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oA & (Adoption of the Agenda)

CX/ASIA 04/1

253}, 263, 273 F3(5¥) ¥ 513, 52AH(EH),
53}, 543k eyojApg el A 71g AR (Matters
Arising from the 25th (extraordinary), 26th and
27th Sessions of the Codex Alimentarius
Commission and the 51st, 52nd (extraordinary),
53rd and 54th Sessions of the Executive
Committee)

AYZA Y493 AE(Review of the Regional
Coordinating Committees)

- AR 974 (Governments Comments)

CX/ASIA 04/2

CL 2002/26-ASIA
CX/ASIA 04/2-Add.1

Codex 114 AL ¢ ASAM HE
(Consideration of the Proposals for Codex Standards
- 3¢AINA A+ E (Comments at Step 3)

CX/ASIA 04/3

CX/ASIA 04/3-Add.1

Codex FA| A EFFA$93 #d FAO ¥ WHO &% EIA]
(Report on Activities of FAO and WHO Complementary to
the Work of the Codex Alimentarius Commission)

CX/ASIA 04/4

AERA 2 AL 9% THWYE (Capacity Building
for Food Standards and Regulations)

CX/ASIA 04/5

Codex FA%US &3 AFHA2 ¢ AFANEA #
A AR Z HBHIA (Information and Reports on Food
Control and Food Safety Issues Including Acceptance of
Codex Standards

- 393 B3I (Reports by Member Countrs)

CL 2004/10-ASIA

CX/ASIA 04/

Codex ¥ F7H5E8 FARAAYS &Mz Fel
(Consumer Participation in Food Standards Setting at
the Codex and national Level

- 393 W3 (Reports by Member Countries)

CX/ASIA 04/7

A AZA#H9 AW (Nomination of the Coordinator)

CX/ASIA 04/8

ZNEAL, FFAAS 27139 dA] R F4A (Other
Business, Future Work and Date and Place of Next
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for Ginseng Products (NO1-2004) )
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