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Objectives

This document offers an analysis of agenda items to support participation in the 17th session of the Codex Committee o
Contaminants in Food (CCCF17), taking place in Panama from 15 to 19 April 2024.

The document is intended for possible use by the Catdexmunities of practice promoted by the Global Food Regulatory
Science Society (GFORSS) as part of their contribution to enhancing awareness and supporting effective participation in
international standard setting meetings (Codex meetings) by represgatafiom members and observers.

The analysis provided in this document offers a factual reviekepfagenda items cCCF1, pertaining to
A. Agenda Item 51: Maximum levels for lead in certain food categories (at Stép 4
B. Agendaitem 61: Sampling plans for methylmercury in fish (at Step 4)

C. Agenda item 7: Definition for readyo-eat peanuts for the establishment of a maximum level for total aflatoxims
this product

D. Agenda Item9.1: Code of practice/guidelines for the prevention or reduction of ciguatera poisoning (At Step 4)
E. Agenda Item 13: Discussion paper on Lead and Cadmium in Quinoa

F. Agenda Item 14: Discussion Paper on the Review of the Code of Practice for the Prevention and Reduction of Aflatox
Contamination in Peanuts

G. Agenda Iteml5: Discussion Paper on Review of the Code of Practice for the Reduction of Aflatoxin B1 in Raw Material
and Supplemental Feedingstuffs for Miroducing Animals

H. Agenda Item16.1: Development of a Code of practice for the prevention and reduction of cadmium contamination in
foods

This document will offer amnalysisof selectkeyagenda itemdo support the development of positions at timational and
regional level.

Thisanalysis is indicative in nature and does not represent an official position of the organjztgiorembership orits
management.

*|t is important to note that experts members of the Expert Working Groddo not represent the organizations and / or jurisdictions to which they
are affiliated. The selection and participation in the Expert Working Group proceedings is based op eacloax csedentials and experienaghich
should not be misconstrued as the country’s [/ del egatior
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A. Agenda Item 51: Maximum levels for lead in certain food categories (at Stgp 4

Document NumberCX/FO 24/28/2

Badground

Leadis a naturaly occurring toxic metal foundin the environment andin different products.Its widespread usehas resulted
in extensive environmental contamination, human exposure and significant public health problems in many partsof the
world. Gonsidering the conclusons of JECFZA3 (2011) about dietary leadexposure stating that there is no safe level of lead,
international organizations include the reduction of risks of exposure to lead among the priority themes in terms of
environmental health.

CCF stated working sinceits 6N sessdn on the revison of Maximum Levels (MLs)for lead egablishedin the General
Standard for Gontaminants in Food and Feed@©XS 1931995) to reduce dietay exposue to lead.
Thekey decisiongeachedby thecommittee are piesented bdow:

x At the CCCF1(2017), TheCanmittee agreed to expand the work on lead beyond the food categoiieslisted in CXS
193,with the consideation of new Maximum Levels (MLsJor a rarge of food commodites.

x  Since then, an Btronic Working Group (EWGDed byBrazil hasbeenworking on proposals for rew MLsfor lead in
seled¢ed food commodities.

x At the CCCR2 (2018) and CCE13 (2019), the commiittee discused the criteriato select new food categories for ML
elaboration, consderinginternationaltrade andpotential exposure.CCCE agread to focuson MLsproposds for lead in
food for infants and young children, except those for which MLshave alreadybeenestablished in CXS 93, spees and
aromatic herbs;eggs and sgars andconfectionery, excluling cocoa.

x  The EWGestablishedat COCF13vorkedon leaddata extraded from the GEMSFood Daabaseconsiderig resuts from
2008 ¢ 2019. MLs were proposedfor eggs, preservedeggs, fresh anddried culinary herbsand spices (fruits and beries;
fresh and died rhizomes,bulbs androots; bak; floral parts; seed).

x At the CCCH (May 2021), CCCF agedto:

i.  Claify that the MLs forfruit juicesand grape juicesin CXS 19also aply to infants and young chilren. TheseMLs
were adopted atCACA4;

i.  DisontinueworkonanMLfor herbal teas,yoghurt, cheese and milk-basedproducts br infants andyoung chitiren;
At the CCCH5s (2022), CAF greedto:

i.  Discontinue work onfresheggs due toits low relevance for international trade and thelow occurencelevels
obseaved;

X

ii.  Discontinue work on ML for dried gailic giventhat there isalreadyan ML of 0.Ing/ kg forfresh gaiiconthe
GSTCFF;

iii. Discatinue work on molassesas there wasnot sufficient datato establishan ML
iv.  Recommendthe adoption by CAC45he following MLs at $ep 5/8:

A Cerealbasedfoods for hfants and youngchildren at0.02mg/kg;
A White andrefined sugarcorn andmaplesyrups andhoneyat 0.1 mg/kg
A Sugashased candies 4.1 mg/kg,

v. To consider a separde ML for brown and raw sugar due to the highvalue of these commodiies in
internationaltrade and because they ardikely to contain more lead than vhite or refined sugar.

vi.  Forward the ML for lead at 0.02 mg/kg at Step5 for ready-to-eat mealsfor infants and young children and to
further consider at CCCF16 (2023) the potential exclusion of certain foods that may not be able to achieve this M
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vii. Reestablishthe BAVG,led by Brazl, to considerMLs for ready-to-eat meds for infants and young children
(exclsion of certain foods) and brown and raw canesugarsbasedon data currently availalde in GEMS/Food for
considestion by CCE16 (2023) and MLsfor culinary herbs (fresh/dried) and spices(dried) following a JECFéall
for data in2022 for consideraton by GCEL7 (224).

At the GCE16, delegdesdisaussedMLs proposed by the EWG chaired by Brimikugar in certain food categoriesoft
brown, raw andnon-centrifuged),and for ready-to-eat meals br infantsandyoung dildren (exclusion of certainfoods) (at
Steps 4 and )7

CCCF1léagreed to:
x  forward to CAC46 the following MLs for adoption:

A For soft brown sugar, raw sugarand non-centrifugedsugar (including Panela and Mascavo): asingle MLat 0.15
mgkg at step 5/8 and

A For readyto-eat meds for infantsand youngchildren, a singleML of 0.02 mgkg at step 8

x  To continue the work on MLs for lead for culinary herbs (fresh/dried) and spices; for this purpose, the EWG will prese
their proposals for these commodities at CCCF17 for consideration;

x  To encourage Codex members tdmit data with clear identification of the dried/fresh state of the samples of culinary
herbs and spices to GEMS/Food database and if no agreement is reached at CCCF17, to discontinue work on this
category.

Atthe CCE17,delegdeswill disauss9 2 DQa&a LINR LI al f & ¢ A (KA yeulifaky $erdifdeshidiet) adK Y S
spiceqat Steps % (Agenda Item 5.

x  For spices:

A 8 MLs were proposed (as presented in the table below).

A In addition, the EWG suggestsegaluate if the MLs shoulkebnsider the whole category or only the specific spices
for which there are data available on GEMS/Food database.

Portion of the

Commodity/ Maximum Level (ML) | Commodity/Product
Product Name mg/kg to which the ML Notes/Remarks
applies
. ) . whale, ground,
Spices, dried bark 25 powder, crushed
. ) b whole, ground,
Spices, dried flowers 0.4 powiler, crushed
Spices, dried floral parts® 25 whole, ground, Relevant Codex commodity

powder, crushed standard is CX5 344-2021.

The ML does not apply to

Sichuan pepper.

Spices, dried fruits and whole, ground,

berries? 0.6 powder, crushed Relevant Codex commodity
standards are CXS 326-2017
and CXS 353-2022.

Sichuan pepper 3.0 whole, ground,

powder, crushed

The ML does not apply to

Spices, dried rhizomes, 20 whale, ground, dried galangal and garlic.
bulbs and roots® ) powder, crushed Relevant Codex commodity
standard is CXS 343-2021.
whole. eround Relevant Codex commodity
Spices, dried seeds’ 0.8 dee;gcrusheJd standards are CX5 327-2017
P ' and CXS 352-2022.
Spices, dried arile 0.9 whale, ground,

powder, crushed

a: Cinnamon, canella, cassia. b: Chamomile flower. c: Saffron, Cloves, Capers. d: Star Anise, Cardamo
Black pepper, Green pepper, White pepper, Pink pepper, Red pepper, Paprika, Peppers chilli, Pimentc
Sumac, Vanillee: Ginger, Turmeric. f: Anise seed, Coriander seed, Cumin seed, Dill seed, Fenugreek s
seeds, Mustard, Nutmeg. g: Mace
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x 2 MLs were proposed also for culinary herbs as follows:

Portion of the
Commodity/ Maximum Level (ML) | Commodity/Product
Product Name mg/kg to which the ML
applies

Notes/Remarks

Fresh culinary herbs 0.2 Whole commodity

Relevant Codex commodity
Dried culinary herbs 2.5 Whole commodity standards are CXS 328-2017,
CX5 342-2021, CX5 345-2021.

Analysis

33 countriesand 3 organiations paticipatedin the B D (wark led byBrezil, to considemMLs of lead foculinary herbs and
spicesbasedon datacurrently availablen GBS Fod for consideation by CCEL7 (2024).

New call for data was conducted in 202@ consider MLs by CCCF17.

¢tKS 92DQ&d YSYOSNER RSGOSt21LISR GKSANI NBLRNIX LINBaSyidaSR A
comments fromCanada, Chile, China, Indonesia, Iran, Japan, Mexico, the Netherlands, Thailand, Turkey, the United Sta
of America and IOSY (International Organization of Spice Trade Associations).

Analysis of the methodology followed by the EWG to handle the data

The EWG established their proposals considering the following statements and decisions:

x  To consider the availability and amourftoccurrence and consumption data;

x  To do the reclassification of subcategories proposed for spices and culinary herbs based on the classification establ
by the Committee on Spices and Culinary Herbs (CCSCH) in REP22/SCHO06, Appendix VIII;

x To analysé¢he datasets with and without samples with limit of quantification (LOQs) higher than the initial proposed M

x Toderive a second datasetsulting from data treatment based on the steps described bé&low

A Following the Lower Bound (LB) scenario, resagtew the limit of quantification (LOQ) and limit of detection (LOD)
were replaced by zero. Following the Upper Bound (UB) scenario, results below the LOD were replaced by
numerical value of the LOD and those below the LOQ were replaced by the atutedeas LOQ.

A The EWG excluded results obtained with methods with a LOQ higher than the initial proposed ML and no relev
impact were observed (it was observed that 20% of results of lead wergeimctable (ND)).

A Summary statistics including total nier of samples, mean, and 95th percentile (P95) concentrations were
determined for this second dataset for each category.

¢KS 92D 62N]1 SR 6AGK TZpmd RFEAGF LRAYGA Ay G2GHt GKFG @
analysis for developmg & 2 F YI EAYdzY § S@Sta IyR F2NJ AYLINRBOSR RIFGIF

x  TheBNGanalysed 19,264dataextracted in February 2023 by the WHO administrator of GEMS/Food database, coveril
data from 2011 to 2022 of lead levels in spices and culinary herbs

x  Only samples submitted as being herbs (considered as culinary herbs and not for infusion), spices and condim
meeting basic criteria, were considered by the EWG;

x 4,063 new data points were submitted in 2022 from Canada, China, European Union, Umgeddni New Zealand,

1 https://lwww.who.int/news-room/articlesdetail/Califor-data-lead-in-food-commaoditiesin-freshr-and-dried-culinary-herbsanddried-spices

2TohandlelefOSYy a2 NBR RIFGF FyR FO02NRAY3I (2 (KS &dzo &G A G dzii xaayalysis $oti tRetl Vel dp@edtioSriaxinuiig &
tS@Sta YR AYLINBGSR RIGF O02ttS0O0GA2y¢é 0O0dzy RSNJ RA & Odza a A 2df after&onverting @llidata td teSsange? D
units (mg/kg) and decided
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United States and 3,097 were sampled after 2011.
x 6,532 samplefor dried spicesvere considered by the EWG.

U The data were submitted from 35 countries and 6 regi&fSRO (Comoros, Zambia, South Africa, Nigeria, Kenya),
EMRO (Syrian,&n, Egypt, Afghanistan) , EURO (Ukraine, Spain, European Union, Turkey, Yugoslavia), PAHO
(Brazil, Canada, Ecuador, Guatemala, Honduras, Jamaica, Mexico, Peru, Uruguay, USA), SEARO (India, Indone
Sri Lanka, Thailand), WPRO (China, Japan, Malesia, N&la#d Singapore, Vietham)

0 From the 7,624 data (dried and ndatentified as fresh spices), 1,092 data points that corresponded te non
classified spices were excluded, leaving 6,532 samples;

U The samples identified clearly as being fresh were excledadidering that spices are in general traded dried and
G2 NBOGFAY GKS alyYLXSa 2F aLmAaoOSa GKIFG 6SNB y2i ARSy
U Only anise seed was considered as being spices, dried seeds;

i Sichuan pepper DATA were excluded from the category fruitteerries spices, as data were from only one country
and the levels were higher than the remaining commodities in the category;

U Due to the views expressed for the group dried rhizomes, bulbs, and roots in GCBEIBNG excluded targeted
and fresh sampgs and analysed separately turmeric and ginger samples.

U The lowestlevels of lead were observed in the EMRO region (Afghanistan, Egypt, Iran, and Syria) corresponding
0.10 ma/kg

U Dried spices, when categorized by similarity (7 groups), have mean levels of lead rangi@@&aong/kg to 0.70
mg/kg (LB)and from0.06 mg/kg to 0.70 mg/kg (UB)

x  For culinary herbs 3,866 data points of lead (fresh, dried, anddwemtified either as fesh or dried), were identified after
excluding samples collected before 2011 and applying the exclusion criteria.

U The data were submitted from 5 regiofSMRO (Morocco, Egypt), EURO (Albania, Poland, Spain, United Kingdom
Turkey, EU), PAHO (Brazil, CanaMexico, Peru, Uruguay, USA), (SEARO (India, Thailand), WPRO (New Zealanc
Singapore);

i 978 data points in dried (dried, ground, powder) and fresh culinary herbs were considered;

i Only samples clearly identified as dried and fresh were considered

i Mean, 93h percentile, minimum and maximum levels for lead in dried and fresh culinary herbs were estimated,;

U Mean levels of lead (UB) were higher in dried culinary héd2(ma/kg than fresh culinary herb® 04ma/kg.
Analysis of the hypothetical effect of tleoposed MLs for lead

The EWG madeecommendations for MLs of leadin the studiedcommodities considering the following statements and
parameters:

(D¢ 2 dzasS GKS FLIINRFOK ala t2¢ a NBFaz2ylot e loDéads&msuet S

As approved at CCCF14, a maximurmotuat 5% was adopted but with the acceptable rejection rates to be determined on -
caseby-case basis in CCCF14

(2) two key parameters were analysed, the sample rejection rate (SR) and the resulting reduction of exposureto lead or
intake reduction (IR),aimingfor the highest possiblereduction of exposure, while maintaininga SRoelow 5%.

A The impact of sample rejection and lead intake on proposed hypothetical MLs for each commodity was calcula
and presented in the final document of EWG.

3 CCCF15 noted thatére was general support to establish a single ML for dried rhizomes, bulbs, and roots, but there were divergent vighesMk tqual to or lower
than 2.0 mg/kg.

Mjﬁ:;ﬁj 5/ 27 G F @x RSS GLC A\ F ATORY
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A Hypothetical MLs and the rate of sample rejection were analysed, and MLs were proposed to be discussed du
CCCF1able 1.

A The applicabn of the proposedMLs ledo the following hypothetical outcome usinghe dataavailable:
Table 1: Effect of the implementation of hypothetical MLs for lead on dried spices, based on UB approach.

ML Mean level Sample rejection | Intake reduction
(mg/kg) | (mg/kg) (%)

Spice, dried, aril 0.9 0.21 3.1 12.5
Spice, dried, bark 2.5 0.41 4.2 30.9
Spice, dried, floral parts 2.5 0.21 4.8 45.2
Spice, dried, flowers 0.4 0.03 4.8 51.8
Spice, dried, Sichuan pepper 3 0.75 3.8 20.5
Spice, dried, fruits & berries excluding Sichuan pepper 0.6 0.14 3.8 30.6
Spice, rhizomes, bulbs andoots, only reported as dried, 2.0 0.37 4.9 66.5
excluding galangal, asafoetida, ganthoda and haldi

Spice, dried, seeds 0.8 0.15 4.5 28.7
Dried culinary herbs 25 0.588 3.1 18.6
Fresh culinary herbs 0.2 0.037 2.2 12.8

Recommendations
Based on theeffect of the criteria mentioned before, the EWG proposed the following MLs:

x  For spices
A 2.5 mg/kg Spice, dried, bark

A

A 2.5 mg/kg Spice, dried, floral parts

A 0.9 mg/kg Spice, dried, Aril

A 0.8 mg/kg Spice, dried seeds

A 0.6 mg/kg Spice, dried fruits &erries, excluding Sichuan pepper

A 3.0 mg/kg Sichuan pepper

A 0.4 mg/kg Spice, dried, flower

A 2.0 mg/kg Spices, dried rhizomes, bulbs and roots, excluding galangal and garlic
x  For culinary herbs

A 0.2 mg/kg fresh culinary herbs
A 2.5 mg/kg dried culinary herbs

4The proposed ML would reject 51% of Sichuan pepper samples. Therefore, the EWG recerestaslishing MLs for the category Spice, dried, fruits & berries
excluding Sichuan pepper and establish a ML of 3 mg/kg for Sichuan pepper
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Analysis of the new ML proposals to be discussed at CCCF17 compared with those proposed by the EWG at CCCF15
Table 2: Comparison between MLs previously discussed at CCCF15 and the newly proposed MLs.

Commodities ML (mg/kg) ML (mg/kg) Commentary
CCCF15 CCCF17
New propositions
Culinaryherbs(fresh) 0.25 0.2 The first MIs proposed in CCCF15
(except Rosemary) The whole commodity were revised downwards, except
Rosemaryfresh) 0.5 - for dried culinary herbs.
Culinaryherbs(dried) 2.0 2.5

During CCCF17, the EWG sugges|

The whol it ing i
gwhaleicommedity evaluating if the MLs should

Dried spicesFloral parts | 2.5 2.5 consider the whole category or
(clovesexcludingsaffron) only the specific spices for which
Fruits and berries 0.8 0.6 there are data available on
spices (excludingstaraniseandsumac)| (excluding Sichuan pepper) GEMS/Food database.
Rhizomeshulbsandroots| 3.5 2

spice (excluding garlic) (excluding galangal and garlic)

Sichuan pepper - 3

Spice, dried, bark - 2.5 New specific Ms were proposed fo
Spice, dried, Aril - 0.8 these commodities.

Spice, dried seeds - 0.9

Impact of the proposed MLs in the Arab region

In order to strengthen the capacities of the region in the field of health risk analysis, the expert working group afffiliated
the Arab Codex Initiative conducted research to identify studies carried out in the Arab countries reporting occurrence d
for contaminants.

A systematic scanning of the scientific literature was performed, including documents published between 2005 and 2C
Over 300 articles were retrieved, representing the 22 Arab countries and their activities on monitoring metallitetneeete
in food.

Concerning lead contamination in spices and culinary herbs, the data collected (92 data points) shows that various levels
be found, ranging from below LOD to some values exceeding the MLs proposed by thd &éG@summarizes these
findings.

Table 3: Summary of findings resulting from the comparison between proposed MLs and occurrence levels of lead in th

Arab region.
Commodities ML (mg/kg) CCCF17 Commentary
New propositions
Culinaryherbs(fresh) 0.2 33 studies out of 50 show aaverage contaminatio
Culinaryherbs(dried) 2.5 value above the proposed MLs.
Dried spicesFloral parts (clovegxcluding | 2.5 One studyout of five shows average
saffron) contamination values above the proposkftl.
Fruits and berriesspices 0.6 Two studiesout of three show average
(excluding Sichuan pepper) | contamination values above the proposktl.
Rhizomeshulbsandroots spice 2 No exceedance of the proposed.Mias recorded
(excluding galangal and garlig (from two studies considered)
Sichuan pepper 3 -
Spice, dried, bark 25 One study shoed average contamination values
above the proposed/L.
Spice, dried, Aril 0.8 -
Spice, dried seeds 0.9 One studyout of nine shoved average
contamination values above the proposktl.
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Conclwsion and Recommendations

x  Arab Codex delegations may support the establishment of MLs for lead in Spices and Culinary Herbs given their
important consumption in several diets, including the Arab diets, and the potential detrimental health impact of lead.

x  Arab Codex delegations may support efforts aiming to promote consensus at CCCF17, to reach MLs for lead in this
category of food, to prevent the discontinuation of work.

x  Arab delegations may support the method applied to reach the proposed MLs, notintpéhBWG followed the
previously agree@ y a@aidSYlFGAO FLIWNRIFOK oFaSR 2y (KS ala t2¢
rejection rates of samples with a maximum -@it at 5%. This robust approach was adopted in this case since JECFA d
not identify a safe level of lead exposure. Moreover, extracted data from the GEMS/Food database represented 6
regions (AFRO, EMRO, EURO, PAHO, SEARO, WPRO) and 35 countries, which can be considered as a high geog!
representativeness.

x  Arab Codex detgations may support that the MLs in each spice group should be set for the whole category, however,
recommends keeping the detailed list of spices that are included in the category for further information.

x  Arab Wdexdelegations may support the fact thathie majority of the proposed MLs are achievable. However, some
deeper investigation may be needed for:

- Sichuan pepper considering the fact that data provided were only from one country and the levels were higher than
the remaining commaodities in the cagery;

- The categoryf culinary herbs (especially fresh herbs) considering the high occurrence of lead in these commodities
the Arab Region and the possible impact for trade (proposed ML may generate high sample rejection rate above 5% for
Arab region)

The generatecommendatons are to:

x  Generateoccurence datafor leadin culinary herbs and spiceghich would support future submisgonsto the G&VS
Food daabase
x  Ascertainthe achievabilty of the proposedMLsthrough on-goingfood monitoring activites ;

x  Ascertainconsultaion with the food production seaor onthe possibleimpactsof the proposedMLs, including the
availabilityand piceof products are maintaned.

B. Agenda item 61: Sampling plans for methylmercury in fish (at Step 4)

Document NumberCX/CF 24/17/6 ; CX/CF 24/17/dd. 1
Background

The CCCF17 is invited to consider the proposed sampling plan for methylmercury in fish.

x  The conclusions of the 11th Session of the Codex Committee on Contaminants in Foods (CCCF11lie2@%7)fin
progressing maximum levels (MLs) for methylmercury in fish identified that they should be accompanied by sampl
plans.

x  The draft sampling plan was discussed and presented to CCCF12 (2018) accompanying the proposed MLs for variot
species (X/CF 18/12/7).

x  Following editorial amendments, CCCF12 agreed to send the sampling plans to the Codex Committee on Methoc
Analysis and Sampling (CCMAS) for endorsement and to request advice on:

a. The necessary performance criteria for the MLs;

b. Whether tere is evidence that methylmercury can vary widely between individual fish sampled at the same tim
How this would apply to large fish sold as individual units and whether the sampling plan provides enough basis
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deal with this; and

c. Whether the wholefish should be analyzed or only specific fractions of edible portions. Currently only mention i
made that the midsection should be sampled for some large fish

x CCMAS39 (2018) was unable to respond to the questions raised in relation to the sampliag flarquestions were
outside its remit (CX/CF 19/13/2). However, the Committee did not endorse the sampling plan for MLs for methylmerct
in fish and agreed to return the sampling plan to CCCF for further consideration.

x At CCCF13 (2019) the Chair of Edectronic Working Group (EWG) informed the Committee that a revised sampling pla
would not be presented for approval as there were areas of inconsistency with other sampling plans in the Gene
Standard for Contaminants in Foods (CXS11985) that needd to be addressed. It was agreed that the EWG would
present these findings for consideration at CCCF14.

x At CCCF14 (2021) and CCCF15 (2022) it was agreed to continue further work on the sampling plan following the app
to include provisions for differg weight and values classes and that further work should ensure the practicality of the
sampling planlt was also agreed to request information on national sampling plans for methylmercury or othe
contaminants in fish through a circular letter (CL) &mat the work of CCMAS on the revision of the General Guidelines
on Sampling be considered. Noting that sufficient time should be provided to gather information, CCCF15 agreed
the recommendations for the sampling plans be considered at CCCF17 (2024).

x  The following information was sought from EWG and member countries via Circular Letter (CL Z0R2Rid3ued in
September 2022:

A National sampling plans available for mercury in fish, or other contaminants in fish, in particulay:shark,
alfonsino, ard marlin, orange roughy and pink cusdel. Specific details requested include but were not limited to
how and where the material has been sampled, typical ranges of commercial lot sizes and the feasibility
reconditioning suHots.

A Data or studies from primary literature available the distribution of mercurylaterally and fromtop (dorsal) to
bottom (ventral) for tuna, shark, alfonsino, marlin, orange roughy and pink cesk.

Analysis
x  The proposed sampling plan for methylmercagntamination in fish includes:

A Definitions of key terms: Lot, Sublot Sampling plan, Incremental sample, Aggregate sample, Laboratory sample,

portion;

A Methodology for sample collection, guidelines for incremental and aggregate sample collection, and handli
precautions for samples.

A Subdivision of lots into sulots based on weight as presentedTiable 1

A Number of incremental samples to be taken depirgdon the weight of the lot as illustrated Figure 1

A Tissue area as presentedRigure 2

A Packaging and transportation of samples

A Sealing and labelling of samples

A Sample preparation precautions

A Homogenizatiorg grinding

A Analytical methods focus on ateniia-based approach to ensure compliance with established performance criteria.
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Table 1: Subdivision of sulots according to Fishery Products bulk consignment lot weight and Fish Traded a$3Nién
Consignments.

Commodity Lot weight (MT) Weight (MT)or number of Sub
lots
Fishery Products (Traded as Bj= 1500 500 MT per suiot
Consignments)
> 300 and < 1500 3 sublots, with each sulbot

having a minimum of 100 MT

2100 and < 300]|100MT per sufot

< 100 Not Defined
Fish (Traded as NeBulk|(=> 15 15 and 30 MT
Consignments)

<15 no subdivision

A 1 metric ton (MT) = 1000 kilograms

Sampling Plan: Incremental Samples & Min. Laboratory Sample Weight by Lot Size
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Figure 1:Number of incremental samples to be taken depending on the weight of the lot.
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The illustration irFigure 2represents the three classes of fish weight categories and includes annotated text describing tt
sampled parts.

FISH UNDER 1KG Whole fish (after
. removing the

Midline strip from 8
ackbone to bell 4
y

d the head

Muscle from

Significant commercijal value iclose to the tail

Figure 2Tissue area the incremental sample is taken from for whole fish based on weight classes.

The document also addressesconditioning of lots/subots based on methylmercury levels to ensure compliance with
safety standards.

Comments and Considerations

x Seven member countries or organizations (Canada, Egypt, European Union, Japan, Peru, Saudi Arabia and Thg
respondedo the Circular Letter (2022/4TF) which called for information on national sampling plans.

x  Four members (Brazil, Canada, Japan and the United States) provided comments on the proposed sampling plan. Al
EWG members considered the sampling plan aizdse.

x  Existing information is available only for certain tuna species.
x  EWG members were requested to provide information to determine appropriate size classes.
x  No information on the typical size ranges of commercially harvested fish for which Codexisfigeex provided.

x  One member provided a link to seafood handling guidelines which included a size grading schedule for all major spe
(Sydney Fish Market Pty Ltd, 2015). In this grading schefigleré 3, the following species have size ranges atleta
for extra small, small, medium, large exteage and extra extréarge; measured at total fish length, centimeters (cm).

G @ e
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small >60cm medium 50-68cm

medium 60-80cm

large 68-90cm extra large >90cm

l 80«
B S Whaler Pink cusk-eel <mall 40-50em

small <50cm

extra-large >70cm extra small <40cm

large 60-70cm Marine Species Size
Greeneye dogfish Grading

medium 50-60cm medium 35-40cm

Alfonsino Bigeye tuna & Yellowfin
small <50cm 5 tuna :
Angel, Eastern fiddler medium 20-40kg
small <35cm u
medium 50-70cm large >40cm =l
large >40
large >70cm g ke

Figure 3: Size grading schedule for all major species (Sydney Fish Market Pty Ltd, 2015).

The differences in sizes amongst gpecies/groupings for which MLs have been established are considerable and withi
groupings the variability in size may also be large. As a result of these differences, using a general sampling ple
encompass the four species/groupings of fish wouktdffiore be difficult.

No information was provided on the distribution of mercury laterally and from top (dorsal) to bottom (ventral) for the
species of interest.

Two options were presented for the EWG to consider in light of the information availableeo da

A The first optionwas to accept the current iteration of the sampling plan whilst noting to further revise the sampling
plan in 45 years as new data becomes available;

A The second optiomwas to postpone development of the sampling plan féx lears, given the issues on practicality,
size and weight provisions for which data to refine further are not available.

Conclusion and Recommendations

X

X

X

Arab Codex delegations may recommeémiloducing an additional classification within the 1 to 10 kg weight range in the
sampling plan that can significantly enhance precision of methylmercury concentration measurements and the ovel
effectiveness of the sampling plan.

Arab Codex delegatiomsay consider supporting the adoption of the proposed sampling plan at Step 5/8 whilst noting
that minor amendments are required for progressing the sampling plan further. In case significant technical challen
to implementation of the sampling plan araised, Arab delegations may support the adoption at step 5 to allow time to
address any remaining gaps.

Arab Codex delegations may collaborate in sharing data and research findings on methylmercury levels in fish spe
prevalent in the Arab region pacularly Tuna and Shark. However, Alfonsino, Marlin, Orange Roughy, and PigelCusk
are not commonly associated with the Arab region's fisheries
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C. Agenda item 7: Definition for readyo-eat peanuts for the establishment of a maximum level ftutal aflatoxins

in this product

Document NumberCX/CF 24/17/7

The CCCF17 is invited to:

x consider and agree on the proposed definition for RTE Peanuts (Appendix |) taking into account the discussions
rationale of the EWG;
request the GEMS/Food administrator to issue a call AFT occurrence daf& ipeanuts; and
re-establish the EWG, chaired by India, to further elaborate the ML for AFT in RTE peanuts as defined (in accordance
phase 2 of the work on MLs for AFT in RTE peanuts).

Background

x  Since 2013, the Codex Committee on Contaminantoimd (CCCF) has been discussing the establishment of a ML fc
total aflatoxins (AFT) in readg-eat (RTE) peanuts, where total aflatoxins (AFT) refer to the sum of aflatoxins B1, B2,
and G2.

x At the CCCFO07 (2013ndia presented a new work proposal festablishing a ML for AFT in RTE peanuts. An EWG wa
established led by India to prepare a discussion paper for consideration at CCCF08 (2014).

x CCCF08 (2014ddnsidered the discussion paper and agreed to initiate a new worgstablishing the EWG led Ibndia
to prepare a proposal for comments and considerations at CCCF09. CAC37 (2014) approved this new work.

x ¢KS 92D adzyYYFNRT SR (G(KS RAaOdzaairz2y FyR NBO2YYSYyRSR |
nuts ("readyto-eat"), for considerion by CCCF09 (2015)hich agreed to request from JECFA to conduct an exposure
assessment to determine the health impact and to calculate potential rejection rates based on hypothetical MLs of 4
Mmn YR mp >3k13 !'C¢ Ay we¢9 LISIydziao

x CCCF10 (2018called the decision to request a JECFA assessment and held the work on a ML proposal at Step 4 per
the outcome of the JECFA assessment.

x W9/ C!yo LISNF2N¥SR 'y FaaSaavySyild 2F KeLRIKSGAOIt w[ a

A SYyT2NOAY3 I a[ 2F wmn Would ha¥eNitlefurthed impact onNgducwgtdBetaryﬁwogtjclzmoa
aflatoxinsF 2 NJ 6§ KS 3ISYySNIf LRLIzZE FGA2yT O2YLI NBR gA0GK aSial

A 2 4 A x

A However, the proportion of the international market of RT LIS ydzia NB2SOGSR Fd Iy

AAAAA

FLILNZEAYLF(GSt& R2dzof S GKS LINRPLRNIA2Y NB2SOGSR +id |y
x  The followingable 1presents the summary of discussions and recommendations starting from 2017.

CCCF CCCEF Discussions CCCF Recommendations
meeting
(Year)

CCCF11 { Revised proposal based on the outcome of JECFA83 of a ML 1 Request comments on the levels of 10 pg/kg
(2017) I £ pv tCTECS or 15 pg/kg at Step 3.
1 Delegations opposed the proposal pointing out that there was
no clear rationale for not maintaining the ML of 10 pg/kg (held
at Step 4); rejection rates were not that different between the
levels of 10 pg/kg and 15 pg/kg.
9 The proposed ML was the same as the ML for peanuts for further
processing, knowing that further processing would reduce
aflatoxin levels.
9 Proposal not in line with the ALARA principle.
9 The approach for peanuts would also not be consistent with the
approach taken for the MLs for other nuts.
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CCCF CCCEF Discussions CCCF Recommendations
meeting
(Year)

9 The JECFA Secretariat noted that the Committee should take
into consideration that the data underlying JECFA’s impact
assessment might have included a bias, as the GEMS/Food
database did not differentiate between peanuts for further
processing and RTE peanuts.
CCCF12 9 Toconsider comments on the MLs of 10 and 15 pg/kgto prepare { To hold the ML of 10 pug/kg at Step 4 to

(2018) arevised proposal for consideration by the committee. ensure implementation of the COP for the
9 CCCF considered the proposal of 10 pg/kg for further Prevention and Reduction of Aflatoxin
discussion; however, no consensus was reached. Contamination in Peanuts (CXC 55-2004).
1 During discussion, a ML of 12 pg/kg was proposed but no 9 That]JECFA would issue a call for data in
consensus was reached. three-years’ time.
CCCF13 ¢ CCCF noted that this agenda item was not for discussion. The #
(2019) item had been included in the agenda to serve as a reminder
that it was held at Step 4 pending further implementation on
the COP.
CCCF14 9 The Codex Secretariat reminded CCCF that consideration of #
(2021) this item was suspended in 2018 to ensure implementation of

the respective COP and to resume discussion in 3 years’ time to
reconsider the MLs based on new/additional data submitted to

GEMS/Food.
CCCF15 ¢ Data analysis and recommendations for an ML of either 10 or  To return the ML and associated sampling
(2022) 12 pg/kg for AFT in RTE peanuts as well as a recommendation plan to Step 2/3 for further consideration.

to apply the same sampling plan for AFT in peanuts intended
for further processing to RTE peanuts.

I There was no segregated data in GEMS/Food between all
peanuts and RTE peanuts.

1 Same views were discussed again:
0 A lower ML should be set than the one for peanuts

intended for further processing.
0 The ALARA approach should be followed.
0 Lower MLs would result in high rejection rates (>5%)
CCCF16 ¢ Data analysis suggested that 250 of the local food names, 9 to prepare a proposal on a clear definition

(2023) applicable to approximately 11 500 data points for AFT and 14 for RTE peanuts for the establishment of an
000 data points for AFB1, correspond to Ready-to-Eat (RTE) ML for AFT in RTE peanuts and
peanuts and could possibly serve with the ML setting process. categorization of the occurrence data for

1 There was general agreement that work should continue consideration by CCCF17, working in close
developing MLs for AFT in RTE peanuts. However, comments collaboration with the GEMS Administrator.
were made requesting the precise definition of RTE peanuts. 1 Following discussion and agreement on the

definition for RTE peanuts at CCCF17 and
working closely with the EWG on data
analysis to propose an ML for RTE peanuts
and associated sampling plans for
consideration by CCCF18.

Analysis

The current definitions as stated in t@ENERAL STANDARD FOR CONTAMINANTS AND TOXINEN® FBED / CXS
193-1995 amended in 2023 are:

x cdestined for further processing YSIFyad AYyUiSYRSR (2 dzzRSNH2 |y | RRAGA:
reduce levels of aflatoxins before being used as an ingredient in foodstuffs, otherwise prooesdtated for human
consumption. Processes that have proven to reduce levels of aflatoxins are shelling, blanching followed by colour sor1
and sorting by specific gravity and colour (damage). There is some evidence that roasting reduces aflpisiaa$ios
but for other nuts the evidence is still to be supplied.
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x (readyto-eatt YSlIya ay2d AYdSYyRSR (2 dzyRSNH2 Iy | RRAGAZ2YI f
aflatoxins before being used as ingredient in foodstuffs, otherwisegssed or offered for human consumption.

The definition of RTE as adopted for the RTE tree nuts is based on the processing or treatments that could reduce the |
of aflatoxins, holding therefore ambiguities as for the classification of submitteal @aRTE or not.

The new definition suggested by the EWG is the following:

Readyto-Eat Peanut is a product intended for direct human consumption, not intended to undergo an additionz
processing/treatment that has proven to reduce levels of aflatoxindoreebeing used as ingredients in foodstuffs,
20KSNBAAS LINPOSaaSRX LI O1TSR Ay Fftf GeLlSa 2F LI O F3IAAY:
not restricted to (i) raw shelled peanuts, (i) rawsinell peanuts, (iii) roasted-shell peanuts, (iv) roasted/blanched shelled
peanuts, (v) fried shelled peanuts with or without skin, (vi) coated peanuts, (vii) seasoned peanuts, (viii) smoked pean
(ix) salted and cooked peanuts, (X) peanut butter.

The definition of Readio-Eat Panuts is crucial in the process of ML setting, where data needs to be well segregated. /
AYRAOFGSR Ay GKS ¢2N]JAy3a R20dzySyid> GKS 92D Aa NBO2YYS
countries on the occurrence of AFT for ttlearly defined RTE Peanuts.

Conclusion and recommendations

x  The proposed definition for readp-eat (RTE) peanuts is well aligned with the one previously adopted for RTE tree nut
along with providing examples of products that could be classified ap&drttts, thus bringing an additional level of
clarification that would help data providers and data handlers to ensure a clear segregation.

x The Arab Codex delegations may support the new proposed definition as it may enable to move forward with t
establshment of an ML for AFT in Rp&anuts, which constitute an important commodity for several Arab producing
countries.

D. Agenda Item9.1: Code of practice/guidelines for the prevention or reduction of ciguatera poisoning (At Step

Document NumberCX/CF 24/17/9

Background

Ciguatera is a worldwidgroblem that is expanding due, among other reasons, to climate change. It became the most
significant norbacterial poisoning associated with fish consumption worldwide.

The term ciguatera identifies a poisoning syndrome caused by the ingestion o
certan reef fish and shellfish from tropical and subtropical regions, especially Soutt
Pacific, Indian Ocean and the Caribbean. These fish and shellfish have accumulat
certain toxins (ciguatoxins CTXXx) through the food chain. Worldwide, Ciguatera fis
poisoning (CP) is estimated to cause around 50 000 cases annually; neurologic
effects may last for weeks or even years and one percent of these cases dte fatal

These lipiesoluble toxins are produced by B, ™ 1
dinoflagellates of the genuSsambierdiscuand : ;
. : Fukuyoa(Vlamis and Katikou, 2014). Climate chan
and costal Water over enrlchment create an enabling environment for harmful algal bloo
which seem to have become more frequent, more intense and more widespread in the p
decades (FAO/WHO, 2018). E

Ciguatoxinsenter the food chain through herbivorous marine fish and other marine organisms such as gastropods a
bivalves that feed in marine reef environments and consumec@hn¥ining algae. Larger predatory fish accumulate toxins
as they consume herbivorous fideading to bioaccumulation. Larger fish species or larger individuals in a population are n
more likely to have accumulated CTX than smaller fish, as the diet of the fish plays a significant role.
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Consuming CTeontaminated fish was once limited to Elaesidents and visitors in regions where toxic algae are known to
accumulate in fish, but global trade of fish has caused CP illnesses to be reported by a wider range of countries.

At the CCFFP3R2016) the Pacific Nations raised CP as an issue thiatiisasingly affecting the tropical and subtropical
regions of the Pacific Ocean, Indian Ocean and Caribbean Sea between the latitudes of 35°N and 35°S.

At the CCCF11 (201Zhe Committee agreed to request scientific advice from FAO/WHO to enable the development c
appropriate risk management options, in particular: full evaluation of known CTXs (toxicological assessment and expo:
assessment), including geographic distribntand rate of iliness, congeners, and methods of detection and quantification;
and guidance for the development of risk management options.

The report of the work conducted by the FAO/WHO expert meeting on ciguatera poisoning was presented durirgfitige me
held in Rome November 2018

Building on the abowvenentioned report, FAO, in collaboration with IAEA and-UINESCO, developed aite@rning course
on monitoring and preventing CP designed for food safety and fishery authorities, policymakers;dreattoviders, and
students.

Additionally to FAO/WHO, other intergovernmental bodies gave their support by forming organizations for the developme

of resources for monitoring CTXs and CP such as THENEBSCO, The EuroCigua project, The North Pdeifine Science

hNBFYATFdA2y o0atL/9{£€0 IyR ¢KS L!9! ®

At the CCCF1£022) CCCF agredd establish an electronic Working Group (EWG) chaired by the United States-and c

chaired by the European Union to prepare a discussion paper on the development o @fcprhctice or guidelines to

prevent or reduce ciguatera poisoning taking into account the previous work done by FAO/IAEA. The aim of this discus

paper was to present the background issues, approaches to prevention or reduction, and knowledge dydptiran

challenges associated with ciguatoxins and ciguatera poisoning.

Atthe CCCF1l6lelegates discussdl K S 92 DQ& LINRB LR al t&a NBfIGSR (42 GKS Sail

to prevent or avoid ciguatera poisoning, notably:

x  The projecdocument: proposal for a new work on a code of practice for the prevention or reduction of ciguatera
poisoning.

x  The outline for a future code of practice to prevent or avoid ciguatera poisoning.

CCCF16 agreed to:

x  Start new work on a CoP/Guidelines for fr@vention or reduction of ciguatera poisoning;

x  Forward the project document to CAC46 for approval; and

x Establish an EWG, chaired by USA anchaired by France, Spain, and Panama, to prepare a proposed CoP/Guideline
for comments and consideration byCCF17.

The 46th Session of the Codex Alimentarius CommisSiat46, 2023approved new work on a CoP/Guidelines for the

prevention or reduction of ciguatera poisoning.

AtCCCFIy RSt S3FriGSa oAff RA&AOdzaa (GKS 9 2 Di@dcode)NPradfice to préavennNd f |

avoid ciguatera poisoning

CCCEF is invited to:

x | 2Y&ARSNI GKS /2t a aSid 2dzi Ay GKS 92DQ& NBLERNI | yR
and

x If not ready for advancement, to identify key issuthat would need further consideration in order to progress with the
finalization of the CoP, including the decisions mentioned in the report regarding some comments submitted by the
members.

5 Food and Agriculture Organization of the United Nations & World Health Organization. (2020). Repoexpfetieneeting on ciguatera poisoning:
Rome, 1923 November 2018. https://apps.who.int/iris/handle/10665/332640
8 https://elearningfao.org/course/view.php?id=648
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Analysis
Two drafts of the CoP were prepared the EWG Chair along with the-Gihairs and submitted to delegates for comment.

The EWG was conducted via the Codex online forum and members were invited to contribute additional references
information that could be used in preparation of the documantl to consider whether the document should be finalized as
a CoP or guidelines.

According to the CCCF15 request, the EWG have considered all the aspects linked to CP issue and identified the
approaches for the prevention or reduction of the CP tméght be established at different level such as:

Governmental activities;

Governmenisponsored surveillance and monitoring programs;
Fish sector operators;

Analytical methods; and

Data sharing and training.

X X X X X

A list of fish species known to bioaccumul&&Xs was included in the EWG report.
The principal questions reported by members and decisions made by EWG are:

x  The necessity to mention the genus Fukuyes its contribution in CP is not completely undersipdtere was general
agreement that it is berfecial to retain mention of Fukuyoa in the CoP.

x Using migratory patterns in the development of maps of toxic algae/fisA general statement that migratory
information may be useful for complex maps was included.

x  The mention of details about analytical ethods. There was general agreement that a list of specific methods should
not be included, but that the CoP could mention some types of methods that are applicable to CTX testing and refe
the methods presented in the 2020 FAO/WHO Report of the EXpeeting on Ciguatera Poisoning.

x |deas about human activity that may impact prevalence of.dRere was general agreement that the CoP could include
a general statement that government officials could determine if changes to ecosystems are contributing to an incre:
in Gambierdiscus or Fukuyoa blooms or €daminated fish, and if steps can taken to decrease these effects.

x  Discussion about whether a list of marine organisms known or suspected to be associated with CP should be include
in the CoHgiven that it is not exhaustive, it would be included for example purposes only, and maylmdorh date.

In addition, it is not common for Annexes to be included in Codex CoP doquifieats was general agreement in the
EWG that the Annex would be helpful and should be retained if possible.

Therefore, the EWG concluded that:

x A CoP would be gpopriate for the work;
x  The CoP should include a list of marine organisms known or suspected to be associated with CP, as well as a ment
general types of methods that are applicable to CTX testing, rather than a list of specific analytical methods.

CONCLUSION AND RECOMMENDATIONS

Ciguatera poisoning is supposed to be the most common type of marine biotoxin food poisoning worldwide. Currently, c
to climate change and global trade of fish, CP illnesses seem to be of concern for a wider remgetrigs and are not
limited anymore to the regions where toxic algae are known to accumulate in fish.

To prevent or avoid CP, the EWG have identified the possible topics for inclusion in the CoP and the main manager
measures to be developed to mitigathe risk of CP. All the aspects linked to this issue were discussed and mentioned in tl
CoP.

The Arab Codex delegations might give their support for advancing the work on the establishment of a CoP related to C
the Codex steps procedure and threlusion of a list of marine organisms known or suspected to be associated with CP, ¢
well as a mention of general types of methods that are applicable to CTX testing, rather than a list of specific analyi
methods.
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E. Agenda Iteml3: Discussion papenmoLead and Cadmium in Quinoa

Document NumberCX/CF 24/17/13

The CCCF17 is invited to consider whether:
a. There is enough evidence indicating there is no need to establish MLs for lead and cadmium in quinoa;
or
b. There is enough evidence to either:
i. extend theMLs for cadmium and lead in cereal grains to quinoa; or

ii. establish separate MLs for cadmium and lead in quinoa, and if in the affirmative, which MLs proposed by t
JECFA Secretariat would be most appropriate 0.1 mg/kg or 0.2 mg/kg;

or

c. Further investigatin of the evidence for (i) the extension of the current MLs for cadmium and lead in cereal grair
to include quinoa or (ii) the establishment of separate MLs for cadmium and lead in quinoa.

Background

x  The existing maximum levels (MLs) for lead and cadnmucereals in the General Standard for Contaminants in Food
and Feed (CXS 19395) explicitly exclude quinoa.

x  CAC40 (201 fequested that the CCCF consider including quinoa in the MLs for lead and cadmium in cereals in CXS

x CCCF12 (2018ynsideredhis request and noted that since quinoa was a pseaeeal and the growing conditions were
different, it might be appropriate to consider quinoa separately.

x CCCF13 (201%yrther considered this matter and agreed that the JECFA Secretariat would isalefar data on
occurrence data for cadmium and lead in quinoa through the GEMS/Food database.

x CCCF14 (202@gcided to postpone the discussion on MLs for cadmium and lead in quinoa for three years to allow da
generation and submission to the GEMS/Fdathbase.

x CCCF16 (202Bcalled the decision taken at CCCF14 and requested the JECFA Secretariat to review the paper prese
at CCCF14 based on an analysis of the new data collected through a call for data on cadmium and lead in quinozc
guinoabased products, including foods for infant and young children.

x  The JECFA Secretariat issued a request for data on cadmium and lead in quinoa andbagédoaroducts, including
foods for infants and young children on 15 September 2023 with a deadlinelfarission of data on 15 December 2023.

Analysis of new data submitted to the GEMS/Food database
Occurrence Data

x  Following the call for data, the JECFA Secretariat received through the GEMS/Food database, 529 results for gt
products for lead and 51&sults for cadmium (1045 data points in total).

x In this discussion paper, the data pertained to cereals and céasad products that contain only quinoa as such (grain,
seed, flour) were considered.

X Submitteddata for cadmium were from Argentina (15)rf@da (n=138), Ecuador (n=6), EU (n=270), Peru (n=25), USA (6
and Singapore (n=1). Submitted data for lead were from Argentina (n=13), Brazil (h=2), Canada (n=158)nE¢33dor
EU (n=246) Peru (n=25), USA (n=77) and Singapore (n=1), showing dyrédatigeographical representativeness.

x  According to the JECFA procedure, 1datected (ND) data were assumed to be equal to the LOD as per the Upper Boun
(UB) scenario.

x  The benchmark limit was the ML of 0.1 mg/kg set in the Codex standard for caage gs a whole commodity.
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x  For Cadmium (Cd): in terms of trade, the impact of applying an ML of 0.1 mg/kg would be a rejection rate of 4.7% fa
guinoa at the global level while applying an ML of 0.2 mg/kg would have a lower rejection rate of 0.2%.

x  For Led (Pb): in terms of trade, the impact of applying an ML of 0.1 mg/kg would have an impact of 3.8% rejection
rate while applying an ML of 0.2 mg/kg would have a rejection rate of 0.4% of quinoa at the global level.

Consumption data

x  Currently there is no fod item related to quinoa consumption as such identified in the GEMS/Food classification in clust
diets.

x  Limited data was acquired from the FAO/WHO Chronic Individual Food Consumption database (CIFOCOss).
Dietary Exposure estimates

x Results showed thagnforcing a maximum limit of 0.1 or 0.2 mg/kg for quinoa would have little impact on dietary
exposure to cadmium for the general population, compared with the current situation with no Codex ML.

x Same conclusion for lead where results showed that enfor@ingaximum level of 0.1 or 0.2 mg/kg for quinoa
would havelittle impact on dietary exposure to lead for the general population, compared with the current
situation with noCodex ML.

Comments and Considerations

The analysis performed by the JEC3&&retariat indicates that, in terms of consumer protection and trade, enforcing a
maximum level of 0.1 or 0.2 mg/kg for cadmium and lead in quinoa would have little impact on dietary exposure to cadmil
and lead for the general population, compared wilie tcurrent situation with no Codex ML, while the proportion of rejected
guinoa would remain<5% with an ML of 0.1 mg/kg and eventually with 0.2 mg/kg.

Conclusion and recommendations

x The JECFA secretariat followed the previously agosedystematic approach 8 SR 2y GKS a4l a f
I OKAS@lI 6t Se¢ o!'[!w! 0 LINAYOALX S FyR 20ffatBB62SO0GA2Yy NI GS:

x  The discussion paper presents enough e#igen evidence to establish MLs for both cadmium and lead in quinoa,
althoughfurther efforts might be deployed for the collection of additional consumption data specific to this commodity

x  The analysis performed by the JECFA indicates that MLs might not be needed for cadmium and lead in quinoa since r
improvements were notice@s for the reduction of dietary exposures to these heavy metals. Arab Codex delegatior
might not object on the proposed MLs of 0.1 mg/kg for lead and cadmium in quinoa (grain, seed and flour), although-
need to develop an ML has not yet been attained.

Agenda Iteml4: Discussion Paper on the Review of the Code of Practice for the Prevention and Reduction

Aflatoxin Contamination in Peanuts

Document NumberCX/CF 24/17/14

CCCEF is invited to consider if there is sufficient information available on new mitigation measures to justify the
revision of the Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Peanuts (CXC55
2004).

Background

x  AtJECFA49 (1998he Joint FAO/WHO Expert Committee on Food Additives evaluate@BAH32, G1 and G2; AFT) and
it was concluded that aflatoxins are human liver carcinogens with AFB1 as the most potent one. No tolerable daily int
was proposed since aflatoxins were considered genotoxic carcinogens. Thus, adoption of the ALARA (aasowably
achievable) principle was recommended to reduce the potential risk.
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x  AtJECFAS83 (201 he Joint FAO/WHO Expert Committee on Food Additiveaduated toxicological data and dietary
exposure to AFs and reaffirmed the conclusions of the 4&8BFA meeting (FAO/WHO, 1998).

x At CCCF16 (2023), the Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Peanuts (C>
2004) was identified for possible review and agreed to establish an Electronic Working Group (EWGhytiiaed to
develop a discussion paper to explore whether there are new measures supporting revision of the code of practice (C

x At CCCF16 (2023), the committee identified this CoP for revision as part of an overall work on the review of Ca
standardd F2NJ O2y Gl YAylyidasz 1y2¢6Ay3d GKIFEG GKSNB Aa | fNBI
processing adopted by the Codex Alimentarius Commission (CAC) and a proposed ML fwr-e2adRTE) peanuts
under consideration by CCCF.

Analysis

x The CoP includes recommended practices for aflatoxin reduction ahagmest, harvest, transport, storage, and
manufacturing stages.

x  The proposed revision of the Code of Practice (CoP) for aflatoxin management in peanuts aims to incorporate rec
scienific data and effective risk management measures applicable worldwide. This initiative seeks to reduce aflato
contamination, addressing aflatoxigenic species identification and critical stages of peanut growth where contaminati
risks are heightened.dy considerations include:

A Consumer ProtectionUpdating the CoP will enhance health protection and prevent fraudulent practices by reducin
aflatoxin exposure in peanuts.

A International Trade A revised CoP will harmonize practices across nataswssting exporters in meeting aflatoxin
levels and facilitating global trade by addressing diversification in national legislations and potential trade barrier

A Scope and PrioritiePrioritization of effective, globally applicable practices for theuisicn in the CoP to prevent and
reduce aflatoxin contamination in peanuts is essential.

A Previous International WorkThe work builds on JECFA assessments and integrates with existing efforts by oth
international organizations.

A Codex Strategic Goals andifting DocumentsHighlights the CoP's alignment with Codesttategic objectives and
the CoP is important to support the implementation or development of MLs for aflatoxins contamination in peanut

x In the discussion paper for the review of the CodP@fctice for the Prevention and Reduction of Aflatoxin Contamination
in Peanuts, it's noted that the current Claieks an introductionTherefore, there's a need to incorporate an introductory
section. This introduction should provide essential informat@am aflatoxins in peanuts, highlighting the primary
aflatoxigenic species involved in peanut contamination.

x The updated CoP for aflatoxin management in peanuts emphasizes a holistic approach combining Good Agricull
Practices (GAP) and Golldnufacturing Practice (GMP), alongside potential future management systems:

Pre-harvest (GAP):
x  Soil ManagementUpdates include reviewing soil amendments to loweflavusseed infection and aflatoxin formation.

x  Water ManagementExpanded information on how water stress influences fungal growth and the critical growth perioc
for drought stress, particularly during pod/seed filling, highlighting the necessity for tailored water managemel
practices.

x  Biological Controlintroduces liological control methods as an effective strategy to mitigate aflatoxin contamination

Harvest:

x A visual guide has been added to clarify the stages of peanut reproductive growth, aiding in the identification of k
periods vulnerable to aflatoxin contanation.
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Manufacturing (GMP):

x  Sorting:Enhancements in sorting practices, including color sorting, density flotation, blanching, and roasting, are detai
as methods to reduce aflatoxin levels.

x  Blanching:Provides an wtepth look at the blanching process and its effectiveness in aflatoxin reduction
Future Management Systems:

x The CoP outlines a vision for integrating complementary management systems, with clarifications and examples
illustrate practical applications.

x A synthesis of critical farm practices and major GMP measures within shelling plants is included, serving as a summe
essential actions for aflatoxin control.

Pre-harvest Harvest Manufacturing Future_Management

GAP Activities

)

Soil Management
‘Water Management
Biological Control

Key Stages

Peanut Reproductive Growth Stages

GMP Activities

>,

Sorting Practices
Blanching Process

Integration & Synthesis

0

Management Systems

Farm Practices & GMP Measures

Pre-harvest Harvest Manufacturing Future_Management

Figure 1:Code of Practice (CoP) for aflatoxin managemenpeaanuts

The main changes proposed for the CoP for the Prevention and Reduction of Aflatoxin Contamination in Peanuts consis
Pre-harvest Good Agricultural Practices (GAP):
x  Added information to review the use of soil amendments to reddicavusseed infection and aflatoxin formation.
x  New insights on the impact of water stress on fungal growth.
x  Clarification on the critical period of crop growth for drought stress, particularly during pod/seed filling.
x Inclusion of biological control methods amiigation strategy for aflatoxin contamination.
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Harvest:

x Incorporation of an illustration to explain the stages of peanut reproductive growth.
Transport to Processing Facilities:

x  Ensuring clean, dry, and free of infestation transport conditions.

x  Protection of consignments from additional moisture and temperature fluctuations.
Segregation of Aflatoxin Contaminated Lots:

x  Implementation of sorting and testing to identify and segregate aflatogintaminated peanuts for appropriate
handling.

Storage

x  Emphasis on conditions that minimize mold growth and aflatoxin production, such as maintaining low moisture conte
and temperature.

x  Monitoring of aflatoxin levels in peanuts entering and leaving storage facilities.
Good Manufacturing Practice (GMP):

x  Sortng: Addition of sorting practices such as color sorting, density flotation, blanching, and roasting to reduce aflatox
levels.

x  Blanching: Enhanced details about the blanching process and its effectiveness in reducing aflatoxins.
Future Considerations:

x  Claification of text and addition of examples to illustrate practices.

x  Summary of important good farm practices and major GMP measures in the shelling plant included.
Conclusion and recommendations

x  The Arab codex delegations might support the recommendatidrise EWG to update the CoP with new scientific
data and effective measures for aflatoxin management in peanuts, reflecting advancements in research and current
applications across regions.

G. Agenda Item 5: Discussion Paper on Review of the Code of Practice for the Reduction of Aflatoxin Bl in R4

Materials and Supplemental Feedingstuffs for Mifikoducing Animals

Document Number€CX/CF 24/17/15

The CCCF17 is invited to conside

i. The review and updating of the Code of Practice CXI®83, concerning aflatoxin B1 reduction in feeds for
milk-producing animals,
ii. The comprehensive information presented for enhancing the CoP.

Background

x CCCF13 (201apreed to establish an electronic working group (EWG) chaired by Canada-ehaireal by Japan and
the United States of America to develop an approach for reviewing existing Codex standards and related texts develc
by the CCCF.

x CCCF14 (202Bgreed to establish tracking lists of Codex standards, an approach and prioritization criteria fo
recommending existing Codex contaminant standards and related texts for review, and to implement this approach fc
three-year trial period (20224).

P P * —
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x CCCF15 (202ayreed to maintain, without further prioritization, tracking Lists A and B and to creaf@verall Highest
Priority List2 ¥ / 2 RSE { Gl yRINRa FyR NBflIGSR GSEdGa F2NI/ 2ydl

x CCCF16 (202apreed to establish an electroniavking group (EWG) chaired by Canada to develop a discussion pape
on the review of the Code of practice for the reduction of aflatoxin B1 in raw materials and supplemental feedingstu
for milk-producing animals (CXC-4897).

Analysis

x  The Prioritizatio criteria cited by member countries or organizations in the OHPL in support of the possible review of tl
Code of practice for the reduction of aflatoxin B1 in raw materials and supplemental feeding stuffs fpradilicing
animals (CXC 4B97) underscres several key points that highlight the necessity and urgency of reviewing anc
potentially updating this CoP:

A Outdated Code of Practice
0 Established1997
0 Status:Not reviewed or modified since inception
A Health Concerns
0 Issue No HealthiBased Guidancéalue (HBGV) established
0 ReasonAflatoxin's genotoxicity and carcinogenicity
A Staple Food Impact
o Commodity. Animatderived milk
0 Significance Staple food worldwide, including developing countries
A Need for Review
o0 Comparable CoP Update®ther standards updad without parallel review of CXC-4997
0 Member Country Initiative Canada volunteered to lead revision work
x  This discussion paper aims to:

i. Summarize the additional information available on practices for reducing aflatoxins in the feedingstuffs of mil
producing animals that have become available since CXI®%5Bwas elaborated in 1997;

ii. Identify other revisions that would improve CXGC®Y7, if updated; and
iii. Highlight areas of redundancy with other Codex CoPs on aflatoxin prevention and control.

x  New updates to CXC 4897 aim to enhance clarity, broaden the scope to include-cayral feeds, and integrate rece
aflatoxin mitigation strategiegeflecting the latest scientific advances. These revisions will clarify the CoP's scope, ass
the relevance of key terms, and utilize definitions from Codex, FAO, WHO, or others agreed upon by the Electr
Working Group (EWG). Additionally, the upeivill address the historical oversight of aflatoxin contamination in-non
cereal feeds, introducing pertinent new information for incorporation, as outlinetainle 1
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Table 1: The main proposed updates to CXC1997.

Details

Clarification and definition of ‘raw materials’ and 'supplemental feedingstuffs' u
Codex, FAO, WHO definitions or others agreed upon.
- Expansion to include necereal feeds.
Acknowledgment of aflatoxin detectioin non-cereal feedingstuffs (hay, forag
soybeans, alfalfa, clover, and silage).
New Information and - Enhanced storage practices to mitigate aflatoxin formation in silage.
Strategies - Use of mold inhibitors and preservatives pbsirvest.

- Introduction ofemerging and novel mycotoxin mitigation strategies across the v

chain.

- Updates on "mycotoxin detoxifying agents" for reducing mycotoxin contamination.
Consideration of aflatoxin contamination risks in food industrmplyducts.
Strategies for managing feeds intentionally diverted from human to animal food ¢
due to aflatoxin levels.
Addition of information on millproducing animals, feedingstuffs prone to aflatos
contamination, and aflatxin M1 formation mechanism.

- Reference to good animal feeding practices and definitions from the Code of Pract

Good Animal FeedingcXC 52004; 2008)

HighLevel Background wSt S@FryO0S 2F GC!h NBO2YYSyYyRIGA2Yya F2
Updates - New insighton the transformation and transfer rates of aflatoxin B1 to M1 in milk.

- Review of how the relative toxicity of aflatoxin M1 compared to B1 is described.

Update Category
Scopeand Definitions

Aflatoxin Contamination

Feed and Ingredient
Sourcing -

Background Information
Updates

x  The proposed updates to the Code of Practice for reducing aflatoxin B1, highlighting the purpose, relevance, main asg
to be covered, alignment with Codex priorities, relationships with other documents, and the projected timeline for th
work as preserdd inTable 2below.

Table 2: Project Proposal for Revising CX€1887: Reducing Aflatoxin B1 in Animal Feed.

Section
Purpose & Scope

Relevance &
Timelines

Main Aspects to be
Covered

Criteria for Work
Priorities

Godex Document
Relationship
Scientific &
Technical Input

Proposed Timeline

Details

Update guidance for member countries and the feed industry on reducing aflatoxin B1 in
for milk-producinganimals. Focus on incorporating new aflatoxin management strategies
the CoP's 1997 elaboration.

Highlights the unchanged status of CX€1887 since 1997 despite new information and JEC
classification of aflatoxin M1 as amptoxic carcinogen in 2002.

Proposes updates to support global reliance on anidesived milk products, with worl
commencing in 2024 and aiming for a 2027 completion.

Includes preventing/reducing aflatoxin Bl in fesgecific management approaches (e.g.,
silage), mycotoxin detoxifying agents, and leveraging information from other Codex CoF
51-2003, CXC 582005, CXC 58004) to reduce redundancies.

Addresses consumer protectiomiff trade practices, diversification of national legislations, i
contributions to international trade.

Supports Codex strategic goals on current issues, scleamed standards, impac
enhancement, member participation, and efficient work management.

Aims to support the Codex maximum level for aflatoxin M1 in milks, considering upda
related CoPs on mycotoxins in cereals, tree nuts, and peanuts to avoid redundancy.
Based on JECFA's 2002 aisgessment with no current need for additional advice.

No need for input from external bodies at this stage.

Targeting to start in 2024, with the first draft for CCCF18 in 2025, and completion anticipa
2027. The work will addregmtential redundancies with related CoPs.
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x The EWG was convened using the Codex online forum. As a first step, EWG members were invited to contril
information on control measures for aflatoxins in feeds intended for4milducing animals. Subsequently, the EWG was
engaged in two rounds of commts, detailed inTables 3 and 4 below

Table 3: Comments and responses on the first draft discussion paper.

Aspect Details
EWG Members' Six (6) members submitted comments: Brazil, Canada, Costa Rica, Denmark, Japan, Uni
Comments States.

Document Commented First discussion paper.

On

Content of Discussion = Outlined new information on aflatoxin reduction strategies and potential updates to backgr

Paper information.

Relation to CXC 52003 Noted that CXC 45997's primarynformational text is included and expanded upon in CXC
2003, which addresses mycotoxin contamination in cereals (amended 2014, 2017; revisec

Scope of CXC 52003 Applies to cereal grains for both human and animal consumption. Input was requestés
applicability to norcereal animal feeds of agricultural origin.

EWG Chair Requests = Sought input on merging CXG 2397 with CXC 52003 or maintaining them as separate Col

Charge Questions i.
i.

il
EWG's Response to i.
Charge Questions ii.
iil.

Is there new information warranting the revision©XC 489977

Can the majority of CXC 2003 apply to norcereal feedingstuffs of agricultural orig
used as animal feed?

Should CXC 4897 remain separate or be merged with CX€26037?

Agreed on new work to revise CX¥451997

Agreed CXC 52003 mostly applies to necereal animal feedingstuffs

Varying opinions on whether to keep CXCG1997 separate or merge it with CXGC-¢
2003.

Table 4: Comments on the second draft discussion paper.

Aspect

EWG MembersComments
Documents Commented On
Purpose of Comments
Nature of Comments

Details
Two (2) EWG members commented.
Second discussion paper and project document for CAC.
To forward to the Codex Alimentarius Commission (CAC) if approved by CCi
No substantial comms received.

Response to Recommendations Member countries supported the EWG's proposed recommendations to CCC

Conclusion and recommendations

x The Arab Codex delegations might support this proposal, which will encompass updated infornmatioporating
recent scientific insights and practices.

x  The Arab Codex delegations may support the expansion of the CoP's scope to inchegeaabifeeds, thereby covering
all sources of aflatoxin contamination.

The Arab Codex delegations may emphagieeimportance of clarifying definitions and terminology through standardized
references to enhance understanding and implementation
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G Agenda Iteml16.1: Development of a Code of practice for the prevention and reduction of cadmium

contamination in foods

Doaiment Number: CX/CF 24/17/16

CCCEF isvited to consider if there is sufficient information available on cadmium sources and mitigation measures, based
the information provided, to recommend development of a Code of Practice for the Prevention and Reduction of Cadmi
Contamination in Foasl

If CCCF agrees to develop the code of practice (CoP), to consider the need for development of annexes to a CoP that
contain commaodityspecific recommendations, similar to the Code of Practice for the Prevention and Reduction of Mycotox
Contaminaion in Cereals (CXC-2003).

If CCCF supports use of annexes:

x to advise on whether the recently completed Code of Practice for the Prevention and Reduction of Cadmit
Contamination in Cocoa Beans should be maintained as a separate document or adagteadrsex.

x toindicate if there is any adjustment that would be needed to the approach outlined in Appendix Ill, in order to suppc
the use of commodityspecific annexes.

Background

x JECFA77 (2013) assessed dietary exposure to cadmium from cocoecaadoroducts following a request arising from
the 6th Session of the Codex Committee on Contaminants in Foods (CCCF6, 2012). JECFA estimated total dietary ca
exposure as 389% of the provisional tolerable monthly intake (PTMI) for adults and 96&hildren aged 082 years.
JECFA noted that these percentages were likely overestimates of total dietary cadmium exposure, as the estimates
the whole diet also included the contribution from cocoa and cocoa products

x JECFA91 (2021) conducted a meyposure assessment that included the contribution of cadmium from all food sources
in particular cocoa products. This assessment was based on more comprehensive occurrence data, including a v
geographical range of occurrence data in cocoa produ&€FA concluded that the major contributors to dietary
cadmium exposure were cereals and cereal products, vegetables, and seafood, while the contribution of cocoa prodi
to dietary cadmium exposure was minor (214%).

x CCCF15 (2022) adopted maximum l@velo a[ &0 F2NJ OF RYAdzY Ay OK202fl4S 02
cocoa solids, and 100% cocoa powder, as well as the Code of Practice for the Prevention and Reduction of Cadi
Contamination in Cocoa Beans.

x (CCCF16, 2023) agreed that thetklh States of America (USA) would prepare a discussion paper on a possible Code
Practice (CoP) for the Prevention and Reduction of Cadmium Contamination in Foods for consideration by the CCCF

x  The development of the discussion paper follows from nag@endations from USA, the European Union (EU) and Japan
in response to CL 2022/85F on the Review of Codex Standards for Contaminants, that a CoP should be considered p
to review/revision of cadmium maximum levels (MLS).

Analysis

x  The new work aims toeduce exposures that may cause exceedance of the PTMI, through the development of a CoP tl
covers cadmium contamination in a range of foods in addition to cocoa beans.

x  The purpose of the proposed new work is to develop a CoP to prevent or reduce cadontamination in foods. The
scope of the work encompasses reduction of cadmium contamination during agricultural and aquacultural producti
and food processing, preparation, packaging, and transport.

x USA reviewed available literature on risk managenpattices to prevent or reduce cadmium contamination in foods
as well as information provided by a limited number of Codex members (Canada, Japan, New Zealand, and Peru) wr
the development of the CoP to prevent and reduce cadmium contamination iradmeans, that can constitute the basis

S ree X GLO 00D REGULATOR
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fo

r this new work.

The main criteria for setting work priorities are designed to:

A
A

A

A
A

Consumer ProtectionAimed at reducing cadmium exposure to safeguard consumer health and combat fraud.

International Trade The CoP sés to align laws globally and support exporters to comply with cadmium limits, thus
easing trade restrictions.

Scope and prioritiesEncompasses the entire food production chain, including agriculture and transport, to ensur
thorough cadmium reduction.

Previous International Work Leverages existing WHO guidelines and more, laying a solid groundwork for the CoP

Codex Strategic Goals and Existing DocumeHiighlights the CoP's alignment with Codex's strategic objectives and
the necessity for an expande®E due to preexisting food cadmium standards.

The proposed CoP presents a thorough strategy for managing and reducing cadmium exposure from food through a b

of

A

A

agricultural, manufacturing, regulatory, and consuAmused approaches, detailing:

Cadmiun Sources and ExposurEmphasizes the diverse sources of cadmium, both natural and anthropogenic, an
its detection in various foods as evaluated by the Joint FAO/WHO Expert Committee on Food Additives (JECFA)

Codex Committee's Cadmium Regulation Effortsighlights the Codex Committee on Contaminants in Foods
(CCCHRF)'s initiatives to establish maximum allowable concentrations (MLs) of cadmium in food products and
development of specific Codes of Practice for items like cocoa beans.

Recommended Practias Outlines comprehensive recommendations based on Good Agricultural Practices (GAP) a
Good Manufacturing Practices (GMP) for reducing cadmium contamination, including soil management and wa
chemistry, crop selection for lower cadmium uptake, fertiti and manure management, soil pH adjustment, and
management of livestock and seafood to reduce cadmium levels.

Food Processing and Consumer PracticBgovides guidance on food processing methods to lower cadmium
exposure, such as selecting ingredieatsefully, washing and peeling vegetables and fruits, and milling grains to
eliminate cadmiurarich layers. Highlights consumer actions to decrease cadmium exposure, including thorouc
washing of produce and public education on the risks associated withircéocal and wild foods.

Production and Use of Packaging and Storage ProduBthzises minimizing cadmium exposure through careful
selection and regulation of food packaging and storage materials, avoiding cadytaaed ceramics, labeling items
not intended for food use, setting standards for cadmium migration, implementing supply chain controls, an
ensuring products for children adhere to low cadmium standards to safeguard food safety.

Conclusion and recommendations

X

The Arab Codex delegations mighipport the development of a CoP to prevent or reduce cadmium contamination in
foods, considering that there is sufficient information available on cadmium sources and mitigation measures.

The Arab Codex delegations may support the development of anndéxaswould contain commoditgpecific
recommendations, potentially enclosing the CoP for the Prevention and Reduction of Cadmium Contamination in Co
Beans. However, additional discussions and a call for comments may further clarify this point.
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