OHAMBFTE 2
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34X} CODEX 4Z&IE X LHEE
AT 2o 2]

(Codex Committee on Food Additives and Contaminants)

AR Y/ HARTR AESUHOITIAS) ST

1.MY

AZHNE 2 9983 B9 Y3 (Codex Committee on Food Additives and
Contaminants, ]38} CCFAC)E 2421 Z 1149 Y3](Codex Alimentarius Commission)
el 35 242 HBEEE ISR dho] 19640 FE 139 15]-4 398 7
o] A7ME EE QHERY 44 e /EAAFAAS stk CCFACY FL4%F
= AERHEY ATIEAR 2 FEE F80lE, "4’01—9—/\1 $HHEE TS
SAEE 9 A9 B 549 HYHLE 2 AME AFAY oI

Az 2D 74E71%9) W) ol 2uEE NE Feyt GAHAL old) wat
AHEEE NEHVTEY &S FR7F SUHEL o AF 47}5"“ ek QHAA
2 T AMES R o Add Bavt vk B JFLGY T wE F
guiE WA ) YA AES AEFRMEY 29E2 EHGL M FHRIL
Z238th Codex AFA7ME ¥ SHEARANLI NN E A=Y AHIIERAES
FRs s plyd wel Hrbsta AEFAME 2 QFgEAd et AAA
Hog FEHQ Codex 71FE AAsIL Yrk oo AT IYAAE AT
A ti-grete]l asity Ak waka 39 roAs 9 HERIA
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AN ERE 2

(ALINROM 03/12) & EU & F238 ARFE 2lstaa doh

A342k CCFAC 397} 2002, 3. 11 ~ 15744 Md &= AR 2307 YgdE
zH2gd4 AHHo] S nRe ) A3 e A7 YR
Ab ok 308 o] 24Ey

Z29% A= };]1737(4 7HE Y] AN Fo] e AZHE dulb7]|E(General
Standard for Food Additives) A2 3}, Carrier Z Processing aid ZHa]Hol, WA
ZARNEFE NABE, £3 Tgo|E, =FE tho]LaAl, M4 MCPDS ] HU 3
L7124 H S0 PLOo7 =odts ATE QWER ¥ E=a0 Uukr]E(Codex
General Standard for Contaminants and Toxins in Foods, GSCTEF) AA&AHE0 Z 2}
Ag JAEE L a3t 2,

o S|CIOIK

1| OIRl 7E4 (Adotion of the Agenda) : CX/FAC 02/1

2 MJIAiZ (Appointment: of Rapporteur)

ERZDRASI0NN OB AKEH (Matters Referred from the Codex

CX/FAC 02/2
3 Alimentarius -Commission-and other. Codex. Cormmittees) !

56Kt 3L 57A JECFA SIS TIM 2% (Surmmary Report “of the
57th and 56th -Meeting. of the:Joint FAO/WHO ‘Expert Committee
on Food Additives)

ADI 31 2iEL SMADAE BN EQdt TR (Action Required
as a Result of Changes in ADI Status and other. Toxicological CX/FAC 02/3
Recommendations)

AZFIIE 3 QHEEFEY9) HAENLHE CHgt EQIEM ,
{Discussion Paper “on: the " Application..of ‘Risk “Analysis Princioles CX/FAC 02/4
for Food-Additives and’ Contarninants) CX/FAC 402/4—Add1 :

- Comments
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~
[



l AH1SNANI ao0o4

~1
(o)}

I

FOOD-ADDITIVES

Codex 74 & ABHI2 A )E &0 8/Es NS
(Endorsement :and/or: Revision ~of - Maximum - Levels -for Food
Additives in-Codex- Standards)

CX/FAC 02/5

GSFA -&E (Consideration' . of -the Codex. General. Standard for
Food Additives. (GSFA) ‘

(AIGSFA A BT (Report of the ‘ad . hoc Working Group on
the Codex-General Standard for Food Additives)

CRD 1

(blCodex: MZH 2SN GSFA F2t0) ZHAHOH: Chet. £9I
£M . (Discussion * Paper. on:-the: Relationship.. Between - Codex
Commodity ‘Standards: ‘and ‘the Codex. General ' Standard -for
Food - Additives,. including Consideration of the Food Category
System)

--Comments

CX/FAC 02/6
CX/FAG 02/6-Add.t

(QGSFAQ]. Table 1. & (Comments on: Table 1 of the Draft
Codex General: Standard for: Food: Additives: ‘submitted  in
response 1o CL 2001/13-FAC and CL 2001/34-FAC (ALINORM
017124, Appendices IV and Ill; respectively)

CXIFAG 02/7

{)GSFAD| Table 3 7§& (Commerits on the Draft Revised Annex
to: Table 3 of’ the Codex General Standard for Food Additives
stbmitted in response to: CL 2001/34-FAC)

CX/FAC 02/8

NBEEH- L Carvier E0IEM (Discussion: Paper on Processing
Aids and Carriers)
= Comments

CX/FAC 02/9
CX/FAC 02/9-Add. 1

B A0 [H5E E0I2M Discussion Paper on the Use. of
Active Chioring) '

CX/FAC 02/10

(EARMIEENAIEO] QBT IZ Y EOL (Commentsv on the Draft
Revised” Codex General Standard for drradialed Foods
subrmitted in response to CL 2001/34-FAC)

CXIFAC 02/11

LIAZC] HAMEANKZING E 2900 Cigt ST A
FHEZEQE (Proposed: Draft Revised  Recommended: Intemational
Cods: of Practice for: Radiation Processinig of Food)

= Comrments

CXIFAC 02/12
CXIFAC 02/12-Add:1
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@7IZ2R M 21 Report of the ad hoc: Working Group on
Specifications)

CRD 2

- 57Xk JECFA SIOJ0IA  RIVIE MEADIE A | 22018

{Specifications: for. the: Identity. and Purity -of ‘Food Additives
Arising. from:the 57th JECFA Meeting)

CXIFAC 2113

CXIFAC 02/13-Add.1

INS WEO (Proposed Amendrﬁents fo the International -

CX/FAC 0214

Nurmibering System: submitted in response to CL 2001/13-FAC)

CONTAMINANTS

13

CODEX 714 & 29839 HWIF &0 X/E= MY
{Endorsement -and/or .Revision of - Maximum- Levels for
Contaminants in: Codex Standards)

CXIFAC.02/15

14

NE B QHSE S S0 ChEt gHt =572 (Codex. General

Standard for Contaminants and Toxins in Foods (GSCT)

EOSSA ¥ 4 HeIE ST Report of the ad hoc Working
Group on: Contaminants: and Toxing)

CRD'3

(HIGSCTOl UAIHE - 1 (Schedille 1 of the Proposed Draft Codex
General: Standard for- Contaminants and Toxins in Foods)

CX/FAC. 02116

OGSCTSl -EWIIdY R *AX(X0 (Proposed Draft
Principles for Exposure :Assessment. of Contaminants. -and
Toxins in Foods)

- Comments

CX/FAC 02/17
CXIFAC 02/17-Add.)

15

AE 8 AIE S Mycotoxins (Mycotoxins in Food and Feed)

S pRE 9 IEJEES Ochratoxin A2l HTIGIS 2IZ=0t0) - LS
024 (Cormments-on the Draft Maximum Level for Ochratoxin A

in: Wheat, Barleyand Rye -and Derived ‘Produicts : submitted- in
response 10-CL 2001/34-FAC)

CXIFAC (2118

DAIIFA S NUFAEI BIRE 82 & patuin HLHSIE
D100 Bt 2121 {Comments on the Draft - Maximum Level
for Patulin' in Apple: Juice. and Apple Juice Ingredients in” Other
Beverages ‘submitted in Response to CL. 2001/42-FAC)

CX/FAC 02/19

\]l Wil - voon
-~
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CNLIFA S NFAISI SBIRE 85 & PaulinQ @K
£ QIBt MSHIERON (Proposed Draft-Code- of Practice: for
the ‘Prevention' of Patulin- Contamination- in-Apple’ Juice . and
Apple Juice Ingredients in: Other Beverages) Contamination in
Cereals,. Including *Annexes. o Ochratoxin A, Zearalenone,
Fumonisin and Tricothecenes)

= Comments

CX/FAC 02/20
CX/FAC 02/20-Add

=8 = SRS QUUNE ot Msing(Rol, SH3
{Ochratoxin” A, Zearalenone; - Fumonisin -and: -Tricothecenes) gt
{Proposed: Draft Code of Practice for the Prevention: of Mycotoxin
- Comments.

CX/FAC 02/21
CX/FAC 02/21-Add.

EIIAEIXIL &9} Aflatoxins 221 E0)2 M (Discussion: Paper on
Aflatoxins in Pistachios)

CX/FAC 02/22

16

NE = Mol gl SFAOUEE! (Industrial ‘and *Environmental
Contaminants in_Foods)

ois, 2248 Y Ts B9 ol X8V I=0 TSt oA
{Comments-on - the  Draft: Maximum - Levels: for Lead in. Fish,

23
Crustaceans and Bivalve Molluscs submitted in response fo CL CXIBAC 2R
2001/13-FAC)
LPI==0l AtisiE IEEEeh0l Tt o1 (Comments on the
Proposed. Draft: Maximum: Levels for Cadmium . submitted: in CX/FAC 02/24
Response to-CL 2001/13-FAC)
0 SIRTI=(E0 i
CZ=A0] HTNGIR ISR (Proposed: Draft Maximum Levels for AL e

Tin)

deioi=2at 3 ClolSA Dl SABr PCBsO thel AlElE TN
(Position Paper- on” Dioxins -and. Dioxin Like PCBs,: including
Methods: of Analysis for: Dioxins anid Dioxin' Like PCBS)

= Comments

CX/FAC 02/26
CX/FAC 00/26-Add.1

EAIEC CI0ISAl SHHIKIE 2ist RIOIRMIER AlaiREERoY
{Proposed Draft Code of Practice for Source Directed Meastires
to Reduce Dioxin. and Dioxin Like: PCB: Contamination of Foods)

- Comments

CX/FAC 02/27
CXIFAC 02/27-Add.t
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— , o : ST ,
Chioropropanolstl 2tah ABETIN. (Position ‘Paper -on CX/FAC G2/28
Chioropropanols) CX/FAC 02/28-Add1
© - Comments :
{@DeoxynivalenolOll Rtat- EQJE—M {Discussion 'Paper on : :
Deoxynivaleniol) CX/FAC 02/29 ;
GENERAL ISSUES
JECFAOIM SMHVIE SRABEIIB, 2UET, =t =
olel =2 8! Ol (Comments on the Priority List of Food i
17 Additives; ‘Contaminants.-.and' Naturally: Occurring Toxicants LCX/FAC 02130
Proposed for' Evaluation: by JECFA- submitted ‘in response to CL
2001/13-FAC and CL 2001/41-FAC)
Z|EFRR] (Other Business and Future: Work)
QAE- B NERDIB ¢ o8y EUENS 2ot SAE
18 st 924 (Comments on: Methods of Analysis-and- Sampling for ‘ :
the Determination of Food Addiives and Contaminants in Foods | CX/FAC 02/31
submitted in response to CL 2001/13-FAC CXIFAC 02/31)
19 XPISI0IYA IDate and Place of Next Session)
20 | 20M & (Adoption of the Report)
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Il EEEECEXIN

(1) A=H7HE Y734 (Codex General Standard for Food Additives)
HEFZ7HE Yub|EtA (08t GSFA)S 24 AFd49 e AFHEY A
NEs AUABIE AHE71ES FeHEQ A AAsaA Ad=9 AHSEE
T 78 BEE AHES HAEe Y2 EA 189dRH AR g 7
= REY 4% H/MEY ARVEY AEDE 9AEY Ao AFANEY gy
AHE71E EEH 08 $ataAt 199935 A EFJ/HET A Codex GSFAE H]
cRAESY TEH AL 3AHY AAH Codexoll A|F3H o, Be o] A

Rt

g ¥ Ak
GSFAE X E(Preamble), =2 %% 7H Annex A), Table 1{ADI’} X & XAH
FHVES AMR71E), Table 2(Table 15 2E0 2 sortingdt R, 433 U&7

). Table 3(ADI7} Not Specified® XA H A EH7ME 55), Annex to Table 3(2
A7ME VLS AEE AF) 07 AR A

o dlo Ix

1) Table 1 &8

333 CCFACS £3]9] $9& @7 s 320l & &
(Sh< SPHAR Ao, 4931 3 ojAtg oAM=
ST T3 CCFACE 2% HUAE7|ES 6BARE 3t
LR8I S, AUAF FYdA b FEIVIE 3t CCFACY HEFQ BE
HAERA7IE R 718 HoldeRRE AHFYI R 5A4%7E A8} JECFA priority
liste] ¢FviES EIANIN7IE AA

Beewax(901) 9} Candelila Wax(902)= flavors®] 2HFA| ZA] JECFAY] 93] Al-&2#*
o] AsA gtk E&h Carry-overZ 3 A EH7/FES HF %L JECFA7} H7131A
FromF “sport” EE “electrolyte” &5 2 particulated drinks (1414) F £ A F
A7 AR dis 838 2AFE P27t 9lo], CCFACY JECFAC) A# FH 7t
g {H3E AA3A
59, CCFACS JECFAY 93] ADIF X2 AR AZH7MEL GSFAIA
Agd d&ge Aok dvte dA FFe wek 353 3o Ao FX|3hd
Fol AFE F IEE GMPE 8= & EE AFA/NMESLIGA £ 6
2 X712 2R8Iy 3 CCFACS 384 Ex 690 A& F33d
FE 7 54 AFHIEC AT J1EHQ B4 2 A3 AEE

£
Lo
o,
¥ fio
P
R
AR

ol




BHRAMERE 2

J
1]

et F7F FEE 82 AAYA (Appendix I FZ). F A¢ BEF %
ok 352} 3 7tA) Q4G FHIL AFHA %S A$ CCFACS GSFANM % A%
ANEANES A2 AASEeH o)) Bt AY2UlRE ADV} FAE
A A= GMPZ A¢re F7HEE Tabled] THAZ 7§ old #3 =97}
o] Fof 7 o} ﬂt}b WFe EFHAUT CCFACE T3 z27]3] el A o]n| iﬁﬂiﬂ
AMEAE 5 948 H437|2 2489t} &8, CCFACS Appendix Mo 3

ol ¥ % d5 39 598 A8 5/8TA = sHAE AAIZ ST

2) Table 3 2

Table 32 ADI7} Not Specified® AR H AZTH71E EE20 2 333 CCFACS
Table 39 -5 QLS 243 F3o| 58GAZ ARsFon, FIe 5 YL
@A 5213 85 gltk CCFACS IBFANF OIV7E Al 7138 category 131/132%F 14.23
A ATHAEY T AL o YLS HEET = AFES 353 CCFACS
Working groupdl Al =2 EE AA (O W Table 39 ¥&¢] tfdt Working group?]
ARl Fost, 271 oA =ol3t7] s etAAN RS FRHINE AR
=g

3) GSFA AIZEE=0| Codex MZERH HE
332} CCFACOYIA Food Category System®] AEE EFslo] JZHIEFA @
3 Codex 2% 743 GSFAZHY #A o] B EIEME wo] ZA o] Tt
T 97 933e AN HESAE A¢E FH9 v gtk E8 pastass}
noodlesZ+e] Aol F & A EAsE AUE F8% T CCFACS Commission®]
Medium Term Plan 1998-20029141 A9t dwtH el HIWH A& AEeAL
w, 2 & AL ohes) 7
a. Commission®] %32 #8-& EUZ 3 JFH/ME L SYEZE} 2 A
A2 $AAS o
b, Commission 20| URHAQl 7]Fo] HEE 4 7|23 Y (F, 74
A HI)E ASALRE A
c. @3 AF7IFY doish AFE 7IEAA AEbEd dijEe Ry AR
S F 7IES 84

LA

).

w3, thgo] ANT GSFAYY dwaAe Agdsdn:
a JECFASM H7h8 4EW/HES} EZ AHgo] 5188 4FF/H2we] GSFA
of X7

I loio - dpo o

oo
—
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b, GSFAY XgsE 2FH/1E83 1 HUAE7 1SS 24 i AEEEAYS
o) AEAIEFA TE Codex 3979 84S EUE 3sfojof g

c. GSFAY #49 AEH/NEY HujslSZol FAQl JEHNEY AEFS
AR HAE gE GMP 938 F4sldo & GMPE A% ¢FAHE E
W2 7N&3o g AFeiso] AAE AU E&F ostolofoF &

d. GSFAQ] 212 INS A EA/NMEEFI 3 A AFEFAA (Food Category
System)o| 27%

e. GSFAE 7+Aste A& vt4std AF EFE ¢

f Codex A1FE R4 Y39 HEFHME %Zé% GSFAd =3

g. Codex A EHEA U39 4FH/ME 22 GSFASH £3t

h. GSFAS] A EFEH 5 41?%?17}5%“5‘01 ’—‘J ¥ 7)1Zd s8R Eth=Codex
AZHE A3 Ao L& AL Codex 2ZHEF9 3 E=CCFACY
GSFA NAE 278 & 2 old@ 87 A3 A% Fug vPoz
A3stElolol & Codex AFWEAYLS YoM o)d AH L F43¥
AZA AHAW 72 AFEF THHE FAHAINHA ¥ HEF F AHAF
#7189 02 Agd g %"Jcﬂl JHE FolHE 9,

L odE AFEF glo] ALY A FREHS 4FYEY HAF] U
QAL SE 2497 GES sm A%,

| AEZIES AL oo 4EO2 IS0 9. AR A7 WA,
4% AUAA $T A, 16402 TR PHOE 1 BAL 24T 4

< wo vt Agsig,
k. GSFA oA AEHNEY HYHL7E A4 =
2 A} duAF L] WA AR AFQIEO HoAE HE.

1o
—(o

[

s
4o

is

ofo

tr

o [
=t

s

fm

HEo] “CCFACE AF7HE & AFH/NE 14 UM Codex HFEEANLY

A AT B J)ed AT 224 IHT Aoy F ARE HXT M4
Aot AE F AHF %17}% T3 PN T wdd ¢ A& ol 43S 2ot
712 ST & ?‘f& ) 9 g)ze) Autd A9 2 HFH7HEC] ADIE 2H3AA B5
£ Flsts Wy %"“% Ag Dol o
CCFACY #¢ O] , 9 HEFBEHS %iM AAIE £ 1) 9= FAM
6‘433 FAZNE AAsAT EF oln =&AL APHL e HAFHEHE
=& JECFA priority listllM =297+ —‘;La}v: AEFH7ES] A}yl B3

ko HHN‘
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s dso] UL FHAC Fol STk AR ed WUl HUFe FFA
A= 289 &7] s} GSFA AU AHEFo ADIE P77 2 it

4) GSFA2| M2
CCFACE ECE UiBd A2 X33t ofg 3o GSFA AE ARA 2
el A7HE A 2E A4S APES Ao gt o] dUee AR
-3 Qo] AFdE HAVME AAREIE HFEY ARl b Ve 22849
T8 FA 2
- Ho & 270 ¢ ﬂ%HOl Table 1 & 29 At HIHLIEAA AL HES
B B o)AL o] AFol FAHLE FEHI Y FA 2 7 Sith
CCFACE GSFA9 A9 MAZGS 24387 fs) Zga/v=9] Frsd 3
F, B, v, ojHE], 48, E#E, wRAL, =290 2 A9Av) #odd)
+ drafting groupS FASL, TS MRS E AASHH
- GSFASH &Aoo #A B
- GSFA Mo #7HE 448 AR5 9
B dFo] AEste HbE AME B By
A geide 58 A gde 7E HE
- Codex 7HE5tAe s FA3 #4850 de él“% 7VEe] SAlEE I
dto] Aol 2719 B Y=o] Table 1 & 29| H HIE NEHNA AR
WEE HIT A, o)A o] AFo] F 11~ FEEY g9 AL €
b= 94 FE

gt
1_

1:u

ft

AAY 71E (crteria) & vH
718 A7 ARl dE T

5) GSFA2| MEZH=H|A|(Food Category System)oy Clist HEO(A
5 AEFEFAAL GSFAY FE&He JEFEFEA oltﬂ CCFAC 3] 9olA &
GSFAS9] food category system®] Y&AAE 43817 93 L Aol Egeh:

a. FCS& GSFA <19 F23 F48.49).

b, GSFA ¢ AR 93 AFH7ME AHEERIE 7193 8b7] 98 F92
EZX FCS7h AEH AL

c. FCse #438td AF 2 #43HA &2 A%

d FCS&= A& s 44408 7448 & 9%

e. FCS& GSFA ¢ A< BAHLOE HA7HE A4
ii/ﬂ ;\47:1]5]

f FCSe AFAY. )AL &4 23] #4850} YA ¥E 3 general category

ool o - voor
(9
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AN ERE 2

A 8| &3tH sub-categoryl = AFHLE & %EP{— ouigd.
g FCS9| HFE7F A% (descriptor) > Zﬂ%%‘

EANFHE AL YA &
h. FCSE &g #&3t7] sl 35 ook 3.

El[o l"-E
fT»
ol
o
e
2
lo
=l
i
=
e
_Oﬁ_',
by

i8R HERF AEHA g2 AF
i, A AFER TdE Aol ofd AFAY G2 L52 AEHNEL A
Gl

iii. 2 458 /A AEHEY AHE 3 A

N, oy o

M
u
o

-
ok
it
>
"
i

7HEE e &l (o ¢ AR vs FHAE)
.]

[e]

T CCFACE GSFA7} 7t EE favasd AHdle #7ES @A 9+
< AEAEH 2™ Food category system® FA Fstdtt. Izv Food
category system®] 7RAAIts}t HAse] CCFACE n=9] FRdld] 35, A&, o
2, 292, 8=, I0CCC, CEFS, IBFAN, IDF, IFMA, ISD, OIV7} 368t drafting
groups TASL, F groupo] 7] AEE A% A7) =d2HE AEA FCSE
TR T I, JAFTHRL 2713 oA =932 AAFAT

31, Dried pasta and noodle categorydll = A2 ZF9 2AEH7}1E0] AMEE 4 9l
te ol EUIE CCFACE “Food category 064 Pasta and noodle and like
products” o A} 2 & subcategory® A7 E g3 2ol AA AT

064.1 FRESH PASTAS AND NOODLES AND LIKE PRODUCTS :

7HEE A 3 (XA FAY, A AW, v AeeistEA FAY

T dEA g2) g545HA § wAEe FFAE, ojd AFEL XY ¥

B2 2HEe AEY. 98 59 EolA & 4 (unboiled noodle), spring rolls

o) A wE “%9 (skin)”, wontons 2 shou mai

064.2 DRIED PASTAS AND NOODLES AND LIKE PRODUCTS :

7HEEA 43 (FAYRA EAY, 2HA AU, e AeEgEA gAY

Te YA %) 959 HAug IFAF JE Fo spaghetti; bean

vermicelli, rice vermicelli macaroni & rice noodles

064.3 PRE-COOKED PASTAS AND NOODLES AND LIKE PRODUCTS

7HE (EAFEe zEsAY, vlg] deRlssiAr 93) drerst 354 F.




I EECCECEN

ol AFES AulAA HH AMEHAY (o : pre-cooked, chilled gnocchi to
be heated prior to consumption), Z&&4]F (prepared meals)®] AEAE (heat-
and-serve frozen dinner entrees containing spaghetti macaroni, ¥+ noodles:
canned spaghetti and meatballs entree)o) ™, T3t Zu)ajo)A Tj=7] Mol A
FEI3 Y, 48 F4S AR Oriental instant noodle (ramen 2 sokuseki-men)
= X3

(2) Processing aids ¥ Carrier %3

33} CCFAC 3 YoM+ FHAAEE A 02 & drafting group®] GSFA Z 7}
THZEA G} carmierse] #¢ EJFAE A5t 271390 =& ) T
2 AFYEIIE 24T vk AUk B CCFACS 333+ CCFAC B.¥A1 ¢ Circular
Letter2 CX/FAC 01/10 o #3 AL 23372 3 v glth FRASWEE 4
FA7HE 2 AT EEAY A9, camiers®] A9, 7MFREA Y 3 A HIWE A
E 9 d3 Inventory of Processing Aids®] Qo] B3] ZHAE EAE 7+ds
SFTh

2 R AAFAES THTERAY HE BEE] stodof 39, AFHNMEH T
=2 5]%—443011 7124 AHE HAA goue B gAgtdol e F4E
g B IAFE FAHY e AR HIstE WE EXEZA Inventory of
Processing Aidse &3ltte dds EHstgch 7teEzAe] A $£HH F2
dhel] dutEel A7 dYo, B 3PS CCFACY] GSFAY 2AL w3o]
oF 81, 7FEEZA 2 carmiest W AEEHE sHACk ke A S AP

&7

i)
:x:

(3) Codex 4% AEH/E HW/E 49 Y/xE: AF

CCFACE 19% CCCPC (Codex TFOMAE ¥ ZZZAEEHLI) 7} 257
Codex 39 8TAZ FA4T 2F3 2 2ZAFTFEH F AFIERAE
AESRLH At dE JEFH/NIEAAS $AAUTE Ty JECFAYA H7}
HA &2 Neohesperidine dihydrochalcone (959) 100 mg/kg2 &913Fx] 2o v,
GMPZE A|Stel Camauba wax (903)E A2 VEhlol 3tie A o) wel £93
A kAt W, Tertiary butylhydroquinone (319), Butylated hydroxyanisole (320),
Butylated hydroxytoluene (321) 2 Propylgallate (310)o) Wl ALL71ES “200mg/ke,
singly or in combination” 28 Z¢3goy, mIFdEE 0}7{4”L7<'ﬂ§* =
cyclamates®] Z 8Hol] Bl 3}t CCFACS Appendix X IXo| 2Z8 2 2FAE
TA0H T MR 2 $U98 AFANE 4 FFA.

°°l e - vo o
O
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HAMEBEBE 2

(4) 563} 574 JECFA 39| A3} By

JECFAdNE AFd7te 2 9948dd d =4%715e 38 AD Z2
PTWIZ 4488, CCFACS 183 JECFAY JJr# AIE Aol ARE7|E0
U A erES A8 gt

HAEZHA3E 20 e AFH7HE R 200 94709 flavouring agents, F F52
chloropropanals % o2 29 polychlorinated dibenzodioxins, polychlorinated
dibenzofurans @ dioxin-like coplanar polychlorinated biphenylsS #7}stgch 459
flavouring agents® E LT Z A9 Algo] BEMEAY L, F3A4 2 EEA F
e 71502 AHHT o) Hr7h7h R ¥R @9dth CCFAC (Flavouring agents
o AA HAEAHE AE flavowZA AHSSE BT FHEFHolof &,
non-flavour &% flavour formulations 3 £x2 A4l o Bdds A%
8t frotol ATk AMEE AESHATE F 342709 specificationse] #EH =T, |
% 31770 flavouring agentso]™ 2570+ flavouring agents ©] o] A E37H=. 270
9] specificationsS AF I eh Ed 50708 AZH7}E (anticaking agents, flavouring
agents, sweetening agents, thickening agents) & F&&71%0] ARAFHAA AZ-& 7]
Zo] A=A

AE7H A8 = CCFACHA o] A= AT AMdo] BT 13719 HFH7HES
H7relAl 9tk CCFACE AF7Hg o Abgste Sk &g £3HQ HJ7HA
A9 P24 F#ste] General Specifications and Considerations for Enzyme
Preparations& HE - $83t9°8 Guide to Specification (FAO FNP 5)¢] 7J&&
oAl S FAERA, o] wE} JECFA 934 /MAAGE Euizel sith
CCFAC 3-chloro-1,2-propanediol®] provisional maximum tolerable daily intake
(PMTDD) & 2ug/ke Q2 ARG ATE AEE EUE 7 23 LWt 7+
Ao 2RE AHstE FFAHAFELS PMTDI Ao AY ot} Yty CCFACS
7+4 Z 3-chloro-12-propanediol®] #A71& AR L2 Qs ARV} HHFeAAF
o] AA #&2T F UTE dFIIA

13-dichloro-2-propancle] ZaRAE A A ABo)7lx= AT o] ER0) in vitrool
A FREAE 7Y e, ZHEAS YA, F

2 93] tolerable intake?]
[e]

o oY ZHIH GFH F%
HE4
%

S gusls Aow olaq;qJ_ Atk CCFACES &4
4o RAFEts 4ES o AN FEE &

0G5 A Fe 2R
e B AR Ao 20000 oY A

3]
sttt 1,3-dichloro-2-




| EECEREE

propanol®] 4% & X% 9] 3-chloro-1,2-propanediol® ##Ho] 910 B 2 3-chloro-1,2-
propanediol®] 4| &2 & £3) dichloro 222 #d T 4 9L Aolg AL

CCFACE PCDDs, PCDFs % dioxin-like coplanar PCBsel] #af 19981 do] WHO
Consultation°] AE3 73 % 1 o]F o|&/}53 AHE EUE ¥ EFE9
EZHQ HAEE FYAh CCFACE AWM o1& B2 & 7237
Hsl ¥ GHE tolerable intakeE 4 3FATH CCFACO] A4 PTMI= 70pg of
toxic equivalency factors/kg bwZA] 1998d WHO Consultation®] 2338 1-4 pg/ke?]
Tolerable daily Intake (TDI) ¥ ol HaF 2 90 percentile A#FE o] ol 24
StAY 233,

3 ABNIIE ¥ QUBAY AWEAHY XS BE

33%F CCFACOA w]=o] FLE3HE drafting group®] Y AHYAL EUYR
HEA7FE 2 LEEAY HASEAUIA L BT EJEAE -*rxe}o}ofl, =9 3
gor e =g 93 F EAE T 925 2 AEIVE AFE 6 ok
CCFACY 31 391937 Asi &A1 3 8o B3 A /e A& Q8o
o e 39 A7t UNSS ”7%17] , & IE NS g el
7] F3]o] Y FNZ AEE AU 493

SRS F T4 siEA Y el CCFACH JECFA-O% 9gS
ZH CCFACY FAAAREFS 743etz, ¥ 7187 IR sdS 2
S48 ABant o] 53L& g5 A HEH (2 AL E o]
Ae AYE g

EC (FEuropean Community)E& thE sl Amellgs 2T HE993] (the
commodity committee) 2] 20| Policy Statementol] ¥reisjo]o} s}, 2| EEE
37t A &5 7]eAQ] B B 298 HESs A e A £33
b oo x e BAW S-S thA A7|Sd Tk £ JECFA B7HE59 454 4
AL FF HEZ Z8E Zolg B dHsyn

3 RRIYEE AR l 279 AFE JEe 7hed & Zgstodof stA|RL
JECFAS) $j3)%71A] 283 F37 ARE $337] 98 CCFACY =Hd &
5401 olok by AdwEth £33 JECFA7F CCFACH AEateE YR
A7} AgE ook stk 2 tis] CCFACS 3|04 & RolilMe ¥Y
Z3E 9 WS B ZolE Y Ayt

YR E Policy Statement®] E3-& CCFACH# JECFAZFY] AR 73S ZR3
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UHAMBIE 2

71ed slom, ARTIAEC B3 FAO 2 WHOY HAE EFtsle] JECFAY =
PA Ahy 84 (integrity) > SFHolob vt Awation olsh #at]
JECFAZ} Fgatajol & wlspatd 29l &g WHE FEstefof & ool 8l
o] FxE .

CCFACZ {(Proposed Risk Assessment Policy Statement for the Application of Risk
Analysis Principles to Standard Setting Activities of Codex Committee on Food
Additives and Contaminants (CCFAC) in Conjunction with Risk Assessment
Performed by the Joint FAOQ/WHO Expert Committee on Food Additives (JECFA))
£ 3HAR T A/FgelMe =8 i ddL FHHR &L
(Appendix XXI #2), & A< Codex F30)AI3] B Codex YHHIAE4¢] 93|
TH3VE AA

o

4. BAHAZAAE A4S

(1) HAA A F9 EubrE At

332 CCFACE 52tA|9) 295 8] 98] (Proposed Draft Revised Codex General
Standard for Irradiated Foodsy& A48 v} glom, 493} FaojAg|o A 5TA %<
& 9WitE CCFACE #9475 EE ALINORM 01/12A9] Appendix & HE
B Th

1) Section 1

Scope® “This standard applies to food processed by ionizing radiation that is used
in conjunction with applicable hygienic codes, food standards and transportation codes’

Z FAHNE o, =9 £ F A £4& 3 fA7E ARt

ECE B & At EY wols B78ty, % 393 (ol2d 8y, 9k 2
Z2)9) L MAPIZAMORE Cestum-1378 AHEFolAY AHEAE Y EHsde
m o]o] wa} Section 21 - Radiation Sources®] (a)3ol] Cesium-137 (137Cs)< 7}
3t “Gamma rays from the radionuclides 60Co or 137Cs" 2 70 4 313t}

2) Section 2.2 - Ex42k Absorbed Dose 1)
ZYAREE JAHEF 1kGyE AAT A& A¢sIoH, of=3d

ki)
+
fol

=
T,




B

Bapd F5, A% ¥ ICGFI7L o] & AA sttt gk, e|Ausie A RA
of #3 FAO/IAEA/WHO 9+ 2ol wat sl & 752 EFQs0a
319tk ECE i3ty 2 EE 2-akyleyclobutanones?] £A ) !
2 7]&L square brackets §io] FAHojof Tty FAEFIT. T
Scientific Committee on Foodo| A 43§5¢l Hrlr Euix] 9ty o
b wgd A As R ¢ F e & 239 dAo
ARE o1&T F lom, FAH HEE HEH JECFAC A
< Zolg dastdth
2AHEE FARSd gL
H7F e AelAM 10kGyS] FHs
NSort EFUEE B A5olA
W 20kGy9] Z*}a Feades A

ofp i

b ¥}
oy
)
st
ro
ot

aalaty

o

12 % 9% 106Gy o4l BARZA 58 A
Astelor & WL 2L

W EAE  (herbs and spices

10
ALA
Al

&=

Bl
10&_1(
N
O
= Mg J

R

[c]
WHO WEE A8 9% 3189 427} AT @2 AFNN 7164 54
& AN NS FAFE FAE 2004 3 RN QAFHhE FAO/IAEA/
WHO ST AF RET Aol AR, £ A2 DO FAT L3

2= @} g glof *E‘é_‘ﬁ <substannated>J 1 obd = tke g WL
Id FFEA g3%s vFlne AHET JJrf—f} Q227 9lg 73 WHO+= 4
fts A-ygd &4 olgt ZFxaqATh g 7}77}$ Al Y AEE o4
T o™ 2002, 649 JECFA 3 ooA o5 ZAET 4 & Aoz CCFAC
of FA &Rt

ol

3) LARM AlF0f| CHSE UMY =R W =0t

TANZHAEE 7H&3tst7] A8 At X+ 10kGy l%ﬂ oy
I 2-alkyleyclobutanones®] =Ald] #Hsf EC7
JECFA 37t 93] EC/t Q7438 AT Zi% ﬁ:rLé}

CCFACE 9 H 970l Bol =98 FX EOF FH, =
gA =Y 0%, dE = Za A €=k 9= n)=h EC, Cl ICGFI, FAO
2 WHO?} drafting groupe 743 AEH AuA 2 FW3 oA =&
& EUzZ 89 432 Ngsd 3 FtA S F£Esd FFPEE AA8
At

ﬁd
r*°
ro

2 R
-
iy,
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(2) A F9 BAAZAAGANAL 5 Aol e FAFR AF7H A2t

332} CCFACE Joint FAO/IAEA Division of Nuclear Techniques in Food and
Agriculture’}. £ B39 AAF $£H9 AL ENE (Recommended International
Code of Practice for Radiation Processing of Food)E A3ld a#,JAFTHsIS A
N3 9o A HESZZ 2R3 vt ot 483 FAPolAlE = olE AFAGLE w2l
3t9.2H, CCFACS CX/FAC 01/128 ZAES At

Joint FAO/IAEA Division of Nuclear Techniques in Food and Agriculture t3¥&
EC 2 uvlZo] AZ3 AL 2Ntk T3 Section 8 - Labelings 713 3tA=
ECY A)¢He General Standard for Irradiated Food & ZAFHAWEo] o5 o
Codex A FXAIE A9} G Fofl 7H5F Zolzt AFstAth T3 HAFHL 3
39 $ds Wy 8 5/8%A (6, TAA A = AAHNE AAGHU
(Appendix V Zx).

e

5. AMES QUEH Y SA0 e ge)j=7A(Codex General
Standard for Contaminants and Toxins in Foods, GSCTF) &3

(1) 2984 9 54 Ak vy

333 CCFACS 2W3]9 Ao] ¢dEd 2 Sao] 3 ad hoc working groups
MAE7Z AR v o 247139 Aok et e FA 5o working group
on contaminants and toxinsS 7} & 81712 AA A

(2) AEF 2984 9 549 |EFH 2439 Schedule
332k CCFAC 39| A I3 A9 =& s WEZHET} Codex General
Standard for Contaminants and Toxins (GSCT)ell #% Schedule 1& 2AJ3I71Z &
ARAEE 128 b ok old] WEsEs} vld Schedule 18 FA3HE
At} Schedule 12 F 709 List2 FAH0] e, List 1& HF $0¥

S¥Ed
D E2o #F MLso] #3 &) T, List 2= Codex A Aol e LHE
A 2 E40) #F MLsol #3F Ugo]t} Schedule 12 WG 2 & 39 77+t

AYRAE AHEE Holehs Fadwol 9900 Codex AFFo| Schedule 19]
ARANES AARAZ AZY & AEAY ARE =9sg0h




UHRAXNEYE 2

(3) GSCTFY =&F37 ¥4 9 Aol o AR

333} CCFACOIM 3F ¥ ZHA7} FE 815 drafting group®] $3¢ A H+49%
918 HAE {Proposed draft Principles for Exposure Assessment of Contaminants and
Toxins in Food)E Z¥I3N] T8, 9AFE ¥ FF=osp7|2 3 v 3w 4974
QoA 5 HWEE AFAYLE SASA

T 9AL 4FL B3 S9EAS 529 T2 Q9102 HF/AFIES A
A FEsteol =AY A JNF (criteria) S AFIAL UFo] AFHUT £
Annex 12 JECFA7} AF F Q@8R 2 540 Fa) FYsly dR=T 3|
2AS A3 HE & F UASE EFHY SAES AL YTk Annex 2%
Ao o] JECFA, CCFAC B 3|97 47] the 259 #3 CCFAC
o] AL A Yt

CCFACE (CCFAC Principle for Risk Assessment of Contaminants and Toxins in
Food and Food Groups (CX/FAC 02/17¢) Annexes I, I ¥ MH< JAFEE 4
& 39HAlZ Z¥8lY (Appendix I F3Z), drafting groupe] & &S HAE AL
ARG T Alekd td dA4-EE Y3l JECFAY (Proposed Draft Principle
for Exposure Assessment of Contaminants and Toxins in Foods)& $5-31712 274

N-E

(1) 2, 29, &9 9 1 7}FE % Ochratoxin A9 3§ Ftel A

332} CCFAcoM 2 By, 32 9 1 7HEE F Ochratoxin A9 HUHE7E
(Sh& bug/kg o2 AA3te] s@AY $A& A3 F3)o FAT v AoH, 974 F
ol Ad e F H71E (%) > SEA £% vk A

o W olEIEVINEE o2 YT A ]E o] 562} JECFA 3] (2001. 2
9)9) B A Sue/ke zoug/kgﬂ dogle Aslie 4738 * W Arojnz A
Eobde HAX o 20ug/ke7t BFIT A B gE JYFEL CCFACY H
Fobo| A MLs¢] 442 ALARA (As Low As Reasonable Acl’uevable) 2o ulz}
of 3fRZ 5ug/kgo] AT FAsAL T ZFAYRE EC ¥ HE 3=
o] AAE do] 563+ JECFA 39 (2001. 2¢€)olA 713t && FF (raw
cereals) & HFLAPEE lg/ke YEZ YETHY A A Sw/keo] TElF ol
2L FAAS T

_g
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FHY =9 Fo CCFACS HEFHOZE GSCTY XA AL AAZ Y, B
g, 34 ¥ I 7FE ¥ Ochratoxin A9 HEL715E Swe/kel B AA TS 8
A F0g 7] H3l F3d AR Z AAFALH ol i A== AAHE K

2) AAF2 o ARF2dErt E4F $8 F patuling] H s &7 3t
g oA

322k CCFACE At 2 AMFAY87E 378 28 £ patulin® U347
F& S0ug/kelE AR 89A S90S A7 Y3 F3 ) AAsVIR AR uh
Ao}, 243 F3] o)A TR grol 6PHA R Mt dle CCFACY MAEE AA S
L=a

Cl EE Ef3le] 47 A5 oo AFFA HFFol vlnd 2
H, o] HI1F A patuling tolerable daily intake (TDD)E A ZHF RolE
Z S0ug/ke 71F diEl 2 E EREEAT olES 2E 7oA HF 6-8ue/ke?
patulin®] AEH UL EE, 2B5ug/kg0] Bt A XS ATE HE HEEL S0ug/ke
710l oldolg X3S HYTFE 3] B3I + Y& 7Eolad FE4UL
™ rlSi®E EC7F e A7AIE WY omd dFdAE TDIE A3}
A e ALZ UYgEIS AAsHY. B ol HAFEL 25w/ke 71F0l
GMPE HE&3HHE AMAY EE AGgA B4T F gle 71EYE AF
sttt

CCFACE Al#AF2A 2 AAF2987F S48 28 F patulin 7152 S0ug/keZ
stod 89HA FUs sl 3o 4H3712 AR (Appendix X %}i). A=A
59, L290], 2#¢], CI ¥ IACFOE & ZAL SR

T, CCFACE At 9 AMRF2987F 348 89 patuin £F 245
AT Aol 2&ET Adio] @A olok ol TIAT EF F BIAY
Circular Letterol] Atz 2 AM#FA987)F 88H 28 3 patulin ?}-‘r’r o o3t
A5 SN ES EFsa, *‘?‘SH‘:”Ol AHE (4d Fod) HRHL7FES S0ue/
kel M 25ug/kg 2 NI woLe AAES)Z ARG
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(3) AAFe 2 AFRFLAEst F8H &8 F Patulin® 2FdWAE 9%
AeE (2h)

332 CCFACE dAFHF 342 FoAdA e =& s Y22 g
(Proposed Draft Code of Practice for the Prevention of Patulin Contamination in
Apple Juice and Apple Juice Ingredients in Other Beverages)S HAst=E A4 v}
Atk CCFACE A Zo] “prevention’& “reduction” &2 +487|2 AR 3Rtk

CCFACS 5¢HAl 4918 98] (Proposed Draft Code of Practice for the Prevention
of Patulin Contamination in Apple Juice and Apple Juice Ingredients in Other
Beverages)E R o]At3lo FAs712 QAT (Appendix ).

() %% & FRol%2 2AUAE AT AAFA (2D

332k CCFACO)A (Proposed Draft Code of Practice for the Prevention of
Mycotoxin Contamination in Cereals, Including Annexes on Ochratoxin A, Zearalenone,
Fumonisin and Tricothecenes)E ¥H 3} Y, ] =o] FE & drafting group®] 48}
of 34zt FdN gAT-E 2 AEE ZAT vl Utk CCFACE vt & 299
ol A& NHAL EUZ NYsZ AHsd0.

S5GA =98 ¢ (Proposed Draft Code of Practice for the Prevention of
Mycotoxin  Contarmnination in Cereals, Including Annexes on Ochratoxin A, Zearalenone,
Fumonisin and Tricothecenesy& 3§ o] AF3]o] A 31712 A48ttt (Appendix FHX).

(5) T 2EFX 2.%9] Aflatoxins #& B9 FA]

332} CCFACClAM 29dle] fatol] oA 7t 343t oA o] =95 ] I
ZEHAL F9 aflatoxind] #F EEAE AAs7I2 A vl ARF
(tree nuts) ¥ Aflatoxinell #3F E2FA S HYS Fsl7|2 A3 CCFAC
< olFFH Aulg FA4H0E Hapy, A%, UERE, golZYgl, B, F, v+,
INC, WHO ¥ ECZ FA ¥ drafting group®] A3F 5 aflatoxinoll 2 ESFAME
TARNZ ARTH FAA AAF F aflatoxin® BAWHE ol AR F
aflatoxin®] L ¥ # AHE £ HIAY Circular LetterZ2 X712 2A
3Tt

CCFACZ Hazbd, ofgh 2ddl, ®=, 4=, vl5 % INCY sl F=0]
{Proposed draft Code of Practice for the Reduction of Aflatoxin Contamination in Tree
Nuts)& st tha3jeforel =& #3 F&, A2 9 HEd|E 24
st

iMM©-moom

O
(9%



, AHLSNANI 004

Vo)
K

KEEEEEE

X

7. NEE0 MY ¥ BEos

=
(1) &) HAs &7 Foll gt oA
333} CCFACE oF, 245 (crustaceans) @ #2427/ F (bivalve molluscs) =
9 71%¢ ePA R Hie% 3o AL FHY T U CCFACIHA Arddrz
vh 91t} (ALINORM 01/12A, para, 162 @ Appendix XV &2). oA 144 AAHH
ulo] wel CCFACS butter 2 mikfat & 99 AQ71EE T JA A AESFNZ
3t ek

fo [HO

o EL

1) IR, 218 Y ZVIR 50| Lol SITSIS 70N Thet of21
CCFACS AZAZ/NF 2 274F F o= A% =2FL AolZ Ad Ax ¢
239 AT §TE UAA GORZ, BUAR F el AXALIE L/

)3 AT T 49l AhHBE O5ne/ke)d) $RAGE

)=|

=2}
o
B2 dd=52 4% %"ﬂ . mg/kg ]‘ﬂ_“x__‘ LiT Soe o4
Hoz AL e ¥

[e]
=
73 %52 24T A AP, YA RE BE

k)

2) 0iRE Yol Hisi8o =0l chigk 2fA

CCFACE 02me/kg AIH 7123 5 7120 489 & gt AF AFES 60
AZ wEse e Age TR £ 249 Cicar Letter 9738 £33

712 AAsA (Appendix XIT ¥ XX #2).




I EEEECEEE

colF F W e #g AE (FFE 2 e - d 0 5E2E M %
A B2 oF) 2 02mg/kg o E AGE 7Fo] EEA &= o F FTH
CAEAE ETE FAEY #E 4R
FALGE 7] B BT dSHE AZE AR 2 olRHFAE FE Hd &
3 A7 7] AaBA dd AE
3) HE{S Hof ZCH5{S7I=0) st oA
CCFACS 333 399A] AxthErst WEd] #H8 Codex F2 F 005mg/kg o2
AkE e A 8r1EE 4T oA o] Ytk AL st F5 7IEY ¥
Aol #8l AL 238 vt &S AHsgch CCFACS WEZF AA 2ol4

lo

=2
Fol AT A% A FOEE Codex WEOl B F4 F 00bne/keR AL
2% 7122 AT, § ALL COMMP (Codex § % SAELHNAS) 2 %

4) 7 L RAIUS Ho ZIchsiS 7= chet 21A

CCFACE F3)olA 7 (002mg/ke) B A (Olmg/kg) 5 F] N E7F
of FAHAULH, F FI 71F AHEE SAT v UL o
EE 322 CCFACHA k&% H7hidy ¥ 940] gle 43dM $f 5 99
HagriEs AAY 840l AeAd tE I A7 v glow, & WEE
Al 7323819 E3H CCFACS £ HIAY Cireular Letter® $-F (0.02mg/ke)
FAL (01mg/ke) T He HUS L7150 A3 A=) AL FHE 2
it

o M

5) AIES Ho| Zi4 U OIS B Al (E0h MBof ChEt oA

CCFACE 3|94 (Code of Practice on the Prevention and Reduction of Lead
Contamination in Food)& CCFAC®] /W¥st=® ZAAF u 3le< A7t ol
2% w2} CCFACE FAoJA3 Y] $:¢& AAE v=g HEste] 35, B4,
Auch, dnta, A%, ojejE], §=, B2, Bl 2 OIV7h (Proposed Draft Code of
Practice for the Prevention and Reduction of lead in Food)& 248 A& 2

Qaheleh

(2) =g HNS (29l I
332k CCFAC A3} AF F JI=§9 HY

IMMw-moom
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AR, 493k Haolats el A 4] (staple foodstuffs)e EFate] dA| 4ol
AFE 1T "ol slde d4F ¢4 EE 7]F (ALINORM 02/12A,
Appendix XV)& 49AIZ wesr|2 A4 vh ok 8 332k CCFACE A& &
A3 E71% (ALINORM 01/124, para. 170)S Z@ste] oAL sdsty 43} 3
el A =971 E AY s
YEYRE o] B8 stz AgFolm, 20029 Woll 1 A#rt h‘%
AYL A9 E S o2 J49F9Y A& vxfEe HAWAEINES THEF
I 5&% ul l% AEIDFAN Ao s AL HYsIAT. T
olal7] Aol F2 FJeAFo 2 %t 7] & J=F

H‘ it

N =& ‘3—1 A H7VE JECFASY] 92ld "ot Ad&g A4{Hch 5%
JECFA 39l =8 E9] 72 FFAFS FF (cereals), Y (fruits), iﬂ/‘
(vegetables), 21% (meat) @ Z/NF (molluscs)ety BH 3. JECFA HE
g 71E 2 o9 AFEIFY £E 2 HaHE/e W RS A7kl ol iﬂ%’
RYE At

CCFACE % 5 =4 ¥ % (miled rice)©] =
olmz & £ JI=fY HAYsLrEe =g
o oA Felrh

122 ol AdaE FUT £
i

A4 3
Aot - gafojor ﬂﬂr” e

1) Status of the Proposed Draft Maximum Levels for cadmium
CCFACE 719 k23 7Avd d3< vAA deve fdsed s,

(&, 7HR, 34 2 49 7 2 (& 7R A 2 Fe) *1;%11 #5 FtEE7)
T ARARE FANNZE 3, olE AP FRIVE ARSHT =3
#; 93y: =" 2 U 2 g3E ’l]"ﬂr(’\, b, A 2 %) 22T A
& AT A, stem 2 FEALF YAAFR, fresh herbs, T3], A B
ZAFE SHAR wEste] AL FHlY x}ﬂﬂﬂw =98712 AR
(Appendix X IV #3). CCFACE JECFAY 1) Yox AF3 EF7E 12529

9 Ao B &AEF, 2) Y & 7E DA JdAFEFd A, AtE 71
Y oEE e 1EE AN AF HEE AHTLETH =
o k2 % eEE FPT A AR AR & 3N 2 7}
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Geuns R g ]
Fruit 0.05 3
Wheat orain 02 3 Inclucing bran and germ
Miled rice 0.2 |
Soybean and peanuts 102 3
Meat of cattle, poultry, pig-and sheep 0.05 3
Molluscs 1.0 3
Meat of horse ‘ 02 3
Excluding. leafy: vegetables, fresh
Veosabe 05 |3 | o amatoes and poded
potatoes
Peeled potatoes, stem and root vegetables 0.1 3
Leafy. vegetables, fresh herbs, fungi-and celeriac 02 3

OEXEEETES EIEL:

)
31x} CCFAC (1999, 39)& 49 A L7)5 (AAFZYHFELS 200mg/ke, I
R A

AFZEHEFS 250mg/ ke 5%741 & g3 3o AAFAL, 233 T3
(1999, 69)el X JECFAY FA AF7t AFH7F 222 A SEAE U=
A2 AREFA 55x} JECFA 39 (2000, 6¥)°l A= Provisional Tolerable
Weekly Intake (PTWDE l4mg/keZ FA31712 A4 v} o} JECFAE 333 3
9} (1980)ell Al AR A Fol7|= 3h) EZXHLE (canned beverages) 7159 150mg
/kgF 7)EF BXYAE (other canned foods) 7158] 250mg/ke= L AMglAIA 9
9 9% (gastric imitation) &2 Ho|= FASAE ¥ 7HeAol Aot Z&8Wd
wh 9&S 7EETh 33%F CCFAC (2001, 39)2 FHslool Agd 71FE o
Al =971 2 ARG vk ek

S B JECFAY 222 - A3E AEE AgoE o]Folzl Zoz H
471 A3 AAL Yoy Ao F6 B2 ARE PEIHYF dde 92
Ye 918, ECE tf3Esle] 2391 Euwopean Scientific Committee on Food7} 150
ng/ke (E2HSE) 2 250mg/ke (718} FXEAF)NAN S Uehdds
JECFAS] ZEd] Fog Agtolxut Agtd AU Er|ES UF wde A4

l himeo - oo

k=]
~
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dehle B9 Aisg71E0] e Be 44E Badel 9o, ojdel g4

= B9l /IEE Asiolok BT Al GHALE Hug/is YA
A7 AFRAA BB AEsgt FREE e FHEY
54 5 dol8 £40 Besn Yoz ExsA ¥ B /%
of B3l W we Aast Besvhy AHge,

1) FA0| Z[CY5{R7|Z(Z2H0ff Cht oA

CCFACE F49 W& &71E (wl ZUHES 00mg/ke, THFZHHFS
250mg/ke) & 3DAZ WrHEt AL FHIA AV|F YoM =37l E ST
T3 = HIAMY Circular Letterd] AAEZIAEZH TAZEZYAE 2 lacquerZ
UHE EXsAY XA & 7250 #s AFE QHHIE AFSAT
CCFACE 337} BEYEANE FAstd 38, gAFHEs A 2713 9x &2 87]
E ARSI & oA AAE F49 7)FEL ted 2k

X

Liguid-canned foods 200 3

Solic canned: faods 250 3

(4) Thol 241 W chol $415 448 PCBs

332 CCFAC W@ #Z7} Dioxin and Dioxin Like PCBsE 4% ¥ dAFES
AX Sl =sl7|2 AFF vb 3tk CCFAC 572k JECFA 3] (2001,
69) 232 788t Position Paper® $A3%90H, & Y&Zd= 2 2 3439
1% R AR #F AEE LA AT

WHO )%+ Dioxin and Dioxin Like PCBs FA7}F 947 Stockholm Convention
on Persistent Organic Pollutants (POPs)7} CCFACY] E£o] & w3l AHE ¥ 33}
3ty A9ty B3 37 F Dioxin 2¥¢ AXEA Ef F¢ Dioxin 7]&
e 33 ZAAAE Ay, £ 2al) 5979 FA2 EHaY0. BFAN
T food chain®] wkA2te] gl ol B oot Dioxin k& Hsfel sl +#HE
& A
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22 YJEE 5 Postion Paper’t 87 2 4% % Dioxin®] QG559 7ol
S JulE X ER CCFACY 9AZ IthE HA Hojof dith= AL
o oE¢ 4% Aeld 4% % 4FUE F Dioxin /17 BF AR
QAR olF WEE EF AY b W AGH FATAY B
JECFA7Y A% ¢ PTMIE 23T 7tgAe] Jong § EJEM £ source
directed measures®h A1F % AEQwo] BY As|ee 2¢e Eel 5 22
o] 0 Zae 83 YuE Z=td T A FHEA T

Y xe 7HHPU¥%oﬂ 21914 Dioxin and Dioxin Like PCBs® A%< ¢af 7
AHoly, AAAIH, FAF ¥4 (screening) WHol FLIL AF3IHd,
CCFACE CCMAS (Codex ¥4 2 A 24133279 93])7} Dioxin and Dioxin Like
PCBs9] E4MMS ZAE Fo] glon, 7] CCMAS 3= 2002 119 (YA 18a
Fx)o AHGALE FABH

CCFACL Dioxin and Dioxin Like PCBsol| 9} 24&-& urEojolk O}Ui A 2 A
non-Dioxin Like PCBsT Z&E o7}t givk=d Zosty, & Asto N Huris
AAEA 712 &%t CCFACS A E 2 AEYE 2 Dioxin #—éﬁf ohet #¢
o]9]9] A YA =&Y FUAHEy} FQsTL
Circular Letterd] AA| Dioxin and Dioxin Like PCBs &0 3t AH 2
o A£3l7 §83% B4 (screening confirmation) W] 3t AEE 252
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(5) AEY tho] Al odUAE G YAFA=RA AW (&3

332} CCFACE (Proposed Draft Code of Practice for Source Directed Measures to
Reduce Dioxin and Dioxin Like PCB Contamination of Foods)& 29A 2 4ty
ste] Eo] FLd= drafting groupe] RS 3 343} 3 oox =3I E
AA 3 vl 9t}

]'—:vLJJr AVTdiEs X W Fo|AZA] chiorine?] H4F S 2 chlorine dioxide

AHEFOEAM B F Dioxing A3 AL F YOBE Fo|PIAZA F

chiorine ¥ A 9] A12S E38) chlorine dioxideZ 7AANZ 4 Yvhe paragraph 10
AR stodof grhal sttt

CCFAC (Proposed Draft Code of Practice for Source Directed Measures to
Reduce Dioxin and Dioxin Like PCB Contamination of Foods (CX/FAC 02/27)o] #
d dAE 2R AASRLH T, AAFE E A oMY =o]E 3
SUS FHOE Much FJE, & gz, v 2 CEFC/} 7] AlE8 97
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(6) MCPD ##

33;2]- CCFAC ‘;‘r/\] ALG F4O 7 & drafting group®] Position Paper& 44 814
gAE 7Y 3 I YA =3r|E AAE v gk

EH——?-Eth— A=) A AGASt B acid-HVPE AMSSF 74 AZTH
FHAE 71¢9 AF MCPDE 1 mg/keMA ZANAYT 2934 o] £3L
B z}2] 70% H3E 4 gon, 71¢H02E /M5dt 7|F0BE acd-HVPE A
& 14% %‘— MCPDY] HUHE7EE 1 ne/keZ AABATE B 34T ¥
IHPCHEE dA A 29N FA7 o=y Joernz uidagd &
chloropropanols«l AU L7 EE 245 Ao dAstolof dke A 3
At} olE IYFEL AU L7|EE v HA L a7 (non-naturally fermented soy
sauce) ol ¥F AR Eolok sty A FEYTh YFNEE ol A%FH T bE Y
# = chloropropandls®] 823 g ojgtal A4 o}‘I‘H o B A57F 9ot
g%‘"]’}u\

572} JECFA 3]¢] (2001. 6¥2) GA @A7IA] JECFA7} o] 47153 AEE Er)
2 Y49 ¥E (fixed ratio)s I3 AES AF 13-DCPE o9 AFAQ] 3-
MCPDE #EozA 288 4 gloky 22U v ok 9FE = JECFA 3
oollA} R 9%e] 3-MCPD9} 1,3-DCPZHe] vl go] A H Zo] ofele HI29
ArAzE Ay

CCFACE 34 AEZY8 29 chloropropanols«] A3 L7150 F3 AGS 2T
3o chloropropanols®] ESFME FA% & F712 9AS FEstA 2p7] FooA
=971 2 AR

HU

(7) Deoxynivalenol ##

332} CCFACE W78 FALE 3 drafting groupo] W3 GA =9
deoxynivalenole] #8 XS A2 & w ek 2 AL ANE @
of W7]ell& deoxynivalenol®] AMHFA 5/ AQ F o AHelAM Y HaHAZ
#E AB7E o)rbsdta AHstgh ¥R/ 5 deoxynivalendl®] ¥ GMPY| ¢
dl FFe wow, stk I ok wg dhFAT g s G Bol
WEOT FReG B3 olAol5 9] k& Fo] TDIE 2AatHe Ao AHHA
vl R Ao F o #3 AF 2 deoxynivalenal®] A A vlA|= 7
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of &3 Aw7F ¥ BRI AA G CCFACS discussion paper®) paragraph
50 AHAsH4th

CCFACY W7o FAL2E Ayt dvpa, 59 WERE, 2924 15 R E
7F b WAl TF (cereals) % deoxynivalenol®] FH3&71F AtE
Ft] EGEME FASE JAE £RS T A3 YoM =92 AR
o E3 3F F deoxynivalenol®] T ofug} sty ade) B A7AS T #
AR R ARE 8HIE 2R

@]

(E xR M

8. Codex AZnA3 LUSE HUIIE 5% X/T= WY

CCFACE 3% 39| o|F 241¢ 8l 44d oggde Hu|Eo] ol ¥E
9 27} BLIA F&e FA}A

9.J1 Et

(1) Active Chlorine A&

332} CCFACE AL, o)l2gtd w290 ¥ WHOSY FZs}ol dinfz7t A7)
AEE mAEA FHAN 27] CCFACAAM =98 $ QX E Active chlorine A}
Lol B3 EAEME ZHEE AAF vF Yvd CCFACE active chlorineo] E4F &
A EE AEFEW 2EHE/QL FA AR (decontaminating) /%A (disinfecting)
E ARHI dSE a‘l‘s}ﬁ°. o|¢} HHste] B HYUFS T FEF #AHEH <
AEA = FAES 9 2 LGRS #8388 79T AF3h old Aol
A CCFACY &30l & E& élw ZT MAEY 29 WA A% 54< 7k
T =29 AES FAMAE dEGE JFE veEhisith & JdFEL
CCFACO} e Codex #3943 oA Y5 JF9E F3fook 3ta, § EAF

@l CCFH (Codex AFAREAALE) G 328 AL ALk

CCFACS A AR Z2WoA JECFAZ} active chlorineS #7138 F87t 9les
AEEE o m o] BH TS %%Hﬁﬂb AE B HF7EE & F active chlorine
F F718A7Y] Hhgel 3 RAES ERste g S£E29 AMES I o)
gthE A F o] Y AFYEE v *JJEE—M 2 3EA SJsiE aFstedof st
o] FAO/WHO Consultationg 53 o]Fo] A & & Zelzt AwarArh

WHO ¥+ WHO Guidelines for Drinking Water Qualityol| 4] active chlorine®]
HEEE Sppme AL oH, B 71ES aHR A% B3I 2 aAv|Eegy

At Ea Y E71E AMLE s B AYE Y3 active chlorine®] AMEEF ZHA
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L ugEeY 7ad FERA Aold] FRL FAGelol B AL AP w
2} CCRACO] 2813477 987} 514 $E2 ¥ 244 23 28 35004 9

2 =
T ©Q
i/o)ole] #Ast A1E AL NPdeiof Tk FAFAT.

(2) 4% % AEEME % oY FFSYL AT 24 B
[e]

BA CCFACE AF F AFH/IE 3 9= 2He AL f4F %
2 # Y8 %9 Dioxin and Dioxin Like PCBs®] #ADHE ofet AR WYl

% ZE JEE 23 v ok

CCFACE 237 CCMASIAM EE A% F 72§, 78, 2, ¢ 2 okdy #4944
WA ol WAL ZALAFY] HEd #HE BAEEE ¢4 < A9
o1 CCMASE ## Codex 740l AAH7| Aol BARHE $ddte AL A
A &A G s gES Agssith

CCFACE ¥ B39 4FEF 99 947 vigwle E4%
CX/FAC 01/31-Add. 1] 285 e AF 7T AFH7HE 4
gt A el Tttt (Appendix X W #3%).

Dioxin and Dioxin Like PCBs®] AZwWW ¥ ##ste] CCFACS ¥ 39 F

3}

of CCFACS #¥ AL CCMASH AH AEY A Codex AHEHE2 CCMAS
o = AAE A7) CCFACY A Z3ted & A A4

CCFACS 3939 A543 2 A7|FMe) =98 93 357, BebE, Uk,
Ha, 92 2 nIdy 29 wof HolzZa 77l (Discussion paper on the
Development of 'a Code of Practice for the Reduction of Aflatoxin Contamination in
Peanuts)& 2/J3t== ZAA 3t

FOREE MY EY ARG otz AN G A AtgFSF (sorghum) £
Mycotoxin 2g0] 238 EAo|RE AlRF4 £ ochratoxin A % aflatoxin®]
MRLs AAo] @8 3slth= 7S 7fstsith olo el CCFACE (proposed MRL
for Ochratoxin A in wheat, barley and rye and derived products)7t ow] &3]¢] %<1
S 8l sRAZ AYHNSS AFEUAM, 27 CCFACH S f A =& 5 JeF
4tro} (Proposed Draft Code of Practice for Prevention (Reduction) of Mycotoxin
Contamination in Cereals, including Annexes on Ochratoxin A, Zearalenone,
Fumonisins and Tricothecenesyd] AVE+4429) Egojilo] 3 AL AESIEE 2

Qahgch




E3 CCFACE A3 oA =2 A3 grain 5 5482 7H H(seed) ] 2F
L ZAE oA Q= dolzalsle Aoty =0 Fgon ol #HH3lo
CCCPL (Codex %7 3 FREANUI) 0] A F44 F ddz2 YL HEsHH,
AFOZANE © oAy 27} WRsR Lri= AL CCFACY Bdl 4} 9es
237184t 23 Y CCFACE FotEa7}7t 247] CCFAC 3] 9oA £ AlokS ThA]
AgdAE doe 444 FPSAh
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