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Relevance for all food commodities
• E.g. Codex Committee on Food Labelling 

(CCFL)
• E.g. Codex Committee on Food Additives 

(CCFA)

How Does Codex Do Its Work?
2

Codex has 4 types of subsidiary bodies, each
hosted by a member country, established to
carry out its work

Codex develops its standards,
guidelines and recommendations
through the use of subsidiary bodies.

2. Commodity specific or 
“Vertical” Committees

4. FAO/WHO Regional 
Coordinating Committees

1.General subject or
“Horizontal” Committees

3. Ad Hoc 
Intergovernmental Task 
Forces

Develop standards for specific foods or 
classes of food
• E.g. Codex Committee on Fats and Oils 

(CCFO)      
• E.g. Codex Committee on Fish and 

Fishery Products (CCFFP)

Time limited and address emerging issues

Canada is a member of the Regional 
Coordinating Committee for North America 
and the South-West Pacific (CCNASWP



CCFH, CCFO, CCFL…
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Structure of the Codex Alimentarius Commission
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Codex Alimentarius Commission

Secreteriat

Active Committees

General Committees

Executive 
Committees 

Commodity Committees and 
Task Forces Regional Committees

ad hoc Task Forces

Committees adjoumed
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Codex and Its Subsidiary Bodies 
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Active

Dissolved

Codex Alimentarius Commission

Executive Committee

Horizontal / General 
Committees

Vertical / Commodity
Committees

Ad-Hoc Intergovernmental
Task Forces

Comités mixtes FAO/OMS de coordination régionale 

General Principles
(France) 

Food Labelling
(Canada) 

Import and Export Inspection 
and Certification Systems

(Australia)

Food Hygiene
(United States)

Contaminants in Foods
(Netherlands)

Food Additives
(China) 

Pesticide Residues
(China)  

Methods of Analysis and 
Sampling
(Hungry)

Nutrition and Foods for Special
Dietary Uses
(Germany)

Residues of Veterinary Drugs in 
Foods

(United States)  

Processed Fuits and 
Vegetables (United States)

Fresh Fruits and 
Vegetables (Mexico)   

Natural Mineral Waters
(Switzerland)

Spices and Culinary Herbs
(India)

Sugar
(Columbia)

Meat Hygiene
(New Zealand)

Fish and Fish Products
(Norway)

Milk and Milk Products
(New Zealand)

Cocoa products and 
chocolate

(Switzerland)

Vegetable Proteins
(Canada)

Fats and Oils
(Malaysia)

Africa
(Uganda)

Asia
(China)

Europe
(Kazakhstan)

Latin America and the 
Caribbean
(Ecuador)

North America and 
South West Pacific

(Fiji)

Near East
(Saudi Arabia)

Active

Adjourned

Antimicrobial
Resistance

(Republic of Korea)

Animial Feeding
(Switzerland)

Food Derived from
Biotechnology

(Japan) 

Processing and Handling of 
Quick Frozen Foods

(Thaïland)

Fruits and Vegetable
Juices
(Brazil) 

Cereals, Pulses and Legumes
(United States)
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