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Agenda ltem 6 .

Code of Practice for prevention and reduction of
mycotoxin contamination in cassava and cassava-
based products (at Step 7)

¥ | CCF16 The committee is invited to consider the proposed Code of Practice for prevention and
:@ (2023) reduction of mycotoxin contamination in cassava and cassava-based products (at Step 7)
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Cassava In some SWP region

Cassava - Australia and Oceania Cassava - New Zealand

Nauru Tons ~ 25
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GOUNTRY ONITS ’ New Zealand Tons ~ 1464
Australia and Oceania Tons v 251393 ) — )
Niue Tons v 426 Consumption Volume Tons v
American Samoa Tons v 03 Northern Mariana Islands Tons v 1.7 ’
Consumption Value Thousand USD v
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Samoa Tons ~ 425.7 Import Value Thousand USD i
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Top producing countries

Cassava - Australia and Oceania - Market Size
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Top consuming countries

Australia and Oceania - Top Consuming Countries Australia and Oceania - Consumption by Country
(2015) (Tons; % 2015)
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Top Exporting Countries

Australia and Oceania - Top Exporting Countries Australia and Oceania - Exports by Country (Tons; %
(2015) 2015)
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Top Importing Countries

Australia and Oceania - Top Importing Countries Australia and Oceania - Imports by Country (Tons; %
(2015) 2015)
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Definition of Cassava; Manioc

Cassava (or manioc) roots or tubers are of interest
for their nutritious starch.

Cassava flour is a gluten-free alternative to wheat
flour, classified as a low glycemic index food.

Roots or tubers are either eaten whole or ground

into flour from which bread and pastry are made.

Cassava is a good food source alternative for

people with celiac disease.
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Consumption of cassava

cassava peels used for animal feed Inside part of cassava used for human food

Code of Practices for Prevention and Reduction of Mycotoxin
Contamination in Cassava Products and Cassava-Based

Products for Human Consumption
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Some cassava-based products for human consumption

Cassava desserts Cassava Bread Cassava flour

Cassava chips
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CCCF13 {2019)

‘ CCCF14

o)
(2021)

CAC44

2021

CCCF15/CACA5

(2022)

The health impact of Aflatoxins and OTA in cassava and cassava-based products was
considered. Some total diet study (TDS) data showed that aflatoxins and OTA are the
most frequently occurring mycotoxins in cassava and cassava-based products.

the committee considered the discussion paper prepared by the (EWG) and
information provided by members of the EWG on risk management measures
available, and agreed with the development of the Code of Practice (COP) for

prevention and reduction of mycotoxins contamination in cassava and cassava-based
products

CAC approved the new work and noted that it was important to clarify that the scope
of the new work was limited to cassava as food.

CCCF15 advanced the CoP to CAC45 at Step 5 and advanced it to Step 6 for comments
and further consideration/ finalization by CCCF16.
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Analysis of agenda item 6 (1)

The CoP provides information and guidance for national and local authorities,
» 4 farmers, producers, manufacturers, distributors and other relevant bodies to

v aid in the prevention and reductlon of mycotoxins in cassava and cassava-
based products

\/

Good . Good Distribution
Manufacturing e R Practices (GMP)

Practices (GMP)
Good Agricultural

Practices (GAP)
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Good storage
practices (GSP)




Analysis of agenda item 6 (2)

Stages at
which best
practices
should apply

The identified storage
conditions, and

4 reduction measures
during transport and

The CoP provides

information on the . , distribution
€ processing
required practices to conditions
— required
control Education and
contamination of Personnel
hygiene

CasSSavad Critical parameters measures

which are applicable t
comply with from farm
selection to harvesting
as well as post harvest
activities.
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Comments on the draft Code

Comments were received from Brazil, Canada, Chile, Egypt, the European Union, Iraq, Ghana,

Kenya, Peru, Uganda, the United States of America, Korea and Thailand.
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Recommendations to harmonize SWP countries position

**SWP Codex delegations may wish to consider any additional

measure based on experience gained from their own industry

practice

**SWP Codex delegations may wish to support the adoption of
the Code of Practice in Step 8, as it is technically sound
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