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Matters for Information from FAO

FAO’s work in the area of  food 
packaging

FAO has published reports, and policy briefs related
to - Food safety in a circular economy – with a
focus on food packaging waste and recycling,
considering that there is growing evidence that
contaminants, whether microbiological, chemical or
physical, can be introduced and potentially
accumulate during these circular processes.

FAO is continuing to work on the food safety
implications of food contact materials (FCMs),
exploring innovations, and new solutions in this
area.

Compr. Rev. Food Sci. Food Saf. 2024; 23:e70059.

https://doi.org/10.1111/1541-4337.70059
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FAO’s work on new 
foods and production 
systems

◦ New food sources and production systems
(NFPS) can play a critical role in the transformation
of the agrifood systems. However, with increasing
attention on these novel foods, questions are arising
regarding their safety and regulatory oversight.

◦ A review was published outlining known food
safety hazards associated with NFPS products, in
particular, plant-derived proteins, seaweeds,
jellyfish, insects, and microbial proteins as well as
foods derived from cell-based food production,
precision fermentation, vertical farming, and 3D
food printing.

◦ The review emphasizes also the need for collective
work among stakeholders from governments, the food
industry and the research community to address and
communicate on the safety of NFPS products.

Compr. Rev. Food Sci. Food Saf. 2024; 23:e13341. 

https://doi.org/10.1111/1541-4337.13341 4
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Food safety in personalized nutrition: a focus 
on food supplements and functional foods

◦ FAO is finalizing a report that will provide a comprehensive analysis of the
food safety and regulatory implications associated with personalized nutrition,
focusing specifically on food supplements and functional foods.

◦ It will illustrate examples of regulatory frameworks for these products
across different countries and provide insights into trends and innovations.

◦ The report will also examine consumer behaviour and will offer different
perspectives for a way forward in this regard.
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Alternative animal source foods: A comprehensive review of  the evidence on 

their benefits and risks for nutrition, environment, livelihoods, and food safety 

FAO will produce a comprehensive review with related recommendations for
the current state of evidence on this topic.

FAO has commissioned a series of background reviews of the evidence on the
benefits and risks of A-ASFs (Alternative Animal Source Foods) for
nutrition, environment, socio-economic considerations, and food safety.

FAO’s work will include defining A-ASFs and their sub-categories and
developing a glossary of relevant terminology and synonyms.
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Matters for information 
from WHO

◦ Optimal intake of animal source foods: undergoing work on the
optimal intake of animal source foods.

◦ Ultra Processed Food: undergoing work on a guidance on the
consumption of highly processed foods.

◦ Lower-sodium salt substitutes: WHO published the guideline on
the use of lower-sodium salt substitutes (LSSS) to guide policymakers
and stakeholders in reducing population sodium intake and lowering the
risk of hypertension and related noncommunicable diseases.

◦ Global elimination of industrially produced trans-fatty acids: In
2018, WHO called for the global elimination of industrially produced
trans-fatty acids (TFA) by 2023. By the end of 2023, 53 countries
implemented best-practice policies, protecting 3.7 billion people globally.
While the global elimination target was not fully achieved, remarkable
progress was made across all regions.
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Matters for Information from WHO

◦ Call for new experts to join the Joint FAO/WHO Expert Committee on Food Additives (JECFA): new call
for new experts to join the JECFA in the spring of 2025, open until October 2025.

◦ New Approach Methodologies (NAMs) in Future Food Safety Risk Assessment workshop: from 18 to 20
June 2025 in Singapore. This event, co-organized by the World Health Organization (WHO) and Nanyang
Technological University (NTU) Singapore, aims to bridge the gap between scientific innovation and regulatory
frameworks in food safety.

◦ WHO Alliance for Food Safety: On 6-8 May 2024, the WHO Nutrition and Food Safety department hosted the
inception meeting (hybrid) for the WHO Alliance for Food Safety in Geneva, Switzerland. Meeting organized in
collaboration with the US Centers for Disease Control and Prevention Division of Foodborne Waterborne and
Environmental Disease (DFWED US CDC) and the Food And Drug Administration (US FDA). Outcomes: to
improve foodborne disease surveillance and improve capacity to collect, analyze, and use data related to foodborne
diseases and food monitoring to be used for risk assessment and risk management decisions.

◦ Codex Trust Fund: In 2024, the Codex Trust Fund (CTF) launched its project output repository which
provides access to resource material and products developed with CTF2 support.
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Matters for information from the 99th meeting of  the 

Joint FAO/WHO Expert Committee on Food 

Additives (JECFA)

The results of the 99th meeting (Geneva, 11 June - 20 June 2024) of

JECFA on certain food additives are available as follows:

• The meeting report and the toxicological and dietary exposure

monograph (WHO Food Additive Series No 90).

• The specification monograph 34 resulting from the 99th JECFA

meeting.

JECFA 101 meeting postponed / JECFA 102 meeting will be abbreviated.

WHO will need to evaluate the possibility of assessing fewer food

additives and may also consider a reduction in the frequency and duration

of future JECFA meetings in general.
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Actions required as a result of  changes in Acceptable Daily Intake (ADI) 

status and other toxicological recommendations and recommendations 

related to specifications from JECFA 

At its 99th meeting, JECFA:

(i) evaluated the safety of four food additives and four processing aids;

(ii) revised the specifications for three food additives and 10 flavouring agents; and

(iii) Established specifications for four processing aids.

CCFA55 is invited to consider the recommended actions (presented in the Annex to this document) which might be

required following the evaluations of these food additives.

No new data on the microbiological effects were submitted for natamycin and nisin of relevance to the request from CCFA. In

addition, no new toxicological data were submitted for nisin. For polyglycerol esters of fatty acids, no new toxicological data

were submitted or found in a literature search.

JECFA would like to remind CCFA of the limited resources and recommends that CCFA place greater emphasis on

ensuring the availability of new data before a food additive is prioritized for JECFA re-evaluation.

It was concluded that food category mapping between the FoodEx2 categories used for the food consumption data and GSFA

food categories was needed, which will enable more refined estimates of dietary exposure to be undertaken.
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Food Additives Evaluated Toxicologically and/or 

Considered for Specifications at the 99th JECFA Meeting

INS Additive
Recommended action by

CCFA 

#
Adenosine-5¢-monophosphate deaminase from 

Aspergillus sp

JECFA could not complete the 

safety evaluation

163(xi) Butterfly pea flower extract
JECFA could not complete the 

safety evaluation

#
Endo-1,4 β xylanase from Bacillus subtilis expressed in 

Bacillus subtilis
ADI “not specified”

#
Endo-1,4 β xylanase from Rasamsonia emersonii

expressed in Aspergillus Niger
ADI “not specified”

#

Glucosidase from Aspergillus niger expressed in 

Trichoderma reesei exhibiting αglucosidase and 

transglucosidase activity 

ADI “not specified”
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Food Additives Evaluated Toxicologically 

and/or Considered for Specifications at the 

99th JECFA Meeting

INS Additive Recommended action by CCFA 

235 Natamycin JECFA re-affirmed the ADI of  0–0.3 mg/kg bw 

234 Nisin A JECFA reaffirmed the ADI of  0–2 mg/kg bw

475 Polyglycerol esters of  fatty acids JECFA reaffirmed the ADI of  0–25 mg/kg bw
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Agenda Item 4(a)
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Endorsement and/or revision of maximum levels for

food additives and processing aids in Codex standards

Agenda Item 4(a)

Endorsement of the food additive provisions forwarded

by CCLAC23, as outlined in the REP24/LAC document, for

the regional standard for Castilla lulo (naranjilla).



Highlighted that the endorsement requirements for the food additive provisions in the

draft standard had not yet been fulfilled.

At CCFFV22 (2022) The proposal for the development for new work was Submitted by Colombia (REPLIES TO

CL 2021/79-FFV) and presented to codex members.

(i) to recommend approval of new work on Castilla lulo by CAC45 and 
(ii) to request Colombia to revise the proposal by providing more trade information from other producing 

countries, and 
(iii) submit it directly to CCEXEC through the Codex Secretariat; 
(iv) to establish an EWG chaired by Colombia and co-chaired by Mexico and working in English and Spanish, 

to prepare, subject to the approval of the new work, a proposed draft standard for Castilla lulo for 
circulation for comments at Step 3 and consideration at CCFFV23.

Decisions

At CAC47 (2024) The draft standard for Castilla lulo (naranjilla) was submitted by CCLAC23 for adoption

at Step 5/8. Provisions on food additives and labeling were referred to CCFA and CCFL for endorsement.

Decisions The standard’s adoption was deferred until the next CAC session, after CCFA's review. 

At CCEXEC87(2024) 

To withhold any recommendation to CAC until the Codex Committee on Food Additives (CCFA) completed the 
endorsement process.

Decisions

Background
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Delegates will be invited to consider the endorsement of the food additive 

provisions forwarded by CCLAC23, as outlined in the REP24/LAC document, 

for the regional standard for Castilla lulo (naranjilla). 

At CCFA55 (2025) 

Agenda Item 4 (a)
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Known for a citrus-like flavor, rich in vitamins A and C, antioxidants, fiber, and 

potassium, promoting immune health, skin, digestion, and heart function. Commonly 

used in fresh consumption, juices, smoothies, and various dishes.

Native to the Andean region (mainly Colombia), now cultivated in Central America,

Mexico, and Egypt (15 million tons produced).
Origin

Flavor & Nutritional

Benefits

• Minimum quality requirements

• Acceptable defects

• Required consumer labeling

• Compliance with Codex provisions on contaminants, hygiene, and packaging.

Establishing a regional standard is crucial for food safety, quality, and trade facilitation in

Latin America and the Caribbean.

Key Elements of  the 

Standard

Importance

Agenda item 4 (a): Castilla Lulo (Naranjilla) Overview

Exotic fruit with a very pleasant aroma/flavor and nutrition benefits
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RECOMMENDATION

Codex delegations might give their support for

the endorsement of the food additive

provisions in the draft standard for Castilla lulo

(naranjilla) to prevent further delays.

The current draft does not 
allow any food additives. 

This endorsement is crucial for 
the standard’s adoption at Step 

5/8 during CAC48.
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