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— Composition of the Executive
Committee
— Need for Improved Cooperation
and Interaction among Member
Countries in Relation to the
Work of CODEX
— Need for Consensus in Elaborating
International Standards
— Special and Differential Treat-
ment to Developing Countries
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— Priority Issuse to be Considered
in Relation to the Risk Assess-
ment of Microbiological Hazards
in Food

~ Food Database Dietary Exposure

— Other Legitimate Factors and
Precautionary Principles

O ZIEt 2H3ALE

e 1](%@2‘!—2
— Z&u|AdAFA ¥ (International

Association of Consumer Food

Organization, IACFO)elx 2

g FIYAR =93 E F%

SR oy An|AldA = F1AE

4A3E 4 k= CODEX A=

o] W o wel FrAE A s

A ol sl

— o]q] uiz} IACFOY 3UF shilal

Ud¥E AwjAbd A (Japan Offspring

Fund, JOF)elA $ejve} oix

hell 2jFd wS g A3t Wxo

24& 71A 6t Qg

— JOF¥9 &7 g}

o JELHAGAE HEAELS
EAFoR QA3 °31—°4
FAA A &34 o AFS

2 ERslel e A
x93

< o}gy R F9 FHo] S8y A
FAQA XL old A o
AFolmg HA 6dAd =
A9 FALGE AHEININE
3] uhgt.

o 53] AxzAAS AFHNEF
A& ‘4/‘1 71 Etoof 3,

8] UESS AR TF
< FTEHY FHoE AYH
As-g Ayl e 9

mH:rzi A

A& 42
Ag Seivete PgiAel A
%3 AL dFAAL. 7

O ¥ 3o+ olAelxd FHrivkE 9%
3o]2 ofAjolxrle] 4ol I
L% AS B FHY gFER o¥

9] Zolgtx =97} sMed AR

gy, & vl AEY e 9t

43¢ Other legitimate factor

S o EFoA =97 Al E

7E2 =23l B4

O &% iSwet

o

O $Eivetsa gAY AS HFEA
7} el delx FrtejA R Aj"e] 7}
Salmg o B3 AL ixg
el sl

O ¢} FHAst] dBw|AGA §-
gutzbel B x5 U3 AE=
Sevetd Zede] Ad= vl glo] ol
$31717F o=sls. =k X EA
= #PEFA7}E ozl CODEX #
H3lofelA e dAztE E=ouiate] &
& dthe g A3t EAY I35

% 53l AR AsTH7 28§

olA 2. ¥eolA A2 (Election of Vice-
Chairperson)

- CX/ASIA 99/1 -

O Mr. Pattanaik(91x)& 3ox1s&
2% ReAo 2 A3

oA 3. 23z FIAAH ANE EA
(Matters Arising from the

23rd Session of the CODEX
Alimentarius Commission)

(a) 232} 32324 (Report of the
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— Instant noodle is a product
prepared from wheat flour or rice
flour as the main ingredient,
with or without the addition of
other ingredients. It may be
treated by alkaline agents.
It is characterized by the use
of pregelatinization process
and dehydration either by
frying or by other methods.
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497 (Proposed Draft Standard
for Aqueous Coconut Products
at Step 4)

- CX/ASIA 99/4 -

O 103 3ela AfAdoz A|ets

sdeow, 11x 3)9dA 3ZAZE ub
SERIRIES
O Scope

— Coconut milk, Coconut cream
we 23 el FEAL2E Sweetened
and/or flavored coconut beve-
rages+ 494,

O Essential composition and quality
factor

— A=A Y86 Sodium caseinate
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— Evaporated filled milk

— Sweetened condensed filled
milk

— Filled milk powders
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(Information and Reports
in Food Control and Food
Safety Issues including
Acceptance of CODEX
Standards)
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4}(Reports on FAO and WHO
Activities in the Region)
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« 457 AF-EoFE Hrh

— AlEAA o FAH3 st 5
R 5L AYsk oS,

» Procedures for validation
of ~analytical methods for
food control purpose in
collaboration with IAEA

+ An Expert consultation on



Listeria in fish products
+ An International food data
conference
+ An international meeting on
international trade beyond
2000
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ILSI(International Life Sciences
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— WHO South-East Regional
Office(SEARO) Consultation on
the Development of a Strategic
Plan for Food SafetyeA #
23 10703 Al

+ Food safety policy

» Food legislation

» Food control and inspection

» Analytical capability

+ Epidemiological systems

» Establishing effective working
relationships with the food
industry and trade

» Establishing effective working
relationships with food service
providers and retailers

+ Establishing effective working
relationships with consumers

+ Education and training in
food safety

U

+ Research in food safety
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43 (Implementation of Risk
Analysis in the Region)
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