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ning sizing)

- E9Z : 38(Provisions concer-
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DZ ol& AAEsE 83 5%

Al At O] A3 5=23
O AZ#HE FAL 7F
4) 2+A) 9} A - WHO Guidelines for Drin-
king Water Qualityel w=} A
O f 2 FAFE AFJAF A w42 F AT
O /W=7 #A} EAY JIEE A
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- Individual Cheese Standard - Hvla&, ¥E, 49z AddHE 159
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- Individual Cheese Standard by AwjRle] ARRIE & A
for Limburger (C-12) ABAFe Ae+E FxE 5
- Individual Cheese Standard A o] EAEY 7)FEe] HA= ok
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O AF7Ia2F AA 2 594

- Joint ECE/CODEX Alimentarius
Groups of Experts on Stand-
ardization of Quick Frozen
Foods/Fruit Juices ##] £l

- Thed 9% 495

- Standards for Quick Frozen
Fruits and Vegetables —
CCPVF (U} 73-34)

- CODEX Recommended Interna-
tional Code of Practice for
the Processing and Handling
of Quick Frozen Foods —
CCFHAEFA A=)

O 7I41s 2 71ESA1EE3HCODEX
Committee on Processed Meat
and Poultry Products) A

O AEAIWAEA(CODEX Co-
mmittee on Vegetable Protein)
= "WEFAFEE APEstn ol
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O FAO/WHO Regional Coor-
dinating Committee for the
Near East A4

O ad hoc Intergovernmental
CODEX Task Force on Fruit
and Vegetable Juices(H.atd)

O ad hoc Intergovernmental
CODEX Task Force on Foods
prepared from Biotechnology
(d8)

- °‘i°] Task Forced £
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O ad hoc Intergovernmental CODEX
Task Force on Animal Feeding
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Draft General Standard for the Use of Dairy Terms 2] A =
Draft Revised General Standard for Butter 2 A =
Draft Revised Standard for Milkfat Products 2 A )
Draft Revised Standard for Evaporated Milks A A
Draft Revised Standard for Sweetened Condensed Milks A A =)
Draft Revised Standard for Milk Powders and Cream Powders A A
Draft Revised Standard for Cheese 2] A )
Draft Revised Standard for Whey Cheese A A =)
Draft Group Standard for Cheeses in Brine 7 3 =
Food Grade Salt Draft Amendments to the Food Additive 27 3l
Provisions
Draft Specifications for the Identity and Purity of Food A -
Additives
International Numbering System for Food Additives: Allocation
of new numbers for Konjac flour, Stevioside, Argon, Helium| A e
and Oxygen
Ao
Draft Maximum Level for Aflatoxins in Peanuts intended for|(sampling
Further Processing plan< #
2 =)
General Standard for Food Additives: Draft Table 1 (Additives
Permitted for Use Under Specified Conditions in Certain Food FA A
Categories or Individual Food Items)
Proposed Draft Amendment to the General Standard for Food A =)
Additives: Preamble - Footnote
General Standard for Food Additives: Draft Revised Table 3
and Annex
* Table 3: Additi-ves Permitted for Use in Food in General, 222 5 =
Unless Otherwise Specified, in Accordance with GMP
* Annex to Table Three: Food Categories or Individual Food
Items Excluded from the General Conditions of Table Three
Draft Code of Hygienic Practice for Refrigerated Packaged g -
Foods with Extended Shelf Life
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Draft Principles and Guidelines for the Conduct of A =
Microbiological Risk Assessment

Draft Amendment to the Recommended International Code of HA A
Practice ' Generl Principles of Food Hygiene Z i
Draft Asian Regional Guidelines for CODEX Contact Points and oy )
National CODEX Committees e
Draft Standard for Named Vegetable Qils 2 o
Draft Standard for Named Animal Fats A )
Draft Revised Standard for Edible Fats and Oils not Covered A -
by Individual Standards

Draft Revised Code of Practice for the Storage and Transport of A &
Fats and Oils in Bulk -
Draft Guidelines for the Sensory Evaluation of Fish and o &
Shellfish in Laboratories B
Draft Guidelines for the Production, Processing, Labelling and
Marketing of Organically Produced Foods(Except sections for ) <
livestock production)

Draft Amendment to the General Standard for the Labelling of P
Prepackaged Foods: Foods that can cause Hypersensitivity e
Draft Amendment to the General Standard for the Labelling of 2 o

Prepackaged Foods: Composite Ingredients

Draft Maximum Residue Limits (MRLs) for Pesticides
Draft Revised Maximum Residue Limits (MRLs) for Pesticides
» Acephate

» Bifenthrin

» Carbaryl

* Carbofuran

* Chlorothalonil

+ Chlopyrifos

+ Diazinon

» Dicofol

* Diquat
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« Dithiocarbamates
* Fenarimol
» Fenbuconazole
* Flumethrin
* Glyphosate
* Methamidophos
* Methidathion
* Myclobutanil .
» Parathion A =
» Parathion-methyl
* Phorate
* Propoxur
* Tebuconazole
» Tebufenozide
» Teflubenzuron
» Thiabendazole
Draft Revised Recommended Methods of Sampling for Pesticides e =)
for the Determination of Compliance with MRLs
Draft Revised Standard for Sugars A A )
Draft Revised African Regional Guidelines for the Design of P &l
Control Measures for Street-Vended Foods in Africa "
Draft Guidelines for the Judgement of Equivalence Agreements
regarding Food Imports and Export Inspection and Certification | A} L
Systems
Draft Maximum Residue Limits for Veterinary Drugs in Foods
« Azaperone
- Benzylpenicillin/procaine benzylpenicillin
» Ceftiofur
* Diclazuril
» Dihydrostreptomycin/streptomycin
» Febantel/fenbendazole/oxfendazole ) =
+ Fluazuron
*« Moxidectin
* Neomycin
* Nicarnazin
* Specitnomycin
* Tilmicosin
A L
Draft Standard for Limes (2.1.2&
33 2%1954“)
Draft Standard for Pummelos(Citrus grandi) (gz‘g}xﬂsq_’
Draft Standard for Guavas X =
Draft Standard for Chayotes b )
Proposed Draft Standard for Mexican Limes A
Proposed Draft Standard for Ginger % =}
Draft CODEX Standard for Pineapples X 3
Draft CODEX Standard for Grapefruits(Citrus paradisi) (?35;}11].@?)
Draft CODEX Standard for Longans 2 =
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- CODEX Committee on General Principles A
- CODEX Committee on Food Additives and Contaminants vid e
- CODEX Committee on Food Hysgiene u] =3
- CODEX Committee on Food Labelling Moo
- CODEX Committee on Methods of Analysis and Sampling 3 7t @
- CODEX Committee on Pesticide Residues HEgE
- CODEX Committee on Residues of Veterinary Drugs in o) 2

Foods
- CODEX Committee on Food Import and Export Inspection % =

and Certification Systems v
- CODEX Committee on Nutrition and Foods for Special] ¢ o)

Dietary Uses
- CODEX Committee on Cocoa Products and Chocolate =
- CODEX Committee on Sugars 3 =
- CODEX Committee on Processed Fruits and Vegetables o] =
- CODEX Committee on Fats and Oils 3 =
- CODEX Committee on Meat Hygiene FAAE=
- CODEX Committee on Fish and Fishery Products k240
- CODEX Committee on Soups and Broths 2 9 =
- CODEX Committee on Cereals, Pulses and Legumes il =
- CODEX Committee on Vegetable Proteins A v e
- CODEX Committee on Fresh Fruits and Vegetables I A
- CODEX Committee on Milk and Milk Products FAA=
- CODEX Committee on Natural Mineral Waters 2§ &
O ad hoc CODEX Internatonal Task Force
- Foods derived from Biotechnology o £
- Animal Feeding g9 ©u =2
- Fruits and Vegetable Juices B 27 A
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