariat CCFACS] 7]
23]9] JECFA 39l CCFACOIA Al71& AHg
o Wax AR AFAL FASFAG 637



HAMEEBHE

JECFA ﬂel(zoom 649)ol M=
g AEANMES

(200552%)0111\11—
TA A
20043 6471 AAEE

glycyrrhizic acid
S ZES}T, 643} JECFA 3)9
SHEAT WY dFUL
UFAEC 2| stevicside #8 AEE
ReRe e

(2) ADI ! 7|E} SMHAHTALE JHEZ o]
Lt =X

CCFACE 613} JECFA 3|9JoA] Axs ulo}
o] AEFH7HEY #3 3y ADs 2/EE A
T ARE ADsY A EE QH9ERd B3
AP Y] AFEN BRE ZXES
A3l4th CCFACS JECFA H71E §H )
u}2} 6719] anntto extracts, D-Tagatose 2 quillaia
extract Type 29 #FH XA+ 31 F7|Z Y
A Th CCFACS INS 2¢]ute]| A D-TagatoseSt
Polyvinyl alcchdl®] INS W58 AF3AE o
&

(3) CCFACOl|A| 2 25}= 2|ali A 24=l(oh

CCFACS 263} £3]o)|A CCFACOIA =43}
= JAEAEARDE S9AZ AYstr B}
CCFACO A #¢+gt e} 7ho] 6HAIE ZPAA
& AF3ATE CCFACS %3 263 £330 A
Codex HAWAA ZEE A3 YsiEA 9] A
AFL A S dFSL FF FER
EIANF7] A8 B EH9L3ols g2t B
ool gk YsEA ] B3 EF NIME A
T $E RS 245 Ah CCFACS #y9
Z3} 2 AL d#AE A8 T FAH &
T JutdA B9 930 AEE YL dF
et

<

CCFACS tg3} 7o) CCFACYIA AL3l=

A EA LA (D =3t

- AR LA DA AMEEHE “Members' £
& “Members' 2 A 31712 g,

- @A Codexoll &g A7t ¢l safety
assessment” 801 9] HoAE 23S
t} %3, Joint FAO/WHO Project to Update
the Principles and Methods for Risk
Assessment of Chemicals in Foodsol| A “safety
assessment” o] A& GojFoAE AFTY AY
% AEeL, T ZEAEA g Lo

A S FANE Fostdrt

- CCFAC® risk assessmentd] 7]E x5 o2
“quantitative’ 7@ # “safety assessment”7]d
o] X0l JOHZ ik assessment and
other legitimate factors’ &-¢]7} Z A&ty 3}
oJsei

- “safety evaluation” <

A7 & .

- QPEAS FHEY, “maximum limits” B o}
“maximum levels 7} A &gk £ojQlol] FJ3t
A, AAFANAM F GolE /Y A F
712 g8ty “ML"%olE “maximum
level' 2 A8 2 gl

L

“safety assessment” Z T

CCFACS 384 HE7} w9l JECFA7}
CCFACY maximum levels @8]0} drl=
T tEe] AMIEE A3tk CCFACE
JECFAY #j3i%7te] 23E EWE maximum
levete AA37] 98] CCFACOA o]w] 4Ag
T+ (practice) ¥ & AF3}2, Working Principles
for Risk Analysis for Application in the Framework
of the Codex Alimentariuso] 4] Codex A4 &
A3 2 SFEANA3 (3 B A AA
A ANAUE A AL AFAY YFALE
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# Joint FAO/WHO A&7h @A 2 ZHE A
(13 FrEh A S H7 e st oA
gofl i HEsA TEIL YS AT
o} o]9} FHd, F Tl 73] CCFACHIA
maximum level AAA] FA3 Al3o] Wk Q]
25 AFE L, @ HAA AAE AL -
X FQ FAAEL CCFACAM A7
el 3 AF AHFHo=

R34 2712 Bl

CCFACE (Draft Risk Analysis Principles
Applied by the Codex Committee on Food and
Additives and Contaminants (CCFAC))& 8%
A 8 AVAHEAA AN =945 %
sl BAHANZ Atk F AAEHARS
F FAR £ dgolnh

o2

QWAMEHIIE U7 EFZ(Codex
General Standard for Food Additives)
AEFHHE &R A (018t GSFA)E 7
AEFF e AFHEY AVIEE Y
At AHE71ES A 2Aste AT
A 7459 AHTIES B a8 B5EE AR
&S A AYLEA 198995 Al&}s)
o B AAS HYX 4F Ay AHUIE
o] AERE GAEY Utk AFHEY 4t
&322 19999 F-H
Codex GSFAES WA ES}

7o) Mg vf 9k

GSFAE& A& (Preamble), =2 %% 7H Annex
A), Table 1{ADIZ} A2 NAE 2EH7TEY
AH2-7122), Table 2(Table 1& A E0 2 sortingd
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UHLAMSEBBVE

A, AAA WL7+L). Table 3(ADI7} Not
Specified® AAE AEH/ME ZF), Annex to
Table 3(AEA7FE AHES A= AF)CE

TAE

1) GSFA A-Z AR (<)
%3t E3|A AE A (CHe] At ELE
SAHA.

( GSFAS] &3 4 )

o ADIl &8 A FEE 4A AFLE F
AEE JECFA §IolEd] thet FIAG
S 2377 Y8 MEY section 11 F
23712 T3t L3 JECFAS e
o|Eo o]&7bgdt AFH7IEY index &,
ADI 83 HZ JECFA7} 7AEZ d: ¥
A3 Zhzte] AFA/FEA Wa AR
INSHEE F712 SAstaAth

O GSFAZ ME/A &4
- CCFACS GSFA 7jtA] 239 AL 3
Ast ZAYe APE s oldel AAH
A BRlshs Aol wiAstE A
gt wet oo AFERF FA F
ArE FAEIE Feft ARl A
o 22 Al HER Y
(a) GSFA 7§FA] CCFACHN A 43l &
g Y993 AE |
(b) AANAE 98 & BHEFH A 34
43 e A8, gy JEd ALEsy
GSFA 7 g eAd dis) HE,
(i) GSFAY Codex Almentarius Commission
oA Aeiet et AT AT 8

Aol Q&

|



(ii) GSFAx Fw3t Azl wz} /s
ofof

(ili) GSFAE 2R3y d3Ag wyow
7Nk ofof 3,

(iv) GSFAE 109 o4 728 7o
2, GSFAY A9 #34, 7
AAA717] Boke 7h&lehe ek
Z Ags|ojof 3,
(c) ¥ GSFAY HFE A A
o #4E A 9H(PS AE. F A
A BAZ, Al 5 Aol &3
dA 713 AEE 7e g2 BEM9
Aol AUAE AESF F ;

(d) & Y Yo7 GSFAS AEHT
A7k AFHNVE 23S 4% T
38 AFHET AEAEY A
AFE Codex AR FHH oy 2
TS 4B FHE A% FAE Al
kajof g

(e) 271 CCFAC 3 ¢jo] MYPRINE AZ
33, 7hEeret FF AFHE 8 A
PRIAZL A HeEUZ AR 2
TE.

[o e |d

M
X

tlo kd

CCFACE F9& $408 &
o}, EC, T2 9%, 9 3=
T, 299, 292, H+, "=, ELC, ICGMA,
DF ¥ [FUSte] 323kl Aduks HAs7|2

g

2) GSFA A ZEFAA AF (<)

262 F3JoA GSFA AEFEFAA /MAH
S S5HAE sty 353 CCFACAA A oksh
Hhe} Zo] 6@AR g3 HTh EF, A|3B5A

SHRAMELEBBE

CCFAC 3994 ofrJol=7tEo] A7) CCFAC
39oA HEE 93 soybean products®] AFF
FAAE S8t ac

X3 ad hoc Working Group= 21EEFAA <
#usel 928 SRS WA CCFACS 4E
FVel 328 E descriptarel] thal The& 718k

(a) 01.7 Dairy-based desserts(e.g, pudding,

fruit or flavoured yoghurt)

(b) 52 Confectionery including hard and soft
candy, nougats, etc. other than food
categories 051, 053, and 054

(c) 711 Breads and rols;

(d) 12.2 Herbs, spices seasonings, and

condiments (e.g. seasoning for instant

noodes) ;
(e) 1291 Soybean mik and 1292 Soybean
mik fim ; and,

(f) 1412, Fruit and vegetable juices, 14.121
Fruit juice, and 14123 Concentrates for
fruit juice

CCFACE HEFRFAA N BE LA
< 7t £34943] Ee JAF9M e 2ol
ZAAAIAE A8t AZE Tttt

(a) Ao B4 2 HY

(b) A4 2 A7HEA

(c) 234 F2 A}

(d) Criteria for the Establishment of Work
Prioritiesel] o] & 7}

CCFACS {Draft Food Category System of the

Codex General Standard for Food Additives € 8
SAZ s
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3) GSFA Table 1 /A

CCFACE Electronic Working Group?] H.YA
o| A} phenolic antioxidants (BHA, BHT, TBHQ %
propyl gallate) @] FHTHARE7)E (2, <L A=)
S AE] A3 =gHolx dBHA WS
Naet712 FostArt. CCFACE ad hoc
Working Group®] AXARetel| whe} F3]¢) HF
UL 93 ApA AEFHNME 2 QHEAE

5 U= s
A48 HEZHIAMO Appendix Vo) EFH
GSFA Table 1 HUAE7)E 2 2 ¢HE 8

A 2 5BEAZ FUFAT CCFACE HFE
FAA 1414 (Water-based flavoured drinks,
including “sport”, “energy’, or “electrolytes” drinks
and particulated drinks’% benzoates A}E-7]5F 3}
FEste EC ¥ 2ol FHAAS AFE
Atk

CCFACE F319 4% 52 93} Note 2(on
dry ingredient, dry weight, dry mix or concentrate
basis) 9] FIALGE A AFZEFAA
14.15(Coffee, coffee substitutes, tea, herbal infusions,
and other hot cereal and grain beverages, excluding
coooa) = dimethyl dicarbonate(INS 242)¢] A}&-7]
Zol g NS 8dA AAsAnh

CCFACS GSFA Table 1¢] A& 2 uxj=dg
0% HEHIES AFINYCH, 1 5 JECFA
oA ADIE HIF HEH/EE dFsA
Eg dF A9 9 A" JEFHELS
cary-over TH0] HFEACH AH HEHNE
= AT 8ol AFE AT

CCFACS 3] A36eat 2EH71E 2 Y
EAEHY3] AFRTM F Appendix Vol
2% GSFAY Table 19 AN EHNES
A3 2 A3ttt £, polydimethylsioxane(INS
900a)oll gk AFER2 71ed 7153 #HstS ad
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hoc Codex Intergovernmental Task Force on Fruit
and Vegetable Juices?l A B&et ZAEE 533}
712 stk 3 A6k CCFAC HEH A9
Appendix W4 558 AFH7FE(ZHERA)
2 QHETAD) Al AFE FA AT

CCFACE List A ¥ B¢ 2|, MF section 11
o 27 37k B S 339 59U 9
s 3)Fstglct e 3o AEHE &
Qhe 89l % 5/8WAI R FA sttt ¢4, Ao
AHE71EO] 500me/kg S 2 AR AF7HEH L
0514 (Cocoa and Chocolate products)®] carmauba
wax (INS 903) HAHE71EE GMPE 7338
T %32 38an,

(o]
=2
o} wl
“— X

4) 7}2RZA| 9 Carrier E2E4]

GVERZAD

362} CCFACE A7) 39X &, gZAAZ
2 =o)E Qe /HEEEA 2 carrersol] thE A
AF AU 2 AIAE gEte] 228
Ao g 3 zYPuto] EQFEME A F AT
A& BT U3 Zo] F8 AIAEE T

o BME 7] AEAT - (a) B HE
BZA AEAR} : (b) inventory of processing
aids ; (c) GSFAY) carrier Eo] 5

2o

BN D> ofy
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ARES A3 A% AAIRQ We] ofdE
A3 T EEAA FF AL oW HF
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A ARSAE B AAE, $FA A (Good
Manufacturing Practice)ol] #3t
3 AR FI o] g &

A3l Fd=s A7 AHE F de AZA A
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CCFACE 7} F7lol A &3 ZaAteto 2 H)
IPAS F274& A8, 53] i

B R PA #3E KANIZ E937,
A7) BoeA =28 Y3 A2lE PA 3L
ZAe7] 93 FHEAS R ANE LS
At o]t #Hste], 2o JECFAA H7}3t
U enzyme preparation®l] 3 FIFENE AF
313, IPAS 733 74 A AEHoF gt}
U R =

{Carrier)

CCFACE GSFAY] camier AEE sl A3
A NEE Este Ycamer? £ojo g
AE AESATE Ao tist dutaEd Feo
7t E93717t ojgi gl wel CCFACE EC, 7t
W, A9, w5 g2 =S FHOE &
Auto A 2}7] 3o T, JAAE ¢ =
O E 93 BAF Y L EFLTAEE A9 Y3
(CCNFSDU)Al A 238 Mnutrient carrier? 24 9]
HEA7HE AHEE X8 GSFAT camier X
ol it Ao & Fo] A7E EYFEA
g VI st

5) ¥4d4 A
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Agol B ARy

JolA £, 32 2 GBAES A5 LAY

29 Y12 BT BYGLe A

& Aol B9 ALARICE 4FAMEAAY

3(COFH)% 2& 7eh Codex 234919519}

YY 32 LAANZ ST, 57 FHA
o

ARFAYOR AT A4S 59 5 Uk

HAMNELHHE

dintd hEE AE oo tig ojde] ¢
2 2 olY HhFAHEY] HAF Y E Tl
A9 75 Hrlsly) S 84949 71eF
3%, 55, AFEZ 2 AE g 9
H77 98-S AHET olek A™s},
CCFACE & %7HE s3st7] 93 R Hod
AE7He JA¥AE & de Joint FAO/WHO
Expert Consultation®] Bt} 23 THYS AF
34l 5 AE7 g3 AFHARE
FAO % WHOe| thgt AA Aol we} a4
T Aes AxEA

CCFACE 24949 od 2 Al HES}
7) S8 B Aol BE £2H B} 53
< 93t Joint FAO/WHO Expert Consultations:
MAHE AL FAO © WHOO 2332 &
93t EAPA Al dig oY SRS
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gQlatHx CCFACE A7t He3e] ¥l
W Bed Jork d2side AAd F43t
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CCFACE ZAEAY AT AMgo #d 4
Fd S A Z AL, £ F
AR ZA3HQth CCFACS Joint FAO/WHO
Expert Consultationo]|A #1719 RE FILA
o Wt § AYE oA AET 7 JEE
a8t

]
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6) AEHMEY 4% 2 €527
CCFACZ #3]9] Fle 8 Categary Il
A 13709 A FHIHE, Categary 1 e 225
7N<] flavouring agents, 337} 715£¢] BlA 2 T
updated level# FEE(GLEHA) 7184 AAE
e L, &FF NPE 98l JECFAC] Category
Mol 90+ laccase from Myceliophora thermophila
expressed in Aspergillus oryzae and sucrose esters
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of fatty acids 4 EH7FE5 3Rt
CCFACE £39 A& ¥7] 93] Codex
Advisory Specifications®. & Category [ &) 137] 2
FH7HE 71%, 225709 flavouring agents 715 2
13709 /AR 712E 5/8TAE ARG

7) 4E37HEe) INS W5
CCFACY tha3t 7o) Zlest7]12 ot

(a) INS M3 466(Sodium Carboxymethyl
Cellulose/Cellulose  gum), 468(Cross-linked
Sodium Carboxymethyl Cellulose/Cross-
linked cellulose gum) 2 469(Carboxymethyl
cellulose, enzymatically hydrolysed/Cellulose
gum, enzymatically hydrolysed) ¢} tHE ®
A< 3L

(b) 714 715 (Z B A (coating), AFA
(binder), 714} (sealing agent) 3 FHA
2 Al (surface-finishing agent))3 7
Polyvinyl alochol®] INS WH3.E 120302
214,

© 718 715 (F3HA (emulsifier), FZA]
(thickener), FYA|(stabilizer) 2 A
A A (anti-caking agent))$t 37 Soybean
hemicellulose®] INS S E 42602 A,

(d) Acesulfame-aspartame salt®] INS H3
% EU 3 & AFs}7] 98 28 D-
Tagatose(352F CCFACOIA x4)¢] INS
I E %6204 96302 474,

(e) 7138 7]5°] ZvEY Acesulfame-
aspartame salt®] INS W3 E 9622 A4

CCFACY 2ZF #7129 INS W3 744
o] HE20S A7) A3 £3|9 58942 A
ip- =8
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8) Codex$} JECFAd|A AH&3tx Y& £
ojz23H& A ESEA

B3 CCFACE 7] elolrle] =slg 913

ER B 71eHd Js RS #Yso

Codex9} JECFASA AME31L e $o23E
Q 2§

v} 9lt} CCFACS £ E9EAM7E INS ¥HE &
AAIANE =HAEE TAAT. (Codex
Guidelines on Class Names and the International
Numbering System for Food Additives) section 2
o NEANEY N5 RE R U 71EF
7159 th3t AR} (Codex General Standard for
the Labelling of Pre-packaged Foods)7+e] U¥HA]
S Susof 3 AR oA, CCFACAA 7]
T EREE 4T AF CCFLAME Codex
General Standard for the Labelling of Pre-
packaged Foods®] 3 € Felol met A2 £
F g4 g AES esvty AFsisinh

CCFACE £-o19] URtE A wa} F 4
E37H&80] CCFAC3} JECFAOIA <9 2 AA
HASS FAP] Q3 A AFHES B
A t29] A Fo8iT -

(a) AEH7HES 37t 23 weal, CCFAC
& HA3 Codex FAE F H 5497}

G B £A1ZNN AHgHE )
2 A9 154 R YEE H
na= 2

goldl7] $s) JECFAY £

O:

(b) AFA7EY A%, JECFAE 7IE 75
2 BFO] INS S EE HY Yol st
BF £ 714 7159 dg A4
SAsfoF g wd JECFA7} Codex
AMollA AEHMEY 71eF 715l

Mo ol o
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(B) MBS 2USH U SA0] 5t Yt
7|=1ZA(Codex General Standard for
Contaminants and Toxins in Foods,
GSCTF) &=

1) 2484 9 54 A9

A} CCFACE a/3e] Ao dntaE %
o= st 2AEAR 2 F49 #F ad hoc
working groups N #3372 AA Tl w2} Z
@ g AHSHT FF 373 CCFAC 319
AdE ECY FA3 ] working group on
contaminants and toxins& JHFH3IIE ZAA

s o,

2) GSCT9 ¥4 =% (Schedule)

362k CCFACE 27139l M e =& S8}
Codex Standard for Contaminants and Toxins
(GSCT)o) 3t Schedule 19} 74 #2317
Z gholatgich

CCFACE AQEA ] AAE HElZ Schedule
1S 3] Y38 ad hoc Working Group?] #
JAR e Folstal GSCTFe| XEA7]7] Ao

Q3 £HAYe) o BEo| 2L A

R84

M EBETE

Atk CCFACE & #Y<2 Codex R JECFA A}
3o Y3ty B4 AT A FIEA
T FAE Felski

CCFACS CodexslA] olw] /M= dAY AR
MarzEel 298 2 Fie HYHEr|Eol
22389 Amnex V71 ARAFTALEY F4YS
AFedch F FA7F LEED 2 Sho g
Codex SAAA 3 FEste] G A4S FE
g & 9e 88 ARYS FUstY CCFACH)
ZA AR et AIMERE

B
g
©

FAA3o] 43 AHE LFEHY A

71&E e, AEE F4F5 FAAA & I
AE @ Z 20|z} (Essesntial Composition and
Quality Factors”$} ZHHE AAd 3ol ETHA
71712 843712 Felstdnh CCFACE &3,
AEE 145 ohdx #EE 2YEZY A
347128 dede B¢ GSCTFE FEd:

HEHA A 2Fs7 2 Fsginh,

CCFACE Schedule Mo 2|&E7tel 222 AE
" 0HEd 9 549 HAYFHLI|E &5 A
Aol &S Agstdo. o9 #HH &
CCFACE GSCTFeA AHE-ZQl #d) HFEF
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AAE {P%%%v‘f’:?)ﬁ%%ﬁl(CCPRMW N ‘f&
ANEdE EWE 24

¥ A sE
X
[e]

< dF THAEE ofn] E?&EM&’}UE A=
6}225}. 2, 7 2 &34 F (processed,
derived and multi-ingredient foods)oll w3t &3

A¢o] BR3the 92 E A
GSCTFS 434 #4729 84 8 3% %9

AHE AHE WAIS) H8) CCFACS o3t
22 AR FA87] 8] ad hoc Working
Groupd| #ojd AZARE F3lo Q7=
Felatdnt

(a) Z3E 713 F3AX HHE Hus &
71EH BYAE 1T HEAAF
A} dHE {RHLIEE FY3
A3lsor .

(b) 82ANN HF $US A3 CCFACH
A3 G AL & AL
AgE AsL71ES ELAG = A
1A% Wedhe HUErEe 3T
A& A oF .

juc)

CCFACY %39 51& 98l Codex General
Standard for Contaminants and Toxins in Foods
(Annex IV 2 General Standard® T EA] 2t
Ay FARAAERE AAd G E=3 CCFACE 2
AZZ9 QWER W Ero L&
97 997 AZF 234 I 93
General Standard for Contaminants and Toxins in

3T L
= E=

Foals 43712 RoIstdeh 4F B 4%
29 9984 ¥ B2 w2¥ W} 94

=]
AR

AZATALLE AEH o} FEE,
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HAMELFE S

4?3 CCFACY A7AgozR 3]
dat712 Felstdth. 4& dAYalz

3) GSCTY =23 A7ty o A3(L)
262+ Z3] A {(Proposed draft Principles for
Exposure Assessment of Contaminants and Toxins
in Foods)& SHAIZ A3}, 353 CCFACY] 6
dAZ AP F AEE AAEHA, 3
T & TA} Codex FAIAEFANLS S AE
2 95 FRAT H9F ALES 98] General
Standard for Contaminants and Toxins in Foods®ll
E3ts|ojok g Agstgich
CCFAC 897 ¢ R AR E3AF17]
28 {(Draft CCFAC Policy for Exposore
Assessment of Contaminants and Toxins in Foods
or Food Groups)= U¥H4AEAN A3 =&
AR F3 o AT
(6) 4ZF U MEE2| HEHo|=
1) AdF2 8 AgFadsst 44 $
EF HAH L E
263t S A AtHFE B AARFAYE F
F8 5% patulin HWE7)FE S0we/kes 8T
AZ Aeg v glch F3= CCFACOAM 3%
AHFE @ ARFAAR BRE SEF
palin QWA B AS AAFHGIEF 4
12 A8ed ANHE715S Bu/keO2 A
st AAR §5 FNEEIIES AYsdS
A=k F3v AP AT Hohs
71Ee] ARE beds ARE A8 B
7F AREA 2 ARFAYE $HE 2R
petuin 429 B ARE A&HoE £

of¥ Hrr obo filo oo



8712 Btk OCFACS) FRANS R8T

CCFACE F AMS 9AloA AM4sty, 49
&¢(2007d) JECFAY $AE9E2] s
o AE3= Weke] 73 HAe wwele) E9
3tk A5 HZE Lolad ] 95y,
CCFACZ 399 GEMS/Food 8402 28
T A8AE 43l W8] CCFACY mjd By g
T JEF WHOY AY AZaE AL 9=
A 84k

2) IF 9 IH2

FHA 3 &7 ()
342k CCFACIIAM g, B, A8 2 1 7}2E
o AN E7E Swe/ke 8T He L 93 =
o gt £3E A HYHLnE
R 7HEEY TR AER FYsLr)E
Aol g oAo] YAFA Yo}, CCFACH
& AY3E71E0hE w=EEIE AA S v
At

CCFAC 7H8E9 =99, ARG o)
R FEEY 257 Yo wel Aus
ENEE 7HEA %S W, B 2 Ao =
gEjolof sth= AL AFeYrt

EC UlE+ EU9 Ochratoxin A9] 2¥AE 2
AN L7118 He3 Fdsd, & E2
Ochratoxin A9] & &71F bug/ked 7164 0.
2 9A7Fs S CCFACY X3t &3k 56
A+ JECFA 3]9](2001d 29)ol4 EC gL &
A T AR 2 7 EE B este Aury

+% Ochratoxin A9

22 Ochratoxin A9 0¥ A7 $ Y&
EE ¥ V)gdo St S dF
AT § h¥EE Ochratoxin AL WM 32
ojn}, T FHEALE ¥ HHFo] 7|g} g

HAMEREBE

< AW3LIEY 24
H3 ARE AT B2 Ago|RE ALARA
A3s AL ofsitt
71et o2 dE e 2714 AgE s enE
QA 59k 20ug/kell FHZH HMH/FE JECFAIA
THL AL, ol47EH ABE ZAZ AU
< W 27HA) U 8L712d #F Y87} xpols}
As 7202 AEAOH, HF HHAFS o4
© A A8 Aozt yehdx] gomz
TEAE H33] 93 BHo2E AYse
71E 20ug/keo] AA3ThA AFETh o9 B
3le], JECFASIM Fa8 9s7te 32 &
AEE AR FYHASS AFEGT =
3T UEES APFHE A dE A
ol Fasty, AP APF ANHog Hy
§E&71EE AZsE] AsME ALdE &
F< AAske 2o AATE AHY 9B
9 e EE 2¥EAY &
A4s}et Al s 74$ ALARA 9 HTi=
Aol vigAsittr 7}

4%oz » 8 Qg 4
o
=
(o)

N do go &

CCFACHA 9, B2 2 AZF Ochratoxin A
o] AU &71Ed tis] gAY} oA
%e I8E22, 9, By ¥ 78S Ochratoxin A
HUN L7 Sue/kes TAANA FA37E F
98}X JECFAS] 458 H7HEEd F7)4)7)
2 AA39th CCFACE 047153 g2 2
AZ 200637HA] JECFA)A QA 9837}
E FYE FstAch T¥B=R, 20079
CCFAC 3]9o)|A JECFAS %7} AxE EUZ
AHESE A3
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3) #¥% Aflatoxins 2984 9 A3E

A% AR ()
267 F3]9M 9FZ Aflatoxins LFEA ¥
ARBE 98 ABFH(EDE 5HAZ A
3L 362 CCFACH] AQHE uheh o] 6@A|=Z
A8 3At CCFACE 89A A4S 93 £3
o] (Draft Code pf Practice for the Prevention and
Reducion of Aflatoxin Contamination in Peanuts)

g e

4) Tree Nuts% Aflatoxins 23%# & =
ZEE AT A (29
BHAF CCFACE 92 FAHLE & Agute]
3dAAM F ddgd E A 3
=g f3 FAHSE F9 9 o
CCFAC2 (Proposed Draft Code of Practice for
the Prevention Reduction of Aflatoxin
Contamination in Tree Nuts)Z Z3lo] SUHAE

LS

5) Tree Nuts® Aflatoxinsel] o3 &
A(H2E, dlEY o F2egkx e A9)

352k CCFACE 34, 97454 2 a9 39
AXe =9 3l o|FE FAHLE I APt
o] Tree Nuts3 Aflatoxins ¥-41"¥of] @ HH
£ ¥3sle (Discussion Paper on Aflatoxins in
Tree Nuts (almond, hazel nuts 2 pistachios Al
I))E FRNE AR 6 gk

CCFAC Brazll nuts©] aflatoxin £ 9@HA) E9]
R SA LY GA FAERA F&l W F
EQoE A 7€} tree nutsEMN Brazl nuts?F Z 3}
712 Felsigich 2evk 47 gEEL 7E
tree nutsT FAFOE wo] FI8leE FHo
qem, 54 BE 1 HAFel HFgEY =0
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ALARA €3 we} 7hsetst WA AAsjob
site 973 HYeant
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HAF 7P AR olEeEAIY Aflatoxin
B1¢ HFL71FE 0ue/kedt 10ug/keS ¥
S o zolFe] Aee AHBI T EYE
Aol ALARA 93& AgFste Aol wi
T 943 Yerddd "5 ds
ALARA 93T ZZA AN A7
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CCFACE ol& %7} Brazl nuts(Fd B
Ael/AE Q1A B ) S Aflatoxin 2 Fol
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CCFACY F39 A#AY sde HAZ,
almonds, Brazl nuts, hazel nuts % pistachios%
afotoxins®] AZARADS] B YL A%
712 gt ®3, F sampling plan©] ¢4E
g olE £UE A% B4 2 ASAHEAAY

3ol 3 F3712 F3tH T CCFACE almonds,



pistachios®l] 3}
sampling plang 23712 FejsiAt o9 @
Hsla CCFACY General Standard for Food
Additives, General Standard for Contaminants and
Toxins, Food Category 2 International Numbering
System®] W-&3} UTFEHA A9 dEROZH
“methods of analysis and sampling plans”el] o g
FIFTHE THEE E3)d| Critical Review?]
SR FHo 2AHA2 el

Brazil nuts, hazelnuts %

para 45

st

CCFAC tree nutsz.— aflatoxin ]
/\lizHHTJM%WW a7

T W, #7154 07 CCFACY L34
A 9 ANSAHEA D3] BE w
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o #4 o ¥
ol Awe v JonE F Aol BLESEL o
o

¥
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< e 5+ dSS

6) Tree Nuts(Almonds, Hazelnuts, and
Pistachios) % Aflatoxins® s &7)%
352 CCFACH|A Tree Nuts® Aflatoxins 2%
2OEANYY #% AEE AEES sy
Tree Nuts®] ESJEAE HES v itk @A)
Azd AEE ZAZ, CCFACE almond,
hazelnuts % pistachios% aflatoxins # o 3]-&-7] 3
& AAZ F39h 63 3= AF
HOZH 37HA] tree nutsol] ©hdt FHuojsLr])s=
ARAYPE A8 v ok
EC X+ aflatoxins® HW3Lr1zL
ALARA 39 4ztste] HA s ofo} & x4
aflatoxins®] H|3L71£E 712 &
almonds, hazelnuts % pistahios®] th3}e] z}z} 27)
9] 7)F, aflatoxin Bl 10ug/kg(Z aflatoxins) 2 5

1

s, &

HRAMEBETE

ug/ke(afatoxin B1)# AHJHALEL 27 dug/ke
(% aflatoxins) 9} 2ug/ke(aflbtoxin B1)E A<+t

o &Y AX g mlE tlEE ALARA
97L& JECFA 9AH/IE BNz x4—9—51<>101:
31, nuts® £ aflatoxins®] HFHL71FEE 0w
/kel 2 AN AL HAHE FAF F al—t—
FEoH, ALY EAE oA &
AFstAth o9 FHste] INC 7&4&%1%
oA 200213 717t F9 EUYNA 2 aflatoxinsoll
el Hhe]-&7)E 15ue/kes 23l tree nuts
o] 4%7F BAZYS dFstah

olZd e, Bapd, Ful, Ak, A, oz g
7t 38 2 H71E X33 gy dEe RK
st o) jEe] AS EYE, v 2 7}
33 almonds, hazel nuts @ pistachios®] H )3 &
152 15ug/kg (F aflatoxins) ©.8 AAsY, 3
AN gAdFgE 2 A3 oA AEIZ

B3
=

N

Bt EC, AL 97He), k2dol, Ede
2 Fohlols ¥ YA U HEYRS
B LTS

7) Deoxynivalenol®] W& £&7]|&

353t CCFACY %% deoxynivalenol 4]
441 ¥ A28 ASEE Xy
Deoxynivalenoldl] #3F E9JFA 24dE FA3817]
2 Tt 263 3o A deoxynivalenol®)
AW L71E S AFAPLE FUAg vt
=g

CCFACE #W3| 9o A deoxynivalenol FH )3
L71% A9 HstAd B3 AL 233 v}
1tk CCFACE @A), DON U3 &7]5e A
Asl7] 98 FtAel IARN AAA AGd
e A5t ESESEE Ao LrE 44%F
% ol BT B A0) WRTE AT

2004 - 1M¥T |61



o}, 2lEckde] g8 W ANAADY cereal-
based foods AT E Hot8}7] 98] CCFACY
F3E ASE EUZE JECFAA XA A&

(N2 G FF wE= 7}EH cereal-based
AF)% DONel| gt s =2%F H7pit &
g Eojof T AF3HTE FE-7F deoxynivalenol

9 s grlE A4S FANE Felst
X EHN A718 oo M) =g e o 2
BE QAWE Fs3h ¢ btF DON
Agear] $3 7% DON €2, 7+3
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T AEAREA E 2§
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[ oo ¥ rlo k
o
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e
A
fat)
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8) ALS+F FRolE54 o4

352 CCFACE 363} CCFAC 3|¢jo] 9] =9
€ A ARETF FROIEL 29 # 2

£ A2 Fagth o8 7k,
LAY FHEF ARTFTTE F2 2E
g A4 B ARFEsE AdEErE 439
Yo Ao wa}, CCFACS 7] g9elMel =9
E 99 dgd 2 JHE 2AZ T3
Qo - 2EFd & gy, £
A 2 ASAHEA 0 A7 BHAMY
2 BY L FALGY A4 2 FAHAHA £
AR 7 FAZFAAN FYG Ar F

E3] 7

T Fgol=

(7) AE S MY

1) AFF $9 A&7 F
oA

352t CCFACOA] AR 5 Wel HU71Ed of

gk ool dReA] ot A7) B oA oA

78 % =98 93 5 A)EE 6dAE

#e Hb ok CCFACE ©AE Hwhiel A)

(QF)ell &
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HAMEBH BT

gojRo BAY FPNTFE IAZ AZH 9
A2 o 40715 48 o8 A
£(02 04 2 05mg/ke)E ALl PR
EARNE F9a712 Felssn CCFACE
FAHCE FAE 4T Fo AFEY o

A& B g A

EQE o OE AU/ 488 BAAE
2 AZE & UUSS HASAL CCPACS
£ 02220 BE o5 TP 0] ohy
W, HYs8/Fe B9a) A% A2de o
AT CCFACS 5 o)Z e ¢l Anjsig

N&E =98l7] 918} JECFAS] #7} AA(533}
3¢, 1999 69)E AEE Bl &S
Z3At @A, B2 F7HdA Hd7)
02mg/kgl E A7glsl7|dle ool 3
AF3k, 04mg/kg ©J3tR A BHE
d& + g AFsUh

CCFACZ oF % 99 HHs&71E(RHE 7
SAE fAs712 §esttt. CCFACS CRD
10¢] EColA A|¢te Table FA o2 A
CX/FAC 04/36/269] Table 4o AANE 22L&
A2 FYseth I 28, CCFACE At
7] YoM e =& 93 FAHLE w4
TL OFTEE, oF EFd ¥ IAHL
2 IYHE F7} o5l A3 JE 2 F 2
ol A FHe oig A4S SH}E &

tllo r—{}l
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A o alo

rtr

Sstitt
CCFACE oF F d9 HUsE712(b)
02mg/kgs THAZ AABE A7) 3 JolA ¢

=g 93 533 JECFA 39| %7143, dnp=a
HE7F AT FIAFOE ZAHE F2 oF



=5 R AZE 9742 EdE Jug4rFe

AEFZ Fosign
) A% ¥ ¢ 29A 4 ARsE Y%
AP ()

CCFAC 352 CCFACAIA] A|otgt nhg} 7ho]
(Proposed Draft Code of Practice for the
Prevention and Reduction of Lead in Food)S 26
2 F3 AN 5HAR A 6dAR AR
+& dF3A. CCFACE (Draft Code of
Practice for the Prevention and Reduction of Lead
in Food)E 8YAIZ A%

3) 49 Hdls &7E(x)

362} CCFACAIA F4 9] A8 L715d 3t
A7t o]HA A o}, 363 ol oA
TH 2 =98 A5 A=z v cHERE
AEAEE X¥). £3 CCFACS “canned foods
other than beverages 9} “canned beverages’ ¢ &
g FA4 s L7|1EE JECFAY H7t 84
313, acute reference dose®™ AR E7|Z 2 A5}
At

CCFACE 643} JECFA 3)ojojl A £7] FAq)
#F AP F8E dA o, dHHYER S
28 F YL AFsAoh JECFAS Joint
Secretariat=- o]} FH3tS MZE 277} AS
HolES Atk EC HEE § FUs27)
AN A EF el A Bt gieS
AHstah 5 HEE T3, AMEA ASE 27
EUE JECFA H7WN, 71s3g 34 4H o)
e s st Hkg AL A

oS HEE Y9 22 4%E F AU
71¢°M H71d AL JECFAY 2338 4ch

Z}7] JECFA 3|9jellA AH73712 goll w

-\1 r2

HANEBFH R

2}, CCFACE F49 #3) Ho)|3]87]% (canned
foods other than beverages 250mg/kg, canned
beverages 200mg/kg) & 4BAZ A 872 AA
313, 642} JECFA %7t A& EdE § AU
§&71EE AAEVIZ 3t

1) 483 749 2994 2 AW%E 9
& ARFE(2)

CCFAC 262+ %3]o)M (Proposed Draft Code
of Practice for the Prevention .and Reduction of
Tin Contamination in Foods)E AIFAIYLE £
A eS AF3HT CCFACE (Draft Code
of Practice for the Prevention and Reduction of
Inorgnaic Tin Contamination Canned Foods)E 5%
AZ s

5) 7tEES HNE &7 E (2
35} CCFACHM EAE & Az U5 2
F(FER ) 2 27 F 7IEFY HUH e
ehg 3YAZ Wl yeiz] Hu3
EINE(2S) L 263 T3 S5HAZ AYHSGY
o} 263 E3)o)A At BE AU LR (%
< 3HAE wiestdth CCFACS #Y, meat

of cattle, %, & R 7% B27] ; K, 4

SBA ; oderiac ¢ AZOF 2 WRo] JlTE
A 39 719 AA) ol ER & Hud
2718 AYE A7 ZE ARG

YE diEE =49 2 Sl=F AN L E
S 04mg/kgC 2 A & dEE dRME
A B4 EY F ItEEC] 22 FEL
E IFHAGUCER 02mg/kg FEE AT
T AeS AYIAt £8 48 F7IREE 9]
£3lo] =AM =338 probabilistic exposure
assessmentol] 9] 31H, 04mg/kgC 2 F3EAN
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TARE opIsA ¥e F
EC &% 53] ofde]9 A
gA JI=ES XFE &S
A 23T 7Fsol deg dFstith

Ao =oAge EUE, CCFACE &
Z 71=F AU E71EL 02mg/kgs 04mg/kg
o2 gAIZ 2A3Ath CCFACE =3¢
a9 Y, A, 2 2 REAAF 9L
F 2 7 AxFY AHEF JUSLTIEEE
hE 3o 59A 2 AAsVE AT

CCFACZ TE7/9 HUL71E ¢ +7
e EZHoZ =93qth o HEES W
A& IFANE AS AAFHLE JlEE SHF
ZFo| 10mg/kgith 0822 ZF(oyster), 7}2|H]
(scallop) ¥ F=F(cephalopods) 2] )3 &71F
(29h) 10mg/kg2 BAY + e FFde ¥
g3ttt CCFACS IM 0150 ZAF (F5F %
< Y FHElzE (IM 0151 Marins bivalve
10mg/kg, IM 1005 Scallops (digestive
caecum A1 %)) : 10mg/kg, IM 0152 Cephalopods
20mg/kg) 2 ER3e A& HESAT CCFAC
< T3 29 HWHEIE 30me/kes F3lst
Ad, 5 AWEHE7ITNA 2L AAFAE Al
ko] AR-E AEstATh CCFAC A IM 0150
ZNF(FERF 29 FsE71E 2 279
st o AFst o|FHAA gten, 200579
JECFAQA &% H7ME £33 w7ix] 24
< BFI}IZ FYstdth

CCFACZ JECFAd =A4F &, ¥ 3¢, 7x,
T 2 B LR 93 AaF 8 JiF
2 ARG B 71E A AL HE
£71F Bt} @ J|es B U|Ee By
7t AEF JIER LHY BEFA) YHEIE
FY3712 Foyetk. JECFAE M7 3t

2

molluscs -

“e
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o 4z

2gel 271 7% YE £2F WHE 59
1 -

_ir_
|28 AEE EUE CCFACY A3

—_—

oAl WHO GEMS/Food 2|02 7HEEA}
22 AT ASE AN = A A

CCFACS =39 &, ¥ J9, &%, 72 ¥
By A4aF 94 HaF R 7E JoFE 5D
AZ A 27] BejelA 3, A5 B
& ZMF(FEF XY Jisd7]

(29h& 3GAZ v siich g, AR &
3)(2004. T)oNA =AF Ao Jt=ge] HAEHE

H& 55 e & 65hAlZ APAF e

1, 54 Ao AF el Add A& E

A PTWIE 23 7hsdel Jeuz FF

CCFACHIA 9] =9 & {8 3xtAI 2 whejslgict

6) A1 E9 tol LAl odWAE AT UL
TFA 2] AR (2e)

353} CCFACE {(Proposed Draft Code of
Practice for Source Directed Measures to Reduce
Dioxin and Dioxin Like PCBs Contamination)S %
do] FE3}+= drafting group®] FHF F 3G
AN TE 2 gAFHtL A7) FodA =9
712 ARSI CCFACS (Proposed Draft
Code of Practice for Source Directed Measures to
Reduce Dioxin Like PCB
Contaminationyel] #3l| 32A|A F&, S AsH
2 3o =9E 93 FYs FHL
2 33, W79, vl 5, EC, ¥RE, o}
&9z, vl IBFAN ¥ IDF7F 29k #4317
2 gt

and Dioxin



HRAMNELYBE

362} CCFACS M9HE7t Al2d MEYA
EWE AJEINE FAHITE QA8
g T AREIAY o] 0d FUE g9
37] A3 EH02 AF 2 AlE £ dioxin ¥
dioxin-like PCBs®| background level x}8.9} ##
3 2L sectionS T2 st

b e

CCFACS % AStH TN AE 4 AlEF 9
Aed ¥ Bxol #3% {E&3% AR, dioxin 2
dioxin-tke PCBs®] 40| 3 %, 2= &4 HH
2 oEAEEel FAFHAES AFIA.
CCFACS 7z} 3¢d3d WHO GEMS/Food
databased] 4]Z% dioxins 2 dioxin lke PCBs®l
#E ARE AEdE AL AL CCFACS
3d ool AZd ATl ths] WHONA AHA)
g o r HyslE AL SAZ e
Atk 99 =9Atgte] we}, CCFACE & A%
BIXMY AEE TN Z Fsidith

8) Chloropropanolsel] T3+ A3l w 7 4)

B2 CCFACIA F=thE7t =oul g, A%
H MHAAL EUYE (Position Paper on
Chloropropandls) & 4381712 & u} glow, 2}
71 39olA F& gAxE 2 =9E 3 A
F7F AT AFYE AdF8I T CCFACE &
3 T ASRIA ) FE 4F9] chloropropandls
o s &r)E AAd B UEL T
E g935a.

I3 didzes T AF #3257 REF
3, ECollA gt drddrt ofF FuH A

33
B7E oER F ASHIAN ATD T U
w2 CCFACY FA SRt 3 & s 2

2 7 {993 (2004, 99) oM 9 F
79 73 A HdE TFse] (Proposed
Draft Codex Standard for Soy Sauce)E =9
AAYL A A&} E3 1M chloropropandl
o] HU3L71EE A Hell § HH0] ¢
5% f71A BEFste Aol Bttty dAxs
Ak

4 I EEL acid-hydrolysed vegetable
proteins(acid-HVPs) 2] H3&L-7)ES dry basis
2 Img/kg (liquid basis® 04mg/kgs TU)OE
AARskedl FE83 #34 2A7) S dF
3tk EC dEE HUWSS71ES 40% lqud
basisZ 002mg/kglE A= Ao AAFTE
AFstsih =8 el tEE CCFACAIA acid-
HVPE Azxd AF F 3-MCPD U&7+
< ARSI & A, JECFAYA o8 o
FEM e e HtE AT A& Aok
Soha A Qe 718 ¥ chloropropands®]
AU &7ES A A aHtE 734
3171 918 JECFAY] Bt 22 AFEE A|Fdok
g AHsHY § UREES I3H HF F
chloropropanols 8 &7]F AARAAS 23
EQRIA o] skt

CCFACE ¥ 3o AFAYLE acid-HVPs ¥
acd-HVPE AZ% 4F F 3-MCPD Hths$
e ARAAE B3ty ¥ H4FE F
chloropropandl®] Hths|§71Fel #& AL 2
2712 T8 Hth CCFACE acid-HVPsE 3-
MCPD H3L71% % acd-HVPE A =3 4
Zo A3 AHE X3t (Discussion Paper on
Chioropropands) & 2338171 % gj sttt

9) Acrylamideol] #3 & & A
352} CCFACE #7] BojdlM 34, A5
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9% A8 9FH vIFS FHoE
N4 EIENE AT G

3 z
ub 9l
A3 E= BEYEME 783 ML
Ao A¢HE bkel 7o) CCFACY] JECFA
A 7Aoo AS A AE 23T

oo w
Z

[s]

@ o H
o

CCFACZ AF % aaylamide &+ 7233}
T RAo] FL3ITY AHEy, Y JHE Er)
2 B AEF aaylamide FFe AYIE}E
ZFgjo] ofn] MPHI &S AFsATh

CCFACE acrylamide®] JECFA 7120053 2
4 93) ds t=3 22 TS FAO
2 WHOl| 3]F3t3tt :

(a) acrylamide®] AEFF AALEY A=
2 bEA ] WS HAl

(b) AA=4 2 A=A 2 TD 5 #
endpoint &4 ZE 9 X (threshold) & F &,

(c) 343 Hrio) AAE BFHEN ARE

(H\

(d)

acrylmiade x=

2% $F3 FI9 FF(no-effect level)
ar
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Z9Ad 3 oA AF 2 glycidamide
7} acrylamide BtF FAFA0] Sl A
ol

10) FAIFGA Hod Aol wE AEF
whabsdE e AR =EM (2

352 CCFACOIA 3dAlelA JAFH, T4
2 363 32 MY =& Y3 FAFHAA
H AT WE JEFT WEHFY AT
F AR (Z) FEE ARE YBYY Fx3
o International Atomic Energy Agency (IAEA)
of A% w Stk 263 FIE FUT A
A3 AHFEE XIS FAFHAA HLH
Az wE AEF WP EY AJFE
(CAC/GL 5-1989) 7HAPE AMAAPLE 5
MES=g

TFA%ol $£A4H (Revised Codex Guidelines
Levels for Radionuclides in Foods for Use in
International Trade)& A7 aHHA IAEA HET
CCFACY ARAFETAAM FAR PsdES
T AFY AT H4FFLE F B AME
intervention exemption level ImSvE 2AZ 4
HASS AT AAF o B WAL
SAEE &2 AN o AEvE A%

U odgks mA e AR el F FAA
A=A} =2E 93 food chainF uptake ¥
A 2 A B ZYFE 3 FE2E A Y
Fogo A 297bsAd0l de F AL E
= A WAsF gl E3E o AN
& 1A 20709 e Ee] AFHAT

T3 AAH0 R 8 A HE] WEH 1

o} AN B¢ Fok B AUE LR

2 A7 dE sHE AAEIE
Hch 23402 AQFE AP (2D

tlo ' rE
e
ofld
n=)

re,
z



HAMEBTHE

S A B 29FH & F& FFo A7)
g AHHOR wkZEe A% BF I A
L2 IAFAE F AAFE A (Z9d Al
AE A BEY £5 Fusigon, A
AHOE NFQLHFSNN BAE £ J= o)
2o e S 2

EC thg9] A& AdFsIHA IAEA U=

H7re EgAANE ¥y FriFgow
actinides(Plotonium(Pu)) ¢ Americum(Am)$] ¢t
A4 A4S THES 5 BAY Tabe 13 54
g A& ALHT IAEA dEE F3I,
Technetium-99(9Tc) &= 7|E2F o2 ) 34
(BatE) ol EAEE AF38ty, FoF HHoE
Aw3tATh 9TcY

-

RS2 4AL R @ Wl oAz
449 # gom, ol £aod Z7190T A7
stk

= 59 39olA IAEAV} A3 &
A9 5X FE, 53] actinides] AA5FE A7
st el stk 18U EC thEE 53
AAste A #H
sl FEH UGS AABY, A7) CCFACAA &=
S  HE diEE 29 3

ol IAEA7} AN FHEAE 7
=R (AR FFE TS AFEAh
CCFACE TAEAGA AE FAE EA 9
#9153, A S8 (Proposed Draft Revised
Codex Guidelines Levels for Radionuclides in Foods
Following Accidental Nuclear Contamination for
Use in International Trade)E %3]0l 5HAE A

AT

(8) 7|E
1) JECFAA 49719 EH (4 FH7
B 298, AdEL)
£ working groupe CCFACY) priorty listel] T+
9 HFHES FUe1E A
+ Flavouring agents : <F 4007}
- Food additives

aspartame-acesulfame salt, laccase from

6 annatto extracts,

Mpyceliophora thermophila expressed in
Aspergillus oryzae, phospholipase from
Fusanium venenatum expressed in Aspergillus
oryzae, pullulan, stearyl tartrate, quillaia
extracts, sucrose of fatty acids

CCFACE 1|3 U} &7} JECFA Joint Secretariat
o 4% +4 flavowing agents &0l o3 A

g SHdET ATE dAHYE AFHAh
5 Wi flavouwrs 7t o] o]A JECFA 3
oA Hrtd RE E ER/ £3E A9F
Ak At F7HHoE CCFAC $444
E-5ol chloropropanls, ochratoxin A, cadmium$
Aokt gh, T3, CCFACE 20073 H7id
patuing F718}712 Festa, A7) oA
JECFAS Bt} Alst A3tol dis] =23t 2
A7 1= stith

CCFACE SA4¥F #ilstE7E Brte A
B 7} olJRZ JECFAMAN H7l8iA] %712
gtk JECFA SACAES &3 #gule)
AIAE AFsISh o9 FH3lY, CCFACE &
L AES FAkste} AEEAAAES} A F
JABAE A8 F e AE} EAEA &
& AFEHATE CCFACS WHOONA ARE-3H
9 <t #Ad AFE AIFYS F

kit

<

N o ox et

i)

2
ol
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2) 71eHAe] o FE
{ Other Business )
CCFACE OIVO| A ¢}ol= Ochratoxin A2 &
& grlE A44YS 2AASS A7y
o WERE dEE 27 Fdoeid Ax 2 F
Fo} £ Ochratoxin A9 99%=x 2 A7}
A AP AYEE AXY YL E AF
Atk o% TIEE ALARA 93 &9 U)s
*HE 39EY, T 959 B3

AT

mlm }-

S o

A
O
AS Aot

Ol
-

{ Future Work )
O Flavouring agents

U= WEE FF JECFAA 9 79
flavoursl| ™3t ZAEZS 4FF CCFACY]
Codex | AoA flavouring agentsE £33t} 7
EY F 9 vk 1HdE AL A
CCFACE z71319jel A F3, A4S 2 =9
E 93l Codex AA A flavouring agentsE £
st AES ¢ Qe e IHI 9% &
AEAE AAFZ FoAth A2 &A 9
T84 2 #A CCFACHA Agse Fdst
, ZRA g gE
2% flavouring agents®] 74413} &3}
b T2AEG QlojAl AA A A kA el
Ithe &ube] o 7Ag AAsH

)
(a
ol o
8

o
N o%
EE
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O Polycyclic aromatic hydrocarbons
(PAH) contamination
ding ¥ A E71EF PAH(Polycyclic
Aromatic Hydrocarbons) 24 A73lE 93 A
Fre] AQS AEAT EIF CCFACE
PAH7} 2005d0] JECFAGIM %7+ oJ49e
oty Agqte Adste Aol Al7dERY
AEsQT 193, CCFACE 2, 9JAF
2 a7 gAY =98 A3 HEF
PAHs$} #dd EQFAME A2 Eolst
At

o mlo re

O Guideline levels for methylmercury in
fish

CCFACE ol JECFASIA 33 98]
AR W/ES B 2ol REe) FAH 97
< g% BE m AEHJ*?JEH"H B
3 olfE WEsred AYrze £4 "o
A ool ti S Felels 23RS 2
wotst CCFACE 4, A2 3 a7 3§
golHe] =g 93 set 7bse Fejriebe)
AEES I 7T YSLe A4E A
4 BeAd 2 BEYREANE FYZ B

3kt

3) A3 YA 9 A&

373} CCFAC 3¢l g =9} Codex 7 k:
JE AMZ FAHOZ 20069 39 219~25
of Yg&=olM MHs712 AA s,

2 i—



