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Governments and international organizations in Observer status with the Codex Alimentarius
Commission wishing to submit comments on the following subject matter are invited to do so
no later than 16 November 2009 to: Codex Australia, Australian Government Department of
Agriculture Fisheries and Forestry GPO Box 858, Canberra ACT, 2601 (fax: 61.2.6272. 4389; E-mail:
codex.contact@daff.gov.au - preferably), with a copy to the Secretary, Codex Alimentarius
Commission, Joint FAO/WHO Food Standards Programme, Via delle Terme di Caracalla, 00153
Rome, Italy (Fax No + 39.06.5705.4593; E-mail: codex@fao.org - preferably).

Format for submitting comments: In order to facilitate the compilation of comments and prepare
more useful comments’ document, Members and Observers, which are not yet doing so, are requested
to provide their comments in the format outlined in the Annex to this document.

BACKGROUND

1.  Atits 15" Session and 16" Sessions of the Codex Committee on Food Import and Export Inspection
and Certification Systems (CCFICS) (2006 and 2007), the Committee considered Project Documents® and
discussion papers prepared by Australia proposing the development of guidelines for national food
inspection systems.

2. While there was general support for new work to develop guidelines for national food control systems,
the Committee agreed that the discussion paper needed to be revised to further clarify the scope of the work
and identify the gaps in existing CCFICS texts, and how to link these texts together, thereby providing a
framework for national food control systems. With regard to whether CCFICS is the appropriate Committee
to conduct this work, several delegations considered it necessary to better clarify the scope of the work as it
may include aspects which could fall under the responsibility of other Committees.

! CRD 11 Proposal for New Work by Australia — 15CCFICS (2006)
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3. The Committee agreed to establish an electronic Working Group, led by Australia, to prepare a
comprehensive discussion paper that would include an outline of the principles and guidelines for a national
food control system, for consideration at its next session.

4. At the 17" session of the Codex Committee on Food Import and Export Inspection and Certification
Systems (2008), the Committee further considered the revised discussion paper? including the proposal for
new work on the development of principles and guidelines for national food control systems that would
complement existing Codex texts.

5.  The Committee expressed general support for developing the document and considered that the
CCFICS was the appropriate committee for this new work. It was noted that principles and guidelines for
national food control systems were very useful for countries, in particular for those that were in the process
of developing such systems; that it was necessary to evaluate the capacity of the national food control system
to identify the specific needs; that the new work should promote the harmonisation and integration of the
domestic (including import) and export food control system; and that the new work should consider the
fundamental food safety principles, e.g. use of a risk based approach, coverage of the entire food chain, the
primary responsibility of producers in ensuring the safety of their products.

6.  The Committee revised the project document (Attachment 1 to CX/FICS 08/17/6): to specifically refer
to the dual mandate of Codex (i.e. protecting the health of consumers and ensuring fair practices in the food
trade); to include the fundamental food safety principles among the aspects to be considered by the new
work; to add an assessment against the General Criterion for the Establishment of Work Priorities; to amend
the assessment against the criteria on diversification of national legislation; to add references of relevant
work undertaken by FAO and WHO; and to clarify that the proposed work addressing the development and
implementation of food control systems could also lead to the revision of existing Codex texts.

7. The Committee agreed to forward the project document as amended to the 62™ session of the
Executive Committee for critical review and to the 32™ Session of the Commission for approval as new
work.

8.  In order to facilitate the discussion at its 18™ session it further agreed to establish a physical working
group, chaired by Australia, and hosted by the United States of America, open to all Members and Observers
and working in English, French and Spanish, to prepare proposed draft Principles and Guidelines for
National Food Control Systems for circulation for comments at Step 3 and consideration at Step 4 at the next
session of the CCFICS, subject to the approval of new work by the Commission. The Committee also agreed
that there would be some preliminary electronic consultation among Codex members and observers (in
English only) to facilitate the work.

9.  The 31" Session of the Codex Alimentarius Commission approved the new work on the proposed draft
Principles and Guidelines for National Food Control Systems (N06-2009).

REPORT OF THE PHYSICAL WORKING GROUP

10. A physical working group chaired by Australia and hosted by the United States of America met in
Miami, Florida, on 10 and 11 July 2009. The working group was attended by 59 delegates from 24 member
countries, 1 UN agency, 1 member organisation, 1 international governmental organisation and 1 non-
governmental organisation a full list of participants can be found at Appendix 2. The working group
considered a revised document taking into account the previous discussions in the committee and comments
submitted by members of an electronic working group led by Australia®.

General Discussion and Introduction

11. The working group had a general discussion on the purpose of the document and noted that this may be
one of the most important texts developed by this Committee, due to its importance to both developed and
developing countries and that as a starting point the working group should develop a document that provides
the ideal framework as the core of a food control system. In order to do this the working group considered
that the structure should outline a framework that would facilitate trade but at the same time achieve a

2 CXIFICS 08/17/6
® With the assistance of Brazil, Canada, Ethiopia, European Community, Japan, New Zealand, the Netherlands, South
Africa, the United States of America and Zambia
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country’s appropriate level of protection. In doing this the working group also noted that it must not lose
sight of some of the key principles that had already been developed by CCFICS in existing texts. In this
regard, it was also noted that in the process of developing these principles and guidelines that the committee
may identify a need to revise existing texts that had been developed prior to 2000 that were no longer in line
with current worldwide practices.

12.  The working group had a general discussion on the key objectives of the document. The discussion
highlighted the need to develop further the scope of the proposed draft and to identify the key principles that
should apply to a national food control system. A general outline of the document including the introduction
and scope, was developed which outlines the rationale or the need for an effective national food control
system and recognises that a system should consist of integrated elements related to domestic production,
import and export of food products and that the document should be read in conjunction with other Codex
texts and those of other international organizations (FAO and OIE) where appropriate.

13. The working group then listed some key principles (protection of consumers, risk based, science based,
international standards, fitness for purpose and transparency) which would be expanded further if time
permitted.

Scope

14. Indeveloping the Scope section the working group considered that the principles and guidelines should
provide a framework to assist national governments in verifying that such systems ensure that requirements
for food and the associated production systems achieve or contribute to the achievement of the protection of
the health of consumers and ensure fair practices in the food trade. In developing the Scope, the working
group took into consideration that the document could apply to members that were setting up a new system
or to members that were interested in updating older systems, therefore the document also recognises the
ability of competent authorities to apply the principles and guidelines according to their particular situations.

Principles for a National Food Control System

15. In developing the section on Principles the working group had a lengthy discussion drawing on existing
texts such as the Principles for Food Import and Export Inspection (CAC/GL 20-1995) and the Guidelines
for Food Import Control (CAC/GL 47-2003). This discussion identified four cross cutting themes
(Principles) that should apply to national food control systems. The principles identified were as follows:

1. Protection of consumers — in the design of national food control systems, precedence should be
given to protecting the health of consumers and ensuring fair practices in food trade.

2. The national food control system should be risk based, science based and harmonised to the
greatest extent possible with international standards.

3. Fitness for purpose a food control system should be fit for purpose; it should be fully effective in
achieving the objectives of the country’s appropriate level of protection.

4. Transparency the principles and operations of national food control systems should be open to
scrutiny, while protecting legitimate concerns to preserve confidentiality.

16. The working group in concluding its discussion on the draft principles contained in Appendix 1 noted
that these principles are by no means complete and the Committee should consider the proposed text with a
view to recommending additional explanatory text for each Principle. In particular with respect to Principle
2 the working group considered that it may be necessary to reference the Codex Working Principles for Risk
Analysis for Food Safety for Application by Governments (CAC/GL 62-2007) as this document provides
guidance to governments for risk assessment, risk management and risk communication, and this would also
recognise that to the extent possible, the application of risk analysis should be established as an integral part
of a national food safety system. With respect to Principle 3 Fitness for Purpose the explanatory text is in
square brackets as the working group was not able to reach agreement on whether this should be considered
a high level principle or if there was alternate language that could provide more clarity to this principle.

Guidelines — Framework for a National Food Control System
17. Indeveloping the Guideline section the key questions considered by the working group were:

= What does the system apply to? (paragraphs 7 to 9 of the proposed draft principles and guidelines);
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»  What does the system achieve? (paragraphs 10 to 16 of the proposed draft principles and
guidelines);

= What are the Characteristics of the system? (paragraphs 17 to 24 of the proposed draft principles
and guidelines);

18. In considering what the system applies to the working group agreed that the system should apply to
competent authorities and food businesses across the value chain from production to consumption whilst
noting that consumers also share some responsibility for food safety. The working group also recognised
that further text may be developed, taking into consideration existing Codex texts. For example the roles and
responsibilities of the competent authority or authorities may be drawn from paragraphs 6 to 8 of CAC/GL
47-2003, whereas the roles and responsibilities of those involved in food businesses from production to
consumption are identified in Section 2.1.2 of the Codex Recommended International Code of Practice
General Principles of Food Hygiene (CAC/RCP 1-1969).

19. In developing the section that deals with what the system achieves the working group considered that
a key component of a national food control system is the ability of the competent authority to verify that the
system meets its objectives, is implemented in a consistent manner, is integrated and coordinated, has
appropriate notification and response procedures (both national and international) for food safety incidents,
whilst also considering the costs of various interventions with respect to consumers, industry and
governments.

Characteristics of the National Food Control System

20. This section of the document outlines those characteristics that the working group considered essential
to an effective national food control system. These characteristics include:

i. Coordinated, cooperative management;
ii. Adaptive and responsive;
iii. Proactive and risk based;
iv. Able to learn and capable of continuous improvement;
v. Efficient and effective;
vi. Transparent;
vii.  Independence as practical as possible;
viii.  Consistency of decision-making;
ix. Uniform national implementation.
Components of the National Food Control System

21. The components of the national food controls system are laid out in this section. The working group
considered the key components of the national food control system to be those elements that support the
functioning of the system such as ensuring clear roles and responsibilities for all parties, resources for
implementation, training, laboratories, certification, competencies and the legislative framework.

How the System Functions (programs and controls)

22. The final section developed by the working group contains the operational requirements for a national
food control system. How the system is designed and developed, its operations and implementation and
finally monitoring and evaluation which would support verification, maintenance and improvements.

Considerations and Conclusion

23. The working group, due to time constraints was only able to develop an outline of the key contents of
the proposed document. In the working group’s view the proposed draft principles and guidelines contained
in Appendix 1 still require additional work with respect to the format and layout. In developing the draft
document further it will be necessary for members to not only consider the completeness of the framework
provided but also consider the context of the text provided including existing CCFICS, Codex and relevant
OIE texts. The intent of this document is to provide an overarching framework for the development of
national food control systems enabling relevant Codex texts to be referenced within it. It is envisaged that
there is also a range of areas not addressed through existing Codex texts where elaboration will be required.
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The intention of this document is not to duplicate existing text however in some instances this may be
necessary to assist the readability of the document. In developing the proposed draft further the physical
working group recognised that there may be a need to identify relevant Codex texts that provide additional
information on roles and responsibilities of those involved in food production, including competent
authorities.

RECOMMENDATION

24. The Committee is invited to review the framework in Appendix 1 and in doing so observe that the
working group has included a range of text within the framework. Members are asked to consider that in
progressing this document it will be necessary for members to not only consider the completeness of the
framework provided but also the context of the text provided including existing CCFICS, Codex and relevant
OIE texts. Members are requested to review the text with a view to determining whether gaps exist with
respect to principles, characteristics and components or other elements and if possible identify other relevant
Codex texts that may provide additional information.

25. The Committee is invited to consider the attached proposed draft (Appendix 1) with a view towards its
further progression in the Codex Step Procedure.

26. The Committee at its 18™ Session in March 2010 will consider the text in Appendix 1 at Step 3
together with comments at Step 4.
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Annex
GENERAL GUIDANCE FOR THE PROVISIONS OF COMMENTS

In order to facilitate the compilation of comments and prepare more useful comments’ document, Members
and Observers, which are not yet doing so, are requested to provide their comments under the following
headings:

(i) General Comments

(ii) Specific Comments

Specific comments should include a reference to the relevant section and/or paragraph of the document that
the comments refer to.

When changes are proposed to specific paragraphs, Members and Observers are requested to provide their
proposal for amendments accompanied by the related rationale. New texts should be presented in

underlined/bold font and deletion in strikethrough-font.

In order to facilitate the work of the Secretariats to compile comments, Members and Observers are
requested to refrain from using colour font/shading as documents are printed in black and white and from
using track change mode, which might be lost when comments are copied / pasted into a consolidated
document.

In order to reduce the translation work and save paper, Members and Observers are requested not to
reproduce the complete document but only those parts of the texts for which any change and/or amendments
is proposed.

Example of how comments should be prepared

SECTION 2 OBJECTIVE

Paragraph 4 - At the end of the last sentence add the words “and can be applied as relevant to any inspections
of establishments or other facilities that may occur as part of an audit.” So the last sentence would read “This
annex applies equally to assessments carried out onsite or by documentary review alone and can be applied
as relevant to any inspections of establishments or other facilities that may occur as part of an audit”.

Rationale: To remove duplication of concepts — standardized and consistent. Efficiency is an outcome of
following these guidelines and should be included here. To clarify the use of inspection as an associated tool
not the prime focus.
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Appendix 1

PROPOSED DRAFT PRINCIPLES AND GUIDELINES FOR NATIONAL FOOD CONTROL
SYSTEMS

(N06-2009)
(At Step 3)
INTRODUCTION

1. An effective national food control system is a necessity for every nation in order to protect its
consumers (national and international) against foods that are contaminated, adulterated or in other ways
injurious to health, or which are incorrectly packaged or labeled.

2. A national food control system consists of integrated elements related to domestic production, import
and export of food products. While the focus of the Principles and Guidelines for National Food Control
Systems is on the production, storage, transport and sale of foods within national borders, the document is
consistent with and should be read in conjunction with other related Codex texts, in particular the Principles
for Food Import and Export Inspection and Certification (CAC/GL 20-1995), the Guidelines for the Design,
Operation, Assessment and Accreditation of Food Import and Export Inspection and Certification (CAC/GL
26-1997) and the Guidelines for Food Import Control Systems (CAC/GL 47-2003).

3. In addition, the Food and Agricultural Organisation (FAO) publications Assuring Food Safety and
Quality: Guidelines for Strengthening National Food Control Systems (FAO food and nutrition paper 76),
Strengthening National Food Control Systems Guidelines to Assess Capacity Building Needs and the
relevant standards and guidelines developed by the World Organisation for Animal Health (OIE) are
valuable resources for member governments and organizations.

SCOPE

4. These principles and guidelines provide a framework to assist national governments in the
development and operation of a national food control system. Such systems are intended to ensure that
requirements for food, and the associated production systems, achieve or contribute to the achievement of the
protection of the health of consumers and ensuring fair practices in the food trade.

5. The principles and guidelines set out in this document are consistent with and are drawn from existing
Codex documents. Competent authorities may apply these principles and guidelines, where appropriate,
according to their particular situations.

OBJECTIVE OF A NATIONAL FOOD CONTROL SYSTEM

6. The national food control system should be desighed and maintained with the objective of protecting
the health of consumers and ensuring fair practices in trade”.

PRINCIPLES FOR A NATIONAL FOOD CONTROL SYSTEM

1. Protection of consumers — in the design of national food control systems, precedence should be given
to protecting the health of consumers and ensuring fair practices in food trade”.

2. The national food control system should be risk based, science based and harmonised to the greatest
extent possible with international standards.

(This should apply not only to product standards but also to the design of the national food control system;
primary importance should be given to the use of international standards keeping in mind the resource
implications of conducting risk analysis processes. The working group considered also that it may be useful
to reference the Working Principles for Risk Analysis for Food Safety for Application by Governments
(CAC/GL 62-2007).)

3. Fitness for purpose — [inspection systems should be fully effective in achieving their designated
objectives having regard to the determination of the acceptable level of protection which is required®.]

* This text has been adapted from CAC/GL 20-1995 Para 5 and 6.
®> CAC/GL 47/2003 Guidelines for Food Import Control Systems
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4. Transparency (Accountability and verifiable measures) - while respecting legitimate concerns to
preserve confidentiality, the principles and operations of national food control systems should be open to
scrutiny by consumers and their representative organisations, and other interested parties’.

GUIDELINES - FRAMEWORK FOR A NATIONAL FOOD CONTROL SYSTEM
Higher level elements of a national food control system
What does the system apply to?

[The working group envisaged that both the sub-points under the high level characteristics would be clear
succinct statements and the detail will be in the Guideline section].

7. The national food control system applies to competent authorities and food business across the value
chain from production to consumption. [The committee may like to consider GL 47 -2003 paragraphs 6, 7
and 8 which defines the responsibilities of competent authorities for import control systems and could be
drawn on to expand this section]

8. All those involved in food businesses from production to consumption, including growers, processors,
regulators, transporters, distributors, retailers, [academics and scientific institutions — maybe a separate
bullet point] have the primary responsibility for complying with requirements and ensuring safe food on
those aspects of food which are under their control.

Alternate 8. Taken from the Recommended International Codex of Practice General Principles for Food
Hygiene (CAC/RCP 1-1969, Rev 4 (2003) — Preamble — Everyone including farmers and growers,
manufacturers and processors, food handlers and consumers, has a responsibility to ensure that food is safe
and suitable for consumption.

9. Complementing food business responsibility, consumers (national and international) must also manage
food safety risks.

What does a national food control system achieve?

10. National food control policies should address the central issues of protecting consumers’ health and
ensuring fair practices in the food trade.

11. In developing or amending the elements of a national food control system, consideration should be
given to the costs and effect of various interventions with respect to consumers, industry and governments.

12.  National food control systems should be developed and implemented to ensure consistent delivery by
the competent authority(ies).

[Alternative wording for 13: The requirements of national food control systems should be implemented and
enforced in a uniform and consistent manner by the competent authority(ies)]

13.  Verification of the national food control system may involve the competent authority or other
recognized bodies at any relevant point in the food chain.

14.  The competent authority(ies) involved in the national food control system should have clearly defined
responsibilities. Where different authorities in the same country have jurisdiction over different parts of the
food chain, multiple inspections or duplication of testing is to be avoided.

[The working group noted that the high level principle will include many of the same concepts such as
integration and coordination that will be elaborated in more detail in the following sections.]

15.  Communication of the requirements, implementation and verification of a National Food Control
System should be clear and transparent to allow for the development of consumer confidence. This
communication should include:

e Following the Principles and Guidelines for the Exchange of Information in Food Safety
Emergency Situations CAC/GL 19/1995, International Health Regulations (IHR), INFOSAN for
national and international emergency notification and response.

® Principles for Food Import and Export Inspection and Certification (CAC/GL 20-1995) paragraph 6.
" Principles for Food Import and Export Inspection and Certification (CAC/GL 20-1995) paragraph 13.
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e Communication strategies with all stakeholders (private sector, producers, processors and
consumers)

o Food safety education and information to consumers

16. A National Food Control System should be developed to ensure food security in the context of both
access to food and food safety.

Characteristics of the national food control system

17. A national food control system must be supported by the necessary legislative framework, controls,
procedures, facilities, equipment, laboratories, transportation, communications, personnel and training.

18. A national food control system should avail itself of accurate and current information on food
production systems. This information should include, but not be limited to:

e Statistical data on production, trade and consumption;

e Knowledge of operators at various stages of the food chain;

e Typical and atypical use of products, raw materials and by-products;
e Structure of production and supply chains; and

¢ Production technologies, processes and practices.

19. A national food control system should have mechanisms in place to continuously update, review and
analyse the above mentioned information. A national food control system should also have mechanisms to
adapt to changes in the production environment, and respond and intervene where/as required in the national
food control system to ensure the protection of health of consumers and ensure of fair practices in trade.

20. The national food control system should be able to detect and respond to emerging risks and identify
trends and patterns based on data collected. To that end, a national food safety system should have:

e Monitoring and surveillance programs for disease and hazards, as appropriate;

e Mechanisms to identify emerging risks, in particular, factors indicating increased risk of non-
compliance due to commercial incentives;

e Mechanisms to implement control actions proportionate to risks and targeted to cover high risk
areas; and

e Efficient use of resources by means of risk categorisation and adjusting the intensity and/or
frequency of controls according to risk category.

21. The national food control system should possess the capacity to undergo continuous improvement.
This requires:

e Mechanisms to evaluate the effectiveness of the current system by means of self-assessments,
internal and/or external audits; and

e Mechanisms to design and implement effective corrective actions to address areas for
improvement.

o Verification, maintenance and improvement/performance assessment (self and third party audits),
import country findings, results of foreign assessments and domestic food safety data.

22.  Clearly defined and transparent legislation should be developed which authorizes the establishment of
the competent authority and food safety requirements.

23. As appropriate, clearly defined and transparent legislation and operating procedures should be
developed which allows for the establishment of the competent authority(ies) and the processes and
procedures required to verify the conformity of products against requirements. Uniformity of operational
procedures is particularly important. Programmes and training manuals should be developed and
implemented to ensure uniform application®.

& Guidelines for Food Import Control Systems CAC/GL 47-2003 paragraph 14
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24. A national food control system should be developed and implemented to ensure uniform application
by the competent authority(ies).

Components of the systems
Infrastructure, programs and requirements

25.  The competent authority(ies) involved in the national food control system should have clearly defined
responsibilities and ensure adequate resources and structures are available for the operation of an effective
and efficient national food control system.

26. Roles and responsibilities should be well defined to avoid multiple inspections, investigations and
duplication of testing and to avoid gaps in the production to consumption continuum.

27. National food control systems should meet a number of operational criteria so as to ensure their
impartiality and effectiveness and in particular have, or have access to, a sufficient number of qualified and
experienced personnel as appropriate in areas such as: food science and technology, chemistry, biochemistry,
microbiology, toxicology, veterinary science, human medicine, epidemiology, agronomic engineering,
quality assurance, audit and law. Personnel should be capable and appropriately trained® in the operation of
national food control systems. Staff should have access to adequate facilities and equipment to undertake
necessary procedures and methodologies. National food control systems should also possess adequate
facilities and equipment to enable personnel to carry out their duties properly.

28. Reliable transportation and communication systems are essential to ensure delivery of services when
and where they are needed and for the transmission of samples to laboratories.

29. National food control systems should utilize laboratories that are evaluated and/or accredited under
officially recognized programs to ensure that adequate quality controls are in place to provide for the
reliability of test results. Validated analytical methods should be used wherever available. Laboratories
should apply the principles of internationally accepted management techniques to ensure the reliability of
analytical results'®.

30. The food industry is responsible for developing and managing systems to ensure that the food supplied
complies with the requirements set by the competent authority. The food business operator has primary
responsibility for food safety

31. The competent authority retains the fundamental responsibility to verify and provide assurances as to
the conformity of food and the associated production with requirements.

32.  The competent authority retains the fundamental responsibility to ensure the effective operation of the
national food control system and should be free of improper or undue influence when implementing this
responsibility.

[Many of the points below have corresponding texts in existing Codex documents — The committee will need
to identify these references]

33.  Effort should be made to improve capacity of regulatory authorities, particularly those of developing
countries. Capacity building for developing countries either through bilateral arrangements or with assistance
of international organizations should be directed toward implementation of these principles and guidelines.

Legislative framework

34. Clearly defined and transparent legislation should be developed which authorizes the establishment of
the competent authority and food safety requirements.

35. The competent authority(ies) should be responsible for developing the legislation that applies to all
parts of the food chain and for verifying that industry operates acceptable systems that ensure compliance
with the relevant requirements, and when required, taking appropriate enforcement action.

° Guidelines for food Import Control Systems CAC/ GL 47-2003 paragraphs 41 — 43
1% Guidelines for the Design, Operation, Assessment and Accreditation of Food Import and Export Inspection and
Certification Systems. CAC/GL 26-1997 paragraphs 41 — 42
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36. As appropriate, clearly defined and transparent legislation and operating procedures should be
developed which allows for the establishment of the competent authority(ies) and the processes and
procedures required to verify the conformity of products against requirements.

37. Requirements, including food regulations, standards and codes of practice should be based on sound
science, developed using risk analysis principles'! and to the extent possible, be consistent with international
standards where such requirements achieve the appropriate level of protection established by the competent
authority.

38. The General Principles of Food Hygiene (including, as relevant, Hazard Analysis Critical Control
Point (HACCP)) developed by the Codex Committee on Food Hygiene'? and Good Manufacturing Practices
should be utilized by food businesses and recognized by competent authority(ies) as a fundamental tool for
improving the safety of food.

39. National food control systems should be designed and operated on the basis of risk analysis principles
that are consistent with internationally accepted approaches for example the Working Principles for Risk
Analysis for Food Safety for Application by Governments (CAC/GL63-2007) and include, as appropriate to
the circumstances, comprehensive scientific evaluation, wide stakeholder participation, transparency of
process, consistent treatment of similar risks in different situations and systematic decision-making.

40. Verification of the national food control system should be targeted at the most appropriate stages in
the food chain, based on risk analysis conducted in accordance with internationally-accepted methodology®®,
The frequency and intensity of controls should be designed so as to take account of risk and the effectiveness
of controls already carried out by those handling the products including producers, manufacturers,
transporter, distributors, and point of sale operators.

41. The nature and frequency of audit/inspection of food production systems should be based on the risk
to human health and safety presented by the product, its origin and the history of conformance to
requirements and other relevant information, including potential for fraud. Control should be designed to
account for factors such as:

e The risk to human health posed by the product or its packaging;

e The history and likelihood of non-compliance with requirements;

e The susceptibility of the target consumer group;

e The extent and nature of any further processing of the product;

e History of conformity of producers, processors, manufacturers, transporters and distributors; and
o Potential fraud or deception of consumers and other factors that may prevent fair trade practices.

42.  The voluntary utilization of quality assurance systems by food businesses should be encouraged in
order to achieve greater confidence in the quality of products. The General Principles of Food Hygiene
(including, as relevant, HACCP principles) developed by the Codex Committee on Food Hygiene' should be
utilized by food businesses and recognized by competent authority(ies) as a fundamental tool for improving
the safety of food.

43.  Where quality assurance systems are used by food businesses, the national food control system should
take them into account where such systems relate to protecting consumer health and ensuring fair practices in
the food trade.

44,  Member countries should use Codex standards and related texts whenever appropriate.

[Comment: The committee may wish to consider where this point is required as it is an overarching
principle of Codex]

45.  National food control system requirements should be developed based on science and be no more

1 FAO-WHO Food Safety Risk Analysis: A guide for national food safety authorities (FAO Food and Nutrition Paper
87)

2 CAC/RCP 1-1969, rev. 4-2003: Recommended International Code of Practice; General Principles of Food Hygiene

3 FAO-WHO Food Safety Risk Analysis: A guide for national food safety authorities (FAO Food and Nutrition Paper
87)
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restrictive than is necessary in order to achieve the country’s appropriate level of protection.

46.  The requirements for imported and exported food should be consistent with the requirements for
domestic food to the extent possible. These requirements may consist of standards, provisions for sampling,
process controls, conditions of production, transport, storage, or a combination of these.

[Comment: The committee may wish to consider that there will be situations where requirements for
exported foods, which are being sent to countries with different requirements and ALOP, will not be the
same as domestic requirements]

[Alternative wording para 47: National food control systems should be designated and operated such that
domestic (including import) and export food control system are harmonized and integrated to the fullest
extent possible]

How the system functions (programs, controls)
Design and Development
47.  The design and operation of national food control systems should be based on risk.

48.  The national food control system should be fully documented, including a description of its scope and
operation, responsibilities and actions for staff, in order that all parties involved know what is expected of
them. Documented procedures assist in ensuring that the controls are carried out consistently and uniformly.
Documentation of a national food control system should include:

e An organizational chart of the official control system;

o Roles of each level in the hierarchy (including other relevant jurisdictions i.e., State, Provincial);
o Job functions as appropriate;

e Operating procedures including methods of sampling, control and testing;

o Relevant legislation and requirements;

e Important contacts;

e Relevant information about food contamination and food control;

e Procedures for conducting food recalls and investigations; and

o Relevant information on staff training.

49. Requirements, including food regulations, standards and codes of practice should be based on sound
science, developed using risk analysis principles'* and to the extent possible, be consistent with international
standards where such requirements achieve the appropriate level of protection established by the competent
authority.

Operations/implementation

50. The responsibilities of the competent authority may include, but not be restricted, to:
e Approval of processors or other operators, e.g. license or registration;
e Appointing authorized officers;

e Recognizing accredited or accredit laboratories in accordance with internationally recognized
standards;

e Auditing or inspection of food and food production methods which may include but is not
restricted to, as appropriate and necessary:

- direct monitoring of premises and processes for compliance with hygienic, safety and other
requirements. This may include sampling during processing, storage, transport, or sale; and/or

14 EAO-WHO Food Safety Risk Analysis: A guide for national food safety authorities (FAO Food and Nutrition Paper 87)
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- verification of the food industry’s systems via audits to determine compliance with relevant
requirements;

o Verification may be used to ensure that programs and HACCP plans are being implemented as
documented and are effective on a continuous basis;

¢ lIdentifying food which doesn’t meet the requirements; or food which is otherwise deceptively sold
to the consumer; and taking the necessary remedial action;

¢ Providing for tracing of food products15 and for the recall of unsafe products;

e Implementing administrative and/or judicial measures when specific requirements are not satisfied,;
and

o Certification with the recognition that food businesses meet national requirements through their
registration listing through to attestations to other parties in this regard™

51. A number of these responsibilities should provide proactive prevention of breaches of a national food
control system.

52. Where a product or process is found not to be in conformity, the competent authority shall take action
to ensure that the operator remedies the situation. The resulting measures should take into account any
repeated non-conformity of the same product or process to ensure that any action is proportionate to the
degree of public health risk, potential fraud or deception of consumers.

53.  The specific measures applied with regard to future production may include:

e Increased intensity of audits/inspection and/or monitoring of products and/or processes identified
as being not in conformity and/or the undertakings concerned; and

e In the most serious or persistent cases, de-registration of the producer or closure of the producing
establishment.

54.  The competent authority shall provide the operator concerned, or a representative, with written
notification of its decision concerning the action to be taken and the reason for the decision. Information on
right of appeal against such decisions and on the applicable procedure and timeframe should also be
provided.

55.  Where the competent authorities use third"’ party providers as officially accredited bodies to
implement controls, to be officially accredited, the body should be assessed against objective criteria.

Verification/maintenance and Improvement

56. Verification of the national food control system should be targeted at the most appropriate stages in
the food chain, based on risk analysis conducted in accordance with internationally-accepted methodology®®,
The frequency and intensity of controls should be designed so as to take account of risk and the effectiveness
of controls already carried out by those handling the products including producers, manufacturers, transports,
distributors, and point of sale operators.

57. The national food control system should possess the capacity to undergo continuous improvement.
This requires:

e Mechanisms to evaluate the effectiveness of the current system by means of self-assessments,
internal and/or external audits; and

e Mechanisms to design and implement effective corrective actions to address areas for
improvement.

15 Principles for Traceability/Product tracing as a tool within a food inspection and certification system CAC/GL 60-
2006

16 Guidelines for the Design, Operation, Assessment and Accreditation of Food Import and Export Inspection and
Certification Systems CAC/GL 26-1997 paragraph 22 Guidelines for Design, Production, Issuance and Use of Generic
Official Certificates CAC/GL 38-2001

17 Guidelines for Food Import Control Systems CAC/GL 47-2003 paragraph 8

8 EAO-WHO Food Safety Risk Analysis: A guide for national food safety authorities (FAO Food and Nutrition Paper
87)
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58. The performance of officially accredited bodies should be regularly assessed by the competent
authority. Procedures should be initiated to correct deficiencies and, as appropriate, enable withdrawal of
official accreditation.

59. The competent authority(ies) implementing the national food control system should carry out self-
evaluation or have their effectiveness evaluated by third parties.

60. Self-assessment or third-party audits should be carried out periodically at various levels of the national
food control system, using internationally-recognized procedures. The national food control services of a
country may undertake self-assessment for such purposes as assuring the adequacy of consumer protection
and other matters of national interest or improving internal efficiency.
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Appendix 2

LIST OF PARTICIPANTS
CHAIRPERSON

Mr Gregory Read
Executive Manager, Food Division
Biosecurity Services Group
Australian Government Department of Agriculture Fisheries and Forestry
GPO Box 858
CANBERRA ACT 2601
AUSTRALIA
Phone: +61 2 6272 3594
Fax: +61 2 6272 3567
Email: gregory.read@daff.gov.au

AUSTRALIA

Dr Mark Schipp

General Manager, Export Standards
Food Division

Biosecurity Services Group
Australian Government Department of Agriculture, Fisheries
and Forestry

GPO Box 858

CANBERRA ACT 2601
AUSTRALIA

Phone: +61 2 6272 5254

Fax: +61 2 6272 4389

Email: mark.schipp@aqis.gov.au

Dr Elizabeth Wilcock

Senior Veterinary Officer

Food Exports, Food Division
Australian Government Department of Agriculture, Fisheries
and Forestry

GPO Box 858

Canberra ACT 2601

AUSTRALIA

Ph: +61 026272 3102

Fax: +61 02 6272 5442

Email: Elizabeth.wilcock@agis.gov.au

BELIZE

Dr Michael De Shield

Director, Food Safety Services
Belize Agricultural Health Authority
St Joesph Street

PO Box 181

Belize City

BELIZE

Ph: 501 224 4794

Fax: 501 224 5230

Email: foodsafety@btl.net
BRAZIL

Miss Priscilla Bagnatori Ranger

Official Veterinari

Department of Sanitary and Phytosanitary Negotiations,
Ministry of Agriculture, Livestock and Food Supply
Esplanda Dos Ministerios

Bloco D, ED. Sede- 3°

Andar — Sala 347

Brasilia — DF 70043900

BRAZIL

Ph: 55 61 3218 2322

Fax: 55 61 3225 4738

Email: Priscilla.rangel@agricultura.gov.br

Mrs Denise De Oliveira Resende
Food General Manager

National Health Surveillance Agency
SIA Trecho 5

Avrea especial 57 — bloco D - 2° andar
71.205.050

Brasilia— DF

BRAZIL

Ph: +55 61 3462 6514

Fax: +55 61 3462 5315

Email: denise.resende@anvisa.gov.br

Miss Rosana Vasconcellos

Federal Inspector

Ministry of Agriculture, Livestock and Food Supply from
Brazil

Esplanada Dos Ministérios

Bloco D Anexo B Sala 348

CEP: 70043 900

Brasilia— DF

BRAZIL

Ph: +55 61 3218 3073

Fax: +55 61 3224 4322

Email: rosana.vasconcellos@agricultura.gov.br

Mrs Diana Carmen Almeida Nunes De Oliveira
Manager of Inspection and Control of Food Risks
National Health Surveillance Agency
Sia—Trecho 5

Area Especial 57

Brasilia — Distrito Federal

71205 050

BRAZIL

Ph: +55 61 3462 5328

Fax: +55 61 3462 5315

Email: Diana.oliveira@anvisa.gov.br

Mr Daniel dos Santos Braga Tavares
Coordinator of Accreditation and Certification
Ministry of Agriculture, Livestock and Supply
Esplanada dos Ministérios

Bloco D Edificio Anexo “A”

Sala 4022

Brasilia DF — 70043 900

BRAZIL

Ph: +55 61 3218 2339

Fax: +55 61 3218 2672

Email: daniel.tavares@agricultura.gov.br
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CANADA

Ms Mary Ann Green

Director

Canadian Food Inspection Agency

1400 Merivale Road

Ottawa, Ontario

KIA 0Y9

CANADA

Ph: 613 773 6232

Fax: 613 773 5959

Email: maryann.green@inspection.gc.ca

PEOPLE’S REPUBLIC OF CHINA

Mr Qiming Zhou
Section Chief

Shanghai Entry-Exit Inspection and Quarantine Bureau P.R.

China

Certification and Accreditation Administration of the
People’s Republic of China

No. 1208 Minsheng Road

Shanghai

P.R. CHINA 200135

Ph: +86 21 3862 0246

Fax: +86 21 6854 4661

Email: zhougm@shcig.gov.cn

Mr Shaoping Gu

Director

Department for Registration Certification and Accreditation
Administration of the People’s Republic of China

Room B-2005 No.9 Madian East Road

Beijing

P.R. CHINA 100088

Ph: +86 10 8226 2680

Fax: +86 10 8226 0755

Email: gusp@cnca.gov.cn

Mr Yonggiu Lin

Deputy Consultant

Division of Certification Supervision and Administration
Fujian Entry-Exit Inspection & Quarantine Bureau of the
P.R. China

No.312 Hudong Road

Fuzhou City

Fujian Province

P.R. CHINA 350001

Ph: +86 591 8706 5423

Fax: +86 591 8706 5420

Email: haccping-818@yahoo.com.cn

DENMARK

Mr Erik Engelst

Senior Veterinary Advisor

Danish Veterinary and Food Administration
Magarkhgj Bygade 19

DK-2860 Sghorg

DENMARK

Ph: +45 33 95 62 00

Fax: +45 33 95 60 01

Email: eep@fvst.dk

ETHIOPIA

Mr Tamiru Woubbie

Trade & Investment Promotion Department Head
Ethiopian Chamber of Commerce & Sectoral Associations
Po Box 517

Addis Abeba

ETHIOPIA

Ph: 251 11 551 8240

Fax: 251 11 551 7699

Email: ethchamb@ethionet.et twoubbie@yahoo.com
twoubbie@gmail.com

EUROPEAN COMMISSION

Dr Risto Holma

Administrator

European Commission

DG Health and Consumers

Rue Froissart 101

1040 Brussels

BELGIUM

Phone: +32 2 299 86 83

Fax: +32 2 299 85 66

Email: Risto.holma@ec.europa.eu

Mr Juha Junttila

Administrator

EU Commission

FVO EU Commission

Grange, Dunsany

Co. Meath

IRELAND

Ph: 046 90 61 788

Fax: 046 90 61 701

Email: juha.junttila@ec.europa.eu

FRANCE

Ms Céline Germain

Office for Multilateral and Community Negotiations
Division for European and International Sanitary Affairs
General Directorate for Food

Ministry of Agriculture and Fisheries

251 rue de Vaugirard

75 732 Paris cedex 15

FRANCE

Ph: +33 (0) 14955 47 78

Fax: +33 (0) 149 55 44 62

Email: celine.germain@agriculture.gouv.fr

Mrs Roseline Lecourt

Chargée de Mission

Ministére de I’Economie, de I’Industrie et de I’Emploi
DGCCRF - Télédoc 251

59 boulevard Vincent Auriol

75703 Paris Cedex 13

France

Ph: +33144 973470

Fax: +33144 97 30 37

Email: roseline.lecourt@dgccrf.finances.gouv.fr

GERMANY

Mrs Antje Jaensch

Federal Office of Consumer Protection and Food Safety
P.0.B 100214

D-10562 Berlin

GERMANY

Phone: + 49 (0) 30 1844410611

Fax: +49 (0) 30 1844410699

Email: antje.jaensch@bvl.bund.de




CXI/FICS 10/18/04

17

Mrs Marie-Luise Trebes

Federal Ministry of Food, Agriculture and Consumer
Protection

PO Box 14 02 70

D-53107 Bonn

GERMANY

Phone: + 49 (0) 228 99 529 3394

Fax: + 49 (0) 228 99 529 4942

Email: 315@bmelv.bund.de cc marie-
luise.trebes@bmelv.bund.de

INDONESIA

Mr Bambang Hendiswara

Delegate

Indonesian Trade Promotion Centre (ITPC) Chicago
Ministry of Trade R |

70 West Erie Street

3" Floor Chicago IL

USA 60610

Ph: +312 640 2463

Fax: +312 640 2648

Email: hendiswarabambang@yahoo.com

JAPAN

Mr Wataru lizuka

Section Chief

Office of Import Safety, Department of Food Safety
Pharmaceutical and Food Safety Bureau, Ministry of Health,
Labour and Welfare, Japan

1-2-2 Kasumigaseki, Chiyoda-ku

Tokyo 100-8916

JAPAN

Ph: 3 3595 2337

Fax: 3 3503 7964

Email: codexj@mhlw.go.jp

Ms Yoriko Yamamoto

Section Chief

Inspection and Safety Division, Department of Food Safety
Pharmaceutical and Food Safety Bureau, Ministry of Health,
Labour and Welfare, Japan

1-2-2 Kasumigaseki, Chiyoda-ku

Tokyo 100-8916

JAPAN

Ph: 3 3595 2337

Fax: 3 3503 7964

Email: codexj@mhlw.go.jp

Ms Mariko lkeda

Associate Director

International Affairs Division, Food Safety and Comsumer
Affairs Bureau, Ministry of Agriculture, Forestry and
Fisheries

1-2-1 Kasumigaseki, Chiyoda-ku

Tokyo

JAPAN

Ph: +81 3 5512 2291

Fax: +81 3 3507 4232

Email: mariko_ikeda@nm.maff.go.jp

REPUBLIC OF KOREA

Duk Ho Kang

DVM/ Deputy Director

National Veterinary Research and Quarantine Service
335 Jungang Ro Manan-Gu

Anyang-Si

Kyung Gi-Do 430824

Republic of KOREA

Ph: 031 467 1923

Fax: 031 467 1717

Email: kangdho@nvrgs.go.kr

Sung Wook Yun

DVM/ Quarantine Officer

National Veterinary Research and Quarantine Service
335 Jungang Ro Manan-GU

Anyang-Si

Kyung Gi-Do 430 824

Republic of KOREA

Ph: 031 467 1785

Fax: 031 467 1883

Email: sungwook yun@yahoo.com

Ms Ha Young Nam

Senior Researcher

Korea Food and Drug Administration
5F Taerim Building, 27-6 Nokbundong
Eunpyunggu, Seoul

Republic of KOREA

Ph: 82 2 380 1733

Fax: 82 2 388 6392

Email: hynam@korea.kr

Ms Soo Yeon Lee

Scientific Officer

Korea Food and Drug Administration
4F Taerim Building, 27-6 Nokbundong
Eunpyunggu, Seoul

Republic of KOREA

Ph: 82 2 380 1567

Fax: 82 2 385 2416

Email: seanlee@korea.kr

MEXICO

Mr Guillermo Arroyo Gomez

Manager, Monitoring Program

Federal Commission for Protection against Health Risks
Monterrey NO. 33 3er piso

Col. Roma, Deleg. Cuauhtémoc

06700, México, D.F.

Ph: 52 (55) 50 80 52 62

Fax: 50 (55) 55141107

Email: garroyo@salud.gob.mx

Mr Lamberto Osorio Nolasco

Gerente de Importaciones y exportaciones
De Alimentos, Plafest y Otros

Monterrey No 33 6° Piso

Col. Roma, Deleg. Cuahtemoc

CP 06700

Meéxico DF

Ph: 52 (55) 5080 52 00

Fax: 50 (55) 5208 2810

Email: losorio@cotepris.gob.mx
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NEW ZEALAND

Dr Chris Kebbell

Assistant Director, Imports & Export Strategy
New Zealand Food Safety Authority

68-86 Jervois Quay

PO Box 2835

Wellington 6011

NEW ZEALAND

Ph: 0064 48942407

Fax: 0064 48942675

Email: chris.kebbell@nzfsa.govt.nz

NORWAY

Ms Grethe Bynes

Adviser

Norwegian Food Safety Authority
PO.Box 383

N-2381 Brumundal

NORWAY

Ph: +47 95 14 53 58 (mobile)

Ph: +47 5521 5756 (office)

Fax: +47 55 21 57 07

Email: grethe.bynes@mattilsynet@no

SAINT LUCIA

Dr Xanthe Dubuison

Standards Officer — Certification
Saint Lucia Bureau of Standards
Po Box CP 5412

Castries Waterfront

SAINT LUCIA

Ph: 1 758 453 0049

1758 456 0102

1 758 456 0546

Fax: 1 758 452 3561

Email: x.dubuison@slbs.org

SOUTH AFRICA

Mr Billy Makhafola

Deputy Director

Department Agriculture, Forestry and Fisheries
Private Bag 343

Pretoria 0001

SOUTH AFRICA

Ph: 012 319 6023

Fax: 012 319 6055

Email: BillyM@nda.agric.za

Ms Caroline Malcobe

Chief Food Safety and Quality Assurance Officer
Directorate: Food Safety & Department Agriculture, Forestry
and Fisheries

Private Bag 343

Pretoria 0001

SOUTH AFRICA

Ph: +27 12 319 6291

Fax: +27 12 319 6055

Email: CarolinelL @nda.agric.za

Ms Magdeline Maphalle

Chief Agricultural Food and Quarantine Technician
Department of Agriculture, Forestry and Fisheries
Private Bag 258

Pretoria 0001

SOUTH AFRICA

Ph: 011 390 7522

Fax: 011 390 2584

Email: MagdelineM@nda.agric.za

Dr Tembile Songabe

Deputy Director — Export Control
Veterinary Services

Department of Agriculture, Western Cape Provincial
Government

Private Bag 1

Elsenburg 7607

SOUTH AFRICA

Ph: +21 808 7607

Fax: +21 808 5126

Email: TembileS@Elsenburg.com

SPAIN

Mr Fernando Riesco

Jefe De Servicio

Ministerio de Sanidad y Politica Social
Paseo Del Prado 18/20

Madrid 28014

SPAIN

Ph: +34 91596 10 49

Fax: +34 91 360 13 43

Email: friesco@msps.es
SWEDEN

Mr Lars Croon

Chief Government Inspector
National Food Administration
PO Box 622

SE 75126 UPPSALA
SWEDEN

Ph: +46 18 175 564

Fax: +46 18 105 848

Email: lbcr@slv.se

SWITZERLAND

Mrs Awilo Ochieng Pernet

Codex Alimentarius International Nutrition and Food Safety
Issues

Federal Office of Public Health

CH-3003 Bern

SWITZERLAND

Phone: +41 31 322 00 41

Fax: +41 31322 95 74

Email: awilo.ochieng@bag.admin.ch

Mr Jiirg Rufenacht

Head, International Trade

Swiss Veterinary Office

CH-3003 Bern

SWITZERLAND

Phone: +41 31 323 30 33

Fax: +41 31 323 86 56

Email: juerg.ruefenacht@bvet.admin.ch

THAILAND

Mr Vijak Arkubkriya

Deputy Secretary General

National Bureau of Agricultural Commaodity and Food
Standards, Ministry of Agriculture and Cooperatives
50 Phaholyothin Road

Ladyao Chatuchak

Bangkok 10900

THAILAND

Ph: +66 2 561 3545

Fax: +66 2 561 3546

Email: vijak@acfs.go.th
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Ms Krissana Sukhumpanich

Senior Food Technologist, Chief, Product Standard
Development Group

Fish Inspection and Quality Control Division, Department of
Fisheries, Ministry of Agriculture and Cooperatives
Kaset-Klang, Phaholyothin Road

Chatuchak

Bangkok 10900

THAILAND

Ph: +66 2 55 8150 5

Fax: +66 2 558 0134

Email: krissana_s@yahoo.com

Mrs Sasiwimon Tabyam

Standards Officer

National Bureau of Agricultureal Commaodity and Food
Standards, Ministry of Agriculture and Cooperatives
50 Phaholyothin Road

Ladyao Chatuchak

Bangkok 10900

THAILAND

Ph: +66 02 561 2277

Fax: +66 02 561 3357

Email: sasiwimon@acfs.go.th

UNITED STATES OF AMERICA

Ms Mary Stanley

International Policy Advisor

Office of Program and Policy Development Food Safety and
Inspection Service
USDA/FSIS/OPPD/International Policy Division
1400 Independence Ave

Room 4544 South Building

Washington, DC 20250-3700

USA

Ph: +1 202 720 0287

Fax: +1 202 720 4929

Email: mary.stanley@fsis.usda.gov

Dr Daniel Engeljohn

Deputy Assistant Administrator
USDA, Food Safety Inspection Service
1400 Independence Ave

NW RM 350-E JWB

Washington DC 20250

USA

Ph: 202 205 0495

Fax: 202 720 2025

Email: daniel.engeljohn@fsis.usda.gov

Ms Barbara McNiff

International Issues Analyst

U.S Codex Office

Room 4870 South Building

1400 Independence Ave

Washington D.C 20250

USA

Ph: +1 202 690 4719

Fax: +1 202 720 3157

Email: Barbara.Mcniff@fsis.usda.gov

Mr Bryce Quick

Deputy Administrator, FSIS
USDA/FSIS/Office of the Administrator
Room 331-E J.L Whitten Building

1400 Independence Ave

Washington D.C 20250-3700

USA

Ph: +1 202 720 7900

Fax: +1 202 690 0550

Email: bryce.quick@fsis.usda.gov

Mrs Debbie Subera- Wiggin

Public Health and Trade Policy Coordinator
Centre for Food Safety and Applied Nutrition
US Food and Drug Administration

5100 Paint Branch Parkway

College Park MD 20740

USA

Ph: +1 301 436 1726

Fax: +1 301 463 2318

Email: Debbie.subera-wiggin@fda.hhs.gov

Dr Michael Wehr

Codex Program Manager

Centre for Food Safety and Applied Nutrition
US Food and Drug Administration

5100 Paint Branch Parkway

College Park MD 20740

USA

Ph: +1 301 436 1724

Fax: + 1301 436 2318

Email: Michael.wehr@fda.hhs.gov

Dr Elizabeth Parker

Chief Veterinarian

National Cattlemen’s Beef Association
1301 Pennsylvania Ave NW Suite 300
Washington, DC 20004

USA

Ph: 202-347-0228

Fax: 202-638-0607

Email: Eparker@beef.org

Ms Laurie Hueneke

Director International Trade Policy
Sanitary and Technical Issues
National Park Producers
122c Street NW

Suite 875

Washington DC 20001

USA

Ph: +1 202 347 3600

Fax: +1 202 347 5265

Email: huenekel@nppc.org

ZAMBIA

Mr Delphin M. Kinkese

Chief Environmental Health Officer
Food Safety and Occupational Health
Ministry of Health, Ndeke House

PO Box 30205

Lusaka

ZAMBIA

Phone: +260 211 253040/5

Fax: +206 211 253344

Email: dmkinkese@gmail.com

INTERNATIONAL ORGANISATIONS

FOOD AND AGRICULTURE ORGANISATION OF THE
UNITED NATIONS (FAO)

Mrs Catherine Bessy

Nutrition Officer

Food Quality and Standards Service

Nutrition and Consumer Protection Division FAO
Viale delle Terme di Caracalla

001153 Rome

ITALY

Ph: +39 0657053679

Fax: +39 0657054593

Email: Catherine.bessy@fao.org
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OIE

Dr Luis Osvaldo Barcos

OIE Regional Representative of America
OIE

Paseo Colon 315 Piso 5 Codigo Postal
1063 Buenos Aires

ARGENTINA

Ph: +54 4331 3919

Fax: +54 4331 3919

Email: L.barcos@oie.int

ICGMA

Ms Peggy Rochette

Sr. Director International Affairs
Grocery Manufacturers Association
1350 | Street NW

WASHINGTON DC 20005

USA

Phone: 202 639 5921

Fax: 202 639 5991

Email: prochette@gmaonline.org

SECRETARIAT
CODEX SECRETARIAT

Ms Annamaria Bruno

Foods Standards Officer

Joint FAO/WHO Food Standards Programme
Viale delle Terme di Caracolla

00153 Rome

ITALY

Ph: +39 06 570 56254

Fax: +39 06 570 54593

Email: annamaria.bruno@fao.org

AUSTRALIAN SECRETARIAT

Ms Ann Backhouse

Manager

Codex Australia

Export Standards Branch

Food Division

Biosecurity Services Group
Australian Government Department of Agriculture, Fisheries
and Forestry

GPO Box 858

Canberra ACT 2601

AUSTRALIA

Phone: +61 2 6272 5692

Fax: +61 2 6272 3103

Email: ann.backhouse@daff.gov.au




