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Activity 66" Meeting of the Joint FAO/WHO Expert Committee for Food Additives and
Contaminants (JECFA) (Rome, Italy. 22— 28 February, 2006).

Purpose | Dedicated to evaluate the safety of residues of veterinary drugs in food, this session
evaluated eight substances with conclusions on seven of them.

Outputs | ADIs were established for the two antibiotics colistin and erythromycin. MRLs were
recommended for colistin (several species), erythromycin (chicken and turkey),
flumequine (shrimp), melengestrol acetate (cattle), ractopamine (cattle and pigs) and
triclabendazole (cattle, sheep and goats). The ADI for trichlorfon (metrifonate)
established at the 60" meeting was confirmed and after specific toxicological concerns
raised by the EU were addressed in detail, the MRLs were maintained. For tylosin no
data were submitted and publicly avaialable information was insufficient to assess the
safety of the substance. The Committee further considered a number of important
aspects related to the principles of risk assessment of veterinary drug resideus in food.

Summary and Conclusions are available at

ftp://ftp.fao.org/ag/agn/jecfa/jecfa66_final.pdf Technical report and monographs are
in preparation.

Activity 65'" Meeting of the Joint FAO/WHO Expert Committee for Food Additives
(JECFA) (Geneva, 7— 16 June 2005).

Purpose A safety evaluation of 12 food additives, 5 of them for specification only, was
undertaken. 138 flavouring agents were evaluated, as well as the safety of
L-5-Methyltetrahydrofolic acid, calcium salt, when used as replacement for folic acid
in dietary supplements, foods for special dietary uses and other foods.

Outputs Specifications were considered for all 150 substances, for which full specifications
were adopted for 138 substances, tentative specifications for 10 substances and 2
specifications were withdrawn. The summary and conclusions are available at:

http://www.who.int/ipcs/food/jecfa/summaries/en/index.html.

This JECFA session also discussed the procedure for estimation of the dietary exposure
to flavouring agents and recommended a working group to be formed to analyse all
relevant aspects of the introduction of additional use level-based screening methods to
complement the existing procedures for certain flavours.

Compendium of food additive specifications— Addendum 13 is available at:
http://www.fao.org/documents/show_cdr.asp?url_file=/docrep/008/a0044e/a0044e00.ht
m with Errata ftp://ftp.fao.org/docrep/fao/008/a0044e/a0044e03.pdf .

The technical report and toxicological monographs are in preparation.




Activity

Purpose

Outputs
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FAO Technical meeting on methods of analysis for food specifications (JECFA)*

Review the draft updated version of Volume 4 of a new Combined Compendium of
Food Additive Specifications to be included in the first of a series of FAO JECFA
Monographs (methods of analysis).

This volume of the “Combined Compendium of Food Additive Specifications” is under
finalisation.

Activity

Purpose

Outputs

FAO/RIVM/WHO Workshop on Updating the principles and methods of Risk
Assessment: maximum residue levels (MRLs) for pesticides and veterinary drugs.
(Bilthoven, The Netherlands. 7—10 November 2005). Organized with the
collaboration of The Netherlands National Institute for Public Health and the
Environment. Implemented as part of the larger project to update the Principles and
Methods for the Risk Assessment of Chemicals in Food for the Joint Expert Committee
on Food Additives (JECFA) and the Joint Meeting on Pesticide Residues (JMPR).

To review the scientific principles and procedures used by JECFA and JMPR for
recommending MRLs and to harmonize their approaches to the extent useful and
possible with emphasis on the general principles applied by both scientific bodies.

The final report is available at: ftp://ftp.fao.org/ag/agn/jecfa/bilthoven_2005.pdf

Activity

Purpose

Outputs

FAO/WHO Meeting on the use of microbiological risk assessment outputs to
develop practical risk management strategies (Kiel, Germany, 3—7 April 2006).
Hosted by the Federal Research Centre for Nutrition and Food in collaboration with the
German Ministry of Food, Agriculture and Consumer Protection.

To elaborate guidelines for the use of outputs of qualitative and quantitative
microbiological risk assessment in developing or determining practical strategies and
risk management standards for microbiological hazards in foods.

Guidelines for the use of MRA outputs in setting/evaluating public health goals and
ALOP. Description of challenges of the use of QMRA in the establishment of some
food hygiene targets and related criteria.

The meeting report will be available at:
http://www.fao.org/ag/agn/jemra/riskmanagement_en.stm

and at: http://www.who.int/foodsafety/micro/jemra/meetings/2005/en

Activity

Purpose

Outputs

Joint FAO/WHO Technical Meeting on Enterobacter sakazakii and Salmonella in
powdered infant formula (Rome, Italy. 16-20 January 2006)

To respond to specific questions from CCFH on E. sakazakii and Salmonella in
powdered infant formula in order to facilitate its work on preparation of the
international code of hygienic practice for foods for infants and children (to be
renamed Code of hygienic practice for powdered formulae for infants and young
children).

Estimation of the relative risk associated with different levels of E. sakazakii in PIF
and with different preparation, storage and feeding practices. A model to evaluate
risk reduction strategies associated with these practices and to evaluate the impact of a
range of sampling plans in terms of risk reduction and rejected product. Review of
the relevant scientific information on Salmonella in powdered infant formula.
Recommendations on how to minimise the risk associated with these pathogens in
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powdered infant formula.

The meeting report will be available at:
http://www.fao.org/ag/agn/jemra/enterobacter _en.stm
and at. http://www.who.int/foodsafety/micro/jemra/meetings/jan2006/en

Activity FAO/WHO Expert meeting on the benefits and potential risks of the
Lactoperoxidase system of raw milk preservation (Rome, Italy. 27 November- 3
December 2005)

Purpose To determine the benefits (economic and nutritional) and the level of health risks, if
any, posed by the application of the LP-system and advise on the safety of LP-system
treated milk and derived milk products.

Outputs Review of all the available relevant scientific data and information on microbiological,
human health and nutrition, processing, technological and economic aspects associated
with the use of the LP-system of raw milk preservation and recommendations
regarding its application.

The meeting report will be available at:
http://www.fao.org/ag/agn/food/risk_lacto_en.stm

Activity Joint Meeting of the FAO Panel of Experts on Pesticide Residues in Food and the
Environment and the WHO Core Assessment Group (JMPR) (Geneva,
Switzerland. September 2005)

Purpose To assess the safety of 21 pesticides and propose MRLs when used in accordance with
Good Agricultural Practice. 5 of these pesticides were new compounds and 8 were
re-evaluated within the periodic review programme of the CCPR. Supervised trials
median residues (STMR) and highest residue (HR) levels were reviewed as basis for
estimation of dietary intake to be compared with the ADIs and ARfDs, in order to
perform a dietary risk assessment and advise CCPR.

To elaborate and update general principles for the safety assessment of pesticide
residues in food

Outputs The meeting report is available at:
http://www.fao.org/ag/AGP/AGPP/Pesticid/JMPR/DOWNLOAD/2005_rep/report2005
jmpr.pdf Toxicological and residue monographs are in preparation.

Activity The Joint FAO/WHO Nutrient Risk Assessment Workshop: A model for
establishing upper levels of intake for nutrients and related substances (Geneva,
Switzerland. 2-6 May 2005).

Purpose To develop an international approach or ‘model’ for nutrient risk assessment, by
outlining key considerations relevant to establishing upper levels of intake for nutrient
substances and to characterize potential risk.

Outputs The meeting report is available at

http://www.who.int/ipcs/highlights/nutrientproject _may18/en/index.html
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Campylobacter & Vibrio

03/13;

35" Session ALINORM
03/13A, paras 49-54 and
para. 57

risk assessments
—peer review

consultation with the drafting
groups

Translation / publication
NOTE: Codex should verify
any further need of advice on
this matter after the CCFH 38"
session (December 2006)

ANNEX
Table 1: Codex Requests to FAO and WHO for Scientific Advice (as of April 2006)
. . Required Action Status of Estimated Cost ~ Expected Output by
# Request for Advice Originator  Reference . . I
by FAO/WHO Planning/Implementation (US$) Codex
Safety evaluation of food =~ CCFAC 37" Session ALINORM  Joint FAO/WHO Planned for 67" JECFA 150, 000 Acceptable or tolerable
additives, flavouring agents 05/28/12, para. 225and ~ Committee on Food  (Rome, Italy. 20—29 June intake levels
and contaminants Appendix XXIX Additives (JECFA)  2006)
NOTE: only a proportion of the
long list of pending requests
can be considered.
Safety of active chlorine CCFAC 37" Session ALINORM  TOR of expert Awaiting final direction from 300, 000 Proposed Draft Code of
used in and on foods 05/28/12, para. 108 and  consultation CCEXEC and CAC. Practice for the Use of
Appendix XV specified by 37" Extra-budgetary resources that Active Chlorine
27" Session ALINORM ~ CCFH and 37" are needed to implement this
CCFH 04/27/13, para. 158 CCFAC. work.
37" Session ALINORM
05/28/13 paras 170 -
174
Risk assessments on CCFH 34™ Session ALINORM  Completion of the In finalization stage through 150, 000 Risk management

options in the revision
of relevant Codes of
Practice




specific substances on that
basis

27" Session
ALINORM 04/27/41
para. 206

Environment (RIVM/SIR).
Report by February 2007 to the
CCFO.

ALINORM 06/29/9F 11
. . Required Action Status of Estimated Cost ~ Expected Output by
#  Request for Advice Originator  Reference . .
by FAO/WHO Planning/Implementation (Us$)H Codex
4 Risk assessment of CCFH 32" Session ALINORM  ad hoc expert Expert meeting to assess 150, 000 Management options
enterohaemhorragic 01/13, paras. 12 - 20 meeting to be current information available to  extra-budgetary for risk associated with
Escherichia coli organized be convened late 2006 resources to be enterohaemorrhagic
provided by strains of Escherichia
Ireland. coli
5  Risk assessment of viruses ~ CCFH 32" Session Provision of Initiation of preliminary work 50 000 (Initial Management options
in food ALINORM 01/13, paras  Scientific Advice as by September 2006 part). for the risk associated
12—20 requested by CCFH Extra-budgetary ~ with viruses in food
resources to be
provided by the
Netherlands
6  Risk assessment based CCFH 32" Session Provision of Awaiting clear definition of Cost to be Risk management
advice on ALINORM 01/13, paras  Scientific Advice as  specific advice required estimated options in the revision
pathogen-commodity 12—20 requested by CCFH  following decisions on new considering the of relevant Codes of
combinations work by 38th CCFH and scope of the Practice and the
subsequent CAC. activity. development of new
management documents
7 Establishment of criteria for CCFO 18" Session FAO/WHO to Expert review to be completed 45,000 Criteria for the
the evaluation of safety of ALINORM 03/17, paras  provide advice on in second half of 2006 with the elaboration
acceptable previous cargoes 78-79 the proposed collaboration of The and revision of the
(transport of fats and oils in 19" Session ALINORM  criteria Netherlands National Institute positive list
bulk) and evaluation of CAC 05/28/17 paras 57-61 for Public Health and the




Final consultation
to review overall
output of the
project. Late 2006

Extra-budgetary
resources needed.

12 ALINORM 06/29/9F
. . Required Action Status of Estimated Cost ~ Expected Output by
#  Request for Advice Originator  Reference . .
by FAO/WHO Planning/Implementation (uss Codex
8  Evaluation of residues and CCPR 37" Session ALINORM  Joint FAO/WHO Next JMPR Meeting in 350, 000 Proposed Draft
toxicology of pesticides for 05/28/24, paras 86, 93, Meeting on preparation for 3—12 October Maximum Residues for
the establishment of 97, 104, 107, 135, Pesticide 2006 to evaluate 23 pesticides. Pesticides
acceptable intake levels and 240-244 and Appendix Residues Report to 39™ CCPR in 2007
of MRLs. XV
9 Joint JECFA/JMPR Project Melbourne  Melbourne Conference  Develop and update  Further workshop held in 150, 000 Draft report considered
Updating the principles and Conference  Report FAO Guidelineson  Bilthoven with the at 66™ JECFA and will
methods of risk assessment CCPR 35" Session ALINORM  the submission and  collaboration of the Dutch be considered at 2006
03/24A paras 20 - 31 evaluation of National Institute for Public JMPR.
residues of Health and the Environment, to General guidance on
pesticides and review methods for data submission and
veterinary drugs for  recommending MRLs for evaluation for the
the establishment of  pesticide and veterinary drug establishment of Codex
MRLs/tolerances residues. Report now available. MRLs, improvement in
Review of integrated outputs MRL setting
from the project ongoing.
160 000.
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13

. . Required Action Status of Estimated Cost ~ Expected Output by
#  Request for Advice Originator  Reference . .
by FAO/WHO Planning/Implementation (Us$)H Codex
10 Provide advice on the use of FAO/WHO  FAO/WHO Technical Joint Meeting to be implemented in 130, 000 CCRVDF Code of
antimicrobials in Meeting on Residues of  FAO/WHO/OIE June 2006 if extra-budgetary Conduct for
aquaculture Substances without Expert Meetingon  resources are available Aquaculture
MRL the Use of
Antimicrobials in
Agquaculture
11  Safety assessment of foods =~ CTFBT 5" Session FAO/WHO Expert ~ Meeting to be implemented in 80, 000 Guideline for Conduct

derived from
recombinant-DNA animals

ALINORM 06/29/34

consultation

2007 if extra-budgetary
resources are found.

of Food Safety
Assessment of Foods
Derived from
Recombinant-DNA
Animals

M Total costs for FAO/WHO, including publication of reports, but excluding staff costs.




