HRAMNSBTTE 1

KI3Xt CODEX L BEEEUAH L 2 F

(The 3rd Session of the Codex Committee on
Contaminants in Foods)
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AEFTLYEA R A4 Y3 (Codex Committee on Contaminants in Foods, 013} CCCF)& A4 4] &7
2 9191 3] (Codex Alimentarius Commission) W] 9] 3H5- £3t2M A 283 23)o A ‘A EFH7ME 2 2
EAF #9193} (Codex Committee on Food Additives and Contaminants, ©]3} CCFAC) & ¥ 719 #
AN FE|2 AA el w2} CAEDEHNLE AT WEHET} FAE A
dtlom, 2007dRE 1del 139 398 F3led CODEX 4% F L9EZd dat A¥e 71&S
Aote AYe 3th CCCFY FLUF-= AF 2 A8 5 L9523 AL H Sho gt o
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1. 912
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A sl AHHUE 2 3ol 69 9, Ul 3971 2 13709 FAZIT FolA 186
SEEESE CErE]

FL9A2E 4F F cladelrlol= ALNE AT ARFEL FA R AZIHHAN 44
+ Palycyclic aromatic hydrocarbons(PAH) 2.499) A73E 93k Aawel AY &£ Ochratoxin A
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H1. SIQI9/A|

312l /8 (Opening of the Session)

oA A9 (Adoption of the Agenda)

CX/CF 09/3/1

23 2 gAY o)A o] BF A8 (Matters Referred to the
Committee by the Codex Alimentarius Commission and/or Other
Codex Committees/Task Forces)

CX/CF 09/3/2
CX/CF 09/3/2-Add.1

FAO/WHO R 7]t RAEZF FA7 7oA o) #& A}3} (Matters
of Interest arising from FAQ, WHO and other international
intergovernmental organizations)

CX/CF 09/3/3-Rev. 1
CX/CF 09/3/3-Add. 1

NEF 2984 ¥ 229 duFFF(GSCTF)Y ME AR
(¢F) (N04-2006) - 4%+A

CX/CF 09/3/4
CX/CF 09/3/4-Rev. 1

- 32ANA AL E (Comments at Step 3)

CX/CF 09/3/3-Add. 1
(NOT ISSUED)

AF F olaEolvlolt AZsE
(Draft Code of Practice for the
Food) - 794

A% A9 (<) (N06-2006)
Reduction of Acrylamide in

ALINORM 08/31/41
Appendix V,
CL 2008/24-CF

- 6AAM gAFE (Comments at Step 6)

CX/CF 09/3/5

FA 2 Azx3H M AAHE Polyeyclic aromatic hydrocarbons(PAH)
S A7E A A () (N07-2006) (Draft Code of Practice
for the Reduction of Contamination of Food with Polycyclic aromatic

hydrocarbons(PAH) from Smoking and Direct During Processes)
- 7a9A

ALINORM 08/31/41
Appendix VI,
CL 2008/24-CF

- 6@AAA g ALE (Comments at Step 6)

CX/CF 09/3/6

Bebd W 2 % obZeEAe) Aoh7)E (9 (N11-2008)
(Proposed Draft Maximum Levels for Total Aflatoxins in Brazil
Nuts) - 484

CX/CF 09/3/7

- 3gAANA gA4E (Comments at Step 3)

CX/CF 09/3/7-Add.1
(NOT ISSUED)

719 % Ochratoxin A 299 AZI}E Y AFFH(Z
9F)(N12-2008) (Proposed Draft Code of Practice for the
Prevention and Reduction of Ochratoxin A Contamination in
Coffee)- 4G4

CX/CF 09/3/8

- 3GANA 9 A4E (Comments at Step 3)

CX/CF 09/3/8-Add.1
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Fumonisinsdl] W& E<FA

F 09/3/9
9(a) (Discussion Paper on Fumonisins) Cx/C /3/
Soft drinks & Benzened] ™3 E 9 FA
F 09/3/10
9(b) (Discussion Paper on Benzene in Soft drinks) Cx/C /3
i i 3t EQJ&EA
9(c) Cygnogeplc Glycosides®l t 'E«h: J ' CX/CF 09/3/11
{Discussion Paper on Cyanogenic Glycosides)
Sorghum 3 &F%o] Sacl td E9EA
‘ F 09/3/12
9(d) (Discussion Paper on Mycotoxins in Sorghum) Cx/C 13/
GELE F AIQOIEN g E9IBA
287 & =2 i o
09/3/13
8(e) (Discussion Paper on Ethyl Carbamate in Alcoholic Beverage) CX/CF 09/3/
JECFACA $4%7tE 29Ed 2 X952 (Priority List of | CL 2008/25-CF
Contaminants and Naturally Occurring Toxicants Proposed for ALINORM 08/31/41
Evaluation by JECFA) Appendix I
10
- 935
09/3/14
(in response to CL 2007/33-CF) CX/CF 09/3/
11 71BFAY 2 8Z A9 (Other Business and Future Work)
12 217189 YA (Date and Place of Next Session)
13 B4 A9 (Adoption of the Draft Report)
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1. 41 3 013 0H0H0I1E XAUTLE T M7 oKl 5)
(Draft Code of Practice for the Reduction of Acrylamide in Food)

O
I~

otagotrto| B ofrlatel okiute7 (asparagine) 3 LF(ES], TEF3 FF)AtoldA o
ofihs vlolg Whg-(Mailard Reaction)oll &JaiA] F2 AAEH, 120C 0|49 L& U2 §&
oA F2 FdEch

Q‘L

& YA ABA CCFAC(2006. 4)N A mF3% §=& FHCE & AAAPTS At A

= A7 2 Fostdon, A203 F3](2006. 7)A AF F acrylamide AZIHE AT
Aol AFAFoRE A=A A1 CCCF(2007. 4) & A7 (2N AFste 3gAZ
ZHEE Folaty 2}7] F oM 4HAZ =572 3190, A|23F CCCF (2008, 4)o1 A A=+
B A (DS ok aHolulo| = Ho|nE ] tie 7|HEE WYt AR FEE 48
2 sk A5l hd ofZEolvlo|E Azsts FHHoR thRAUAh 23k CCCF3IE AA Alsl
2k F3oA SHAR A9 FAE W IYolA THAZ =gFIoH F2 =9 A% 4

1) General comments

A3 = scientific reference”t EQFA B A3yt FH) Al Wl$ fE3goH, o e o]
HA O Codex #AE O AHAEHH AN Sok HAE R kol scientific referenceE th A 3}
AU N2 Juo|E sl olggo] JORE HAZEAM £2F 4 glon /e 25
A Fotok 3 F7INAY £ HY3l= Codex 39 & 93 ZE AYFMES Codex HAI|E
N o] & F JOBZ FE YHE Y3 Codex T 7N Al AMEH 83 ZAHo| 9As] G
F3 & 7 A0y dFadeH, ojde ystd, A3 AP F EE reference B =447

BE XY AnnexE AHAE7)Z T3t

2) ZAANE Az Aol g A 29

f9sl= g FE7F B2 AASE AN (RS2 AR ds 899 FFol 03% ©f
stolm, FHAXF2o| &2 04% oleh FAFe] 47 FF2 A, ALEE TFD=S &
WG MRS AEY - AR dgd s 19

QHOT Tk A} £ B

fd

s 3 g B2
o] 3t AT 2] EA target valueE: BAIZRE AL RAAsthY AFsoh
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3) TE 4] g2l I A7}
A8 opaey) PHELe) Hrke AR ZATIA A ozl ARsE Ro] oy
W, AH02 oleid BAFOINE AHE 4R BFOE DE AN olaolrlo|S} 3

JEE ATHALE, oIUAT Tafshol, A2 TR 4 n some cos)'S AT 248

=
A3 = G35 8 AR 2 F oladoluolE A A F4 AL B F YE E O A

o2 A M 71 (far~infrared heating) & F7}F31= Ao £9)3}

5 & A= el g AT LY
ALSE Y Db S 4F Az 3 F okadetniol= A NHe] WEd o)g
Hahok sk Jlol Fofste] A 23 FAAA

S3E 239 920 dsted =9 & F F AWFY F el BRE 54 AU AAag
onl F 447HYS AL 399 AAE Aol AT AFAEAD FAHL

2. 2H 2 AXHUM YHEE= Polyeyclic aromatic hydrocarbons (PAHS) 29 X2
OIS AT A% OHOIKI6)
(Draft Code of Practice for the Reduction of Contamination of Food with Polycyclic aromatic
hydrocarbons(PAH) from Smoking and Direct During Processes)

57} d4Hs FAHNA PAHs, dioxins, formaldehyde, nitrogen, sulfur oxides®} 7+& 33Hd ¢ ¢
L A

=20l Bol RS, FuS £ AdvtroM HAFI|E Sk olgdt £ fFolu A4
T ¢ 2R UE e wet A5 o9 722 2 % 12 HEHA & 2AE €2
2 o Stk PAHsE 93] A9 AT E A B3F @aleaaA 47180 2o da A &
e hlis UI%QEE & %‘:'e‘/\]%_‘ T e TEERAY YA E 1 2ol

5 A= A0 £3) (2006, 7)oA AFAFeZ AR AR} CCCF(2007. )89 2 A2
A} CCCF(2008. 4) 3] 2ol A A Eo] A313} E3)ol|A STARE 2=,

T ARTES FAHLE AdHe AFMY PAHSE A a7 A3 AAF
THLEA AEET glon, o drAsdl w}a} &0zt HiHol HAF PAHs 43}
71 tal =9t Stk T3t F AAFHE IZAES PAHSE 74 2 AAN st £
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3. 5l R 3 3 0SS Mo HUIIE(Eot
(Proposed Draft Maximum Levels for Total Aflatoxins in Brazil Nuts)

A2} CCCF(2008, 4) oA Bk thE & 8)713 (in-shelled) @ 7}2(shelled) B} Wlo) da 79
9 Q0B H/1E %k el B AlE 24 AR Adsgon, 44
e 5 Ao BIAIENE AR F30) ABHNZ QL DAL FHOE @ AR AY
wold B2k W 3 F okEEA AIF(ED)E AA3te] AR CCOFH AN 4DAZ =9
a1z sl

a
3

H SlojoM Hepd e Bt Ye 2 tree nut 3 F oFEEEAY 747 & 7HF
it §% Aol4A, ALY AF 2 AAIALA K1 A 653 FAO/WHOS 4153
7 A E7H1 93] (Joint FAO/WHO Expert Committee on Food Additives, ©)3F JECFA)H7}S &3
s} ek W 3 olEuEA Byd tdl AES BAE A9t AR A3, AR 17 2
F+(shelled Brazil nut ready-to-eat: shelled Brazil nut destined for further processing ;. in-shelled Brazi nut
ready-to-eat; in-shelled Brazil nut for further processing) 2 313 A| =¥ Hjr|Fe] AAS A3ty
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4. A1 = Ochratoxin A 89| MBS AT AW H(XH
(Proposed Draft Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination
in Coffee)

Ochratoxin A(OTA)E A GAFAE S FAO/WHO A& 7HEAE719193)7F Sebbss
A(group 2B)E #FH3 =40 e FFol tARIEOH, Aspergilus®t Peniclium& 4% %
(species)©] OTAE A AFANME AspergillusE, FAHELZRE A, ochraceus FE £
westerdikiae, A, steynil), A. niger ¥8 £ 9 A carbonarius7} OTAE AASH = ndE A2
Aol FEEAPE, FF 2 2570 £33, ATAI o] dod o, OTAZE AARE + itk

AH22} CCCF 39](2008. 4)oll A E AP HL A3 £330 AFAULE Aer 2 Folstsd
o A3LA} F3oNAM AFAACZ A=)
T A AT F OTA 289 ARIE A3 AgAele) 7h5A, 234 2 54

B5 9 3R A 4T A2 AF 2 2% 5 del 019 Qe
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FHSeA B e Qdpadel As) 5 Fgol 44 WAL I FAIN ALE A
X % Ochiatosin Adl 443k ATAGE AR A2 AY0E Fo) AT AEIAL v}
WRES AFIHAL AZE AEIAH Hekd E ANT B AGES FAE 9B5L T
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A9 IARC(FAYATL)) BHEY 279} FAG referenced FY3A FX8712 sQ0
™ JECFA %79} ## 38l reference @ FAOY Guidelines for the Prevention of Mould Formation in
Coftee(2006) 9} HH 3 referenceZ A WA paragrapholl 7131712 Eol3h o)

2) 2154 (WET PROCESSING)
WEE ANFE LEE JFed @ oRolA BBy HAHCIUY xge] BEANE
12-36A1 2422 A SFAI 7).
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9. Fumonisin0ll Hot £9] 2 A(°]HIga)

(Discussion Paper on Fumonisins)

"F‘T‘ R FE 54 A4Eh 88 1R wa A, B, F,PEoE TEEM B¥ 9 FHUA
Biz} Berh 71 EAo] 7sle, o) Aok 7lot ES Qo) uo} B AAENOE 224
BARNE FEdty 48R vk JECFAE 20019 E£RUAL 3rtste, AH a]uﬂcgoygawn
F(PMTDD 2 2 we/kg bw/dayZ A3 T, v]FE S5FAFS 2~4 ppmO 2, FHATL &
TFAF(FoRAE 859 02~2ppmoE 71F S H L7

A27 CCCF(2008, )5 BetdS 9402 & AAAYHE T4 30, Fumonisn®] A7 91dt
499y E= AYrE AL NE 28712 AR,
F SeolA FRUAG BF A% Adue) AT Bad YuE § BARAY AR
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Sl dal dHatgon, 53, ol& hed AE, B4 P, ARAAAY, AF 5 AL A

23
A ¢E =3 P U WL Aa e 8 2F 244 S99 594, /144, 494 Su) g

HE .
2 gzl 2 9 AE 2 =Ry JAS wAs] 9% GAP 2 GMPE 73R ok
B 20014k o] W ARE VEOR dlo HAES A /& - A3 ¢
i}

B8t Ochratoxin A, Zearaleneon, Fumonisin ®  Tricothecenes® W3¢ AnnexE T s 28 Z F3 o)
=4 299 AZIE Y3 A3 ¥ (CAC/RCP 51-2003) Age] &84S Hrtsts Ao §48
A A%

OlBT AFAYT, B EE S447} A% 22 4Felw A 1F 45, ASAF
R A P S FROAN O 28 kF9 ARHE £ 5 42 B ohfg A9
A% AE 9 Y AFY BAAE 20l B Rolaln AFHGON IY dEE
£ SUTAL o] 2559 AL Bo) P LA o] ohis] WES) AR U
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F A% FRUN UF 24 B 255 T 945 AFO F2 4F vyl 2
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3 olEelsAle] AuA EE A% B30 AT BAB FF 24
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NEARR AFHAA} §L AFen At ArlE ALE THE 5+ YE=S AW
JECFA %7} 0]3¢] 215 X
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2 CCCFol A|¢tslsith
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Bl Felati o], JECFAY] M%7t Aog 7122 st H71ES AR she 2oz Fostdict

il
e
-z
2
=
o
|
o
D
b
N
N
H
1o
o
=
=2,
o,
=

K
ol
i
2
2,
30
gle
o
>
i
ol

6. Soft drink = benzenelll Lt ECIE M
(Discussion Paper on Benzene in Soft drinks)

WAS 7k 22, 3, 17]
ng/g FEO 8 A3t 4

s T AFolA dEHH digez p
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EH $E F WAL IR 285 3 WY AL NE(G~10 w/l)HT BE FE0E
ARG WAL WFHS ST WIS EAR FALATAENN 2152 (growp 1)

A COCPON8 )% MR F Al Bl Y EASE HEdslen olAzors
02 O ATAYE A MUY S5 3 WA B4 A 29 EoAE eIz
sk

= 3N AR Zgute] o=l YolAgo} g } EQEMN T8 F2 5W ¥
YA i) dgstglon, 53] 8 F ZAA WA 34 3} Yol dd CBA(FALEY
3 AFA7L o]§bsE, 7 o) HREL %i F QA9 o] A fAddE A
= A5 A8 289 $8 AZYAETY FHHUSS AU AW, MY SEE R
T3] Hsl FAFUEE B2 FELR AMEEY 52 FEY WA 458 du71F F7HE
ARl EATE AT RS Ao TAEHo|7) R &
A AA"E 4587 A B ko] o] R0 Ao} F& XA
ZHulgEd 25 3 04 IS Ads ] A9 A gl dia) AEY & Adsia,

HEss MLEEE F WAl ARl WAl =& FQ 7146 83lo] ol MUEA &8
T WA A AR A3 AGAAA ol & & e st AAM, 53] ICBA & AR
A7E e Aste], @ AN Aol MEA BRskA] ol §E AFEATE AT 94
=S4, 53] u71F A7k 0gEY S8 3 94 2o dF A5 A&HoE 3
ofof I& Feshs Al g

=
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7. Cyanogenic GlycosidesOll [H3t £E912 M

(Discussion Paper on Cyanogenic Glycosides)

- Cyanogenic Glycosidest e-hydroxynitriles®] ¥l g o]n 21E 9] 23} AR o|H, 7FFRE 5 A)
3k 4 (hydrogen cyanide, HCN) 9] B4 0 2 s A1) obdA EA7} 51 9t

Al 22+ CCCF(2008. 4)+= cyanogenic glycosided] g+ JECFAY A7} oA & 78390
B, 3FE FAHLE 3 ARAAurE MYsld JECFAY AB7t 2 cyanogenic glycosided] gt o]
47t o AEE TS EYEME A itk

CCCF& Al 39% JECFA 3 9](1992) 7} cassava®t 7JEFAZE 0 2 918 cyanogenic glycoside®] A&
A A=Y ARFS Hrleg o AE B4 2 AgAd 28 A8} 2Fed A9 M =
2ol ek A HAF $FS AASA Eo}8 21} Standard of Edible Cassava Flour(CODEX
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STAN 176-1989)% HCNE] 450 10mg/keg7HAE F4 A4S o714 & 202 424U
FH3] oA Cyanogenic Glycosidesol] Thet A} 2rgintel o A4=¢) 35 dEe ESEANA Z
Eﬁ\} 78 ZHo] s At om, 4F  cyanogenic glycosides B 11 FEA 9 FF5RL] A
3k AAo) e B3] 98 9LD3)7} JECFAY AE F cyanogenic glycosidesdl] T3l AE 7+
2% ”6‘}&1 of 3ty AN

JECFA A8 FAOUEE 3)930] cassavaZ® A2 712 2 AEsled ©&8 F+ casava
o AR, 7hgell i 4 5, AR 71EF #ES & L2 FAO FHTAH7 d5S ALl ¢
Hr} T3 JECFA A2 WHO tEE 2Zv)7) @4 (foodborme disease) 2+ ##A S HA A
WHO 24t %7t ohal] S93]e] FHE™ cyanogenic glycosides?t & el Alo|w, JECFAS] Y+
LolsHAl & 7 Adv B AR FHEHASS A5 gtk

AE fEE A3 2 hydrogen cyanide®] #H-& g F7H4 4 e LS AANL
o OE gis HoE 24 T ddEsgel dis) AEsE7] Holl cyanogenic glycosides 3 1
$EA0) e JECFAY) AFIARAE 7lde)E o) Be A3ty dusign T3 9% gE
= 439 °f§’.. A& Z cyanogenic glycosides @ 71 FE A9 =2 E B3 d+= A £

Aolge A4S YR oH, ol YK Codex 71E T & FE7 cyanides® WEE F
2 cyanldes( CN) L= hydrogen cyanide(HCN) 2. 24 FZ5& 9 YA31A 947] 1
FEE FHE) A% B PyS 4Ase o) et IMEE, 4F F F hydocyanic
acid =& free hydrocyanic acide] W3t A3 7)< o] (descriptor) & AES7] 98] 3FF cyanogenic
glycosides & 4AE frEshe Az e AYsle Zlo] BLskth o9k #¥dka], cyanogenic
glycosides?] 41 hydrogen cyanide29] A& ##o] glgo] AFHP oA &3 A A 2Bl
o 2]3 cyanogenic-glycosides 3 A& HAE AeEL F7) AMe oS FHEHo] 9l7] Hiol
T 99319 HFE "old 7ol dFHA

o] =oxlgle) 7|25l Y93 E AF 2 ALE F cyanogenic glycosides®] Tl thEk o] & 7}
T A5 R AA A W& B hydrogen cyanide®] 712, HFAF F A17E hydrogen cyanide T
3 AAS 7HEAY &3] e JECFAS AAES 2339 &% Adsld Busis Ad 59
3}

}Ol' >

>

o
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8. Sorghum = mycotoxin0fl St EASAM(CIHI 9d)

(Discussion Paper on Mycotoxins in Sorghum)

A23 CCCF(2008, 4)ol A ¢ hEE sorghumo) o}ZElgt 27159 FQ FEO|HZ B 3|94
M5 AR AES AL 238 o s FuAlobt 99 AARgulS MR A4ssith

B FoolA A Agute] o=l FuUAel tEE BEARANA TE A % AXANEE
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uJ—,S___ .‘S_T‘ o] E/\yl_ }\].Q—/“’“

IR F8 59 tha) dgeseh FEUA F o} IR S B

#do] glov ole OYd 8a, AFAME 58 715 249 %< das Asdn FHA
EE 57 F 380 54 299 ARSE A% A7 (CAC/RCP 51-2003)8f o] At
T T FTOIEE 2G9S AF) AR T2 AL HoH FF A V1E A
JECFAS] 18 %7b7h esttty ABWAET JECFAE S4¢A3d AGHIA 1002 S5
T FEYA g AE A AR et PEsejol A RS ERsE o, AU
€ o7l JECFACIA obg2t=Aldl tis) drtsiglont FEAd A8E 873k k2% Y/t 2
0-@-_9_ o]—e:h;].

ALSE 37 T #9054 249 A4 @:}% A Al A § oEEEA A%
299 Ao AP 5 @A) of Lol thaf I, FHAF hET}
o1 7hsd ARE AKHL ?@6}04 ERME ¥ H Bastd A7) g9 Agsis A2
AEAAT. |

of ol

=

i o]
_u_

9. &83& 3 Ethyl Carbamate0il LBt £°| SA(CIH| el
(Discussion Paper on Ethyl Carbamate in Alcoholic Beverage)

qgsho]Ex B BaAFH SEAA v B2 £302 B (ng/kg-mg/kg) 3t €7t
v o] EE fAREA olH AdEA oty £FF, 53] 335 (stone fruit spirit) = ' E7HH o] EE
3y, o] #lto) o e 7tulm o] ES] HTA|Q cyanoglycoside’t £A317] wlEFolth.

A 13} CCCF(2007. 4)9F A 642} JECFA 39JolX LEL8 £ oE7tuiolEd ths) =< #
H7FetR oM, Al 642k JECFA %73 9e Ut alol gt 273 dass o, Aok 43 st
= 95 EFF dsiMe diert =€ 5 ok AEAU A2x CCCF(20084) M 54 &
7 ¢ FEF A olEd tigt BEEME AAst 2171394 =282 ARSI

P4 AN SUATE § EARNA 99 IAAC YERE 57 oo i e
YE AGBIIES YASE SE BT Y ANYE FTAA, BT SYAEE ALY
b e it delees 5 AGAHNAIES AZHE H AR ALA 8 Tk TS
F35c

993 Stone Frit Distilates 3 9| 97holE9) 47348 A% 47 29e AR $3)
o 92333 AFAACE AR 20T Felsat
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10. JECFANIA TWIIE QAUSE R IIHSA M= SE(YH 10)
(Priority List of Contaminants and Naturally Occurring Toxicants Proposed for Evaluation by
JECFA)

T 9AE JECFAY] SEEZS el € o H/HAEdE Aok AR 7459 944 o
g} LAEA7 gt

29 39 A= fumonisin, cyanogenic glycosides(21E 2 A}E), cadmium, leadS JECFA %719
FHAEAEZCE TP L, Cadmium, lead ¥2 $Z A 733} JECFA 2]9)(2010d 6€)0]
A 578 7ksAel Sl

11716 AHY & &= ZI(oH 1)
(Other Business and Future Work)
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HY3) = Tree nut - oFEEA Y ALIE Yo Had 7 u
sy on, 39 £9% HAsle, Hald diEd s FulE MA 2 AR AT
st 2p7] BlYelA =)ot RA2E ottt

Eo dsle vt oa) FuE Wby AorE AR #3t FGEAel g FESAS
o, el Hor)E AAol et F O}m‘:} A93= 3 AF 2 AR F oEsHA
%3 Bt EAEE Wbl A 71F AR AFAYlE S8R S%ith
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