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Quality Infrastructure Elements

Enforcement: Market Surveillance - Information Exchange ...
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’ . Codex Alimentarius Standards,

GENERAL METHODS OF ANALYSISFORCONTAMINANTS C O D E X ALIMENITIARILS

International Food Standards

CXS 228-2001 Mﬁiﬁﬁﬂ Organization of

Adopted in 2001.
FOOD PROVISION METHOD PRINCIPLE TYPE
All foods (except fats Lead, cadmium, copper, iron  MMKL 139 (1991) AAS after dry ashing |
and oils) and zinc ACAC 99911
All foods (except fats Lead, cadmium, copper, iron  MMKL 161 (1998) AAS after microwave digestion I
and oils) and zinc ACAC 99110
All foods Cadmium ADALC 986.15 Ancdic stripping voltametry 1l
All foods Copper AOAC 96040 Colorimetry (diethyldithiocarbamate) I
All foods Lead ADAC 972 25 AAS 1
All foods except fats Lead AQAC 93223 Anodic stripping voltametry I
and oils
All foods Lead AOAC 98615 Anodic stripping voltametry I
All foods Zinc ADAC D69 32 AAS 1

All foods Zinc ADAC 9B6.15 AAS 1l
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» Codex Alimentarius Standards,

Table 4: Methods of analysis for mixed zaatar
C ODEX ALIMENTARIUS = ;
International Food Standards Provision Method Principle Type
World Health food and Agricultere " : : )
Organization Organizationof | Sodium chloride AOAC 960.29 Titrimetry (Mahr:
determination of chloride,
expressed as sodium
REGIONAL STANDARD FOR MIXED ZAATAR ehloride)
Moisture AOAC 92510 Gravimetry, drying at
130°C
CXS 341R-2020 Acid-insoluble ash AODAC 94112 Gravimelry, Furnace,
550°C (for the HCI
inscluble ignited residue)
Extraneous Matter 150 927 Visual Exarmination, I
followed by Volumetry
. Foreign Matter 150 927 Visual Examination, l
Adopted in 2020. followed by Volumetry
Insects/Excretalinsect Method appropriate for Visual Examination I
Fragmenis particular spice from AQAC
Chapter 16, subchapter 14
[ISPM 08 Determination of
Pest Status in an area]
Mould damage Method V-8 Spices, Visual examination (for v
Condiments, Flavers and whalg)
Crude Drugs
(Macroanalytical
Procedure Manual, FDA,
Technical Bulletin Number
5)
Excreta Mammalian, Macroanalytical Procedure | Visual Examination v
Manual, USFDA, Technical
Bulletin V.39 B
(For whole)
Enzymatic Detection v
Excreta Other ADAC 993.27 (For Method
Ground)




ABOUT AOAC INTERNATIONAL
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AOAC INTERNATIONAL brings
together , ’

and to establish standard

methods of analysis that ensure the
safety and Iintegrity of foods and

other products that impact
around the world.



1 8 AOAC SeCtionS connect analytical communities

worldwide, representing four continents and more than 90 countries.

| Europe:
i 1. Europe Section .
i~ -1_2. Lowlands Section

Asia & Asia-Pacific:

° 1. China Section
North America: ] 2. India Section
1. CentralSection ¢t % o T 3. Japan Section
2. Mid-Atlantic Section 4. Southeast Asia Section
3. Mid-Canada Section , e 5. Taiwan Section
4. Midwest Section . 6. Thailand Section
5. Pacific Northwest Section h
6. Pacific Southwest Section R’
7. Southern Section ® ‘ .
. 8. Southern California Section / . N
1 N Africa: m ¥y
| Central and South America: 1. Sub-Saharan Africa Section F v /

. 1. Latin American—Caribbean Section |
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INFO: https://www.aoac.org/membership/sections/
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Total individual members

Actual Membership share

of Arab countries
in AOAC Int.
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The Food Risk Analysis and
Regulatory Excellence  Platform
(PARERA) at Université Laval,
Quebec, Canada, in collaboration
with the Global Food Regulatory
Science Society (GFoORSS)
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supporting the creation of a
regional section of AOACI in the

Arab region, that is the region,
encompassing all countries of the
League of Arab States.
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Improving the

contribution
of ARAB countries in Food
Conformities Assessment
activities, especially laboratory testing
by participating actively in developing and
validating standard methods and technologies.




The Review of the
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GUIDELINES FOR CHARTERING A NEW AQAC SECTIOMN

TABLE OF CONTENTS

PROCEDURES FORE ORGANTZEZING A WEW SECTION

IOMN OFFICERS ANWND COMMITTEE MANAGEMENT
Dfficer Position Descriptions and Guidelines
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PRELIMINARY TASK =




At least 50 active individual members

A Petition to be signed by 20 members

AOAC Int. Board approval

Requirements for AOAC Int. section creation




Priority Segments of Arab section creation
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50 Memberships

sponsoring for 3 vears
>

Faculty of Agriculture
and Food Sciences

WMo UNIVERSITE
m. LAVAL

Oparera GreRrss

Food Risk Analysis and Regulatory
Excellence Platform



AOAC Int.

Sections
provide

for

members
to

SHARE INFORMATION

BUILD PROFESSIONAL
CONTACTS

GAIN PRACTICAL MANAGEMENT
EXPERIENCE
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» Membership will be opened to

>

Manufacturers Laboratories

Government

, Academia
Agencies
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Safety,

there are no
shortcuts , 5
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Thank You!

Elie Bou Yazbeck, PhD
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