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12 Neuchatel 1963
22 Montreux 1964
33 Zurich 1965
4% Beme 1966
53 Lugano 1967
6 Montreux 1968
7 Horgen 1969
8 Lucerne 1970



93} Neuchatel 1971
107 Lausanne 1973
113 Zurich 1974
127 Bienne 1976
13% Aarau 1979
147 Lausanne 1980
157 Neuchatel 1982
163 Thun  19%
1734 Berne 1998

3. 74 HFEE

1) 8% #4
Codex ZFMAE 9 2E2 #d 742 8
A O 2ol 6749 Aol 4AHY Uk

i . Z7ohE|(Standard for Cocoa Butter, CODEX
STAN 86-1981)

ii. 223 (Standard  for
STAN 87-1981)

i, ZFHET 2 2F}-9 E8E(Standard
for Cocoa Powders and Cocoa Sugar
Mixtures, CODEX STAN 105-1981)

v, 2300 3 2EFYAF Axd Z30hd, 22
olmj2 ZAGETHAAY EE FFAJLAE
(Standard for Cocoa Nib, Cocoa Mass,
Cocoa Press Cake and Cocoa Dust(Cocoa

O 4% W4

Chocolate, CODEX

Fines) for use in the Manufacture of Cocoa
and Chocolate Products, CODEX STAN
141-1983)

v. 28 2 243228 (Standard for Composite
and Filled Chocolate, CODEX STAN
142-1983) »

vi. Z2oPHE %27 (Standard for Cocoa Butter

Confectionery, CODEX STAN 147-1985)
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Chocolate

Composite and Filled Chocolate

Cocoa Butter Confectionery

Chocolate and Chocolate products

Cocoa Butter

Cocoa Butter

Cocoa Powders and Cocoa Sugar Mixtures

Cocoa Powders and Dry Cocoa Sugar Mixtures

Cocoa Nib, Cocoa Mass, Cocoa Press Cake and
Cocoa Dust(Cocoa Fines) for use in the Manufacture
of Cocoa and Chocolate Products

Cocoa Mass(Cocoa/Chocolate  Liquor) and Cocoa
Cake for use in the Manufacture of Cocoa and
Chocolate Products
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AFE ATE 7 U2 Aol aivh By 4
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2259 ﬁﬁﬂ}ﬂ;‘no}

AzxE (Fllled chocolate)ol 4

ectionery), 32 E & (pastry), #]27(
3A gethe Aot of #ARL 3

T8 =qgde &
342} 7 (flour conf-
(Biscuit)& ¥3
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3 Codex FAHE A9 #o]2 oA dd

a8y CodexlAE 2745y AE2S 8 A
g ‘718 223 AE(Other Chocolate Products)”
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11 9o hRY ARE AHEE AFol 28
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I Utk olF Sweetener2A4
Neohesperidine dihydrocalconed A&7 AAs% =)
ol& Codexd A A= 94 &l JECFA(Joint
FAO/WHO Expert Committee on Food Additives,
FAO/WHO 3% AHFH71EAE71443)9 A4

Sl de 2234 AT ¢ YT sodium
saccharin, gold, Z1gjx Aol HAHe A &
sitver 59 tig 4% AAEZ}F B3 ascorbyl
palmitate, BHA, BHT, TBHQ, propyl gallate 5 &
A AL SEUetet Aol Holn glo} I
Folg FAsGor T Aoty EH AFHIEY
$ Codex?l & CCFAC(Codex HEH7E 2 2
dEAR3943) ZEE BRE Ho 99
CCFAC 399 & #4& 7hdok & Flot.

T
=
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Brto| et Algko] AAHojo} & Aol § CodexdlMeE WA 5 Q984 WAL AAsx
AZME AAses Ao BFE A2z #TyH ard @A AAde de #2L g&y 2g
oo M ofof tigt gAS A ¥ Yok w3
2 2 3 23 9 34289 | ascedif
Bl & 05 ofsHF 7} 239 A9) - o
mg/kg 1 o5 229] 1 ol3 05 o}3}
T 15 oJ3H(F7td 223 A9) o 5
mghg | 3 ol 223 2 el 15 et
s 1 oJaHF71g 228 A9Y) o .
mekg | 2 olaEAT 229 Lels Lol
MRt E 4 H2E YrE F483 9oy 9 ~ Chocolate type(8) - Chocolate, Unsweetened
% T A= AAo] ojFojA 1 9o F7173 Chocolate, Sweet Chocolate, Couverture
& A 2292 Wmghke, FHY2EY Chocolate, Milk Chocolate, Skimmed Milk
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Chocolate, Cream  Chocolate, Cocoa
Butter Confectionery

~ Vermicelli and Flakes(3) - Chocolate
Vermicelli/ Flakes, Milk Chocolate
Vermicell/ Flakes, Cocoa Butter
Confectionery Vermicelli/ Flakes

~ Filled chocolate(1)

~ Other Chocolate Products(3) - A Chocolate,

Gianduja Chocolate, Chocolate a la taza
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?&X} % “Milk chocolate with high milk
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+ ZFotet] 4 3o EFE

of& 4 tha] Joint FAO/WHO Conference
on Food Standards, Chemicals in Food and Food
Trade(1991. 3), 193 Codex %3olM 919 #42%
gedd As Adsdod, 163 3 #3443
oA A AGY AEFA Kegen, oF
1724 el e 9} Ao FAHolBR Jh5e &

dedtar|2 249 18y olF IRk, A
z37+-9 E¥E(cocoa powders and dry-sugar
HE4o] o AuAdgA Y TFH
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Hexane 4 E 472 (Food additives)ol 4l 7F& 5
Z A (Processing  aid) 2
A4 Smgkgo2 AN UE FAE ImghkglE
dgzAsta . ol vjg U AdE «
AR EFEEH 02 A4l hexane 0.005¢/kge]

o]

2 4451 9o Aol FHE AL o}FIME
darzgel wg =97} HAnetof & Rot.

#d QdEAY H¢E FTARTY o] HL2
7% 2 72L& Ay vas 2ok lead
arsenate® FASL Qong o8 FAL AAF
o, Fo b FA% FPFAsge BHoR )
xlo] Zz-b_oﬂ gl

® A% A&

~- BYMA(Cocoa butter is the fat
obtained from cocoa beans with the
following characteristics;

- free fatty acid content @ not more
than 1.75%

- unsaponifiable matter : not more than
05%, except in the case of press
cocoa butter which shall be not more
than 0.35%)

— press. cocoa butter, expeller cocoa
" butter, solvent extracted cocoa butter,

refined cocoa butter® EFH e
O HEY FFE AAFL oo}
g ZAd dgd BEE old wet A

— 101 —



- A 24E F AEIAE AAstL
free fatty acid content, unsaponifiable
mattertt EEA71Z U, HH]R
29 #4L Sy Y
Codex9 free fatty acid contente] d
§ FEvgedE WHE AASL
At

~ 914 1 304 FH(JESI4 $3h9198)
goAsdN A28 744 B 23
A Z3el A o9 gofo] gt HAA ol
UE AAoiH FF of AAHL of 9

Ad ge BE 144 sddA 44

ot ol

o cocoa nib, cocoa dustd
AASI cocoa mass Ei ol “cocoa/
chocolate liquor'& ArYste “ZIo}
2 2EZYAEF AxA AEshe 3ol
2, 2301 %(Cocoa mass(cocoa liquor)
and cocoa cake for use in the manufac-
turing for cocoa and chocolate) 2%
MR 2 .

— cocoa nibY A9 Z cocoa dust - cocoa
fined] 4 A%

b AFHhe % 2982

~ acidity regulator®] citric acid, calcium
hydroxide, orthophosphoric acid, L-tartaric
acid® F7MA o, neutralizing agent®
At emdsifir & mono-  and
diglycerides of edible fatty acid, lecithines
9 maximum leveld FAL total
emulsifier?] maximum level A} 3} 9

— 102 —

- 99EAY A4e 2P MG 2
°

o[z AR

® szl § mach- E¢E
@ AF ARUE
— drinking chocolate, chocolate powderE

3] 99 9% A 2A
= mojstgon AAd Wak B9
343 o AFL 3¥3 49%EE 4
9 Az 4481z 2Rag,

— cocoa powder, fat reduced cocoa powder

SEEERE LSS

— cocoa powder, fat reduced cocoa

powder% ¢} cocoa butterd %< 20%°l
A 10%2 ZaNFE oo daA &9
7} olRofAA] o} ARE fFHGT
w3 cocoa powder or cocoa, fat-reduced
cocoa powder or fat-reduced cocoa®)
e geME 2L FHT 4

Bolth.

® 4F37he % 2982

— acidity regulators®] citric actd, orthopho-

sphoric acid, L-tartaric acid® F7M%
om  peutralizing agent® AR
emulsifier 5 mono- and diglycerides of
edible fatty acid, lecithines®] maximum level
& FA81, total emulsifierd maximum
level AHA8H9I. =3 Anticaking agentsl
calcium  silicate, magnesium  silicate,
magnesium trisilicate, talc, potassium
aluminum  silicate, calcium  aluminum
silicate, aluminum silicate®  F7}t
“for vending machines only”"& A% ol
o sorbitol and sorbitol syrup, mannitol,
isomalt(isomaltitol), maltitol and maltitol

syrup, lactitol, xylitol& Sweeteners£A]
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Summary status of work
172 8945}

TA(Z)AHH @7

Proposed draft revised standard for

cocoa butter 0
Proposed draft revised standard for
cocoa mass and cocoa cake, for use in 5

the manufacturing of cocoa and chocolate
products

Proposed draft revised standard for
cocoa powder and dry cocoa-sugar | 5
mixture

Proposed draft revised standard for

chocolate and chocolate products
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Codex 7133 - AFEde vgE F402 @
AEFETY 44 get 2A & fon 3§
2wyt dAde 2379 suolt. mA
1998. 3¢ AHE 192 7433 - AFES 3
$£& FHOE 729 NS AR IR F.

2. 2 BOQIYEo HTHe U B9 JHF MY
Codex 7} - AFEFALI e v=S FH=F
22 e A% LHHYIY R A5 19
A9 g7t AHHAG. dF = F2 ARAE,
AZFREZ2Y, 4 2 AYE HES 3G AF
of dg 71E - 129 A4 1 442 HHE 3
3 Aoy Azt - AFFAE AYsn 9
o. 3 475529 Afe 959 2HY43E 7
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T4 YAANE S ggT 2.
12} Washington DC 1964
22 Rome 1965
32 Rome 1966
42+ Washington DC 1967
52t Washington DC 1968
64 Washington DC 1969
72 Washington DC 1970
82 Washington DC 19711
93 Washington DC 1972
104 Washington DC 1973
114 Washington DC 1974
123 Washington DC 1975
132k Washington DC 1977
147 Washington DC 1978
152} Washington DC 1980
1624 Washington DC 1982
172} Washington DC 1984
182 Washington DC 1986
192+ Washington DC 1998

3. 74 HyEE

0%
Codex 7v33} - 4723 44 ?V—ﬂ;% a7 o
I o] FAFx EH

4

), 24
EREDRE
£

18 4

a"ﬂ EW 7, iﬂ’\ Oﬂ
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EnlE

15—1981)
a9y 2 g2H5 2 (Canned Green Beans
and Wax Beans, 16—1981)

o} ZA~E2%(Canned Applesauce, 17-1981)

-~ 104 —

YEZEZH(Canned Sweet Corn, 18-1981)
14 A 2 A AE g dutA (General
Standard for Edible
Products, 38-1981)
A%4 88} 4 (Dried Edible Fungi, 39-1981)
A Chanterelle®] Al (Fresh Fungus "Chanterefle”,
40-1981)

AL

Fungi and Fungus

iih3

F(Quick Frozen Peas, 41-1981)
%% (Canned Pineapple, 42-1981)
71(Quick Frozen Strawberries ,

o

=}l
I e P

&
%
w
2

o]-n=°=,o

e

2-198
ool A2 3 (Canned Mushrooms, 55-1981)
oA} A 25 ZH(Canned Asparagus, 56-1981)
7FBEBE 29 (Canned Processed Tomato
Concentrates, 57-1981)
2189 ¥2Y(Canned Green Peas, 58-1931)
N A FE 2 (Canned Plums, 59-1931)
#2425 2% (Canned Raspherries, 60-1981)
)5 %% (Canned Pears, 61-1981)
47)% %9 (Canned Strawberries, 62-1931)
go] &8 2] B (Canned Table Olives, 66-1981)
AT % (Canned Raisins, 67-1981)
ottt Q WA E 2% (Canned Mandarin  Oranges,
63-1981)
3452 f2w(Quick Frozen Raspberries,
69-1981)
EERR!
75-1981)
552

76-1931)

3452 A

77-1981)

%227+59(Canned Fruits Cocktail, 78-1981)
A ZA8) 2 A2 (Jam(Fruit Preserves)
and Jellies, 79-1981)

;-4
P
~—

(@]

% 0HQuick Frozen Peaches,

22 (Quick Frozen Bilberries,

24 (Quick Frozen Spinach,



#2F vholEg o] =(Citrus Marmalade,
80-1981)

Mg d5EZ
Peas, 81-1981)
dgpgdcEx
Salad, 99-1981)

2 (Camned Mature Processed

@ (Canned Tropical Fruit

w454 &5 (Quick Frozen Blueberries,
103-1981)
w452 F3(Quick Frozen Leck, 104-1981)
7452 2227 (Quick Frozen Broccoli,
110-1981)
w554 222 (Quick Frozen Cauliflower,
111-1981)
BETE HBFA AZI9E(Quick Frozen

Brussels Sprouts, 112-1981)

#4554 299 2 g28(Quick Frozen Green
Beans and Wax Beans, 113-1981)

7552 ZHXFo)7AHQuick Frozen French
Fried Potatoes, 114-1981)

% o9& (Picked Cucumbers, 115-1981)
3% 2% (Canned Carrots, 116-1981)
A% 2% (Canned Apricots, 129-1981)
AZAT(Dried Apricots, 130-1981)

127 3] 2ek%] 9 W(Unshelled Pistachio Nuts,
1-

NI

=)

131-1981)

7452 d¥$54(Quick Frozen Whole

Kernel Com

w452 £44(Quick  Frozen

Corn-in-the-Cob, 133-1981)

5452 FHQuick Frozen Carrots, 140-1983)
FokAH(Dates, 143-1981)

o) E 52 ¥ (Canned Palmito, 144-1985)

%9 w352 (Canned Chestnut and

Chestnut Puree, 145-1985)

%1% 2% (Canned Mangoes, 159-1987)

, 132-1981)

Aol =
) ML

— 105 —

3, 2979
— 3} A% o FABESI4E 2978 Recom-

— AzFAE

— :1-/\57)%]%.9]

_ ;ﬂlﬂ_o_r:

} 214 EY(Mango Chutney, 160-1987)
FFY(Grated Desiccated Coconut,

2 O3t 2ol 87i7F AR Eof Atk
mended International Code of Hygienic
Practice for Canned Fruit and Vegetable
Products, 2-1969)

ng FAAZAL AP
(Recommended International Code of Hygienic
Practice for Dried Fruits, 3-1969)

- 4z 23 48 SAAZAN HA

(Recommended International Code of Hygienic
Practice for Desiccated Coconut, 4-1971)

- 2234 AFEAED g SAAGAA

A3 77 (Recommended International Code
of Hygienic Practice for Dehydrated Fruits
and Vegetables including Edible Fungi,
5-1971)

- 255 B A AT Recom-

mended International Code of Hygienic
Practice for Tree Nuts, 6-1972)

TS E AN 7+ 2 g dg zA4d
94 A 374 (Recommended International
Code of Hygienic Practice for the Processing
and Handling of Quick Frozen Foods, 8-1976)
ZAAP e (Method  for  Checking
Products Temperature, 8-1978, Annex 1)
5 F 95TEAEY Ao g A
94 437 %(Recommended International

Code of Hygienic Practice for the Handling

e

of Quick Frozen Foods during Transport,
8-1983, Annex 2)
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(1) Proposed Draft Revised Standard for Canned
Fruits
(D Canned applesauce
A canned applesauceol = SHAFSIAIZA ascorbic
acid?} isoascorbic acid7h @Ol E8389) 150mg/kg
ol3tZ AMFEE AL ded, oF isoascorbic
acidZh FASAY 7HsE & ¢ deAd g =
o7} o) ol 5 on] FA4 isoascorbic acid$t ascorbic
add® TE|E ofFsER dYuz dsoy £
FHY 2 AAsjaof dre AR w} oo gt
IR & FEHE gtk
AEAEE F49 el tF maximum level S
CCFACAA AAsA &&d wat 71& 734 o
2712 sttt
Minimum fille] #4& 3
90% ol FHEE 1A} Yded o
A5 AR A4 e P 2 X
A AFEZIFAE HRHY A $oBE
oJA}81¢] GuidanceZ RAG}EE dH9itt,
vletel C}E2 98 ascorbic acid AME-E A<t
sasd YYAEM AHHE ascorbic acidel Ul
AZIANEHYG 4% £ XL EETd M
F2 gg AJEAE %A FEAY gF AF
£ 7712 stgd. wEA ol 2349 39 4%
2 =8 197} Qo
@ Mz
Packing media, sugar concentration 5] %8 ¥
A2 ds) ATEY working group(ZF~, Fe
2 290, B, 45 % n=)s 4EslE 24
stgdom working groupe Y EAY wet
Brixo] ti8) ZE3}A . Packing mediaZA d&1t
Ade & #F2 E/AATE EPREFLE

AT £ 92 979 sucrosedt ZE FHE £3

e

& syrup strength= light
¥ AxbEs 147 Brix o4
A 18 Brix o422 AAsdn Yt
&3 Composition® labelling® ¥+ “Proposed
draft Guidelines for Packing Media"® AA3t7|2
83 "solid pack’] @ FuAQ AYE )
2 BAFA o] g Fglo] ojFo} A Aol
Minimum Drained Weighto] labeld] EAEEZZ
olg] A7t AdHeY AAE fFRon
non-metallic containers] 7A¢ A4 BEAL &
3 footnote® H7beb12 Sgih
Q@ 71 ARUE
— Canned stone fruits : Canned apricots,
canned peaches, canned plums® w7
< 2o} canned stone fruits sty
old] canned cherries® X¥A7I7|R
39tk &2 canned applesaucett
canned pears &< A1z AA] o
Fod Hold,
~ Canned berries : AoAF Y F912
AMZ canned grapefruits$t canned
mandarin oranges®] thd #2& sty
canned citrus fruits®E 33, canned
raspberries$} canned strawberries 712
& &3 canned berry fruits&.2 §}7]
2 go} 563 FYolAl3le] $U& Witk
— Canned fruit cocktails® canned tropical
fruit salad AFo] FAVEEE TR
' Y7ol Aot APz Ad 74
o2 §A7=2 syt
@ 4%
— Canned applesauce, Canned pears @ 45
2 AgojAtgld] 594 4A
— Canned stone fruits : 3874 (453
Aoiatg £ AA).



— Canned mangoes, canned pineapples,
canned fruit cocktail, canned tropical
fruit salad, canned chestruts, canned
chestnut puree : 397 4

(2) Proposed Draft Revised Standard for Canned
Vegetables
DO AR =9ud

g4 ofg} M ALFAFLE ERH A
24 Canned carrotsTt2-2 E83le] 849 general
standard2 & 72& AESFF oY fresh, frozen or
previously canned raw materialsE T &3}7|2 3}
SAtHcanned tomatoes:= A9, 453 A oA}3
ol M+ Canned asparagus, Canned carrots, Canned
green beans and wax beans, Canned green peas,
Canned palmito, Canned matured processed peas.
Canned sweet corne Canned vegetables 7202
9 5%E sU8A

"Dried aromatic plants and spices”S “herbs and
spices’2 AL total drained weight of
vegetables & 15% ©13t9] gamnishe= 3431712 3}
Adom E3F sauce packs AAE =P oy @
Jd zdstAe £
Clostridium botulinum& FINIEE & 14 S
FAIE AR o8 AFANEA9N YUY &
A& UEE Gy

7Ve FYA g2 E AFAFTEA TFH
T optional ingredient A& ETAI|L sauceZ
2459 & HA2E2AY packing mediad] T}
guideline 843712 =9340

Q AFHNE

acidifying agent, flavor enhancer, firming agent
£ IFNF|7IE 32 thickening agent®] AHAd
g3 =dstdoy 288 WA Fstn % A

& THN/Z et

wl

| )
U S B =}

E 2% F2< canned vegetablet
02 d9si(4ea APolatlY U4
I, 463 ZPolAFdA o] & s
2. canned mushrooms, canned tomatoes

TAE I AFE 248 2Y).

b

— "Guideline for packing media"S 274 3d
Ne &,

— Canned carrots?] W3 FAZ%E 39
AZ gy

(3) Draft Standard for Canned Bamboo Shoots
@ W7
Z&d Qg Fade A gl oA G 2A YD
384, 19924) A AlFHato o] AL (397 A A
AARALRY A3g sl ¢ FAAdIE
ol #H Atk 434 HolAlF oA 5HAR FEo}

@A o223 gt

OECRE

$% 9 29% 34& AOAC 98N AH4Y
Ae ¥4 2 AZAARA9U9N Ausda
HEIA LAIAIAAE TN ol oho)
F497 9002 g 48 LAY 1T

g 4e7t gsS AHaan.
® 8% 6z weHds.

(4) Proposed draft revised standard for other
processed fruits and vegetables
O 718 =948

~ @A jam(fruit preserve) and jelly 74,
citrus marmalade 222 Ze]5of
= A% jam, jelly and marmalade 74
oz ¥gsed s9sien 4H3 3
golatg oM e o] & st

~ Table olived] tald 3 E#gdsg
100C(International Olive Oil Council)#}
FTZIZ A
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~ Fresh fungus "chanterelle”s] g ¥
ALFAE APolasle 5308 HAR
AAFACE Asete A3 AF w3t
2 o g g5t

- Dried fruit® pistachio nut #4& 9
B5993/9% UNECE(United Nations
Economic Commission for Europe)%t ¥
28712 s9ad.

@ A% . gFEY FEZC] 3LAR ¥
A S

(5) Conversion of european regional standard for
vinegar into worldwide standard

- AdFAQ AxFALe F4gee A dA
9 Aoz ddtd AAFZLR H#}A
Egoy syxdzANATAA 1EE
Codex #4d Z3ol 33712 Z2A%
A

(6) Other business
~ 9Ro] 7+ W #2 BHE& AL

1 327 $EoE HS PHZ 24
S,

52743 2AFA0 choA
Q324 ojassd

239

Summary status of work

19 39 23}

A

=3

7 (%)

of

o

o

Draft standard for Canned bamboo shoots

Propose draft standard for
- Canned applesauce
- Canned pears

Propose draft standard for

- Canned mangoes

- Canned pineapples

- Canned fruit cocktails

- Canned tropical fruit salad

- Canned chestnuts and Canned chestnut puree
- Canned carrots

- Canned mushrooms

- Canned tomatoes

~ Processed tomato concentrate

- Mango chutney

- Pickled cucumber(cucumber pickle)
- Table olive

- Dried apricots

- Dates

- Raisins

- (Grated Desiccated coconuts

- Unshelled pistachio nuts

- Dried edible fungi

- Edible fungi and fungus products
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¥ 4 (5 o4 9 oA
Propose draft standard for Canned stone fruits 1,23
Propose draft standard for
- Canned citrus fruits
- Canned berry fruits 1,2
- Canned vegetables
- Jam, jellies and marmalades
Propose draft standard for Soy sauce 1,2
Propose draft guidelines for Packing media for Canned fruits 1,23
Propose draft guidelines for Packing media for Canned vegetables 1,2
Methods of analysis for processed fruits and vegetables -
Propose draft revised standard for fresh fungus "chanterelle” 3

Furopean regional standard for vinegar




