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OUTLINE

1- Codex Step Procedure

2-Standard Development criteria according to Codex 

3- Worklfow: from CCNE 11 to CAC47

4-Stakeholders Consultations

5- New Proposal on Camel Milk Products by UAE

4- Steps forward  
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Codex Step Procedure
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Process to Develop/Revise Codex Text

01
Step

1
Consumer protection from the point of view of health, 
food safety and fair practices in food trade

2 Consideration of the global magnitude of the 
problem/issue

01

1. Criteria for the Establishment of Work  Priorities

2 Consideration of the global magnitude of the 
problem/issue

3 Work already undertaken by other international 
organizations

Y

4
Volume of production and consumption in individual countries 
and volume/pattern of trade between countries

5 Justification for new work proposals (aspects related to 
potential or real barriers to trade)
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Process to Develop/Revise Codex Text

2. Project Document Must Include 

02

Its relevance and 
timeliness2

Information on relation 
between the proposal and 
other Codex documents

5
The Purpose and Scope 
of the Standard1

The identification of 
requirement for expert 
scientific advice6

An assessment against 
the Criteria for the  
Establishment of Work 
Priorities

4

The identification of need 
for technical Input from 
external bodies

7
The main aspects to be 
covered3

Its relevance to the Codex 
Strategic Objectives8

The proposed time-line for 
completion of the work9



Pathway Towards a Standard Development

11/26/2024 7

Data 

gathering 

Benchmarki

ng

   Literature 

review 

Engagement

guidance

Discuss

Adjust

 

Informed 

about  the  

new 

proposal

New Work

CCNE 

11
National 

Level 

Consultati

on CCEXC86 CAC47  1 2 3 4 5

Undertake 

further work 

on camel milk 

standard 

development 

©Abu Dhabi Agriculture And Food Safety Authority



©Abu Dhabi Agriculture And Food Safety Authority
8

Standard Development Requirements: global work  (Multi-stakeholders)
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Technical Working Group: 4 Meetings 
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Data Gathering
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-Practices in camel farming and milk processing

-Challenges  facing the industrials in both research or innovation  or 

regulation levels 
- 

Field visits
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Standard Development Workflow: main milestones 

 

Literature Review on 
Characteristics of Camel 
Milk: identification of 
nutritional distinctive 
criteria

Review of  existing 
Standards established at 
regional and international 
level 

Documenting conditions of 
production of Camel Milk, 
with emphasis on items 
included in the MMP 
standards

Gather data supporting the 
project document: Trade 
and other  economic  
aspects related to Camel 
Milk
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International  Consultations 
 

Codex 
Secretariat  

IDF

CCMMP
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Collaboration Meetings with Codex Regional Committees

CCNE

CCAFRICA

CCASIA

CCLAC

CCEURO
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OUTPUT OF International  Consultations 
 

1- Highlight  the efforts done by UAE in seeking

guidance and support 

2- Support the proposal on Camel Milk products

standard that will promote the trade on this

commodity

3- Provide comments on the drafts

4- Participate in the co-authoring 

5- Contribute actively in promoting the proposal



Correspondance
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DRAFTS 
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Camel Milk Composition 

1- The unique attributes of Camel Milk products mainly the absence 

of β-lactoglobulin, one of the main milk allergens and a highly 

prevalent protein found in whey products, is naturally absent from 

Camel Milk. 

2-This feature makes Camel Milk and its products closer to human 

milk, with a lower allergenic potential, and places such products in high 

market demand.
The abundance of β-casein is similar to what is found in human milk and is known to 

contribute to easier digestibility, as these proteins are less resistant to peptide 

hydrolysis than αS-casein (Ho et al., 2022). 

 2- The increased interest and trade opportunities make these products 

subject to illicit manufacturing and false representation practices 

leading to consumer deception and fraud; thus, threatening the 

integrity of this valuable commodity’s supply chain. 
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Current Environment of Camel Milk 

Increased
production 

and  demand

Produced in 
different

geographical
regions

Traditional
Methods of 
Production

Large portion of 
the production 

is NOT included 
in the FORMAL 

trade

Several Camel 
Milk Products
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Benefits of An International Standard on Camel Milk Products

An international standard under the auspices of the Codex Alimentarius Commission, would support: 

▪ Maintaining the integrity of the Camel Milk Products supply chain by enabling a 

standard of authenticity

▪ Better dissemination of the knowledge about Camel Milk products supporting their 

broader uptake in various markets 

▪ Enabling improved guidance to producers about the specificities of Camel Milk product 

requirements that must be considered when applying the Codex dairy standards 

already in place, including any new set of conditions that would be specific to Camel 

Milk due to its unique attributes.



Steps Forward: Formation of an EWG under the CCMMP to:
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❑ Review Current Codex Standards under CCMMP that may be applicable to Camel Milk products 

and identify areas that should be updated or enhanced. 

❑ Review and make recommendations for updates of other Codex standards developed by 

horizontal committees with possible implications on Camel Milk Products including: 

• The Code of Hygienic Practice for Milk and Milk Products (CXC 57-2004),

• Principles and Guidelines for the Establishment and Application of Microbiological Criteria 

Related to Foods (CXG 21-1997), 

• General Standard for Contaminants and Toxins in Foods and Feeds (CXS 193- 1995), and

• General Principles of Food Hygiene (CXC 1-1969)

• Recommended methods of Analysis and Sampling (CXS 234-1999)

❑ Develop a new standard for Camel Milk products, where relevant, to account for their 

specificities with emphasis on the most traded products, such as Camel Milk Powder and 

other products offering an important development potential, for example: Liquid Pasteurized Camel 

Milk. The focus should be on developing a standard of authenticity enabling attestation to the 

legitimacy of products derived from Camel Milk. 
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STEPS FORWARD 
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Thank you 

شكرا جزيلا




