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INTRODUCTION 

The Twelfth Session of the Coordinating Committee for Europe was held in Innsbruck by 

courtesy of the Government of Austria. The meeting was chaired by Professor Dr. H. Woidich, 

the Coordinator for Europe. 

Min.Rat Dr. Werner Thumser opened the session on behalf of Dr. Kurt Steyrer, Federal 

Minister for Health and Environment. He highlighted the work of the Committee and in particular 

its importance as a forum to discuss the harmonization of food standards and food control 
matters in countries of the Codex region of Europe. 

The delegates received also a warm welcome to Innsbruck from Dr. A. Lugger, Lord Mayor 
of the City of Innsbruck who spoke on behalf of the Region of Tyrol and the City of Innsbruck. 

The Committee observed a minute of silence in memory of Dr. Elisabeth Hufnagel from the 
Fed. Rep. of Germany who had been a very active member of the Committee. 

The meeting was attended by delegations of the following 18 countries: Austria, Belgium, 
Czechoslovakia, Finland, France, Fed. Rep. of Germany, Greece, Hungary, Netherlands, Norway, 
Poland, Portugal, Spain, Switzerland, Turkey, United Kingdom, USSR and Yugoslavia. Observers 
were also present from Algeria, Mexico and Saudi Arabia and from the following international 
organizations: European Committee for the Study of Salt (CEES); European Economic Community; 
(EEC) and International Organization for Standardization (ISO). The list of participants, 
including officers from FAO and WHO, is attached as Appendix I to this report. 

ADOPTION OF THE AGENDA 

The Committee unanimously adopted the Agenda of the meeting. The Chairman briefly outlined 
which methods of analysis and hygiene provisions for the European Regional Standard for Natural 
Mineral Waters had to be finalized. In view of the highly specialized nature of these matters 
he proposed to establish an ad hoc  Working Group which should examine the documentation on 
methods of analysis in the light of the deliberations of the  11th  Session of the Committee 
on Methods of Analysis and elaborate a revised section of methods of analysis for inclusion 0 

g; in the standard. The Working Group should also be requested to consider any further work on 
the hygiene section of the mineral water standard and on the Draft Code of Hygienic Practice 
for the Collecting, Processing and Marketing of Natural Mineral Waters which is being under 
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elaboration by the Codex Committee on Food Hygiene. The Committee agreed with the 

Chairman's proposal and established the Working Group consisting of members of a number of 
delegations (for details see para. 120 )• It was further agreed that the Working Group 
should report back to the Committee under Agenda Item 9(4). 

MATTERS OF INTEREST TO THE COMMITTEE 

The Committee had before it document CX/EUR0.81/2, Part I, which briefly indicated 
matters arising from the Commission and other Codex Committees which were of interest to 

this Committee. It was pointed out that those matters which required a more detailed 
action by the Committee would be considered under the appropriate agenda items and in 
particular under item 9. 

The Committee was informed that the Commission at its 13th Session had extended the 
amendments of the Procedure for the Elaboration of Codex Standards to cover econoMic impact  

statements  in connection with the elaboration of Codex regional standards. It was pointed 

out that these statements could be submitted at any step of the above procedure and that 
the Secretariat had been instructed to include an appropriate note into those Circular 
Letters which requested government comments on draft standards. 

The Committee was further informed that the Commission had examined nUtritiOnal aspects  
related to food standards and its work in general- It was noted that the Commission had 
agreed (a) to place on its agenda as a standing item a review of the nutritional aspects 
of the Food Standards Programme (b) to request its subsidiary bodies to consider as the 
need arose, nutritional aspects in drawing up standards, particularly foods having a 
significant role in the diets of developing countries and (e) to carry out, through a 
consultant, a study of the nutritional impact of the work of the subsidiary bodies of the 
Commission. The Committee noted the mandate contained in (b) and agreed to give, when 
considering the draft standards on the agenda, attention to these nutritional aspects. 
The Committee further noted that the study mentioned under (0 would be available for 
discussion at the forthcoming (14th) Session of the Commission. 

The Committee noted that the Code of Ethics or  the International Trade in  Food had 
been finalized by the Committee on General Principles and subsequently adopted by the 
Commission. The Secretariat briefly outlined the importance of the Code in international 
trade, in particular for countries which had not yet developed a very comprehensive food 
law and food control services, and for all countries with regard to their food exports 
which were not always covered by the regulations of the national food legislation. The 
Code was in the course of being published under reference CAC/RS 108-79. 

The  Committee was informed that the Commission had agreed with. the texts wich had been 
proposed to allow for a uniform wording relating to the carry-over principle  in the food 
additives section in Codex standards and with the proposed definition of processing aids. 
The Commission had also decided, based on advice of the Codex Committee on Food Labelling, 
that processing aids and additives carried-over under para. 3 of the principle need not 
be declared on the label. The Committee agreed to have regard to these decisions when 
considering the draft standards for fermentation vinegar and mayonnaise and mayonnaise-like 
products. 

The attention of the Committee was drawn to the revision of the Guidelines on Date  
Marking of Prepackaged Foods for Use of Codex Committees which had been carried out by the 
Committee on Food Labelling and submitted for adoption to the 14th Session of the Commission. 
It was noted that these guidelines were intended to apply to the work of all Codex Committees 

and that it was expected that the appropriate provisions would also be included in the 

revised General Standard for Labelling of Prepackaged Foods. Of importance were new precise 
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instructions- to Committees concerning the expression of certain types of date marking 

(date  of minimum durability). and its relation to the Shelflife of the products concerned. 

The Committee.was informed that the Committee on  .Food Additives .had_given further 

consideration to the development of sampling plans for the determinatiOn of contaminants. 

The Committee  on 7ood.Additives had emphasized the complex nature of this matter and 

therefore decided to .examine at its next session the different possible procedures on the 

basis of a comprehensive working paper. However, the Committee on Food Additives had 

already agreed that (Çommoditya Committees in conjunction with.CCMAS should be responsible 

for the elaboration of such  sampling plans having regard to the conclusions which are 

expected to he reached by' the Committee on Food Additives at its next session. 

The delegation of. Poland recalled that the Committee on Processed Fruits and Vegetables 

had distributed a.questionnaire on contaminant levels- in canned fruits and vegetables and 

expressed the view that it would he yery useful to have the paper on sampling plans, 

mentioned above, distributed as soon as possible,  in order to enable governments to include 

the proposed sampling plans as  guidelines in the study- of contaminants which was carried 

out in various countries.. 

The Committee was informed that the Committee on Cereals and Cereal Products had 

commenced its work and held its first Session in March. 1980, The Committee had examined 

comprehensive data on the major cereals and cereal products and drawn up its programme of 

work, whichincludea at present standards for maize grains, maize meals and grits and wheat 

flour. For a  number of products (rolled oats, sorghum and millet products, milled rice 

and semolina) More information  was needed before a conclusion could be reached whether standards 

should be elaborated for these products. With regard to composite products, further consideration 

should be given to this matter at a later date, It was pointed out by the Secretariat that 

some of these compound products had been mentioned at previous sessions of this Committee 

in connection with its future work programme. The Committee agreed to further discuss the 

conclusions: of the Committee on Cereals and Cereal Products under "Other Business" (see 

paras 149-150). 

WHO AcTuTTus, COMPLEMENTARY TO THE WORK OF THE COMMITTEE  

The WHO representative reported on some recent WHO activities which might be of interest 

to the Committee. 

A survey on food safety, sarvices in Europe has been prepared by the WHO Regional Office 

for Europe 1/.. The survey was used as baclwound for the discussion on food control 

services and inspection systems in Europe (see para. 59 ). 

A surveillance programme for control of foodhorne infections and intoxications, organized 

jointly, bysthe WHO Headquarters, the WHO Regional Office for Europe and the FAO/WHO collaborating 

Centre at the Robert von Ostertag Institute in Berlin (West), had started. The Centre 

collects information on outbreaks: of foodborne disease and disseminates summaries and 

information to the participating countries. (at present 15 European countriss). 

A.:Joint UNDP/WHQ Mediterranean Zoonoses Control Programme with its centre in Athens, 

Greece, started work in February 1979. 

Copies in English and French are available on request from WHO Regional Office  for  Europe, 

Scherfigsvej 8, DK 2100 Copenhagen, Denmark. 



A round table conference on salmonella was organized by WHO and WAVFH (World Association 
for Veterinary Food Hygiene) in Bilthoven, the Netherlands, in October 1980. 

A Working Group on health examinations of food handling personnel was held in Copenhagen 
in 1979 1/. 

New WHO Guidelines for Drinking Water Quality are being prepared and will be published 
by the end of 1981. They will replace the previous International Standards for Drinking 
Water and the European Standards for Drinking Water. 

The WHO representative stressed that foodborne diseases continue to be an important 
cause of morbidity in Europe. Microbiological contamination causes most of the acute cases 
of foodborne disease, but there is also increasing concern about long-term effects of low 
doses of chemicals (pesticide residues, contaminants from processing, food additives) 
WHO would like to see greater involvement of this Committee in helping to identify problems 
in the member countries and to encourage exchange of information on laws, regulations and 
food control infrastructure. It is recommended to member states to consider including in 
their delegations at the forthcoming session of the Codex Alimentarius Commission at least 
one expert with an understanding of the importance of safe food as an essential element of 
primary health care. 

CONSIDERATION OF TERMS OF REFERENCE OF THE COMMITTEE  

The Committee had examined the  proposed new terms of reference at its last session and 
had suggested two amendments, in order to make them appropriate for the Coordinating Committee 
for Europe (ALINOAM 79119, paras 89 ,,-90. The Commission, at its 13th Session, agreed to one 
of the amendments,.but requested the Coordinating Committee to reconsider its proposed 
amendment to clause (d) of the terma of reference concerning the development of regional 
standards (ALINORM 79/38,  paras  291-292). 

25, The Committee-, at its current seasion, reconsidered ita suggested amendment of clause 
(3) which reads "developa regional  standards for food products moving exclusively or almost 
exclusively in intra-regional trade", so that it would read "develops regional standards for 
food products of particular Interest for intra-regional trade". In introducing this item, 
the Secretariat drew the Committee's attention to the concern which. had been expressed by 
several non-European delegations to the Commission's 13th Seaaion, whose view was that regional 
standards should he  established only where the foods concerned moved exclusively in intra-
regional trade and not alap for foods which, although pf interest to a given region, moved in 
world trade. the Secretariat also' drew attention to the remarks of the 74th Session of the 
'FAO Council in November/Decemher 1978 ?  in which the FAQ Council agreed with the FAO Programme 
Committee that there would be 4 need to exercise caution in elaborating regional food 
standards since  regional standards ?  if not confined to products moving solely in intra-regional 
trade, could possibly become barriers to worldwide trade, 

26. The Committee considered that to confine the development of European regional standards 
to products moving exclusively or almost exclusively in intra-European trade would be unduly 
restrictive, since very few products indeed moved exclusively or almost exclusively in 
European trade. The practical effect of such, a limitation would be to deprive the Committee 
of its role as a developer of European regional standards for products of particular interest 
to the region. The Committee agreed that in most cases, and where a Codex Committee existed 
to carry out the work, worldwide standards rather than regional standards would be elaborated 
for  products which moved both. in intra-regional and worldwide trade. However, there could ' 
alai) be Cases at times for the development of European regional standards for certain products 

1/ Report available from the WHO Regional Office for Europe, Scherfigsvej 8, DK 2100 
Copenhagen, Denmark. 
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of particular interest to  the European region with. its large market and its own requirements. 

27. Aa- regards- the concerns which. had been expressed by certain delegations in the Committee, 
the Committee wished to draw -  attention.to the fact that, in practice, the Committee had 
been very careful over the years- in exercising its function in the development of European 
regional standards. Only three such. standards had been elaborated. Furthermore, the Committed 
was obliged, under the Procedure for  the Elaboration of Codex Regional Standards, to inform 
the Commission  of  its intention to start work. on the elahoration of regional standards. The 
Commieion had been informed of and had agreed to the Committee's' programme  of developing 
European regional standards for CO vinegar and  (ii) mayonnaise and mayonnaise-like 
products, In the development of European regional standards  every,  opportunity was afforded 
to have the yiews of interested non-European  countries taken into account. The Committee 
also noted that a regional standard could become A worldwide standard. 

The Committee concluded by reaffirming the need for clause (1) of the terms of reference 
to be amended to read as follows; "develops regional standards for food products of particular 
interest for intra-,regional trade", 

CONSIDERATION OF ACCEPTANCES OF CODEX STANDARDS  

The Committee had before it document CX/EURO 81/3 containing a summary of all acceptances 
of European Regional Standards. (Part IX; a summary of acceptances of world-wide Codex standards 
by countries of the Codex European Region (Part Ill and a brief outline of recent developments 
concerning the acceptance of Codex standards (Part M). 

The Committee noted that the Commission at its 13th. Session had agreed, in order to 
facilitate acceptance of Codex standards, that Codex'Committees should place a standing item 
on the agenda of its sessians concerning the review of acceptances of Codex standards for 
which. the Committee is responsible, The Committee recalled also that, at its previous 
session, it had agreed that Codex Coordinating ComMittees could serve as a forum for 
countries of the region to discuss the acceptance of Codex standards and to examine possible 
difficulties experienced in connection with it, and the nature of deviations indicated by 
member countries. 

It was noted that formal notifications of acceptance or non-acceptance of individual 
Codex standards was contained in  a periodically up-dated publication, the most recent being 
CAC/Acceptances Rey. 1, which was expected to he revised soon to cover also acceptances 
which. had  been received after October 1978, However information on acceptances received 
between October 1478 and February 1481 had been made available in various ALINORM documents. 
Information in Part II of the document WAS in addition to these formal notifications of 
acceptance, 

It was pointed out that most of the data contained in Part I of the document is related 
to the European Regional Standard for Honey, The Committee agreed to consider this part 
in connection with proposed amendments to the standard under Item a. (see  para.  ill ). 

The Secretariat expressed. the view that countries might be able to supply more details 
of recent developments in respect of their national legislation which would be useful for 
the discussion on how-to achieve  the aim of  harmonizing food laws and related regulations 
in Europe. 

It was recognized in Part  III that countries with. an  extensive food legislation might 
have more difficulties in incorporating Codex standards into their national legislation 
requiring extensive parliamentary action, than those not having to amend already existing 
provisions'. However it was also noted that one exporting country which had accepted a 
particular Codex standard had already' experienced some economic difficulties because the 
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importing countries in question,.not haying accepted the.. Codex standard, permitted free 
circulation of products-with. lower requirements for e.g. some quality criteria of an 
Aesthetical nature. It Should be noted, however, that the Codex Acceptance Procedure does 
not require an accepting country to apply the standard to exports, but in the country in 
question no distinction was-  made, under the law, hetween production for domestic consumption 
and production for export. These difficulties had also been brought to the attention of the 

. 
 

20th. Session of the FAO.Conference which therefore dew the attention of member governments 

to the ipportance of accepting Codex Standards to.facilitate international trade and to 

protect the health _of the consumer. Special importance was attached to full acceptance by 

importing countries in order to give effect to the desire Of many developing countries to 
expand their exports hy-meansof agreed international Standards. 

Having regard to the above considerations and also to the difficulties indicated by 

memher countries' with regard to amending national legislation, the Commission decided that 

information obtained under 4(b)(C) of the General Principles of the Codex Alimentarius 

Commission should not be listed under "Non—acceitance". The 27th Session of the Executive 

Committee agreed with. a proposed new structure of the acceptance format in which notification 

of countries that products conforming with the Codex standard were permitted to be freely 

distributed in the country would not be classified as.nonacceptance even if the country 

had not yet formally accepted the standard. This procedure was however to be seen as an 

interim solution,especially in the case where a country did not commit itself to prohibiting 

entry of products not in conformity with. the relevant Codex standard. 

The representative of the EEC pointed out that almost all countries in Europe had a 

detailed food law which. had been. developed over many- years and was amended  by observance of 

very complicated procedures, The EEC had now taken 4 pragmatic approach to the acceptance of 

' Codex standards and hoped  to submit to the 14th Session of the Commission a statement which 

would.cover thé. EEC position with. regard to about ten Codex standards. For this purpose 

work. was presently being carried out to compare the directives of the EEC with about 25 

Codex standards for commodities  and for labelling. In doing so it was noted that there were 
no fundamental differences hetween.the two groups of standards. The information provided 

by the EEC would supply ,  exporting countries with a list of  deviationsi.e„ with more or 

less' stringent requirements than those stipulated in the Codex standards. 

The representative of the EEC pointed.further out that it had not been possible to 

include those Codex standards into this exercise for which. no EEC directives existed. In 
these cases countries belonging 'to the EEC would have to notify their position. 

The Chairman expressed his appreciation for this new development and hoped that the 

paper would he available in  time  for the 14th. Session of the  Commission, especially since 
this type of notification did not require lenghty parliamentary action. 

39, The delegation of Switzerland indicated that it had agreed to the free circulation of 

products; covered by about 31 standards and would notify the same for 10 other standards. 

Recognizing the difficulties' for exporting countries and also the legal implications outlined 

by the representative pf the  EEC, the delegation of Switzerland pointed out that for certain 

important  aspects- of .the standards, for example food  additive provisions, his country had 
also to take into account.  th Viev of consumer organizations. Secondary quality criteria, 
however, were often.covered by individual trade arrangements' and should be optional only in 

standards-, .  The delegation drew also attention to the fact that the revision of national food 
legislation may lead to a. revision  Of-previously  notified acceptances. He further pointed out 

that countries shoUld.aip atunrestricted distribution of products covered by Codex standards 

and if  possible, at full acceptance. 

- 
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40, The Chairman pointed out that it was iipotant to consider the prevailing conditions 

in 44 gAny countries as possible when.elaborating the standards. This was particularly 

pg importance wtth regard to contaminant levels and questions' related to the stability 

Q.  the  product  in regions- with .a tropical climate, 

41. The delegation of Czechoslovakia tnformed the Committee that Codex  standards were used 

in his countrrfor foreign trade and for the elaboration of domestic standards. Herpinted 

Out that the Standing Commission on:Food Industry  of the Council of Mutual Economic 

Assistance was working on a common approach. to food standards in the countries covered by 

the agreement. He expressed the view that more detailed information would be available to 

the 14th. Session of the Commission, 

42, The delegation of the  USSR stated that his.government was considering Codex  standards 

and attached great importance to them. The process of acceptance, however, was difficult 

since e  number  of different ministries was involved and the obligation under CMEA had to be 

taken into account,. The delegation of the UM noted similar difficulties in other countries; 

he expressed, however, the 'view-  that the USSR may. accept some standards in time for  notific-

ation  of the 15th. Session of the Commission. 

The delegation of Poland informed the Committee that the Polish authorities were 

considering acceptance of  several Codex standards, The worldwide Codex Standard for Olive 

Oil has already been introduced,  into  the Polish food legislation, As far as the . European 

Regional Standards were concerned, Poland was ready- to accept the standards for fresh fungi, 

chanterelle and_honey with e deviation concerning heavymetal contaminants. The delegation 

suggested to include the milk and milk products standards into the system of notification 

of acceptance. It was painted out that these standards had been listed separately since the 

Milk Committee had the authority to finalize these standards; i.e., they had not to be 

adopted by the Commission. The Secretariat expressed  the view that it would be useful to 

continue to supply information on  progress  of acceptance of the standards for milk and milk 
products, 

The delegation of Spain drew-attention to standards- accepted by his country and to the 

maximum limits for pesticide residues of the 6th Series. which were under consideration. A 
communication on the latter would be soon forthcoming. As for other Codex standards, the 
delegation of Spain stated that EEC regulations had also to be taken into account in view of 
the impending membership of Spain of EEC. 

The delegation of Hnngary informed the Committee that in its country a new food law 
had been promulgated in 1975 and that action was being taken to incorporate Codex standards 
in national legislation, 

The delegation of Norway informed the Committee that action was being taken to arrive at 
formal acceptance of Codex standards for fish and meat products, fruit juices, fats and oils, 
milk products, infant foods., honey and the maximum limits for pesticide residues. For a 
number of these standards, acceptance will require revision of existing Norwegian legislation. 
It is hoped, however, that this action will be completed within a year's time. Work was 
also being carried out on the standards for processed fruits and vegetables. 

The Chairman expressed the view that too many. detailed mandatory requirements for 
aesthetic quality criteria created difficulties and these provisions should therefore be 
optional. It was however also noted, that some international agreement on details was 
needed to avoid that these requirements be used as barriers to trade. 

Several delegations expressed the view that it was desirable that provisions contained 
in national standards hut not in the relevant Codex standard should he considered by this 
Committee or the relevant Commodity Committees' in connection with, the discussion of acceptances. 
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The Committee agreed that it would he useful to have such data available for discussion. 

The Committee agreed with. an offer from Hungary to provide for a future session of the 
Committee a comparative description of differences between Codex standards and standards of 
CMEA and expressed the view that this would provide excellent documentation on which future 
discussions the coordination and harmonization of food standards in Europe could be based 
(see also para. 145 ). 

ACTIVITIES OF INTERNATIONAL ORGANIZATIONS AND ECONOMIC GROUPS IN EUROPE CONCERNED WITH  
HARMONIZATION AND STANDARDIZATION OF FOOD REQUIREMENTS  

The Committee was informed that it was established practice at every session of the 
Commission for various international organizations and economic groupings in the world to 
present a report ot the Commission on developments and progress in their respective activities 
in the food standards and related fields. The Committee, at its last session, had decided 
that it would be useful to provide the opportunity at Committee sessions for international 
organizations and economic groupings in Europe to report on their programmes of work, which 
could be of benefit also in stimulating and promoting cooperation, or improved cooperation 
as the case might be, between the various bodies, 

The delegation of Czechoslovakia outlined what was being done in the CMEA's Standing 
Commission on Food Industry, and informed the Committee that for the period 1981 to 1985 
specific programmes of work had been approved. Account was taken of Codex work in the 
development of CMEA food standards work. 

The observer from the European Economic Community (EEC) indicated that a report on EEC 
activities in the food standards and related fields had been presented to the last session 
of the Codex Alimentarius Commission. The activities of the EEC were both vertical and 
horizontal, but priority was given to horizontal work. He mentioned that positive lists of 
certain classes of food additives had been drawn up. Certain basic labelling questions 
had been decided upon. Provisions relating to foods for infants and children were  iheing 
worked out. In these matters the_workof the Codex Alimentarius Commission had been very 
helpful. Other matters dealt with in the EEC included chemical substances that come into 
contact with food, including consideration of residues of vinyl chloride arising from 
manufacture of plastic material. Work was being done on cellulose and a proposal relating 
to flavouring agents, based on the work of the Council of Europe, was under discussion'. 

The observer from the EEC also indicated that it was hoped to make use of the Codex 
standards for fructose and lactose .  In the case of fruit juices, the EEC requirements for 
these products were based on Codex requirements and were very similar. As regards condensed 
milk and powdered milk, the EEC requirements were very similar to those contained in the 
Codex standards. For jams, jellies and marmalade, the EEC requirements were similar to 
Codex requirements. EEC requirements relating to natural mineral water were also similar 
to Codex requirements. 

In conclusion the observer from the EEC stated that an information system relating to 
EEC food standards and related work had now been set up (a separate telephone line had been 
installed for this activity). He made reference to the good contacts which were maintained 
with other international bodies, including the Codex Secretariat, 

The observer from the International Organization for Standardization (ISO) outlined 
the work of his organization in the food standards and related fields. In particular he 
referred to the work of ISO/TC 34, which had established many texts of interest concerning 
methodology in the field of food analysis. ISO had always collaborated closely with the 
Codex Alimentarius Commission, especially in the frame-work of the Codex Committee on 
Methods of Analysis and Sampling, where considerable use had been made of ISO methodology. 



He mentioned that ISO methods of analysis had shown themselves to be particularly useful to 

developing countries, 

The delegation of the United Kingdom referred to the work of the United Nations 

Economic Commission for Europe (0NECE) in the food standard field and inquired what steps 

were being taken to avoid overlapping of work on standards for certain food products between 
the UNECE and the Codex Alimentsrius Commission. The Secretariat outlined the background 

to this problem and the stepswhichhad already been taken to deal with it. The area of 

overlap was not extensive and had been narrowed. The whole subject of avoiding overlapping 

of activities as between other international organizations, including the UNECE, and the 

Codex Alimentarins Commission, would be considered by the Executive Committee at its next 

session, whose recommendations would be put before the 14th. Session of the Codex Commission. 

The Committeeagreedthat the exposas  which. had been given by the representatives of 

international organizations present at the session had been very useful. The Committee 

stressed the importance, in the interest of consumer.protection in the region of Europe, 

of developing closer cooperation 'between international organizations in the region and between 

the countries of the region. The term cooperation should  be interpreted in its broadest 

sense, covering for example, food hygiene and the need to be on the alert against possible 
outbreaks and spread of foodborne diseases. The establishment of information systems was 
also seen by the Committee as being very useful in this connection. 

Concerning the work of the UNECE, as mentioned in para. 56 above, the Committee 

considered that there should be close contact between the UNECE in its food standards work 

and the Coordinating Committee for Europe. The Committee considered that it would be 

important for the UNECE to be represented at its sessions in the future, in the interest 

both of improved cooperation and of the  avoidance  of any overlapping of activities. 

SUMMARY REPORT ON SURVEY ON FOOD SAFETY SERVICES IN EUROPE  

The Committee had before it a survey on food safety services in Europe to be published 

by the WHO Regional Office for Europe 1/; and a summary report on the survey (CX/EURO 81/4), 

prepared by the WHO representative and the delegation of Hungary. 

The WHO representative mentioned that the survey contains chapters on all the Member 

States of the European Region of WHO, giving for each country a brief outline of its food 

legislation, food control administration and enforcement system, and addresses where further 

information can be obtained. The survey was compiled from various sources and sent for 

comment to the respective governments, and their replies were used in the preparation of 

the final statements. The WHO Regional Office for Europe would appreciate criticism and 

comments with a view to the preparation of an improved and up-dated second edition. 

Food safety services in Europe do not follow a common pattern and are differing widely 

in their organization, staffing and scope. The present survey is intended as a tool for 

- 	better understanding and communication with and among the European countries on food safety 

problems. The WHO representative mentioned that, although most countries seem to have 

adequate legislation and regulations for food control, in many cases their practical 

application still needs to be improved. 

The delegation of Hungary stressed the need for further work to continue to develop 

closer cooperation on food safety matters in view of the significant differences still 

existing between countries. The delegate of Austria outlined the food control system in 

Austria, which is based on the Federal Food Law of 1975 and related regulations issued thereto. 

1/ Copies available in English and French from WHO Regional Office for Europe, Scherfigsvej 8, 
DKr,2100 Copenhagen, Denmark, 
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Furthermore independent expert opinion is contained in  the Austrian Food Code in the form of 
guidelines and advice Concerning examination. Food Control is within the responsibility of 
the regional authorities, however, for their support laboratories areEeing maintained by 
the Federal Ministry of Health. and. Environment as well as by .individual states and, were 
appropriate, also within the framework of the animal health. service. 

The delegate of Spain mentioned that further developments towards increased decentraliz-
ation and delegation of responsibilities has taken place since the survey was prepared. 
Also the responsibility for the implementation of food regulation has been given to the 
municipal authorities.; the  latter depend directly on those newly established autonomous 
bodies which have been charged .  with the responsibility,  for the control of food hygiene 
formerly,  carried out by subsidiary bodies of the Central Administration. The Central 
Administration ?  however,  has kept the legislative power, the overall supervision of the 
services and the control of goods moving in international trade. • 

In this context it was mentioned that FAQ and WHO both issue publications periodically, 
giving 4 selection of important  new food legislation. 1/ 

65, The delegate of France mentioned that in Faris the food control is no longer a duty 
of the Prefecture of olice hut follows the same rules as for the test of the country. 

The delegate of Norway mentionedthat considerable changes have, taken place recently. 
From. 1st Janaury 1980 a new Food .Control.(Çoordination).Act gives provisions for coordination 
between the ministries and local authorities' responsible for food legislation and control. 
A Food Control Board has been establishedto direct the coordination. 

The delegate of Spain indicated that Spain wOuld he interested in future follow-up 
•wOrk on the survey. Of particular interest is the establishment.  of a rapid information 
aretell, aiming at prevention.  of outbreaks of food-borne disease. 

The Chairman thanked the delegation of Hungary' and the WHO representative for their work 
on the survey, and' said that further efforts should be made to study similarities and 
differences between existing systems in order to obtain harmonization and improved cooperation 
between countries. 

CONSIDERATION OF PROPOSED DRAFT STANDARD FOR  FERMENTATION'  VINEGAR AT STEP 4  

The Committee had before it the above standard  as. contained  in Appendix III to ALINQRM 79/19 
and comments' thereon (CX/EURO 81/5) which had been received from Czechoslovakia, Denmark, 
Norway, Poland and  Switzerland. 

Title and Section 1 -  Scope  

70, The delegation of the United Kingdom, supported by France, Belgium, Spain and Poland, 
expressed the view- that the term "fermentation" was superfluous, since all vinegars, were 
produced by fermentation in their countries ,  and  other. products derived from synthetic acetic 
acid were not permitted.to.be  labelled "vinegar".  The delegations' of Switzerland and Norway 
were principally in  agreement with  the above statement even if their national legislation 
permitted the use.a acetic_acid. However, these Products had to be labelled vinegar with 
an appropriate qualifying term.  The delegations of the Fed. Rep. of Germany, Austria and 
Netherlands' informed  the  Committee, that  in their countries the term vinegar was also used to 

1/ YOod and Nutrition¡TAQ, 'l4me (putiliabed twice a year). 
International Digest of Health Legislation, WHO, Geneva (published four times 4 ye4r). 



describe a product derived from acetic acid and that therefore the products covered by this 

standard should be declared as fermentation vinegar. 

71, It was recognized that this appeared to he mainly a linguistic problem arising from 

the traditional use of the term "vinegar" for different products. The Committee agreed that 

the standard should cover only products obtained by double fermentation of suitable materials 

9f agricultural origin and that the exact wording of Title and Scope would be determined in 

connection with the discussion of Section 8 on Labelling (see para. 94). 

Section 2 - Definitions 

The Committee agreed with the  main definition of the product in Section 2.1.1 but decided 

however, to delete the secOnd sentence, concerning pasteurization or sterilization of the 

product. The Committee..noted.the. proposal to delete the third sentence of Section 2.1.1 

and  its  analogue in Section 2.1.1.1,  dealing with characteristic fermentation products. 

The view. was expressed that these Substances might.better be listed in Section 3 under 

essential quality. criteria. It was agreed that acetic. acid ethylester was another substance. 

wich. should be added to that list. The Committee agreed to delete the provisions from the 

definition and to reconsider the need for these provisions under Section 3 (see para. 86 	). 

Attention was drawn to an error in the Spanish translation of "acetous". 

The Committee decided to retain the sentences in 2.1.1.1 and 2.1.1,2  dealing with 

requirements for raw-material since it was important that only wines which. fulfilled all 
requirements for wine as.such_were used for the manufacture of vinegar, except that the 

wines used for the manufacture of vinegar_could have a higher acetic acid content than  

those which, were varketahle as wines. The reference to marc vinegar was deleted from 
Section 2.1.1.2. 

It was pointed.out that_the present .wording of  Section 2.1.1.3 - Spirit Vinegar 	did 

not include reference to.unrectified alcohol as raw material; however this.was used . in  some 

countries.. The Committee also noted that in some countries "brandy" had the connotation of 
a cognac. It was agreed to delete the terms "(rectified alcohol, spirit, brandy)" from 
Section 2.1.1.3 and to include "distilled". The delegation of Spain proposed to delete the 

reference to spirit vinegar .from the standard since these products did not have the character-
istics- expected from vinegar • due to distillation of  the intermediate  product after the 

alcoholic fermentation. One delegation proposed that Section 2.1.1,5 (malt vinegar) be 

deleted and malt vinegar be incorporated into Section 2.1.1.4(grain vinegar). However, 

it was, • recognized that malt vinegar was 4 very specific product with.a characteristic 
flavour obtained by using malted barley and limiting the permitted enzymes to diastase 

contained in the malted barley. Hydrolysis in raw material for grain vinegar could be 
obtained by  using isolated diastase, other enzymes- or even mineral acids. The Committee 
did not change Sections 2,1.1.4 and 2.1,1.5. 

75, The Committee noted an error in the French version of Section 2.1.1.6; the term 

"concentrated whey" was substituted for "lactoserum". 

In order to clarify- the exact nature of raw materials  in Section 2.1.1.7 - Honey Vinegar - 
it was decided .to include a  reference to the Codex Standard for Honey (CAC/RS 12-1969). 
Section 2.1.1.8  - ..Distilled Vinegar - was amended to relate to the process of distillation 
after completed acetous fermentation. 

The Committee noted the written comments from Switzerland to introduce a definition 
for lemon vinegar.. The Committee also noted that reference to flavouring substances 
appeared in both. the sections for optional ingredients and in the section for food additives 
and those substances would therefore have to appear in the, list  of  ingredients, Furthermore 
the Committee agreed with a comment from Norway that anyone of the Vinegars defined in 
Sections 2.1.1.1 to 2.1.1.8 could be flavoured and decided to delete the definitions for 
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flavoured vinegar (2.1.1.9)  and vinegar with fruit juice (2.1.1.10)  and to include a 
reference to optional ingredients into the general definition of vinegar in Section 2.1.1. 

Section 3 - Essential Composition and Quality Criteria  

The Committee deleted reference to marc from Section 3.1,1  - Raw Materials - and made 
some consequential amendments to bring the provision in line with the amended Section 2.1.1.3. 
It was pointed out that the French text should be corrected to read "amidon et fecule". 

The Committee fully considered a proposal to merge Sections 3.1.2 (Nutrients for 
Acetobacter) and 4.6.1 (Ammonium Phosphates) since both were processing aids and to place 
them either under 4,6 processing aids or 3.1.2. It was pointed out that the nutrients listed 
in 3.1.2 such as yeast extracts and autolysates were foods and would not have to be endorsed 
by the Codex Committee on Food Additives, and for this reason should not be listed in the 
food additives section. In this context it was also proposed to add phosphates and other 
substances if the listing in Section 4.6.1 Was considered to be a closed list, since in 
such case it would be difficult to amend 4.6.1 and a strict limitation to one substance 
might hinder technological progress. The delegation of the Fed. Rep. of Germany pointed to 
the problem of processing aids in general and proposed to place the whole section on 
processing aids into square brackets or to transfer it from the body of the standard to an 
Appendix to the Proposed Draft Standard for Vinegar. 

The Secretariat pointed out that the Committee on Food Additives was still preparing 
an inventory for processing aids and was expected to be able to provide more guidance after 
its next session on matters related to processing aids. In view of the above information the 
Committee decided to postpone further discussion on this matter and to place Sections 3.1.2 
and 4,6.1 in square brackets in order to indicate that they should be reconsidered in due 
course. The delegation of the FEd. Rep. of Germany wished to place on record that the list 
in 4.6.1 should be considered as an open list until a general decision becomes available from 
the Committee on Food Additives. The delegation of the United Kingdom could agree to the 
above decisions; reiterated, however, the proposal to place ammonium phosphates in Section 
3.1.2. 

Section 3.2 - Optional Ingredients  

The question was raised whether there was a need to have separate Sections (3.2.1  and  
3.2.2)  for spices, herbs fruits and plants. Whereas some delegations felt that in view of 
the fact that flavouring extracts appeared also in the section of food additives, plant 
extracts and parts could be included in Section 3.2.1, it was pointed out by other delegations 
that there was a good reason to keeping them apart. It was pointed out that a number of 
aromatic plant extracts were food additives and would therefore be covered by Section 4.4. 
The Committee agreed to amend Section 3,2.1 to read: "Plants in particular herbs, spices 
Or fruit, or their parts or extracts suitable for flavouring" and to delete Sections 
3.2.2 and 3.2,3 

It was pointed out that the colouring matters extracted from marc contained in Section 
3.2.4 were anthocyanins and had as such been evaluated by JECFA. It was decided therefore 
to transfer the provision into the food additives section (see Section 4). 

The delegation of Switzerland undertook to provide the Committee at its next session 
with a maximum limit for the addition of whey (Section 3.2.5).  The Committee agreed that in 
Section 3.2.6  the addition of concentrated fruit juice should be permitted at equivalent 
amounts to single strength juices. Concerning Sections 3.2.7  (Sugars) and 3.2,8  (Honey) 
it was decided to include reference to the relevant Codex standards for these products. 
The Committee discussed at length the permitted amount of salt to be used as an optional 
ingredient. Whereas 100 grammes per 1000 ml were permitted in the EEC directive for wine 
Vinegar ?  delegations felt that 20 grammes per 1000 ml were an acceptable figure. 
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The Committee could not come to a conclusion on this matter and decided to place 100 grammes 
in  square brackets and requested government comments on this matter. 

Section 3.3 - Acetic Acid Content  

Some delegations felt .that the -minimum requirement of 5% waa too high and suggested 
figures of 4 and 4.57 since products with that strength were traded in their countries. 
The delegation of the red. Rep, of Germany ,  proposed to amend thetitle of Section 3.3 to read: 
"Acid Content (expressed 44 acetic acid). Considerable discussion arose as to whether 
products with an acetic acid content below 5% were shelf stable. The Committee, with the 
exception of Spain and Switzerland agreed that wine vinegar should have a minimum acetic 
acid content of 6g. The  question was raised whether also a maximum limit was needed. 
It was pointed out that the technology of the production was self-limiting. Furthermore 
it was pointed out that the acetic acid content should.be  expressed as mass per volume 
(grammes per litre), which was a traditional method used in food control and trade. The 
Committee agreed to minimum limits- for wine vinegar of 60 grames/litre and of 50 grammes/litre 
for other vinegars both calculated as acetic acid. The delegation pf the Netherlands felt 
that there was a need for a higher minimum level if the product was not to contain preservatives. 
Also the delegation of Spain stated that it wished to re-discuss  the above minimum levels. ,  

Attention was drawn to a printing error; the maximum residual alcohol content  should read: 
0.5g v/v  (Section 3.4). It was decided to introduce a separate limit for wine vinegar of 1%, 
but to place it in  square brackets;  and to request government comments. 

Concerning the minimum soluble solids  content in Section 3.5, it was proposed by one 
delegation to establish _different values for wine and fruit/berry vinegars (14 grammes/litre 
and 28 grammes/litre). Other delegations felt that the  minimum level in the draft was too 
high and should be lowered to 7710 grammes per litre which were the normal levels formed in 
vinegar produced from wine. The Committee agreed with. another proposal which. was supported 
by several delegationa, namely to relate the soluble  solid requirements to the acid content, 
of "not less than 2 grammes per 1000. ml per lg acetic acid", It was explained that 
these figures would permit an efficient vinegar production from highly alcoholic wines where 
otherwise very high requirementa for soluble solids would hinder dilution to normal acetic 
acid levels. The Committee also agreed to place the new figures in  square brackets and to 
request government commenta, The Committee decided that more comments were needed from 
governments on the need to retain the provisions for characteristic fermentation products 
originally contained in Sections 2.1,1 and 2.1.1.1 (see also para. 72). If this was the case 
they would have to be included in Section 3,5. 

Section 4 - Food Additives  

The proposal was made and supported by several delegation to establish only one provision 
for sulphur dioxide to cover the substance as  food  additive and as carried-over substance in 
all vinegars (Sections 4.1 and 4.5.2). It was pointed out that in some countries the use of 
sulphur dioxide 44 an additive was not permitted; however it should be kept in mind the 
sulphur dioxide was formed in yinegara as a  carry-over substance from raw materials. 
Carried-over SO

2 
required no label declaration; however countries not permitting the use of 

this additive would have also to declare SO
2 

on the label if only one provision was establi-shed 
to cover both sources of the $0.2'  It was questioned whether the amount of 50-mg/kg permitted 
in Section 4.5.2 did have 4 preservative function in the final product; which means that it 
would have to be declared as a food additive, or whether the  minimum for technological  
purposeswas about 70 mg/kg. The Committee decided that the terms in brackets be deleted 
from Section 4.1 and that the matter should be rediscussed in the light of further comments. 
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The Committee deleted the  brackets in•Section 4.2 (Ascorbic Acid). 

The Committee was informed that for technological reasons caramel colours  made by the 
ammonia or ammonsulphite process was used for vinegars; .however caramel colour made by the 
ammonia process- was not included in the standard (Section 4.3). The Committee noted that 
these two substances had an ADT• which. in the case of caramel colour made  by the ammonia 
prodess had been temporarily, and was now-, withdrawn. The Committee also noted that JECPA 
was in  the process Qg re-evaluating the ADI for caramel colours made by the ammonia process 
in the light of  new toxicological data, The Committee decided to place Section 4.3 
into square brackets, and to request further information on the  matters mentioned above. • 

The Committee was informed that nature-identical and artificial flavours were either not 
permitted or not used in vinegars and agreed to delete these .provisions from the standard 
(Section 4.4). It was agreed to include a new section on flavour enhancers  (Section 4.5) and 
to renumber the 	Section 4. The new Section 4.5 contains at present Only 
provisions for monosodium, monopotassium and calcium glutamates. Governments might,however, 
wish. to submit additional proposals. 

Section 5 Contaminants  

91, The delegation of Poland reiterated its view that the contaminant limits were too high . 
and confirmed the values which it had proposed at the  11th. Session of the. Committee  (see 
para, 75 of ALINORM 79/19). The Committee discussed whether free mineral acids should he 
treated as a contaminant since sulphate was formed during the normal manufacturing process 
and could therefore be included in Section 3.3. It WAS pointed out that, iffbrmed in that 
way, the sulphate would have a counterion, whereas if formed- from SO 2  it was present as free 
mineral acid. Furthermore contaminants were characterized by their adverse health affect; 
this was true in the case of 50 2 •  Attention was also drawn to the importance of the pH- value 
of the product, however, this could he taken into account by selection proper methodology 
for the determination og free mineral acids. The Committee concluded that more information 
was needed on the different problems mentioned above and decided to place the maximum limits 
into square brackets, 

Section 6-Hygiene  

92. The delegation of Spain pointed Out an incorrect translation of vinegar eels in the 
Spanish. version of the standard, 

Section 8 Labelling  

93. The Committee discussed a proposal which. had been elaborated by a number of delegations. 
to amend Sections 8,1,1, 8.1.2.5 and 8.2 as follows; 

Section 8.1.1  

8.1.1 	The name of the food shall be; 

for products complying with Sections 2.1.1.1 
defined in those subsections; 

for products containing more than one of the 
subsections 2.1.1.1 to 2.1.1.8 "x vinegar", Where 
names of the types of product. 

94. It was pointed out that the above proposal had been made to avoid usage of both the 
terma "vinegar" and "fermentation vinegar". Several delegations stated that they could not 
agree -  to not permitting the use of the term "vinegar" unqualified since that was the traditional 
nameof the product in their countries. The declaration Of Ori;in of the raw material 

- 2,1.1.8 the appropriate name as 

types of products mentioned in 
"x" constitutes the complete list of 
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should he optional. The CommitteeAecided to .make the use Of the term "vinegar” mandatory 
for 

 
the products covered IT the standard and to allow for an optional declaration in accordance 

with (i)  and (ii) as in para.93.The Secretariat was instructed to amend.title and scope of the 
standard in accordance with the above. decision. The delegation of the Netherlands could not 
agree with this.  decisionaince it meant that the name vinegar unqualified could not be used 
for a product made froM  acetic acid, a product which was traditionally known in his country 
as 'vinepr", (in Dutch.. "azyn"). 

The Committeaagreed to amend Section 8.1.2 to read as follows: 

"8.1,2. Where an ingredient or ingredients- has or have been added in accordance with 
auhaection 3.2 and/or 4,4 	which. impart(s) to the food the distinctive flavour of 
the ingredient or ingredients the name of the food shall be accompanied by appropriate 
descriptive terra", 

The Committee also deleted Section..8.1.3 since the corresponding Section 4.4(ii) had 
been deleted and agreed to delete from Section 8.1.4 the terms "natural vinegar" and "pure 
vinegar". However, the remainder of 8,1.4 was retained since it contained reference to 
useful  information  for the consumer. The Committee felt that Section 8.1.5 concerning 
the use of a coined name was superfluous and deleted this section. 

97, . The Committee agreed to add to Section 8.2 the following wording: 

"If the food i,5 derived exclusively ,  from a single basic product, and no other ingredient 
has, been added, no list of ingredients need be given". 

Date Marking  

The Committee was informed of the instructions contained in the Revised Guidelines for 
Date Marking of prepackaged Foods that Codex Committees should consider date marking provisions 
when _elaborating standards.. A number of countries agreed that vinegar was used as a 
perservaave in other foods and therefore there was n o .  need to provide for date marking in 
any form. In one country,  it was the only food which had been exempted from the general 
requirement for mandatory date marking. Attention was drawn to some low acid vinegars; 
and the delegation of Spain submitted a proposal from consumer organizations and government 
authorities that the dates of minimum durability and of manufacture should he declared. 
The majority of the Committee was not in favour of introducing date marking provisions into 
the standard. 

Section 8.6 - Lot Identification  

The. delegation of Switzerland proposed to change this section to require simply a 
Marking of the. containers which. were • normally glass, bottles. It Was. agreed that advice of 
the Labelling Committee should he sought on this matter. 

Section 9 Methods of Analysis and Sampling  

The ChAirman.pointed .  out that methods of analysis and sampling for provisions contained 
in the standard would have  .to be elaborated, The Committee accepted the kind offer of 
Mr. Roberto Conty. Larrez, Codex Contact Point for Spain, to collate the data obtained from 
governments and elaborate a text for Section 9 for the next session of this Committee. 
The Chairman urged governments to submit suitable data as  sOon as possible to Mr. R. Conty:Larraz, 
Comisión Interministerial para la Ordenación Alimentaria, Ministerio de Sanidad y Seguridad 
Social, e del Prado, 18-20, Madrid 14, Spain. 

Status of the Standard  

The Committee decided to advance the Proposed Draft Standard for Vinegar to Step  5 9f 
the FrocédUre,. The amended version of the standard is contained,  n Appendix IT t. this.  report. 
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CONSIDERATION OF NEED TO AMEND THE RECOMMENDED STANDARD FOR CANNED FRUIT COCKTAIL  
CAC/RS 78/1976) 

The Committee, at its 11th.  session, had .expressed the view that the list of ingredients 
in the standard for canned fruit cocktail was. unduly restrictive (peaches, pears, pineapple, 
cherries and grapes). The Committee had suggested, therefore, that there should be a 

possibility to select fruit from similar groups of fruit ingredients, e.g. using apples . 
instead of pears or using apricots, instead of peaches. The Committee referred this matter 
to the Codex Committee on Processed Fruit and Vegetables for consideration (ALINORM 79119, 
paras 17-18 ). 

, 
The Codex Committee on Processed Fruits. and Vegetables at i ts 15th Session reiterated 

its view that fruit cocktail was a product which. had been marketed for many years with a 
compositkm which corresponded to that laid down  in the Recommended Standard: Other remarks 
oh this topic by  the Codex Committee on Processed Fruits and Vegetables are to be found in 
ALINORM 81/20. paras 9-10. The Committee was in °ruled that the Codex Committee on Processes 
Fruits and Vegetables had decided (i) to reque t the delegation of Australia to prepare 
a working paper on the feasibility of extending the range of fruit ingredients and (ii) 
to establiSh,  a small working group to consider the Australian paper by correspondence and 
report back to the  16th Session of the Committee. The Committee. noted that the Working Group 
consisted of Australia, the Fed, Rep, of Germany, Japan, South. Africa, Thailand and the U.S.A. 

The Committee agreed to await the outcome of the deliberations of the Codex Committee 
,on Processed Fruits and Vegetables on this subject and to place the matter on the agenda of 
its next session. 

CONSIDERATION OF NEED FOR SIZE GRADING IN THÉ RECOMMENDED STANDARD FOR CANNED PEAS 
(c*As 581 1972) 

the Committee, at its. ilth. Session, had decided to propose to the 13th. Session of the 
Commission that the Recommended Standard for Canned Peas (GAMS 5811972) he amended to 
provide, on an optional hasia, fox size grading, The Committee had proposed the adoption of 
a particular sizing scheme vioh.had been set out in Appendix IV to the report of its last 
session (ALINORM 79)19), The views expressed by the Committee in support of its proposal 
to the  Commission  are contained in paras 81-83 of ALINORM 79119). 

The Commission referred the matter to the Codex Committee on Processed Fruits and 
Vegetables and recommended that the Committee should also look at the size grading system 
included in the Recommended Sandard for Quick-Frozen Peas (CAC/RS 41-1970). 

107. The Codex Committee on Processed Fruits and Vegetables, at its 15th. Session, agreed 
that any size grading system should be optional, but could not reach. agreement on any 
particular system for inclusion in the standard, That Committee concluded that if the 
European countries wished to elaborate an European size grading system for peas, they might 
consider taking the matter up againwith_the Commission, 

108, The Committee was. informed by the observer from the EEC that the size grading system 
contained in  Appendix IV of ALTMAN 79119, was not an official EEC size grading system, but 
rather represented a  ayStST  which. had been agreed upon, as a voluntary arrangement, years 
ago by the industry in several European countries. The delegation of the Netherlands stated 

. that ?, on the basis of the resUlts of an inquiry from producers, size grading of peas was 
a matter of low' priority. The'. same  delegation expressed the view that the nomenclature 
proposed in the Size grading kystem contained in Appendix 1y of ATANORM 79/19 was not very 
meaningful or helpful to the6oniumer The Committee was informed by the delegation of 
HUngary that the .size grading 'system .  of the CMEA was the SaTe as. that proposed in Appendix IV 
of ALTYQRM 79/19, except that the. CMEA nomenclature for.  the various sixes was different, 
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The delegation of Switzerland informed the Committee that in Section B of the French version 
of the document covering this issue CX/EURO 81/2, Part II - some of the text was missing, 
when compared with the original English version. 

109. The Committee agreed not to pursue this matter any further at this time, but to invite 
interested countries in the region of Europe to submit suggestions for improved nomenclature 
for consideration by the Committee at its next session. The Committee agreed that any size 
grading system which might eventually be agreed upon should be optional and not mandatory. 

CONSIDERATION OF THE NEED TO AMEND THE RECOMMENDED EUROPEAN REGIONAL STANDARD FOR HONEY 
(CAC/RS 12-1969) 

110, The Committee recalled that, at its 11th Session, it had considered the above topic 
(ALINORM 791 19, paras 25-39). Following this, governments had been requested in CL 19791 28 
to submit analytical data for moisture content, diastase activity and HME for the more important 
types of natural honey Replies had been received from the Fed. Rep. of Germany, Poland 
and the United Kingdom. 

The Commission, at its 13th Session, had been informed that the Committee had under 
consideration the amendment of certain of the provisions of the standard for honey. The 
views expressed at the Commission's Session concerning this matter are set forth in 
ALINORM 79/38, pares 302-305, Several delegations at the Commission's Session had expressed 
the view that if the standard for honey was to be revised, it should be revised on a worldwide 
basis, in view of the fact that honey represented an important commodity in international 
trade. The Commission noted that most of the acceptances of the standard received so far 
were from non-European countries, a number of which could only accept the regional standard 
with specified deviations, The Commission instructed the Secretariat to examine the specified 
deviations which had been notified by governments and to report on this matter to the 
Executive Committee. 

The conclusions which the Secretariat reached in examining the specified deviations which 
had been notified by governments are reproduced in CX/EURO 80/2, Part II, section c., para. 6. 
The Executive Committee instructed the Secretariat to seek the views of all Member Governments 
on (i) whether there was a need to amend the standard for honey; (ii) whether the standard 
should be a worldwide standard rather than a European regional standard; and (iii) what 
would be the most appropriate body to develop a revised standard on a worldwide basis. The 
Executive Committee also decided that the views of all Regional Coordinating Committees 
should be sought on these matters and that the replies from Member Governments and the views 
of the Coordinating Committees should be put before the 14th Session of the Commission. 
A CL on these matters was issued to Governments in November 1980 (CL 19801 48). The Committee 
was informed that the replies received to-date indicated that there was a need to amend the 
standard and that the standard should be a worldwide rather than an European regional standard. 

The delegation of Poland drew attention to a correction which needed to be made in the 
Polish comments as recorded in document CX/EURO 81 1 2, Part II. In Section c., para. 4(ii), 
the reference in the second sentence to alfalfa  honey should read Trefoil  honey. On the 
basis of the data available so far, the delegations of the Fed. Rep. of Germany, United Kingdom 
and Switzerland and the observer from the EEC saw no reason to alter the standard at the 
present time. The delegation of Poland indicated that the standard was acceptable as it 
stood, although if it were decided to amend the standard, it would have proposals for some 
amendments. The observer from Mexico stated that some of the provisions of the standard were 
difficult to comply with. The delegation of the USSR indicated that in the case of some 
USSR honeys, the provision on moisture content presented some difficulties. There were 
also other differences between the provisions of the standard and the USSR regulations. 
The delegation of Switzerland, however, was of the opinion that the maximal moisture content 
in the standard could be reduced from 22 % to 21%. 
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, 114, On the question whether. the .standard .should be a regional European  -standard or a 
worldwide standard, the delegations of the 7ed. Rep.  of Oermanyand.Switzerland and the 
observer from the EEC stated that they could support a worldwide standard for honey rather 
than an European regional.standard. The Chairman.of the Committee stated that he also could 

:agree to the idea of a worldwide Standard for honey. if  this:. should be the wish of the 
Commiaaion, No delegation or observer voiced a contrary,  view.. . It was concluded, therefore, 
that there was no objection br  the.Committee to the idea of a worldwide rather than an 
European regional standard for honey. 

Concerning the question of which. body would.be_themkost appropriate one to develop 
a revised standard on a worldwide basis, the Secretariat indicated that in their replies a 
number of countries had expressed..the view that the Codex Committee on Sugars would be the 
appropriate body. Some countries, in their replies had suggested that the Codex Committee 
on Sugars be reactivated or  that,  as the Codex Committee on Sugars had adjourned sine die,  the 
task of revising the standard might be undertaken by correspondence, as was done with the 
standard for fructose. 

The delegation of the United Kingdom stated that it would be difficult for the 
authorities concerned in the United Kingdom to agree to reactivating the Codex Committee on 
Sugars: just for the purpose.of dealing with the revision of the standard for honey. To 
revise the standard by correspondence did not seem to be a very satisfactory solution either. 
The delegation of the United Kingdom suggested that perhaps the Codex Committee on Processed 
Fruits.  and Vegetables- might, if it was willing to undertake the task, be an appropriate forum 
for revising the standard in yiew of its work on jams. 

The Secretariat referred to the remarks of the Chairman of.the Committee that during 
the elaboration of the standard, as a European regional standard, interested non-European 
countries had been given every opportunity' to present their views and some had participated 
actively in the work of developing the standard. The Secretariat stated that as the standard 
bed been developed as a regional standard only the member countries of the region could, 
under the Rules of Procedure of the Commission, take part in any vote which. there might have 
been on the amendment or adoption.of the standard. The standard had been developed in the 
early years of the Commission, when experience had to be gained, through trial and error, 
as to how best to develop acceptable international  standard.  But since then, with. experience 
over the years, voting was rarely ,  if ever resorted to in the development of  standards .,' Rather 
every effort was made to reach. consensus:. 

The reference to voting rights in para. 117 above related to standards that were being 
developed for a region or group of. countries. But the Committee had unanimously declared its 
willingness to see a worldwide standard for honey developed in place of  the existing European 
regional standard. It was true that, in the normal course, one would expect to see worldwide 
standards  being elaborated by worldwide rather than regional committees. But in the present 
circumstances, the Commiasion might be willing to consider entrusting the task of developing 
a worldwide standard for honey to the Coordinating Committee for Europe, on the  basis  of  all 
interested countries participating on an equal footing. The Secretariat noted that under 
sub-section (g) Qf  its  new terms of reference the Committee "exercises. „.. such.other 
functions as may be entrusted to it by the Commission", The Secretariat added that it would 
be necessary to see whether the above idea would give rise to any difficulties under the Rules 
of Procedure.  The Chairman of the CoMMitee  and the members of the Committee expressed their 
willingness to undertake the task of developing a worldwide standard for honey with the full 
participation of all interested non-European countries, if they should he asked by the 
Commis,sion to do so, 



CONSIDERATION OF MATTERS ABLATED TO  THE SECTIONS ON MICROBIOLOGICAL REQUIREMENTS (SECTION 5.2)  

AND METHODS OF ANALYSIS (SECTION 8) OP THE REGIONAL EUROPEAN STANDARD FOR NATURAL MINERAL WATERS  

119, The Committee had established a Working Group to consider the above matters in the light 

of available documentation and to report back to the meeting (see para. 6), The Chairman 

Of the Working Group, Mr. P. Bossier, from Switzerland, introduced the following report of 

the Working Group. 

"The Ad Hoc Working Party consisted of delegates from Austria, Fed. Rep. of Germany, 

France, Hungary, Mexico, Portugal, Saudi Arabia, Spain, Switzerland (Chairmanship), United 

Kingdom, Yugoslavia, observers from the EEC and ISO, and members of the FAO Secretariat. 

The Working Group had Before it a working paper (ClUEURO 8112, Part II) prepared by the 

Secretariat setting out the issues relating to the Hygiene and Methods of Analyses sections 

of the Standard on Natural Mineral Waters and the earlier working documents which had been 

mentioned in UJEURO 81/2. 

'Microbiological Requirements  

The Chairman explained that the 16th. Session of the Committee on Food Hygiene had 

critizised this section of the standard as contained in Appendix Il to ALINORM 79119, on 

several grounds and consequently had felt unable to endorse it, In particular it had 

requested evidence to justify the necessity for the requirements. of Section 5.2.2 (paras 

1107119 of ALINORK 7 9/ 134) ,  It was recognized that the Commission had declared that the 

standard should not be published before all provisions of the standard had been endorsed. 

However, it was felt that this.would hold up the publication of the standard unduly, and it 

was decided, in view of the present situation, to request permission from the Commission to 

publiSh. the standard with Section 5.2 replaced by  the words of "to be elaborated". 

It arose from the discussion that three options were open to the Working Party; 

to replace the Section 5,2 with reference to the Code of Hygienic Practice for 

the Collection, Processing and Marketing of Natural Mineral Waters being developed 

By the  Committee on rood Hygiene, either by  a reference similar to that made  in 

Section 5.1, or by introducing the end product specifications of the code as a 

mandatory provision in the standard; 

(ii) to amend Section 5,2 of the standard with the criticisms of theCommittee on 

Pood Hygiene in  mind with. view- to reaching a compromise solution, for example; 

replace 5.2,2 with. a coliform criterion withOut a separate reference to E. Coli; 

delete 5,2,3 since this was regarded as- advisory only bythe Committee on 

Pood Hygiene; 

retain 5.2.4 as a mandatory provision; 

delete 5,2,5; 

(iiil to defend the existing section on hygiene against the criticisms of the Committee 

on Food Hygiene, 

- 123. The Working Party noted that option Ci) would mean retaining the present mandatory 

nature of the requirements- by reference to an advisory code of:Oractice.yet to be elaborated, 

It might he difficult to ensure that the  - Committee on Food Hygiene, when elaborating this 

Code of Practice, was fully Ware of the special problems -  and properties of natural mineral 

Waters, particularly those of the Euroepan region, It was alsorilentionéd that since this 

Code 9g Practice was now at Step Vthere would be a delarof - sOMé - years before it would be 

adopted, 
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In considering option (ii), several delegations felt that it was important to retain 
both the criteria for coliforms and streptococcae, as indicators of faecal contamination, 
and that the E. Coli test was a useful indicator of the source of degree of contamination. 
Further, although the Committee on Food Hygiene had stressed the importance of end product 
specifications to protect the interest of consuming countries, it was also important to 
measure the microbiological properties of the water at source (see Section 5.2.3) to assist 
in the detection of any contamination after collection. The microbiological state of the water 
at the marketing stage was also important (Section 5.2.5). 

In considering option (iii), it was recognized that to defend the hygiene provisions 
against the criticisms of the Committee on Food Hygiene would delay the adoption of the 
standard, and that there was a risk that the Committee on Food Hygiene might concentrate on 
their work on the Draft Code of Practice at the expense of examining Section 5.2. However, 
it was felt that when making their comments on Section 5.2, the Committee on Food Hygiene 
had been insufficiently aware of the special nature and characteristics of natural mineral 
waters, and the Working Party took the view that this and the points made in para. 124 
above were compelling enough to recommend the retention of Section 5.2 unchanged. It was 
further recommended that the detailed justification of Section 5.2 should be considered by 
individual governments by correspondence, to be sent to Mr. P. Rossier who agreed to coordinate 
the work. 

Methods of Analysis (Appendix V to ALINORM 79/23) 

The Working Group agreed that Reference Methods should be included for the following 
substances which were characterizing elements of mineral waters, in addition to those 
already contained in the standard: 

Sodium 	 Chloride 
Potassium 	 Sulphate 
Magnesium 	 Carbonate and Hydrogencarbonate 
Calcium 	 Free carbonioxide (CO

2
) 

Furthermore, the Working Group recommends to replace (g) silicic acid (SiO
2
) by (g) 

silicic acid (H
2
SiO

3
) in the item 3.1.6.2 and to include a reference method for silicic 

acid (H
2
SiO ). The Working Group held the opinion that difficulties would arise in inter- 

national trade if the above reference methods were not included in the standard, particularly 
in view of the fact that these elements are generally declared on the label. 

Considering that Prof. Ninard (France) has a centre of documentation at his disposal, 
the Working Group recommended that the Committee should request him to compile the bibliography 
listed in the "Proposed Methods of Sampling and Analysis for Mineral Waters" in extenso in 
the original language, in order to make it available to the Session of "the Committee on 
Methods of Analysis and Sampling", to be held in Budapest, 11-15 May 1981. 

The Working Group pointed out that in their opinion the "Draft European Regional Standard 
for Natural Mineral Waters" as contained in Appendix II to ALINORM 78/19, contains the 
following printing errors: in Section 3.2.16 the correct version of Ra 226-activity should 
b

0 
e 3.0 pi/1 instead of 30 pCiJ1 and Section 4.2 should read "total beta-activity (except 

K
4

and H ): not more than 10 pCiJ17 instead of "1 pCi/1". The Secretariat is requested 
to check this matter. 

The Working Group noticed that the Committee on Food Additives had only temporarily 
endorsed some of the contaminants listed in Section 4. The Committee had requested that 
the methods should be defined more exactly to correlate their exactness and tolerance limits. 
Details on these methods will also be included in the document under elaboration by Prof. Ninard 
and will be submitted to the Committee concerned". 
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The Committee agreed with the content (paras 121-125) of the above report and decided 
to follow up the 3rd option indicated in the report; i.e., to continue by correspondence 

with the elaboration of Section 5.2 based on the current Section 5.2 of the standard as 
contained in Appendix II to ALINORM 79/19. It was further agreed that the information 

required in para. 125 should be sent to: 

Mr. P. Rossier 
Codex Contact Point for Switzerland 

c/o Abt. Lebersmittelkontrolle 
Haslerstrasse 16 
CH-3008 Bern (Switzerland) 

preferably by the end of September 1981 for submission to the next Session of the Committee 

on Food Hygiene, 

The Committee further agreed to request the Codex Committee on Food Hygiene to afford 

this Committee a possibility to examine thoroughly the Code of Hygienic Practice for the 

Collecting, Processing and Marketing of Natural Mineral Waters preferably when the Code is 

at Step 5 ,  

The Committee also agreed with the proposals as to how to proceed with the further 

elaboration of those methods of analysis which had not yet been endorsed (see paras 126 and 
127 above). 

The representative of ISO informed the Committee that a number of methods which had 

been elaborated by ISO, were available for examination together with those methods which 
already had been examined by the Working Group. The observer from ISO agreed to make these 

methods available in full text and with all available exaplanatory and supporting material 
to Prof. Ninard who kindly agreed to examine these additional methods. Information should 

also be provided, if available, on the applicability of these methods to mineral waters. 

Copies of these data will also be sent to Mr. Rossier and the Coordinator for Europe. 

The Chairman thanked the members of the Working Group for the valuable work and in 

particular Mr. Rossier and Prof. Ninard for their kind offer to prepare further documentation 

for 	submission to the Committees on Food Hygiene, Methods of Analysis and Sampling 

and Food Additives ,  

COMMENT ON DRAFT STANDARD FOR FOOD GRADE SALT  

The Chairman of the Codex Committee on Food Additives, Dr. A. Feberwee (Netherlands) 
introduced the Draft Standard for Food Grade Salt, which had been referred to all Coordinating 
Committees for their comments by the Codex Committee on Food Additives at its 14th Session. 
The draft standard was reproduced in Annex I to CX/EURO 81/2, Fart II. In his introductory 
remarks Dr. Feberwee gave a brief historical account of developments in this Committee and 
the Commission leading up to the development of the salt standard. Additional information 

concerning food grade salt and the draft standard therefore, was given by the observer from 
the European Committee for the Study of Salt (ECSS). 

Concerning the section on scope, the delegation of the Fed. Rep. of Germany was of the 
Opinion that there was no need to include the third sentence which was a negative statement 
indicating the kind of salt which the standard did not apply to, The Chairman explained 
that such negative statements were to be found in other Codex standards when there could 
conceivably be  some  doubt as to which products were covered by the standard and which were not. 
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As regards the section on food additives, a number of delegations thought that 
the list of food additives was rather long and that perhaps it could be Shortened. 
These delegations found it hard to accept that all of the additives listed were 
technologically necessary. In reply the point was made that the list vas subject to 
overall maximum limits of use which were small. Furthermore, the fact of a long list 
did not mean that all the additives listed would be used: rather it constituted a list 
of additives from which a choice could be made. 

The delegation of the United Kingdom considered that the maximum level of 
10 ms/kg for ferrocyanides vas too low to be effective in preventing salt from caking, 
and suggested that a figure of 20 mg/kg would be more appropriate. The delegation of 
the Federal Republic of Germany also thought that the level was too low. 

Concerning the section on Contaminants the delegation of the U.K. stated that, 
in its view, the maximum level under consideration for cadmium Lo.g mg/kg was too high. 
It had been calculated in the U.K. that if all salt contained this amount of cadmium, 
then salt would account for half the total intake of cadmium in the diet. The Chairman 
of the Committee also thought the level for cadmium was rather high, even though he 
noited that the figure of 0.5 mg/kg vas in square brackets and therefore subject to 
alteration. He thought that a figure of 0.2 mg/kg might be more appropriate. 

The observer from the EEC expressed the viewthat Section 7.1, Name of the Product, 
needed to be revised in such a way that the name of the product would be "salt", rather 
than, say, "table salt", "cooking salt", or "sea salt", and with the requirement that 
the source or origin of the salt also bé shown separately on the label, whether it be 
sea salt or rock salt. The delegations of France and the Netherlands supported this. 
The delegation of France doubted whether there was any need to draw a distinction 
between "cooking salt" and "table salt", for example. It was pointed out by the Chair-
man of the Codex Committee on Food Additives that there were no definitions of "table 
Salt" and "cooking salt" in the standard, but that it would be possible to define the 
difference between refined and coarse salt. 

The delegation of the Federal Republic of Germany proposed to delete from 7.6 
the reference to "lot", because it was a case of continuous production and therefore 
the "lot" could not be defined. It was pointed out in reply, however, that in the case 
of packaged salt, "lot" could be defined. 

CONSIDERATION OF INFORMATION PAPER AND FIRST DRAFT OF A EUROPEAN REGIONAL  
STANDARD FOR MAYONNAISE AND MAYONNAISE-LIKE PRODUCTS 

The Secretariat, in introducing this topic, recalled that the Committee, at its 
llth Session, had agreed that it would be desirable to commence the elaboration of a 
General Standard or Guidelines for Mayonnaise and Mayonnaise-like Products (ALINORM 79/19, 
para 95). The 13th Session of the Commission had been informed of the above proposal of 
the Committee and had agreed that the Committee could embark on the standardization of 
these products (ALINORM 79/38, para 296). No country having been nominated to prepare a 
first draft of such a standard, the Chairman of the Committee requested the Secretariat 
to prepare a first draft, taking into account the EEC Proposed Directive relating to 
mayonnaise and other emulsified condiment sauces (amended version of 8 March 1976). The 
first draft prepared by the Secretariat was contained in document CX/tURO 81/6. 

The Committee noted that the draft standard contained provisions for such products 
as salad cream, salad dressing, bearnaise sauce, tartare sauce, etc. It was the general 
view in the Committee, however,that there was too much dissimilarity between these 
products and mayonnaise to enable them all to be dealt with satisfactorily in one standard. 
The Committee considered that it would be better to develop a standard for mayonnaise and 
flavoured mayonnaise (aioli) and lemon mayonnaise in the first instance, and then later 
the question of developing a standard for mayonnaise-like products, such as salad cream, 
sauce bearnaise, etc.  could  be looked into. 
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144. The Committee accepted the offer of the delegation of the Federal Republic of - 
Germany to prepare a revised first draft standard for mayonnaise for consideration at' 
the Committee's next session. The Committee requested the Secretariat to send out a 
circular letter (CL) requesting governments to send to the rapporteur: 

Dr. Wilhelm Hellwig 
Oberregierungsrat 
Bundesministerium für Jugend, Familie und Gesundheit 
Deutschherrenstrasse 87 
D-5300 Bonn 2 

any comments they might wish to make or any material they might like to make available, 
which might be useful for the development of the revised draft standard. In order to 

, enable the rapporteur to prepare the revised draft and to have it dispatched to govern-
ments in good time before the next session, governments were requested to send their 
comments or other material that might be useful to the rapporteur by mid-October 1981. 

FUTURE WORK  

145. The Committee noted that it would have before it for consideration at its next 
session the following matters: 

Consideration of Draft Standard for Vinegar; 
Consideration of First Draft Standard for Mayonnaise; 
Consideration of Code of Hygienic Practice for Natural Mineral Water; 
Reports from Member Countries of the Region on Acceptances of Codex Standards; 
Progress Reports from International Organizations and Economic Groups in Europe 
concerned with Harmonization and Standardization of Food Requirements; 
Report by the delegation of Hungary an Comparison between Recommended Codex 
Standards and the corresponding CMEA standards and Progress Report on the extent 
to which it has been possible to bring CMEA standards Into line with Recommended 
Codex Standards; 
Developments concerning Survey of Food Control Services and Inspection System 
in Europe; 
Reconsideration of possible amendment of the Recommended Standard for Canned 
Fruit Cocktail; 
Reconsideration of Question of Size Grading of Canned Peas. 

146. The Committee reviewed the list of topics for possible future Work contained in 
para 94 of the report of its last session. The Committee noted that most of these topics 
fell within the terms of reference of other Codex Committees, notably the Codex Committee - 
an Food Additives and the Codex Committee on Food Hygiene. The Committee considered, 
however, that the item "A review of national food control and certification procedures, 
taking into account work being undertaken by OECD and UNECE" was a subject of interest 
and requested the WHO representative to cover this topic, which was related to the work 
being done by WHO concerning the Survey on Food Control Services and Inspection Systems 
in Europe. The WHO representative agreed to do so. 

147. The problem of coordination between Ministries of Health, Agriculture, Trade, etc., 
as well as other authorities responsible for enforcement and application of food lav,vas 
discussed. The delegation of France informed the. Committee that in February 1981 a 
National Council for Foodstuffs had been formed, charged with the task of assisting 
responsible authorities in coordination of food legislation and its enforcement. It vas 
suggested that a report be prepared for the next session of the Committee giving examples 
from Member States of how the coordination problems have been solved. The WHO represent-
ative undertook to prepare such a report in collaboration with the delegation of Hungary. 
The Member States would be asked to submit relevant information to the Food Safety 
Programme Unit, WHO Regional Office for Europe, Copenhagen, Denmark. The Committee noted 
that this would be another topic for consideration at its next session. 
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The delegation of Spain presented a statement on the need to establish a 
regulation to limit the vinyl chloride monomer content in certain products. The 
Spanish delegation considered it important to recommend that this item be examined 
by the Committee on Food Additives, having regard to the following: 

The regulation should cover the following products containing polyvinyl chloride: 

(a) articles for use in the fabrication, processing, distribution or consumption of 
food products coming in contact with foods or having an effect on them (for 
example, packaging materials for food products, table articles); 

(h) articles coming in contact with mucus of the mouth .(for example, mouthpieces 
of musical instruments, pipes, excluding medical and dental instruments); 

(e) toys, and trick games or playthings which, when used normally, can come in 
contact with mouth mucus. 

These articles should not be sold in trade if their chloride vinyl monomer content is 
above 1 mm per kg. 

OTHER BUSINESS  

The Committee recalled that the Committee on Cereals and Cereal Products had 
examined its future work programme (see para 155 of ALINORM 81/29) and had requested 
governments and Coordinating Committees to submit their views on the conclusions 
reached by that Committee with regard to the need or otherwise to establish Standards 
or Codes of Practice for the most important cereals and cereal products. 

The Committee further noted that the Committee an Cereals and Cereal Products 
had not yet examined processed or composite products in which cereals were main 
ingredients. The Committee on Cereals and Cereal Products had agreed that these 
products could be considered at a later stage. The Committee recalled that certain 
types of these products had been mentioned at the  11th  Session of this Committee in 
conjunction with discussions on future work. 

DATE AND PLACE OF NEXT SESSION  

The Committee was informed by the Chairman that its next session would be held 
probably in October or late September 1982. No decision had yet been taken concerning 
the place where the session would be held. Several delegations expressed the hope that 
it would be possible to hold the session in Innsbruck. More detailed information will 
be made available to governments and interested international organizations in due course. 
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PROPOSED DRAFT EUROPEAN REGIONAL STANDARD FOR VINEGAR 
(at Step 5) 

SCOPE 

This standard applies to vinegars as defined in Section 2.1 below. This standard does 
not apply to products derived from synthetic acetic acid. 

DESCRIPTION  

2.1 	Product Definition 

2.1.1 Vinegar is a liquid, fit for human consumption, produced from a suitable raw 
material of agricultural origin containing starch, sugars or starch and sugars by the 
process of double fermentation, alcoholic and acetous and contains a specified amount 
of acetic acid. Vinegar may contain optional ingredients in accordance with Section 3.2. 

2.1.1.1 Wine vinegar is a vinegar obtained from wine of grapes by acetous fermentation. 
The raw material shall comply with the specifications prescribed in the producing country, 
except that the maximum level for volatile acids may be exceeded. 

2.1.1.2 Fruit (wine) vinegar, Berry (wine) vinegar  are vinegars obtained by acetous 
fermentation from wine of fruit or vine of berries. The raw material shall comply with 
the specifications prescribed in the producing country, except that the maximum level 
for volatile acids may be exceeded. The products may also be obtained from fruit or 
fruit wastes by the process defined in Section 2.1.1. 

Spirit vine ar is a vinegar obtained by acetous fermentation from distilled 
alcohol of agricultural origin. 

2.1.1.4 Grain vinegar is a vinegar obtained without intermediate distillation by 
the process defined in Section 2.1.1 from any cereal grain, the starch of which has 
been converted to sugars by a process other than solely by the diastase of malted barley. 

2.1.1.5 Malt vinegar is a vinegar obtained without intermediate distillation by the process 
defined in Section 2.1.1 from malted barley, with or without the addition of cereal 
grains, the starch of which has been converted to sugars solely by the diastase of the 
malted barley. 

2.1.1.6 Whey vinegar is a vinegar obtained without intermediate distillation by the 
process defined in Section 2.1.1 from whey. 

2.1.1.7 Honey vinegar is a vinegar obtained without intermediate distillation by the 
process defined in Section 2.1.1 from honey. 

2.1.1.8 Distilled vinegar is a vinegar obtained in accordance with Section 2.1.1 Which 
has been subject to the process of distillation after completed alcoholic fermentation. 

ESSENTIAL COMPOSITION AND IUALITY CRITERIA 

3.1 	Raw Material 

3.1.1 (i) Products of agricultural origin containing starch, sugars or starch and 
sugars including but not limited to: fruit, berries, fruit wastes, cereal 
grains, malted barley, whey, honey. 

Wine of grapes, fruit or berries. 

Distilled alcohol  of agricultural  origin. 

za.1.2 Nutrients for Acetobacter such as yeast- extracts and autolysates and amino acids 
are permitted..? 1/ 

See paras 79-80 and Section 4.10.1. 
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3.2 	Optional Ingredients 

The following ingredients may be added to vinegar: 

3.2.1 Plants, in particular herbs, spices and fruit, or their parts or extracts 
suitable for flavouring. 

3.2.2 Whey, not more than z 	_7 grammes (1000 ml). 
3.2.3 Fruit juices or their equivalent of concentrated fruit juices, not more than 
25 grammes/1000 ml per 1% acetic acid. 

3.2.4 Sugars as defined by the Codex Alimentarius Commission, not more than 
100 grammes/1000 ml. 

3.2.5 Honey as defined by the Codex Alimentarius Commission, not more than 
100 grammes/1000 ml. 

3.2.6 Salt,  not more than 21027 grammes/1000 ml. 

3.3 	Acetic Acid Content  

3.3.1 Wine vinegar: not less than 60 grammes per litre (calculated as acetic acid). 

3.3.2 Other vinegars: not less than 50 grammes per litre (calculated as acetic acid). 

3.4 	Residual Alcohol Content  

Residual alcohol: not more than 0.5% v/v,27 except for 1% v/v in wine vinegarj. 

3.5 	Soluble Solids  

The soluble solids content of the vinegars defined in Sections 2.1.1.1 and 2.1.1.2, 
exclusive of added sugars or salt, shall not be less than 2:2:7 grammes per 1000 ml per 
1% acetic acid. 

5.6 Vinegar contains characteristic fermentation products such as gluconic acid, 
2-acetogluconic acid, 5-acetogluconic acid, acetic acid ethylesters, citric acid and 
amino acids/ 

L3.7 Wine vinegar has a marked reaction on acetoin and 2,3-butyleneglycol2 1/ 

4. 	FOOD ADDITIVES 	 Maximum level  
1441 Sulphur dioxide 	 70 mg/kg 	2 

4.2 L-ascorbic acid (as antioxidant) 	 400 mg/kg 	. 

4.3 Caramel colour (plain) 

4.4 Caramel colour 
(ammonium sulphite process) 

4.5 Caramel colour 
(ammonia process) 

---4.6 Anthocyanins derived from grapes 

4.7 Flavours 

Natural. flavours and flavouring substances as defined for the purpose of the Codex 
Alimentarius (see Codex Guide to the Safe Use of Food Additives (CAC/FAL 5-1979). 

1/ See para 72. 
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4.8 	Flavour Enhancers 

4.8.1 Monosodium, monopotassium and calcium glutamate 	 E 	] 
4.9 	Carry-over principle 

4.9.1 Section 3  of the "Principle relating to the Carry-over of Additives into Foods" 
(ALINORM 76/12, App. III) shall apply. 

[-- 

 49.2 Sulphur dioxide shall be not more than 50 mg/kg if carried over in  accordance 
with Section 4.9.1. 

4.10 Processing Aids 

I:

4  .10.1 Ammonium phosphates: not more than 27 _7-mg/kg (to facilitate multiplication  021 
acetobacter spp.) 	 _J 

4.10.2 Clarifying and filtering agents as approved by the Codex Alimentarius Commission 
and used in accordance with Good Manufacturing Practice. 

	

5. 	CONTAMINANTS 

	

5.1 	Arsenic 	(As) 

	

5.2 	Lead 	(Pb) 

	

5.3 	Copper 	(Cu) 

	

5.4 	Zinc 	(Zn) 

	

5.5 	Iron 	(Fe) 

	

5.6 	Free mineral acids 

Maximum levels 

mg/kg2 

L71  mg/kg-7 
mg/kg2 

JO mg/kg...7 

• 0 mg/kg.2 
img/kg 

6. 	HYGIENE  

6.1 	It is recommended that the products covered by the provisions of this standard be 
prepared in accordance with the General Principles of Food Hygiene (Ref. No.CAC/RCP 1-1969). 

6.2 	When tested by appropriate methods of sampling and examination the product: 

shall be free from micro-organisms capable of development under normal 
conditions of storage and from turbidity caused by micro-organisms (mother 
of vinegar); 

shall not contain vinegar eels or substantial quantities of other suspended 
matters and sediments; and 

shall not contain any substances originating from micro-organisms in amounts 
which may represent a hazard to health. 

7. 	WEIGHTS AND MEASURES  

7.1 	Fill of Container 

7.1.1 Minimum fill 

vinegar shall occupy not less than 90% v/v of the water capacity of te 
container. The water capacity of the container is the volume of distilled water at 20 C 

which the sealed container will hold when completely filled. 

B. 	LABELLING 

In addition to Sections 1, 2, 4 and 6 of the General Standard for the Labelling of Pre-
packaged Foods (Ref. No. CAC/RS 1-1969) the following provisions apply: 
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8.1 	The Name of the Food  

8.1.1 The name of the food shall be vinegar, except that: 

products complying with Sections 2.1.1 to 2.1.1.8 may be designated by the 
appropriate name as defined in those sections. , 

products derived from more than one of the raw materials mentioned in 
Sections 2.1.1.1 to 2.1.1.8 may be designated "x vinegar" where "x" 
constitutes a complete list of names of the types of products. 

8.1.2 Where an ingredient has been added in accordance with sub-sections 3.2 and/or 
4.4 (i) which imparts to the food the distinctive flavour of the ingredient or 
ingredients the name shall be accompanied by an appropriate descriptive term. 

8.1.3 	 ,Where vinegar does not contain added colours or any other additive 
the term "without colour", or any other appropriate descriptive term, may appear in 
close proximity to the name of the food. 

8.2 	List of Ingredients  

A complete list of ingredients shall be declared on the label in descending order of 
proportion except that substances present in accordance with sub-sections 4.9 and 4.10 
need not be declared. If the food is derived exclusively from a single basic product, 
and no other ingredient has been added, no list of ingredients need be given. 

8.3 	Net -contents  

The net contents shall be declared in volume in either the metric("Systeme International" 
units) or avoirdupois or both systems as required by the country in which the food is sold. 

8.4 	Name and Address  

The name and address of the manufacturer, packer, distributor, importer, exporter or 
vendor of the food shall be declared. 

8.5 	Country of Origin  

The country of origin of the food shz„.11 be declared if its omission would mislead or 
deceive the consumer. 

8.6 	Lot Identification  

Each container shall be embossed or otherwise permanently marked in clear or in code 
to identify the producing factory and the lot. 

9. 	METHODS OF ANALYSIS AND SAMPLING 

To be elaborated. 	1/ 

1/ See para 100. 


