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Codex Step Procedure

The step procedure
for elaborating
codex standards
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Process to Develop/Revise Codex Text

1. Criteria for the Establishment of Work Priorities

e

£

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

Consideration of the global magnitude of the
problem/issue

Work already undertaken by other international
organizations

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

Justification for new work proposals w
potential or real barriers to trade)
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Process to Develop/Revise Codex Text

2. Project Document Must Include

Information on relation
The Purpose and Scope B
q of the Standard between the proposal and

other Codex documents
Its relevance and
timeliness

The main aspects to be
3
q covered

An assessment against
the Criteria for the
Establishment of Work
Priorities

The identification of
requirement for expert
scientific advice

®
A A £

The identification of need

for technical Input from U

external bodies

Its relevance to the Codex
Strategic Objectives

The proposed time-line for
completion of the work




Pathway Towards a Standard Development
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Standard Development Requirements: global work (Multi-stakeholders)
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Technical Working Group: 4 Meetings
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Data Gathering

S ] == IDENTIFICATION:
ey -',(; Dubai Central Laboratary Dapartment = ) spﬂclﬁﬁtiﬂn No. S/5/07
“'—.:3-3’;;“"-_7 Foad And Environment Laboratories Section gaigaly ;
COVERVAENT OF DLy | DOCUmEnt Title: TEST REPORT daggl (fede | oume mmamay A Ref no GSO 17472021
Dox Ref. DM-DCLD-F-FE-4026 Gyl ply Product Mame Raw Camel Milk
Report ID: 502584

INGREDIENTS
N/A

REQUEST NQ.: FITR-2023-0003357 Report |ssue Date: 11052023

Mame: Al Ain Farms For Livestock Production

PO Bow &7, Dubal LFAE - Tek (+971 &) 3027226 [ 3027093 - Fawr (+971 4) 3358448
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-Practices in camel farming and milk processing
-Challenges facing the industrials in both research or innova
regulation levels
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Standard Development Workflow: main milestones

Review of existing
Standards established at
regional and international
level

11/26/2024
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International Consultations KA

& Initial Engagement for Camel Milk Standard Development with Experts from International Dairy Federation (1.
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Collaboration Meetings with Codex Regional Committees
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QUTPLUT 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

Country: Sultanete of Oman
Organization: Ministry of Agricultural Wealth, Fisheries and Water Resources
Date 31/10/2024

Data Source: Link or reference

ali.alghafri@mafwr.gov.om

Herd details ( official statistics)

Number of Camels (Unit= Millions)

0.256

Number of milking Camels(Unit= Millions) 0.4
Types of Herd (If known) one humped
Average Age of the Camels 40 - 50

Main diseas and corresponding vaccines

Prucellosis { waccine Rvl ), Trepansomasis ( treatment ) , Jhons (paratuperclosis vaccine)

Production

ltem (Unit= Tons) 2020 2021 2022 2023 (1-9) 2024
Production of Raw Camel Milk 0 0 11497 | 2367.15 3755
Producfion of pasteurized Camel Milk 0 0 11497 | 2367 15 3755
Production of Powder Camel Milk 0 0 0 0 0
Production of ice cream 0 0 0 0 0
Production of ghee 0 0 0 0 0
Production of other camel milk products 0 0 0 0 0

Export
ltem (Unit= Tans) 2019 2020 2021 2022 2023
Quantity of Camel Milk Exported 0 0 0 0 2367
Couniry Exporter 0 0 0 0 KSA
Camel Milk Properties (as per standard) |[Full cream| low fat |skimmed
Protein content % 0 2.65 0
lactose 0 3.2-36 0
total ash 0 0 0
Total solids % 0 MIN 10 0
total non -fat solids (%) 0
Fatty acid profile 0 '
Casein (%) 0
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Correspondance
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DRAFTS

DISCUSSION PAPER — New Work on a Camel Milk Commodity Standard — CCMMP

JOINT FAO/WHO FOOD STANDARDS PROGRAMME
CODEX COMMITTEE ON MILK AND MILK PRODUCTS
Discussion Paper on the Development of New Work on
A Camel Milk Commodity Standard
Author: United Arab Emirates,

Co-authors: Kenya, Chad, Mali, Niger, Somalia, China, Oman, Tunisia, Morocco
Kazakhstan, Qatar, Iraq, Iran, Jordan, Egypt and the International Union of Food

Science and Technology! (lUFoST)

1. Background

The United Nations has designated 2024 as the International Year of Camelids (IYC
2024) to spotlight the overlooked potential of camelids.

Raising awareness and encouraging increased investment in the camelid sector aligns
with the objectives of this year, with added support to research, capacity development,
and the adoption of innovative practices and technologies in the food production sector
Camelids, through the provision of milk and meat, contnibute significantly to the
advancement of Sustainable Development Goals (SDGs), specifically those addressing
hunger, the elimination of extreme poverty, the empowerment of women, and the

sustainable utilization of terrestrial ecosystems.

Furthermore and during the 111 session of the Codex Committee for the Near East
(CCNE11), which was held at FAO Headquarters, Rome, ltaly, from 18 September to 22
September 2023, the United Arab Emirates (UAE) intfroduced a proposal to develop a
regional standard for pasteurized Camel Milk of the species Camelus dromedarius (one-

humped camel), highlighting the increase in Camel Milk production and trade, at regional

! Through the contribution of IUFeST's disciplinary group on food regulatory science: the Global Food Regulatory
Science Society {GFORSS).

11/26/2024
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FROJECT DOCUMEN

MOINT FAO/WHO FOOD STANDARDS PROGRAMME
CODEX COMMITTEE ON MILK AND MILK PRODUCTS

Project Document on the Development of a Standard on
on Camel Milk Products

1. Purpose and scope of the standard

The purpose of this work is fo develop an international standard for Camel Milk producis, to
account for their specificiies as dairy products, with emphasis on developing a standard of

authenticity to prevent adulteration of products derived from Camel Milk.

The propesed Standard would also include guidance on conditions of production of Camel
Milk products, that are applicable fo these products by referring to the relevant Codex texts such
as those developed by CCMMP (eg., STANDARD FOR MILK POWDERS AND CREAM
POWDER CXS 207-1999) and those developed by other horizental commitiees (e.g., Code of
Hygienic Practice for Milk and Milk Products CXC 57-2004).

The proposed standard would identify any important deviations from the current guidance
included in the referred Codex standards as. a resulf of the distinct characteristics of Camel
Milk products, in comparison with other dairy products.

The Standard would apply to Camel Milk products intended for human consumption, i.e., ready
for their intended use as human food for direct consumption or for further processing. The
Standard would apply to the maest fraded products, such as Powder Camel Milk or Pasteurized
Camel Milk or any other products offering an important development potential.

The standard will aim to address Camel Milk products derived from the species Camelus
dromedarius (one-humped) or Camelus aciianus, (two-humped) camels.
One of the objectives pursued frem this standard is to have a single “Codex reference

standard” for Camel Milk products, refeming to or based upon Codex texts with the relevant
changes that encompasses:

©Abu Dhabi Agriculture And Food Safety Authority




Camel Milk Composition

1- The unique attributes of Camel Milk products mainly the absence
of B-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 B-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 aS-casein (Ho et al., 2022).

2- The increased interest and trade opportunities make these

subject to illicit manufacturing and false representation
leading to consumer deception and fraud; thus, threat
Integrity of this valuable commedity:s:supphs-ehain.




Current Environment of Camel Milk

Increased Produced in
: different
production -
geographical
Large portion of
Traditional the production
Methods of IS NOT included
Production In the FORMAL
trade

Several Camel
Milk Products

Abu Dhabi Agri i
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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.

11/26/2024 ©Abu Dhabi Agriculture And Food Safety Authority




Steps Forward: Formation of an EWG under the CCMMP to:

U Review Current Codex Standards under CCMMP that may be applicable to Camel Milk products
and identify areas that should be updated or enhanced.

0 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)

0 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 attes w
legitimacy of products derived from Camel Milk. I
- B
| '
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STEPS FORWARD %

codex standards
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Item 16: Discussion paper on the development of new work on a camel milk commodity standard (Prepared by
United Arab Emirates)
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Thank You!

@ www.adafsa.gov.ae (»)(©) W @adafsa_gov f @adafsa.gov



