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INTRODUCTION

The fortieth Session of the Codex Committee on Nutrition and Foods for Special Dietary Uses (CCNFSDU)
was held in Berlin, Germany, from 26 to 30 November 2018 at the kind invitation of the Federal Government
of Germany. Dr Anja Bronstrup and Hilke Thordsen-Béhm, Federal Ministry of Food and Agriculture of
Germany, served as Chair and vice-Chair of the Session respectively. The Committee was attended by 73
member countries, one member organisation and 41 observer organisations. A list of participants is given in
Appendix I.

OPENING OF THE SESSION

Mr. Hans-Joachim Fuchtel, Parliamentary State Secretary, Federal Ministry of Food and Agriculture, speaking
on behalf of Ms. Julia Kléckner, Federal Minister of Food and Agriculture opened the Session and extended
his warmest welcome to all the participants. He thanked the delegates for the great commitment and
emphasized the outstanding importance of the Committee’s work, especially to those who had special
nutritional needs.

Division of competencel

The Committee noted the division of competence between the European Union and its Member States,
according to paragraph 5, Rule Il of the Rules of Procedure of the Codex Alimentarius Commission as
presented in CRD1.

ADOPTION OF THE AGENDA (Agenda ltem 1)?2

The Committee adopted the Provisional Agenda with the following additions under Agenda Item 13 — other
business and future work:

i. Proposal for new work on the general requirements for protein supplements intended for bodybuilding
(proposed by Egypt);
ii. Methods of analysis for provisions in the Standard for Infant Formula and Formulas for Special Medical
Purposes Intended for Infants (CXS 72-1981) (proposed by the United States of America); and
iii. Proposal for new work on International Prebiotic Guidelines for Use in Foods and Dietary Supplements
(proposed by Sudan).

Additionally, the Committee agreed to the establishment of an in-session Working Group on the methods of
analysis for provisions in the Standard for Infant Formula and Formulas for Special Medical Purposes Intended
for Infants (CXS 72-1981), chaired by the United States of America, and working in English only, to consider
the recommendations as presented in CRD3 regarding the analytical methods for vitamin K, folic acid and nine
minerals and trace elements for referral to CCMAS.

MATTERS REFERRED TO THE COMMITTEE BY THE CODEX ALIMENTARIUS COMMISSION AND/OR
OTHER SUBSIDIARY BODIES (Agenda Item 2)3

The Committee noted that some matters were for information only, and that several matters would be
considered under other relevant Agenda Items and took the following decisions:

Guidance on the alignment of food additive provisions and alignment plan

The Codex Secretariat reminded the Committee that CCNFSDU38 (2016) had decided to postpone the
alignment work until the guidance was made available. Now that the guidance had been published by the
Codex Committee on Food Additives (CCFA), the Committee was encouraged to move forward with this task.

The Committee agreed to further discuss this matter in the second part of Agenda Item 10.
Consideration of the revocation of relevant food additive provisions

The Committee noted the correction made by the Codex Secretariat that potassium hydrogen malate
(INS 351(i)) and potassium malate (INS 351(ii)) had been erroneously included in CX/NFSDU 18/40/2-Rev
and that these food additives were not subject to revocation.

In response to the recommendation from CCFA50, the Committee agreed to revoke the provisions for
monosodium tartrate (INS 335(i)), monopotassium tartrate (INS 336(i)) and dipotassium tartrate (INS 336(ii))
in the Standard for Processed Cereal-Based Foods for Infants and Young Children (CXS 74-1981) due to the
lack of JECFA specifications.

1 CRD1 (Annotated Agenda — Division of competence between the EU and its Member States)

2 CXINFSDU 18/40/1; CRD2 (Egypt); CRD3 (United States of America); CRD4 (Sudan); CRD27 (Nigeria);
CRD30 (Sudan); CRD36 (Indonesia)

3 CXI/NFSDU 18/40/2, CRD25 (Comments of African Union); CRD27 (Nigeria); CRD36 (Indonesia)
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Prioritization mechanism to better manage the work of the Committee

The Committee noted the request of CCEXEC75 and agreed to the proposal of the Codex Secretariat that the
Committee consider a strategic scheme for long-term work management, as had already been done in some
other Codex Committees, and that this matter be discussed in conjunction with the Discussion Papers under
Agenda Items 11 and 12 as well as matters proposed under Agenda Item 13.

Methods of analysis for provisions in the Standard for Infant Formula and Formulas for Special Medical
Purposes Intended for Infants (CXS 72-1981)

While noting the discrepancy in provisions on Vitamin D between CXS 72-1981 (Vitamin D3) and the Advisory
Lists of Nutrient Compounds for Use in Foods for Special Dietary Uses Intended for Infants and Young Children
(CXG 10-1979) (Vitamin D2 and Vitamin Ds), the Committee was unable to reach agreement on whether to
include in CXS 72-1981 only Vitamin D3z or both Vitamin D2 and Vitamin Dz, due to diverging views on the
equivalence and the suitability of the two forms.

The Committee agreed to retain the Vitamin D provision in CXS 72-1981 for the time being and consider
reviewing this provision should the Committee decide to revise CXS 72-1981 in the future. The Committee
noted that the issue of the forms of Vitamin D was also of relevance to the work under Agenda Items 4 and 5,
and that it would consider this on a case-by-case basis under these items.

MATTERS OF INTEREST ARISING FROM FAO AND WHO (Agenda Item 3)*

The Representative of FAO called the attention of the Committee to various activities of FAO of interest to
CCNFSDU: (1) The Joint FAO/WHO Expert Meetings on Nutrition (JEMNU) to provide scientific advice for the
establishment of nitrogen to protein conversion factors for soy-based and milk-based ingredients used in infant
formula and follow-up formula, noting that a call for data had been issued; (2) The publication of the Report of
the FAO Expert Working Group on Protein Quality Assessment in Follow-up Formula for Young Children and
Ready to Use Therapeutic Foods (RUTF), that was held in Rome in November 2017; noting that the main
outcomes of the report had been presented by an FAO Expert during the physical Working Group meeting on
RUTF (held on 24 November 2018); (3) FAQ'’s support to the development and implementation of Food Based
Dietary Guidelines (FBDGs) and recent work by countries on developing FBDGs for 0-2 years; (4) the UN
Decade of Action on Nutrition 2016 — 2025, referring to the release of the first progress report of the Nutrition
Decade that had been conveyed by the UN Secretary-General to the UN General Assembly, during its
Seventy-second session.

The Representative of WHO highlighted the activities which may be of relevance and interest to the on-going
work of the Committee. With reference to the UN Third High-level meeting on NCDs, the Representative
informed the Committee of the efforts being made by WHO in setting up an accountability framework to monitor
the private sector’s actions in meeting the recommendations and targets set by WHO in achieving the reduction
of salt/sodium, sugars and fat intake, including the elimination of industrially-produced trans-fatty acids (TFA).
With reference to various new WHA resolutions, work, publications and tools developed to improve infant and
young child feeding, the Representative informed the Committee of the new Information Note which had just
been issued entitled “Information Note: Clarification on the classification of follow-up formulas for children 6 —
36 months as breastmilk substitutes” (http://www.who.int/nutrition/publications/infantfeeding/information-note-
followup-formula-bms/en/). The Representative further highlighted all the relevant guideline development
including the release of the draft guidelines on saturated and trans-fatty acids intake in adult and children in
May/June 2018 for public consultation and also the launching of the REPLACE action package which would
guide countries in developing and implementing the roadmap for eliminating industrially-produced TFA. The
elimination of industrially-produced TFA is a priority target of the WHO’s 13™ General Programme of Work
which would guide the work of WHO during the period 2019 — 2023. The Representative also mentioned the
new development in the work areas related to the prevention of harmful use of alcohol and further information
was made available in CRD35.

Some observers congratulated WHO for their work on the need for regulations and monitoring, and for the
new Information Note on the clarification on the classification of follow-up formulas for children 6 — 36 months
as breastmilk substitute; and a delegation encouraged more collaborative work between FAO and WHO under
the framework of JEMNU to support the work of the Committee.

The Committee thanked FAO and WHO for the information and noted that certain parts of the information
provided would be considered under relevant Agenda Items. The Committee noted the encouragement of a
delegation for more collaboration work between FAO and WHO under the framework of JEMNU to support the
work of the Committee.

4 CXI/NFSDU 18/40/3 Rev; CRD35 (Additional Information of WHO activities on alcohol)
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REVIEW OF THE STANDARD FOR FOLLOW-UP FORMULA (CODEX STAN 156-1987) (Agenda Item
4a)5 6

The Committee recalled that the essential composition requirements of follow-up formula for older infants and
for the [product] for young children had been adopted at Step 5 by the Commission.

The Chair noted that there had been extensive discussion and agreement on the essential composition
requirements, thus the reason for advancement of these provisions. The only outstanding issues to be agreed
were those sections remaining in square brackets in Section B for [product] for young children,
viz. carbohydrates, footnote 4 and the requirements for Vitamin D as well as footnote 2 to the provision for
protein following the publication of the report of the FAO Expert Working Group on Protein Quality Assessment
in Follow Up Formula for Young Children and Ready to Use Therapeutic Foods (refer to Agenda Item 3). The
Committee therefore agreed to focus its discussion on these outstanding issues and further agreed to use
CRD5, which contained editorial and technical amendments, as a basis for discussion.

Protein: footnote 2

The Committee considered a proposal of New Zealand which was drafted taking into account the
recommendations of the FAO Expert Working Group for basing the protein quality on a PDCAAS score of 90
or higher, while also retaining the previous agreement that protein quality could be determined by PER, and if
so, the quality of the protein should not be less than 85% of that of casein.

Views expressed were for either retaining only the PDCAAS method in line with the FAO Expert Working
Group recommendation or to allow the determination of protein quality by both the PDCAAS and PER.
Delegations in favour of retaining PER, noted that this method was widely used in practice and was useful for
screening purposes. A proposal was made to also refer to DIAAS should it be recognized by FAO in the future,
noting that this method was equivalent to PDCAAS, and according to the FAO Expert Working Group, it was
the ideal metric for protein quality assessment, but was not ready for use at this time since true ileal digestibility
values of individual amino acids were incomplete.

The FAO Expert provided clarifications with regard to the outcomes of the FAO Working Group on protein
guality assessment. The Expert clarified that the FAO Working Group did not refer to the PER method due to
the fact that this was considered a rather outdated method to assess protein quality in human foods as it was
based on rat growth studies.

Conclusion

The Committee agreed to indicate that both PDCAAS and PER could be used for determination of protein
quality for [product] for young children, with PDCAAS being the preferred method; and to also indicate that the
DIAAS method could be used should it be recognized by FAQO in the future.

Carbohydrates: footnote 4

The Committee recalled its earlier agreement that lactose should be the preferred carbohydrate in the product
and the need to limit the amount of mono- and disaccharides to reduce the sweetness of the product.

The major discussion was on the need for carbohydrates other than lactose for products not based on milk
protein (plant-based products), whether to clearly stipulate these carbohydrates and how to limit and measure
sweetness. Views were expressed that sweetness would be difficult to objectively measure. The Committee
therefore considered a proposal to rather refer to a combination of carbohydrate sources with an
average/maximum dextrose equivalent (DE) of 15 (corresponding to the relative sweetness of lactose) for this
purpose. Concerns were expressed with this approach as it was pointed out that DE might be wrongly
considered as it was not a measure of sweetness, but of the amount of reducing sugars; and could result in
young children taking in more sugar than they should; DE would be impossible to measure in the final product
and that it was better to limit sweetness by limiting mono- and disaccharides.

Proposed draft essential composition requirements for older infants and young children

6 REP18/NFSDU, Appendix Il; CX/NFSDU 18/40/4 Rev.1 (Comments of Australia, Brazil, Canada, Colombia, Indonesia,
Japan, New Zealand, Norway, Peru, Philippines, Switzerland, Syrian Arab Republic, United States of America, AOCS,
EU Specialty Food Ingredients, EUVEPRO and ISDI); CX/NFSDU 18/40/4-Add.1 (Comments of Egypt, European
Union, Singapore, United States of America, Vietnam); CRD5 (Editorial and technical amendments to the Essential
Composition Requirements for Follow-up Formula for older infants and [Name of Product] for young children (Prepared
by the Chair of the EWG of the review of the Standard for Follow-Up Formula); CRD6 (ISDI); CRD14 (Thailand);
CRD23 (India); CRD29 (Russian Federation)
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The Committee considered whether to retain the last part of the footnote on the types of non-carbohydrate
ingredients that should not be added with the purpose of imparting or enhancing a sweet taste. It was noted
that sweeteners, although not permitted in these products, together with flavouring should be addressed in the
section on food additives. For the non-carbohydrate ingredients not considered food additives or flavourings,
a proposal was made that they could be better addressed in the section on optional ingredients. This text was
therefore transferred to section 3.2.1 and kept in square brackets for further consideration.

Conclusion

The Committee agreed to the amended footnote and to retain the proposals related to the use of DE for plant-
based products, and to substances imparting or enhancing a sweet taste in section 3.2.1. in square brackets
for further consideration.

Vitamin D

The Committee noted that there was previous agreement that Vitamin D should be a mandatory ingredient in
the product, but that there was still a need to agree on the minimum and maximum levels and to clarify the
form of Vitamin D.

There was general agreement with the values proposed, while some members reiterated the preference for
lower minimum (1pg/100kcal) and maximum levels (3ug/100kcal) as the levels of up to 4.5 pug/100kcal could
result in unsafe levels of Vitamin D being consumed.

There was wide support for Vitamin D (encompassing Vitamin D2 and Ds) as opposed to Vitamin Ds. However,
views were expressed that Vitamin D3z should be the preferred form of Vitamin D as Vitamin D2 was less
efficacious and if added to the product, it should be added at such a level to be as efficacious as Vitamin Ds.

It was noted that footnote 7 was allowing competent national/regional authorities to deviate from the conditions
regarding the levels and the forms of Vitamin D and that the footnote addressed the concerns raised.

Conclusion

The Committee agreed that the requirement would be for Vitamin D and agreed to the minimum and maximum
values as well as the footnotes (7 and 8) as proposed.

Conclusion

The Committee agreed to retain the essential requirements for follow-up formula for older infants and for
[product] for young children at Step 7 (Appendix 11) and to request the EWG on follow-up formula (see Agenda
Item 4b) to consider the proposals on DE for products not based on milk protein and related to substances
imparting or enhancing a sweet taste in section 3.2.1, and to provide further recommendations for comments
and consideration by the next session of the Committee.

REVIEW OF THE STANDARD FOR FOLLOW-UP FORMULA (CODEX STAN 156-1987) (Agenda Item
4b)7, 8

The Chair introduced the item and proposed to order the discussion as follows:
e Section A: follow-up formula for older infants: scope, product definition and labelling.
e Section B [Product] for young children: scope, product definition and labelling.
e Options for the structure of the Standard and the preamble.

New Zealand, the Chair of the electronic working group (EWG), speaking also on behalf of the co-Chairs
France and Indonesia, introduced each of the recommendations in the order of the discussion above.

The Committee considered the recommendations of the EWG and in addition to editorial amendments, made
the following decisions and comments.

7 Scope, product definition, labelling

8 CX/NFSDU 18/40/5; CX/NFSDU 18/40/5-Add.1 (Comments of Argentina, Australia, Brazil, Cambodia, Canada,
Colombia, Costa Rica, Céte d’'lvoire, Ecuador, Egypt, European Union, Ghana, India, Indonesia, Iran, Jamaica,
Malaysia, Mali, Nepal, New Zealand, Norway, Peru, Philippines, Senegal, Sri Lanka, Switzerland, United States of
America, Viet Nam, EU Specialty Food Ingredients, HKI, IBFAN, ISDI and UNICEF); CX/NFSDU 18/40/5-Add.2 (Kenya,
Lao People Democratic Republic); CRD9 (Protein quality requirements for [Name of product] for young children
(Prepared by the Chair of the EWG of the review of the Standard for Follow-Up Formula)); CRD14 (Thailand);
CRD15 (IACFO); CRD24 (EFLA); CRD25 (African Union); CRD26 (Morocco); CRD27 (Nigeria); CRD29 (Russian
Federation); CRD31 (Mexico); CRD32 (Republic of Korea)
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Section A: follow-up formula for older infants

General discussion

The Committee had an exchange of views whether it was appropriate to discuss the scope of the Standard
before there was agreement on the structure and the preamble. It was clarified that at CCNFSDUS38, it was
agreed to first focus on the details of the standard and to continue working on the Section A/B format before
taking a decision on the structure and the preamble (REP17/NFSDU, paras 67 - 68). The Committee therefore
agreed to follow the outline for discussion as proposed by the chair.

1. Scope

The Committee agreed to the scope with the inclusion of the term “sampling” under section 1.2. in relation to
methods of analysis.

To concerns on how the WHO International Code of Marketing of Breastmilk Substitutes, the Global Strategy
for Infant and Young Child Feeding and relevant WHA resolutions would be addressed, if not in the scope, it
was clarified that these could be addressed through the provisions in the labelling section and in the future
discussion on the preamble.

A delegation, supported by an observer, also proposed to reconsider the name of the product as the term
follow-up formula implied that the product should be consumed after breastfeeding and was necessary.
However, the Committee did not discuss this proposal.

2.1 Product definition

The Committee recalled that there was already agreement on section 2.1.2 and focused discussion on
section 2.1.1.

There was general agreement that follow-up formula for older infants were breastmilk substitutes; and it was
reiterated that it was not appropriate to refer to it as being “specially” manufactured. However, there was an
exchange of views as to whether it was appropriate to refer to these products as part of a progressively
diversified diet. A delegation expressed the view that it was not appropriate to refer to “progressively” in the
definition as the diet of older infants, 6 — 12 months, was not progressive because they have just been
introduced to complementary food. This deletion was supported by other delegations, some observers and
WHO, noting that these products were not a necessary part of a diversified diet. Other delegations however
were of the view that “progressively diversified diet” should be retained, as it was clarified that over this period,
older infants were being introduced to a progressively diversified diet and that the products in question could
form part of this diet.

The Committee, in the spirit of compromise, agreed to a definition that clarified that the product was a
breastmilk substitute as a liquid part of a diet for older infants when progressively diversified complementary
feeding is introduced.

9. Labelling

The Committee agreed to reinsert the last sentence in this section relating to the prohibition on the use of
nutrition and health claims. It was noted that even though prohibitions on the use of nutrition and health claims
were covered in section 1.4 of the Guidelines for Use of Nutrition and Health Claims (CXG 23 — 1997), it was
necessary to emphasize the prohibitions for follow-up formula for older infants, which was also consistent with
the Standard for Infant Formula and Formulas for Special Medical Purposes Intended for Infants (CXS 72 —
1981).

9.6 Additional labelling requirements

The Committee noted that this section was largely based on Article 9 of the WHO International Code of
Marketing of Breastmilk Substitutes, and Recommendation 4 of the WHO Guidance on Ending the
Inappropriate Promotion of Foods for Infants and Young Children (specifically provision 9.6.2); and in some
cases the provision used the wording as contained within the Guidance.

One observer called for the inclusion of the word “independent” in 9.6.1 (c).

There was discussion regarding 9.6.1(d) with the resultant agreed text referring to “not leading to cessation of
continued breastfeeding” rather than referring to “not replacing breastmilk” as this concept was considered in
conflict with the definition.

Regarding 9.6.2 the decision was taken to include young children in the list of prohibited pictures on the label
of follow-up formula for older infants.
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The Committee made further amendments, to align with the WHO guidance, to section 9.6.2.4 to emphasize
that the product was not similar to breastmilk; and to section 9.6.4 to indicate that the product should be
distinctly labelled to ensure that consumers could distinguish between infant formula, follow-up formula for
older infants and [product] for young children, and foods for special dietary uses. In addition, a statement that
cross-promotion was not allowed on the label was also introduced. Some delegations were not in favour of a
provision on cross-promotion and raised concerns on whether it included advertising and marketing and that
it went beyond the mandate of this Committee. The Chair confirmed that any reference to cross-promotion
should be in relation to the label of the product. A suggestion was made to refer to cross-promotion on labelling
rather than label. A question was then asked whether the term labelling extended to marketing and advertising.

Attention was drawn to the Codex definition of labelling in the General Standard for Labelling of Pre-Packaged
Food (CXS 1-1981) that included “any written, printed or graphic matter that is present on the label,
accompanies the food, or is displayed near the food including that for the purpose of promoting its sale or
disposal”. The Representative of WHO clarified that the intent of the provision on cross-promotion was to avoid
messages on labels that a product for a particular age group was also suitable for another age group or that
reference was made to a similar product for another age group. Based on the clarification on the meaning of
cross-promotion, the Committee agreed that the wording in the last section of 9.6.4 should refer to
label/labelling and that “label/labelling” should remain in square brackets.

Section B: [product] for young children

1. Scope

There was agreement with the scope, consistent with the scope for follow-up formula for older infants.
2.1 Product definition

The key discussion was whether this product could be considered as a breastmilk substitute. The chair noted
the polarizing views on this definition and raised the option of remaining silent on classifying [product] for young
children as a breastmilk substitute.

Those supporting that the product was a breastmilk substitute expressed the following views:
e The product should be judged on its function rather than its composition.

e This was in line with the WHA Resolution 69.9 that these were considered as breastmilk substitutes
and that it was critical to have policy coherence between the WHO and Codex .

e The WHO Information Note on Clarification of the classification of follow-up formulas for children 6 —
36 months as breastmilk substitutes indicated that there was scientific evidence that these products
could be considered as breastmilk substitutes.

e The product was regulated as such in their countries.

e Evidence had shown that there was a decline in breastfeeding with the increase of these products on
the market.

Those not supporting defining these products as breastmilk substitutes noted that, while breastfeeding should
be promoted:

e The role and purpose of the product was different to that of breastmilk substitutes.
e The product was used as an alternative to cow’s milk rather than breastmilk.

e When developing the essential composition requirements, it was based on the principles agreed by
the Committee, principle 1: evidence to support contribution to the nutritional needs of young children
where the consumption of the nutrient is widely inadequate with, the result that only 13 nutrients were
identified for this product as opposed to 30 for follow up formula for older infants which were
considered breastmilk substitutes.

e Many young children (12 — 36 months) in various parts of the world did not have adequate intake of
protein, energy and micronutrients as they were weaned onto complementary foods.

There was no consensus on this matter and it was agreed to defer further discussion to the next session.

In view of time constraints, the Committee did not consider the rest of the recommendations of the EWG and
agreed to defer discussion to the next session.

Conclusion
The Committee agreed to:

e advance Section A: follow up formula for older infants to Step 5 for adoption by CAC42 (Appendix Il1);
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e send the labelling provisions for follow up formula for older infants to CCFL45 for endorsement;

e defer discussion on Section B: product definition and labelling of [product] for young children
(Appendix IV), the structure of the Standard(s) and preamble(s) for discussion at CCNFSDU41; and

e re-establish the EWG chaired by New Zealand and co-chaired by France and Indonesia and working
in English to address the issue of DE and the sentence in square brackets in section 3.2.1 (See para
33) and to complete the remaining sections as follows

O purity requirements

vitamin compounds and mineral salts
consistency and patrticle size

specific prohibitions

food additives

contaminants

hygiene

packaging

fill of container

O O O 0O o o o o o

methods of analysis and sampling
PROPOSED DRAFT GUIDELINE FOR READY-TO-USE THERAPEUTIC FOODS (Agenda Item 5)°

South Africa, as Chair of the EWG and PWG, speaking also on behalf of the co-Chairs Senegal and Uganda,
introduced the item and highlighted the recommendations of the PWG as contained in CRD28 Rev. He
explained that the discussion of the PWG focused on sections where the EWG did not reach consensus and
which had been put in square brackets.

The Committee agreed to consider the report of the PWG, addressed each recommendation, made
appropriate editorial changes and clarified various sections as follows:

Recommendation 1

The Committee supported the recommendation to amend section 5.1.2 (Legumes and Seeds) to: i) include
phytoestrogens; ii) prohibit the use of “field beans” or “Faba beans” because of the danger of favism; iii) delete
the paragraph on processing technologies for reduction of anti-nutritional factors from this section, since these
were covered under section 8 (Processing technologies). As a consequence, the square brackets were
removed from the text.

One delegation noted that in some countries root-tubers were used as raw materials together with cereals.
The Committee included tubers in Section 5.1.4 Cereals and “Tubers” and put the word tubers in square
brackets for further consideration.

Recommendation 2

The Committee agreed to support the recommendation for the proposed text of Section 5.1.5 (Vitamins and
Minerals); and inserted the word “buffer” to clarify the term metabolisable-base.

Recommendation 3

The Committee considered the proposed text for Section 5.2.1 (Available carbohydrates) and agreed with the
proposal by UNICEF to integrate footnote 6 into the main text as this would ensure clarity, readability and
better flow of concepts in this section. As a consequence the Committee:

- Clarified that the preferred form of carbohydrates to be used in the manufacture of RUTF were: plant
starch, lactose, maltodextrin, and sucrose; and that glucose should not be used due to its high osmolality.

9 CXI/NFSDU 18/40/6; CX/NFSDU 18/40/6-Add.1 (Comments of Argentina, Brazil, Colombia, Ecuador, India, Jamaica,
Japan, Malawi, Norway, Sri Lanka, EU Specialty Food Ingredients, HKI, ICAAS, IBFAN, IACFO, IDF, ISDI, MSF,
UNICEF); CX/NFSDU 18/40/6-Add.2 (Canada, United States of America); CRD10 (European Union);
CRD14 (Thailand); CRD16 (Revised guidelines (prepared by the chair of the EWG on RUTF)); CRD17 (Philippines);
CRD21 (Egypt); CRD23 (India); CRD25 (African Union); CRD27 (Nigeria); CRD28 (Report of the PWG on the proposed
draft guidelines for RUTF); CRD29 (Russian Federation); CRD36 (Indonesia)
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- Agreed that “free sugars” could be added to RUTF and if added, it should not exceed 20% of total energy;
and deleted the phrase that “free sugar added for sweetness should be used sparingly” as it would be
difficult to implement and/or to enforce.

- Clarified that only precooked and/or gelatinized starched may be added.

- Amended the title of the section by deleting the word ‘Available’, as the text applied to carbohydrates in
general and not sugars.

- Deleted footnote 6.

A view was expressed that added levels of free sugars of 20% of total energy were too high; and should be
set at 15% instead. It was explained that limited data were available related to a product containing free sugars
at less than 20% of total energy.

The Committee noted that there was a relationship between Section 5.2.1 (Carbohydrate), and the Section 6.3
(Lipids); and Section 6.2 (Proteins), and agreed to a proposal to have it finalised after considering the
aforementioned sections. Section 5.2.1 was put in square brackets.

Recommendation 4

The Committee, clarified that Section 5 (Suitable Basic Raw Materials and Ingredients) covered all
formulations of RUTF; and that all formulations should be safe and beneficial in meeting the nutritional
requirements of the persons for whom they are intended. The Committee:

- Amended the second sentence to the chapeau of Section 5 to read: “Any formulation of RUTF shall
comply with Section 3 of the Standard for the Labelling of and Claims for Foods for Special Medical
Purposes (CXS 180-1991) including the specification that their use should have been demonstrated,
by scientific evidence, to be safe and beneficial in meeting the nutritional requirements of the persons
for whom they are intended”.

- Agreed to delete Section 5.3 “The Use of other Matrices in RUTF formulation”.

One delegation called for the RUTF guidelines to be kept flexible to allow for use of other raw materials
including fish and soy. An observer highlighted the need to further consider whether gluten-containing cereals
should be permitted in such products because gluten intolerance in SAM infants and children may result in life
threatening situations. This was supported by some other observers.

A delegation mentioned that those products were for children from six months were gluten-containing cereals
were generally recommended to be introduced into the diet and that there were no specific data on gluten
intolerance in SAM in infants and young children.

Recommendation 5 - Section 6.1 Energy

The Committee supported the recommendation to base the energy requirements of RUTF on the current
energy values of 520 to 550 kcal/100g stipulated in the 2007 Joint Statement of the WHO, WFP, the United
Nations System Standing Committee on Nutrition and UNICEF Community Based Management of Severe
Acute Malnutrition and agreed to include proteins among the energy providing ingredients listed in the second
sentence.

Recommendation 17 — Section 5.2.2 Food additives and flavours

The Chairperson noted the proposed stepwise approach to be used when addressing the question of food
additives in RUTF was pragmatic and that it would include: i) identification of additives that were currently in
use; ii) reviewing if such additives were already permitted for use in the existing CCNFSDU and other Codex
standards e.g. CXS 72-1981, CXS 74-1981, CXS 192-1995 etc.; iii) developing a text that would make
reference to the food additive provisions standards.

Codex Secretariat clarified that it may be appropriate to provide general guidance on food additives, or to
identify the functional classes of food additives or have a general reference to the GSFA. The Secretariat
further supported the proposed stepwise approach and to refer to other Codex standards or guidelines when
developing the section on food additives. It was pointed out that besides identifying the food additives that
were permitted for use in RUTF, it would be important to clearly identify the Food Category (F.C) within the
General Standard for Food Additives (CXS 192-1995) under which RUTF fall; and then examine if the identified
food additives under such (F.C) were already justified for use in this product. If not, the Committee should
request CCFA to include the identified food additives in the respective food category of the GSFA.

One observer noted that the criteria for selection and justification for the use of food additives in RUTF should
be clear and should take into account the child's needs, since the product was for use by malnourished
children. It was also emphasized that the additives to be used should have been evaluated by JECFA, and in
this regard the CCNFSDU may have to consult CCFA.
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The Committee supported the proposed stepwise approach, deleted the term “flavour” from the title as these
were covered under the definition for food additives, and there was agreement that these should not be used
in RUTF, and agreed to continue developing the section 5.2.2 “Food additives” based on the proposed
stepwise approach, and taking into account the clarification made at the Session.

Other recommendations

Due to time constraints the Committee agreed to defer consideration of the remaining recommendations to its
next session

Conclusion
The Committee agreed to:

a) Re-establish an EWG, chaired by South Africa and co-chaired by Senegal and Uganda, and working
in English and French to continue developing Section 5.2.2 (Food additives) and Section 6.2
(Proteins), for circulation for comments and consideration at its next session; and

b) Hold the rest of the text at Step 4 Appendix V) and to consider the remaining recommendations of the
PWG at its next session.

PROPOSED DRAFT DEFINITION FOR BIOFORTIFICATION (Agenda Item 6)°

Zimbabwe, as Chair of the EWG, speaking also on behalf of the co-Chair South Africa, introduced the item
and noted that the EWG had prepared five recommendations for consideration by the Committee, including:
the refined draft definition for biofortification and its accompanying footnotes; alternative terms to biofortification
that may be used subject to a decision by national/regional authorities; where the definition would be best
placed; and how it would be used.

The Chair recalled that since the initiation of new work on the proposed definition, there had been a lot of
compromise on the various aspects of the definition and its accompanying footnotes with a view to provide
flexibility to members to facilitate varying needs of different competent authorities.

Discussion

An Observer emphasized that consensus had been generated around the proposed draft definition as
demonstrated by a number of footnotes used to address various concerns. She stressed that once finalised,
the definition would support health policies related to combating micronutrient deficiency, in developing
countries. The definition would allow global harmonisation and thus remove fragmentation of efforts in this
area.

The Committee noted the support by several delegations for the definition and its accompanying footnotes
noting that the definition was: clear; provided a common understanding of the topic of biofortification; and
covered all the agreed criteria. Biofortification would assist in combating malnutrition in developing countries.

The Committee noted the following concerns of other delegations:

- The proposed definition was not clear. Conformity with the definition could not be verified as there
were no criteria for measuring or expressing “significant amounts increased” stated in the definition.
The absence of means to verify the compliance of labelled products made the definition impossible to
realise and would create confusion to consumers.

- The proposed draft definition was too broad, and would allow the inclusion of genetically modified
organisms; and this would thus lead to deception of consumers.

- Thelack of a harmonized approach due to substantial flexibility could undermine the value of this work.

- The term “bio” was exclusively dedicated to organic production in some countries and therefore the
introduction of the term biofortification, which included foods not produced organically, would be
problematic; and that no single alternative/equivalent term had been identified.

- Without answering the questions from CCEXEC70 as to where the definition would be best placed
and how it would be used, the Committee was not in a position to make further progress.

The Chair of the Committee reiterated that some concerns were addressed through the different footnotes.

10 CX/NFSDU 18/40/7; CX/INFSDU 18/40/7-Add.1 (Comments of Argentina, Australia, Brazil, Canada, Colombia, Costa
Rica, Cuba, Ecuador, Guatemala, Guyana, India, Iran, Irag, Jamaica, Malaysia, New Zealand, Panama, Peru,
Philippines, Senegal, Switzerland, United States of America, IFPRI, ICGMA, IUFOST, IBFAN); CX/NFSDU 18/40/7-
Add.2 (Kenya, Nicaragua, FoodDrinkEurope); CRD11 (NHF); CRD14 (Thailand); CRD18 (European Union, IACFO);
CRD25 (African Union); CRD26 (Morocco); CRD29 (Russian Federation); CRD37 (El Salvador)
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The Committee recalled that the request to develop the definition originated from CCFL!!. Delegations were
of the view that it was the responsibility of CCFL to indicate how and where the definition would be used. As
such the definition should be referred to CCFL for clarification of these issues.

The Committee agreed to make an amendment to the definition by inserting the term “nutrient” used in the
General Principles for the Addition of Essential Nutrients to Foods (CXG 9-1987) in addition to “conventional”.
In addition, footnote 4 on nutrient was deleted as it was explained by the Codex Secretariat that there was no
need to restate a term which was already defined in another Codex text.

Conclusion

The Committee, while holding this work at Step 4, agreed to forward the definition (Appendix V1) to the Codex
Committee on Food Labelling (CCFL) and request CCFL:

i. To consider if the definition would meet their intended needs; and
ii. To clarify the intended use of the definition and where the definition would be best placed.

PROPOSED DRAFT NRV-NCD FOR EPA AND DHA LONG CHAIN OMEGA-3 FATTY ACIDS (Agenda Item
7)12

The Russian Federation, as Chair of the EWG, speaking also on behalf of the co-Chair Chile, introduced the
item. It was noted that the response to the EWG’s request for advice had been provided by WHO on
13 November 2019 (available as CRD20) and that the EWG did not have time to consider the response.

Recommendation 1

The Committee considered whether to discontinue the work for the time being or to postpone the discussion
until further evidence became available.

Those in support of discontinuing the work noted the following views:

NUGAG made a clear conclusion that there was not enough evidence at this point on the effect of
EPA and DHA on CHD maortality based on the substantial review, and it was unlikely for the conclusion
to change in the foreseeable future;

Member countries were encouraged to collect more evidence; and

Discontinuation would open up more room for the Committee to take on other work.
Those in support of postponing the work noted the following views:

The issue was so important that searching for new evidence needed to continue; and

New evidence from recently published three large-scale clinical trials as well as another study to be
published at the end of 2019 would add an important contribution to the totality of evidence supporting
an NRV-NCD for EPA and DHA and JEMNU should review this evidence.

The Chair of the Committee noted that since NUGAG had been already in the process of working in this area
and they had just published a Cochrane review, it might not be feasible to request JEMNU to start work on this
issue as the amount of work was too small to justify seeking financial resources for the convening of JEMNU.

With reference to the comments on the recent release of the three new large trials (i.e. ASCEND, REDUCE-
IT and VITAL), the Representative of WHO noted that only one of the three trials (i.e. VITAL) was conducted
in a general population of older adults (men above 50 years old & women above 55 years old) and the other
two trials involved patients with diabetes (but without atherosclerotic or CVD) or patients with CVD or diabetes
who had elevated triglyceride and were receiving statin therapy and were taking a very high dose of a specially
prepared form of supplement which contained EPA alone. WHO reviewed these new data in detail and
assessed how these data might impact on the outcomes of the RCT systematic review published in the
Cochrane database of systematic reviews. Preliminary results of these analyses suggest a statistically non-
significant reduction in relative risk for CHD mortality, which translates into a reduction in absolute risk from
1.7% to approximately 1.5%. But also observed with some concern, was a statistically non-significant 9%
increase in the relative risk of arrhythmia with n-3 fatty acid supplementation.

11 REP 13/FL, para. 127

12 CX/NFSDU 18/40/8-Add.1 (Comments of Australia, Brazil, Canada, Colombia, Ecuador, Ghana, Iran, Jamaica, New
Zealand, Norway, Peru, Philippines, Sri Lanka, United States of America, CRN, EU Specialty Food Ingredients,
FoodDrinkEurope, GOED, IADSA); CRD12 (GOED); CRD20 (Reply from WHO in response to the request for advice
on establishing NRV-NCD for EPA and DHA); CRD25 (African Union); CRD29 (Russian Federation)
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The Representative of WHO further noted that given these results, it was not anticipated, at present, a change
in the interpretation of the overall existing body of evidence or the corresponding recommendations from the
NUGAG Subgroup on Diet and Health. The Representative further stated that currently available evidence,
including these three new big trials, did not support determining any specific dose information including the
threshold of 250mg of EPA and DHA.

Noting that the EWG had requested advice from both FAO and WHO on advice for establishing NRV-NCD for
EPA and DHA (Annex 1, CX/NFSDU 18/40/8), but that only WHO had replied (CRD 20), FAO was requested
to give their view on the scientific evidence. The Representative of FAO acknowledged the new work by WHO,
providing up-to date evidence in this area and had been informed of the two systematic reviews on n-3 fatty
acids effects on cardiovascular diseases, commissioned by WHO. The Representative further noted that
NUGAG was not a joint FAO/WHO process and hence FAO was not in a position to comment on the outcomes
or preliminary outcomes, respectively, of these reviews. FAO therefore currently considered previous joint
recommendations published by FAO/WHO on this topic as a reference still applicable for FAO.

The Chair noted that it was premature for the Committee to set NRV-NCD for EPA and DHA at this point in
light of the fact that the overall conclusion of the NUGAG analysis did not change even after including the data
from the recent three trials. She further noted that the Committee could reconsider this work once a new body
of evidence became available in the future.

Conclusion

The Committee agreed to discontinue the work and inform CCEXEC77 and CAC42 accordingly. This decision
would not preclude any member from bringing a new work proposal should new scientific evidence become
available in the future.

Recommendation 2

The Chair noted that there was no urgent need for the Committee to work on the amendment of the General
Principles and that it might be desirable to do so once new evidence became available to support the derivation
of NRV-NCDs for EPA and DHA or once the Committee had other specific examples at hand.

The Committee agreed not to initiate new work on revision of the General Principles for Establishing Nutrient
Reference Values for the General Population to the Guidelines on Nutrition Labelling (CXG 2-1985).

Recommendation 3

The Committee agreed to continue using the terms convincing, generally acceptable, probable, possible and
insufficient as defined in the Joint FAO/WHO Expert Consultation2 for the purpose of establishing NRV-NCD
according to the General Principles.

Recommendation 4

The Committee agreed not to initiate discussion on reviewing criteria of the evidence that meets definition of
convincing/generally accepted.

DISCUSSION PAPER ON CLAIM FOR “FREE” OF TRANS FATTY ACIDS (Agenda Item 8)4

Canada provided background to the previous discussions on the claim for “free” of TFAs as presented in CRD7
and provided two options for consideration by the Committee: i) setting the condition for the claim as Conditions
(not more than): 1 g of TFA per 100 g of fat; and must meet the conditions for “low” in saturated fats; ii) not
setting conditions for a claim, outlining the considerations for and against each of the options.

Discussion
The Committee generally agreed that reducing TFAs in foods was an important public health goal.
However, different views were expressed on whether or not it was possible to set a condition for the claim.

Those delegations supporting discontinuation, expressed the following views that:

13 “Diet, nutrition and the prevention of chronic diseases: report of a joint WHO/FAO expert consultation, Geneva, 28
January — 1 February, 2002,” WHO, Geneva, p. 149, 2003.

14 REP18/NFSDU, Appendix VI; CX/NFSDU 18/40/9 (Comments of Argentina, Australia, Brazil, Colombia, Costa Rica,
Cuba, Ecuador, Egypt, Guinea Bissau, Iran, Malawi, Mexico, New Zealand, Paraguay, Peru, Philippines, Singapore,
South Africa, United States of America, FEDIOL, ICGMA and IDF); CX/NFSDU 18/40/9-Add.1 (Kenya, Malaysia,
IFMA); CRD7 (Proposal of options (prepared by the Chair of the EWG of the proposed draft claim for "Free" of TFAS));
CRD14 (Thailand); CRD25 (African Union); CRD26 (Morocco); CRD29 (Russian Federation); CRD32 (Republic of
Korea); CRD37 (El Salvador)
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e It was not possible at this time to accurately measure TFAs in all foods and would be difficult to
implement and enforce.

e The claim could be misleading as some foods which might not have TFAs in the first place, could also
be labelled as “free” of TFAs.

e Labelling was important for consumers to make informed choices, but singling out a nutrient could be
problematic.

¢ Some foods, while low in TFASs, would not be able to meet the claim because of the link to the condition
for “low” in saturated fatty acids.

¢ Risk management of TFAs might require other regulatory approaches or guidance documents for the
elimination of industrially produced TFA/PHO and/or the use of FOPL.

e Warnings rather than claims would be more effective.
Those delegations in favour of continuing the work expressed the views that:
e Having the condition for a claim could encourage the industry to reduce TFAs.

e In some of their countries such legislation or other regulatory or non-regulatory measures existed and
that there was no problem with accurate measurement and enforcement.

One delegation stated that the conditions for the claim for free of TFAs should not be linked to SFA. This was
supported by some observers who also noted that the proposal should be limited to industrially-produced
TFAs.

On points raised on the concerns with linking the condition to “low” in saturated fatty acids, the Representative
of WHO noted that the draft guidelines on saturated and trans-fatty acids intake in adults and children was
released for public consultation in May 2018 and the recommendation of the updated WHO guideline on TFA
intake being less than 1% of total energy intake is for total TFA. But given the large part of TFA consumption
is related to industrially-produced TFA, the REPLACE action package released to guide country actions
focuses on developing and implementing the measures for eliminating industrially-produced TFA. It should
also be noted that a key strategic principle which WHO highlights in achieving the TFA target is without an
increase in the intake of saturated fatty acids (SFA) with the aim of keeping SFA intake to less than 10% of
total energy intake. The Representative, therefore, highlighted the importance of keeping the conditions for
“low” in SFA as in the proposal before the Committee.

Alternative proposals were made to consider other risk management options, other than setting a condition for
a labelling claim, such as requesting CCCF to set a maximum level for industrially produced TFAs or develop
a code of practice to reduce or eliminate industrially produced TFAs.

The Codex Secretariat clarified that if CCCF were requested to establish a maximum level, JECFA would need
to first undertake a risk assessment.

The FAO representative of JECFA Secretariat informed the Committee of the principles of a chemical risk
assessment by the FAO/WHO scientific programme. The FAO/WHO's risk assessment always considered the
work of other Committees and organizations. He informed the Committee of the principles of FAO/WHO risk
assessment that was driven by the identification of the most sensitive toxicological endpoint, and the
appropriate determination of the most susceptible part of the exposed population. This process was geared to
inform the Codex committee of a health-based guidance value (or other measures) that could serve its
deliberation to develop the most suitable risk management option.

However, the Committee felt it premature to request CCCF to consider another risk management option other
than the establishment of a claim, and agreed that further information was needed to make a more informed
decision.

The Committee also agreed to inform CCFO and CCFL on the work currently under way related to TFAs.
Conclusion

The Committee decided to suspend the discussion on the proposed draft condition for a claim for “free” of
TFAs (Appendix VII), but that Canada would prepare a discussion paper on different risk management
possibilities for the reduction of TFAs within the mandate of Codex for consideration by its next session.
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NRV-R FOR OLDER INFANTS AND YOUNG CHILDREN (Agenda Item 9)1°

Ireland, as the Chair of the EWG, speaking also on behalf of the co-Chairs the United States of America and
Mexico, introduced the item and the recommendations of the EWG. She highlighted some of the
inconsistencies with regard to age ranges in the Standards identified and how NRVs were referenced in some
of these Standards. She further noted that the EWG had identified questions for CCFL (recommendation 7),
but that referral to CCFL was dependent on agreement of recommendations 1 — 6. She also drew the attention
of the Committee to CRD22 which outlined potential future work and proposed TORs of the EWG.

General Discussion
The Committee noted the general views as follows:

- Setting NRVs-R for older infants and young children was an important task as they could be used for
labelling and food formulation for foods for healthy children.

- There was no urgent need to set NRVs-R for older infants and young children but there was merit in
having voluntary labelling for foods covered by the four Codex texts for these age groups.

- Once the work by WHO and FAO on updating nutrient requirements for these age groups were
conducted, NRVs-R could be derived quickly.

Recommendation 1 (Age groups)

The EWG Chair noted that the majority of the EWG members supported establishing two separate sets of
NRVs-R for the older infants and your children based on the different nutritional requirements for these two
age groups.

The Committee also noted the view that it was important to have a single set of NRVs-R (6 — 36 months) in
case the product was intended for both the age groups in order to avoid confusing consumers (by having two
sets of values on a label).

Conclusion

The Committee agreed to decide on whether or not to combine the two sets of NRVs-R depending on the
actual values of nutrient requirements and in the meantime add Recommendation 1¢c on a separate set of
NRVs-R for older infants and young children combined.

Recommendation 2 (Age range)

The Representative of WHO clarified that the initial age range for the planned update of the nutrient
requirements for infants and young children was 0 — 24 months. However, it was planned to extend the age
range to 36 months to align with the age range used by Codex.

The Committee agreed with recommendation 2 to standardize the age ranges through the Codex texts as
proposed.

Recommendation 3 (Nutrient declaration) and recommendation 4 (Vitamin and mineral compaosition)
Different views were expressed on whether or not to include protein in the nutrients requiring an NRV-R.

The Committee agreed to continue the work to develop NRVs-R for the four Codex texts age groups identified
and to exclude the Guidelines for Vitamin and Mineral Food Supplements (CXG 55-2015) from the list of Codex
texts for which NRVs-R would be established for labelling of nutrient declaration as well as for which NRVs-R
would be applied as reference criteria for vitamin and mineral composition.

Recommendation 5 (Location of NRVs-R)
The Committee noted diverging views and agreed that this issue needed further consideration.
Conclusion

The Committee agreed to re-establish an EWG chaired by Ireland, and co-chaired by Costa Rica and the
United States of America, working in English and Spanish, with the following terms of reference:

to further consider recommendations 3 to 6 taking into account the decision on recommendation 2 in
the Discussion Paper (CX/NFSDU 18/40/10); and

15 CX/NFSDU 18/40/10; CX/NFSDU 18/40/10-Add.1 (Comments of Kenya and ISDI); CRD14 (Thailand); CRD22 (TORs
for a possible 2019 EWG on NRV-R for older Infants and young children (prepared by the Chair and co-chairs of the
EWG); CRD25 (African Union); CRD29 (Russian Federation); CRD36 (Indonesia)
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to list and prioritize vitamins and minerals and also to consider the inclusion of protein for NRVs-R for
older infants and young children required based on existing Codex texts and determine which ones
were to be allocated/applied to which Codex texts.

FOOD ADDITIVES - MECHANISM / FRAMEWORK FOR CONSIDERING TECHNOLOGICAL
JUSTIFICATION AND OTHER MATTERS (Agenda Item 10)¢

The European Union as chair of the EWG, speaking also on behalf of the co-Chair, the Russian Federation
introduced the item and presented the results of the EWG with the three recommendations for consideration,
and noted under each of the recommendations there were a number of issues that needed further discussion
before the framework could be finalised and applied.

The Codex Secretariat, recalled that CCFA48 17 had agreed that CCNFSDU needed to confirm the
technological need of food additives intended for use in infant formula prior to the inclusion in the CCFA
/JECFA priority list; and that CCFA had also requested CCNFSDU to confirm the technological justification for
gellan gum (INS 418). It was further emphasized that technological justification for any given food additive had
to meet the conditions set out in Section 3.2 (Justification for the Use of Additives) of the preamble of the
General Standard for Food Additives (CXS 192-1995).

The FAO Representative of JECFA Secretariat informed the Committee that the mandate of JECFA included
the safety evaluation of food additives; and noted that safety evaluation of additives intended for use in food
for infants, while routinely performed by JECFA, was a very complicated and resource intensive process. In
the interest of making best use of the available resources it would be critical for CCNFSDU to determine the
technological justification for a given additive prior to JECFA performing the food safety risk assessment for
infants.

The Committee agreed to establish an in-session Working Group chaired by the EU with the following terms
of reference to: review Annex A and Annex B of CX/NFSDU 18/40/11 and, provided a consensus was reached
on the process and framework, appraise the technological need for the proposed use of xanthan gum (INS
415), pectin (INS 440) and gellan gum (INS 418) taking into account the information submitted by the applicant
(Annex D) and the discussion in the EWG.

The Committee considered the report of the in-session working group (CRD 34), noted that the proposed
framework would be used on all foods within the mandate of CCNFSDU (as agreed by CCNFSDU39 and
further discussed in para 133) ; and that the framework could apply to three potential scenarios as presented
in footnote 3 of CX/NFSDU 18/40/11. The Committee agreed to consider the recommendations of the in-
session WG.

Recommendation 1: Process to appraise and justify the technological need

One Observer noted that the proposed process was clear and logical, and sought clarification whether it would
not be possible for CCNFSDU to use directly the outcome of JECFA evaluations instead of for CCFA to
communicate the outcome. This approach would reduce unintended delays.

The Codex Secretariat explained that the scheduling of the meeting and activities for CCNFSDU (November)
and CCFA (March) provided ample time for cross-communication between these two Committees. Equally the
Circular Letter (CL) issued by CCFA requesting for information on priority list of substances proposed for
evaluation by JECFA had a deadline of mid-January of each year (e.g. 15 January 2019). Furthermore, JECFA
monographs were publicly available and CCNFSDU could consider using the JECFA evaluation directly, and
submit the proposed new additive provisions to CCFA for endorsement

The Committee supported the recommendation and agreed with the proposed process to appraise and justify
the need for the use of additives in foods within the mandate of CCNFSDU ( Appendix VIII, Annex ).

Recommendation 2: Framework for appraising the technological need

The Committee considered the scope, and the three main focus areas, clarified various issues and carried out
the necessary amendments as appropriate.

16 CX/NFSDU 18/40/11; CRD13 (ISDI); CRD14 (Thailand); CRD29 (Russian Federation); CRD34 (Report of the in-
session WG on the Mechanism/framework for considering the technological justification of food additives)
17 REP16/FA, paras. 119-120)
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Scope

On the question of whether the mandate of CCNFSDU included non-standardised foods, the Codex Secretariat
clarified that one of the terms of reference for the Committee was to develop standards, guidelines or related
texts for foods for special dietary uses, in cooperation with other committees where necessary; and therefore
CCNFSDU deals with standardised foods only unless requested by CCFA to provide inputs on non-
standardised foods.

The Committee reaffirmed that the framework would apply to foods within the mandate of CCNFSDU. It should
thus also be used to assess non-standardised foods, should there be a request made by CCFA. Based on this
clarification the scope was amended to take into account the clarification by including the following statement:
“i.e. standardized foods or non-standardized foods following a request by CCFA” (Appendix VIII. Annex 2).

Q1 Identity and Intended Use

The Committee agreed with editorial changes to Question (Q1.2) to include the description of the food and its
form (e.g. liquid or solid); and rephrased Q1.3 to take into account provision of information on the lowest use
level required to accomplish the desired technological effect.

02 Compliance with Section 3.2 of the Preamble to the GSFA

The Committee noted a concern that the criteria outlined in Q2.3 and Q2.4 were rather qualitative; and could
be difficult to evaluate. It was clarified that the criteria was embedded in the preamble to the GSFA, however
it would be important that the information provided should assist to guide an objective evaluation.

The Committee agreed with the proposed questions.

03 Compliance with approach on the Use of food additives

The Committee agreed, that the framework should cover food intended for infants and young children, and
agreed to Q3.

Due to time constraints, the Committee could not consider other aspects of Q3 and the application of the
framework to appraise the technological justification of the three candidate additives.

Conclusion

The Committee agreed to establish a PWG to meet immediately prior to the next session, chaired by the
European Union and co-chaired by the Russian Federation, working in English, French and Spanish, to further
consider: i) the text in square brackets (Appendix VIII), ii) the questions under question Q3 in document
CX/NFSDU 18/40/11; and iii) appraise the technological need for the proposed use of xanthan gum (INS 415),
pectin (INS 440) and gellan gum (INS 418) taking into account the information submitted by the applicant
(See CX/NFSDU 18/40/11 Annex D).

OTHER MATTERS
ALIGNMENT OF FOOD ADDITIVES IN CCNFSDU STANDARDS WITH THE GSFA

The Committee noted that with the finalisation of the CCFA guidance document on the alignment of food
additive provisions in commodity standards (also see Agenda item 2), CCNFSDU was now in a position to
proceed with the alignment of food additive provisions in standards under its purview. However, there was no
interest in leading this work.

The Chair encouraged members to consider leading this important work and the Committee agreed to consider
this matter again at its next session.

DISCUSSION PAPER ON HARMONIZED PROBIOTIC GUIDELINES FOR USE IN FOODS AND DIETARY
SUPPLEMENTS (Agenda Item 11)%

Argentina introduced the item. The Chairperson reminded the Committee to take into account the request from
CCEXECY75 on the need for a work prioritization mechanism when considering this item.

18 CX/NFSDU 18/40/12; CX/NFSDU 18/40/12-Add.1 (Comments of Kenya, CRN, IADSA, IDF, IPA); CRD25 (African
Union); CRD26 (Morocco); CRD29 (Russian Federation); CRD36 (Indonesia)
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Discussion

Those delegations in support of the work noted that harmonized global guidelines would benefit the Codex
community in light of the significant increase in global trade of probiotics for use in foods and dietary
supplements in recent years and would assist national authorities in evaluating foods/supplements containing
probiotics. One observer also supported new work on harmonized guidelines which would establish a definition
with minimum characterization requirements as well as quality and labelling criteria for probiotics for use as an
ingredient in foods and dietary supplements.

Those delegations and an observer not in favour of starting new work at this point, expressed the following
view or concerns:

e There was no perceived need for such work.
e This work might not have the priority taking into account the current heavy workload of the Committee.
e The paper needed to be revised to provide more clarity especially on the scope of the work.

e Collection of information and data from Members should be first conducted to identify a globally
applicable definition of probiotics.

e Infant foods should be excluded since safety was of concern due to a limited number of studies.
Conclusion

The Committee agreed that Argentina should redraft the discussion paper for consideration at its next session
elaborating further on the sections on scope, definition as well as health and trade concerns in particular.

DISCUSSION PAPER ON GENERAL GUIDELINES TO ESTABLISH NUTRITIONAL PROFILES (Agenda
Item 12)%°

The Chair introduced the item and reminded the Committee that this item was on the agenda following a
request from CCFL, but that she had noted comments that it might be premature to consider new work at this
time taking into account that CCFL was yet to discuss their work on front-of-pack nutrition labelling (FOPL);
that the Committee already had a huge workload and thus the need to prioritize work in the Committee. She
also noted that WHO had done extensive work on cataloguing nutrient profiles.

Costa Rica, also speaking on behalf of Paraguay, as authors of the discussion paper noted that it was
important to continue the work and to gather further information that could inform future work on guidelines for
establishing nutrient profiles. She noted that all current work, including that of WHO would be taken into
account and that the Committee should consider whether the questionnaire in CX/NFSDU 18/40/13 should be
sent out to assist in further development of the paper.

Discussion
The Committee had an exchange of views on how to proceed.

The Representative of WHO stated that WHO would be happy to share the catalogue of the existing nutrient
profile models developed for different applications which WHO had compiled. WHO Regional Offices also
developed the regional nutrient profile models for restricting marketing of foods and non-alcoholic beverages
to children or for multiple policy applications and in several regions, countries were adapting or using those
nutrient profile models for multiple applications, such as regulating promotion and sales of food and beverages
in and around schools and nutrition labelling, so those experiences could also be inputted to the process. The
Representative, however, noted that it might be premature to develop a guideline on nutrient profile models
for FOPL as proposed since CCFL had not yet determined how they would modify the section of supplementary
information in the Guideline on Nutrition Labelling to incorporate the guidance on FOPL. The Representative
indicated WHO's willingness to work with Costa Rica and Paraguay to support the further discussion on the
development of guidelines to establish nutrient profile models for FOPL.

The Committee was also informed that following on the work of WHO, there was now a publication, in a peer
reviewed journal accessible to the public on nutrient profile models. Other publications on this topic might also
be available.

New Zealand, as co-chair of the CCFL work on FOPL informed the Committee that support from CCNFSDU
was important to guide the work of CCFL but that a step-wise approach should be taken. A first step should
be to do a stock-take of nutrient profile models building on the work of WHO. However, it was premature to
consider the circular letter questionnaire as presented in the discussion paper.

19 CX/NFSDU 18/40/13; CX/NFSDU 18/40/13-Add.1 (Comments of Iran, Kenya); CRD25 (African Union); CRD26
(Morocco); CRD29 (Russian Federation); CRD36 (Indonesia); CRD37 (El Salvador)
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To a question on whether nutrient profiles were within the mandate of Codex, as it could go beyond labelling
issues, the Secretariat clarified that the aim was to develop guidance on establishing nutrient profiles to
complement the work of CCFL on FOPL and in this sense was within the scope of Codex.

There was a recognition that it was premature to start new work; that the Committee should follow a stepwise
approach starting with a stock-take of the different nutrient profile models building on the work of WHO and
other publications.

Conclusion

The Committee agreed that Costa Rica and Paraguay would undertake the stock-take of nutrient profiles and
further develop the discussion paper for consideration by its next session. The Committee noted the offer of
the United States of America to support this work.

OTHER BUSINESS AND FUTURE WORK (Agenda Item 13)2°

Methods of analysis for provisions in the Standard for Infant Formula and Formulas for Special Medical
Purposes Intended for Infants (CXS 72-1981)

The United States of America introduced the report of the in-session working group.

The Committee confirmed that the forms of analytes determined by the methods for Vitamin K and folic acid,
respectively, were consistent with those specified in the relevant Codex texts.

The Committee agreed to:

- submit the methods for vitamin K, folic acid and nine minerals and trace elements to CCMAS for review
and endorsement (Appendix IX); and

- request CCMAS to re-type or revoke the related existing methods.
Prioritization mechanism to better manage the work of the Committee

In response to the request of CCEXEC75, the Committee agreed to consider a forward work plan to prioritize
and manage its overall work on a long-term basis.

The Committee agreed that the host country would prepare a paper summarizing the work completed so far,
some of the previously identified work that had not gone forward in the Committee, the currently ongoing work;
and emerging issues to assist the Committee in prioritizing its future work. The paper would also incorporate
the proposals for work on prebiotic guidelines and protein supplements for bodybuilding, which were not
discussed at the current session due to time constraints.

DATE AND PLACE OF THE NEXT SESSION (Agenda Item 14)

The Committee was informed that the 415t Session was scheduled to be held in Dusseldorf, Germany from 25
to 29 November 2019, the final arrangements being subject to confirmation by the host government in
consultation with the Codex Secretariat.

20 CRD2 (Comments of Egypt); CRD3 (United States of America); CRD4 (Sudan); CRD8 (CRN); CRD14 (Thailand);
CRD19 (ISDI); CRD33 (Report of the in-session WG on the Methods of analysis in CXS 72-1981)
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Via XX Settembre, 20

Rome

Italy

Tel: 0646654058

Email: c.impagnatiello@politicheagricole.it

Mrs Silvia Nicoli

Senior Officer

Department of the European Union and International
Policies and of the Rural Development

Ministry of Agricultural Food and Forestry

Via XX Settembre, 20

Rome

Italy

Tel: 0646654130

Email: s.nicoli@politicheagricole.it

JAMAICA - JAMAIQUE

Mrs Sharmaine Edwards

Director

Nutrition Services, Health Promotion & Protection
Branch

Ministry of Health

Jamaica

Email: mohnutritionja@gmail.com
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JAPAN - JAPON - JAPON

Dr Megumi Haga

Deputy Director

Food Labelling Division
Consumer Affairs Agency

3-1-1, Kasumigaseki, Chiyoda-Ku
Tokyo

Japan

Tel: +81-3-3507-8800

Email: g.codex-j@caa.go.jp

Dr Tsuyoshi Chiba

Chief of department

Department of Food Function and Labelling

National Institute of Health and Nutrition, National
Institutes of Biomedical Innovation, Health and Nutrition
1-23-1 Toyama, Shinjuku-ku

Tokyo

Japan

Tel: +81 3 3203 5721

Email: tyschiba@nibiohn.go.jp

Dr Yoshiko Ishimi

Senior Adviser

National Institute of Health and Nutrition, National
Institutes of Biomedical Innovation, Health and Nutrition
1-23-1 Toyama, Shinjuku-ku

Tokyo

Japan

Tel: +81 3 3203 5721

Email: ishimi@nibiohn.go.jp

Prof Satoshi Ishizuka

Adviser

Laboratory of Nutritional Biochemistry Research Faculty
of Agriculture

Hokkaido University

Kita 9, Nishi 9, Kita-ku, Sapporo

Hokkaido

Japan

Tel: +81-11-706-2811

Email: zuka.bin@gmail.com

Ms Aya Orito-Nozawa

Section Chief

Food Safety Policy Division, Food Safety and
Consumer Affairs Bureau

Ministry of Agriculture, Forestry and Fisheries
1-2-1, Kasumigaseki, Chiyoda-ku

Tokyo

Japan

Tel: +81-3-3502-8732

Email: aya_orito460@maff.go.jp

Mr Yoshiaki Sakai

Technical Officer

Office of International Food Safety, Pharmaceutical
Safety and Environmental Health Bureau

Ministry of Health, Labour and Welfare

1-2-2, Kasumigaseki, Chiyoda-ku, Tokyo

Tokyo

Japan

Tel: +81-3-3595-2326

Email: codexj@mbhlw.go.jp

KAZAKHSTAN - KAZAJSTAN

Mrs Aigul Nurakhmetova

Head of sanitary hygiene laboratory
National center of expertise
Slanova 85A

Taldygorgan

Kazakhstan

Tel: +7 7282 30-91-78

Email: ainur-975@mail.ru

Mrs Dinara Suleimenova

Senior Researcher of the Kazakh Academy of Nutrition
Kazakh Academy of Nutrition

Kazakhstan

Email: a.perneyev@gmail.com

Mrs Zhanar Tolysbayeva

Technical expert

Codex Alimentarius

Ministry of Healthcare the Republic of Kazakhstan
Nazhimedinova 14/1, apt 4, Astana, Kazakhstan
Astana

Kazakhstan

Email: assem.smagul@gmail.com

Ms Rozalina Yermekpayeva

Manager

Department for control over technical regulations
Committee for public health protection of the Ministry of
Health of RoK

Astana

Kazakhstan

Email: assem.smagul@gmail.com

KENYA

Mrs Alice Okelo Akoth Onyango

FAO/WHO CCAFRICA Coordinator Codex Contact
Point

National standard development Bureau

Kenya Bureau of Standards

P.O.Box 54974

Nairobi

Kenya

Tel: +254 722268 225/+254206948303

Email: akothe@kebs.org
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Ms Grace Gichohi

Program Manager

Nutrition and Dietetics Unit
Ministry of Health

P.0.Box 30016

Nairobi

Kenya

Tel: +254721971572

Email: gichohigrace@gmail.com

Mr Leonard Kubok

Director

Food Directorate

Agriculture and Food Authority

Tea House, off Naivasha Road P.O.Box 3762
Nairobi

Kenya

Tel: +254 721813908

Email: Leonard.kubok@gmail.com

Ms Beatrice Nyamwamu

Manager

Food Directorate

Regulations and Compliance

P.0.Box 37962

Nairobi

Kenya

Tel: +254722844529

Email: beatrice_nyamwamu@yahoo.com

Mr James Ojiambo Olumbe

Regulatory and scientific affairs Manager
Regulatory Affairs

Nestle Kenya Limited

P.O.Box 30265 Nairobi

Nairobi

Kenya

Tel: +254 20 3990000

Email: james.ojiambo@ke.nestle.com

Mr Mutua Peter

Principle Standard Officer
Food and Agriculture
Kenya Bureau of Standards
54974

Nairobi

Kenya

Tel: +254-20 6948000
Email: mutuap@kebs.org

KUWAIT - KOWEIT

Dr Mona Alsumaie

Director

Department of Education and Community Nutrition
Promotion

Public Authority of Food and Nutrition

Kuwait, Sabah Alsalem area

Mubarak Alkabeer

Kuwait

Tel: +965 99373776

Email: m.alsumaie@gmail.com

LAO PEOPLE'S DEMOCRATIC REPUBLIC - LAOS

Dr Khamseng Philavong

Deputy Director

Nutrition institute

Ministry of Health, Lao PDR

Simouang road, Ban Simeung, Sisattanak district
Vientiane

Lao People's Democratic Republic

Tel: +856-2055669983

Email: Khamseng_p@hotmail.com

Mrs Kelly Gary Khamphouxay

Senior Health specialist

Save children international

Rue nerhu, Unit 25 Ban Phonexay, Xaysetha district
Vientiane

Lao People's Democratic Republic

Tel: +856-21-454201, 285243

Email: kelley.khamphouxay@savethechildren.org

Mrs Viengxay Vansilalom

Director

Food control division

Ministry of Health

Simouang road, MOH building
Vientiane

Lao People's Democratic Republic
Tel: +856-21-214013-14

Email: vwvansilalom@gmail.com

LITHUANIA - LITUANIE - LITUANIA

Mrs leva Gudanaviciene

Chief expert of Health Promotion Division
Public Health Department

Ministry of Health of Lithuania

Vilnius str. 33

Vilnius

Lithuania

Tel: +370 5 2193343

Email: ieva.gudanaviciene@sam.lt

MALAYSIA - MALAISIE - MALASIA

Ms Norrani Eksan

Deputy Director

Food Safety and Quality Division

Ministry of Health Malaysia

Level 4, Menara Prisma No 26, Jalan Persiaran
Perdana, Precint 3

Putrajaya

Malaysia

Tel: +603 88850794

Email: norrani@moh.gov.my
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Ms Zalma Abdul Razak

Director

Nutrition Division

Ministry of Health Malaysia

Level 1, Block E3, Parcel E, Federal Government
Administration Centre

Putrajaya

Malaysia

Tel: +603-8892 4556

Email: zalma@moh.gov.my

Mr Ali Muzammil Abdullah

Regulatory Affairs and Policy Director

Mead Johnson Nutrition (Malaysia) Sdn Bhd
Level 17, Menara 1 Sentrum, No 201, Jalan Tun
Sambanthan

Kuala Lumpur

Malaysia

Tel: +03-22657808

Email: Ali.M.Abdullah@rb.com

Dr Kanga Rani Selvaduray

Head of Nutrition Unit

Product Development and Advisory Services Division
Malaysia Palm Oil Board

No 6, Persiaran Institusi, Bandar Baru Bangi

Kajang, Selangor

Malaysia

Tel: +603-87694216

Email: krani@mpob.gov.my

MALI - MALI

Dr Diakite Oumou Soumana Maiga

Directrice Générale

Ministére de la Santé et de I'Hygiéne Publique

Agence Nationale de la Sécurité Sanitaire des Aliments
Centre Commercial, Quartier du Fleuve BPE :2362
Bamako

Mali

Tel: +223 66741504 /+223 20220747

Email: dkiteoumou24@yahoo.fr

Mr Mahmoud Abdoul Camara

Chargé du Service Central de Liaison du Codex pour le
Mali

Ministére de la Santé et de I'Hygiéne Publique

Agence Nationale de la Sécurité Sanitaire des Aliments
Centre Commercial, Rue 305 Quartier du Fleuve BPE:
2362 Bamako

Bamako

Mali

Tel: +223 79293458

Email: camara27@hotmail.com

MEXICO - MEXIQUE - MEXICO

Ms Pamela Suarez Brito

Directora Ejecutiva

Programas Especiales de la Comision de Operacién
Sanitaria

COFEPRIS

Oklahoma 14, Napoles, 03810

Ciudad de México

Mexico

Email: psuarez@cofepris.gob.mx

Ms Maria Guadalupe Arizmendi Ramirez

Verificadora Especializada

Direccion Ejecutiva de Operacion Internacional
Comisién Federal para la Proteccion contra Riesgos
Sanitarios (COFEPRIS)

Monterrey #33 PH, Col. Roma Delegacién Cuauhtémoc
Mexico Distrito Federal

Mexico

Tel: 525550805213

Email: mgarizmendi@cofepris.gob.mx

Ms Claudia C Jaquez

Representante del Comité de Industria para la Atencion
de Codex

CIACA-CONCAMIN

Manuel Ma. Contreras 133 CDMX

Ciudad de México

Mexico

Email: claudia.jaguez@abbott.com

Ms Magda Cristina Garcia Dominguez

Sr. Manager Regulatory Science, México

Mead Johnson Nutrition

Lago Zurich No. 245, Edificio Presa Falcén, Piso 11,
Col. Ampliacion Granada, Del. Miguel Hidalgo
Ciudad de México

Mexico

Email: magcristine@hotmail.com

Mr Javier Luna Carrasco

Chairman of ANIPRON

ANIPRON

Popotla No. 96, Col. Cruz Manca. CDMX
Ciudad de México

Mexico

Tel: +525559051070

Email: javier_luna_carrasco@hotmail.com

Ms Xochitl Morales Macedo

Representante

Camara Nacional de Industriales de la Leche
CANILEC

Benjamin Franklin 134, Escandén | Seccién
Ciudad de México

Mexico

Tel: +525559051070

Email: xochitimoralesmacedo@gmail.com
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Ms Alejandra Salas Fernandez

Aseora de la Cofepris

COFEPRIS

Oklahoma 14, Col. Napoles, Ciudad de México.
CDMX

Mexico

Email: asalas@cofepris.gob.mx

MOROCCO - MAROC - MARRUECOS

Mr Zahouani Jamal

Head of the Milk, Cereals and Derivatives Sectionj
Ministere de I'Agriculture et de la Péche Maritime
Official Laboratory of Chemical Analysis and Research
of Casablanca (LOARC)

25, Rue Nichakra Rahal (ex rue de Tours)
Casablanca

Morocco

Tel: +212 522 302196/98 or +2126088

Email: jamalzahouani@yahoo.fr

Ms Arif Khadija

Ingénieur en Chef

Ministere de I'Agriculture et de la Péche Maritime
Office National de Sécurité Sanitaire des Produits
Alimentaires

Avenue Hadj Ahmed Cherkaoui - Agdal

Rabat

Morocco

Tel: +212 537 676618

Email: arif.khadijal4@gmail.com

Ms Bentahila Nawal

Présidente de I'AMNI

Association Marocaine de la Nutrition Infantile
Casablanca Business Center Mandarouna 300, 6éme
étage N°63 Sidi Maarouf

Casablanca

Morocco

Tel: +212 661868220

Email: nawal.bentahila@amni.ma

Prof Mouane Nezha

Professeur en Pédiatrie surspécialité Gastroentérologie
Nutrition

Pédiatrie

Hépital d’enfants Rabat — CH Ibn Sina

Hopital d’enfants Avenue Ibn Rochd, Agdal

Rabat

Morocco

Tel: +212 661208173

Email: nezhamouane @hotmail.com

Mr El Madrassi Youness

External Relations and policy Application Manager
NESTLE/AMNI

CasaNearshore, Bd AL Qods, Shore 10
Casablanca

Morocco

Tel: 00212661101943

Email: Youness.elmadrassi@ma.nestle.com

NEPAL - NEPAL

Mr Sanjeev Kumar Karn

Director General

Department of Food Technology and Quality Control
(DFTQC)

Ministry of Agricultural And Livestock Development
Babarmahal, Kathmandu, Nepal

Kathmandu

Nepal

Tel: +977-9849449589

Email: sanjeevkkarn@gmail.com

Dr Atul Upadhyay

Senior Manager

Nutrition

Helen Keller International
Lalitpur, Nepal

Kathmandu

Nepal

Tel: +977-9862077504
Email: atul616@yahoo.com

NETHERLANDS - PAYS-BAS - PAISES BAJOS

Ms Erika Smale

Senior Policy Advisor

Ministry of Health, Welfare and Sports
PO Box 20350

The Hague

Netherlands

Tel: +31 (0)6 11370803

Email: bh.smale@minvws.nl

NEW ZEALAND - NOUVELLE-ZELANDE —
NUEVA ZELANDIA

Ms Jenny Reid

Manager - Food Science & Risk Assessment
Ministry for Primary Industries

25 The Terrace

Wellington

New Zealand

Email: jenny.reid@mpi.govt.nz

Ms Jane Broughton

Regulatory Manager

Fonterra CO-OP LTD.

109 Fanshawe St.

Auckland

New Zealand

Tel: +64 21 563 4656

Email: jane.broughton@fonterra.com

Ms Charlotte Channer

Manager - Food Science

Ministry for Primary Industries

25 The Terrace

Wellington

New Zealand

Email: charlotte.channer@mpi.govt.nz
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Ms Caroline Gray

Regulatory Affairs Manager
Danisco NZ Ltd

14 Ormiston Rd East Tdamaki
Auckland

New Zealand

Email: Caroline.Gray@dupont.com

Ms Dianne Lowry

Regulatory and Technical Liaison Manager
Dairy Goat Co-operative (NZ) Ltd

18 Gallagher Drive

Hamilton

New Zealand

Email: Dianne.Lowry@dgc.co.nz

NIGER - NiGER

Mr Maimouna Laurence Boulama Jackou
Direction de la Nutrition

Ministere de la Santé Publique

Tel: 00227 98077810

Email: mjackouboulama@yahoo.fr

NIGERIA - NIGERIA

Dr Manasseh Tyoh Gwaza

Director

Health and Biomedical Science Department
Federal Ministry of Science and Technology
Federal Secretariat, Abuja

Abuja

Nigeria

Tel: +2347038048242

Email: mtgwaza02@yahoo.com

Mr Sherif Alaba Olagunju

Director

National Agency for Food and Drug Administration and
Control (NAFDAC)

Plot 1, Isolo Industrial Estate, Apapa-Oshodi Express
Way, Isolo

Lagos

Nigeria

Tel: +2348033007258

Email: olagunju.s@nafdac.gov.ng

Mrs Eva Obiageli Edwards

Deputy Director

National Agency for Food and Drug Administration and
Control

Plot 1, Isolo Industrial Estate, Oshodi-Apapa Express
Way, Isolo

Lagos

Nigeria

Tel: + 234 80 23109251

Email: edwards.eo@nafdac.gov.ng

Mrs Adeyinka Elizabeth Oluwatoyin Akinbinu
Assistant Chief Agric. Superintendent

Federal Department of Agriculture

Federal Ministry of Agriculture and Rural Development
FCDA New Secretariat, Area 11, Garki

Abuja

Nigeria

Tel: +2348059607576

Email: akinadeli@yahoo.com

Mrs Kemisola Kikelomo Ajasa

Vice Chair Person

Association of Food, Beverage and Tobacco Employers
(AFBTE)

22/24105-107, AHCN Tower (1st floor, Wing C) CIPM
Road, Alausa Ikeja

Lagos

Nigeria

Tel: +234-8052797299

Email: kemisola.ajasa@ng.nestle.com

NORWAY - NORVEGE - NORUEGA

Mrs Svanhild Vaskinn

Senior Adviser

Head Office

Norwegian Food Safety Authority
Brumunddal

Norway

Tel: 0047 22 40 00 00

Email: svwvas@mattilsynet.no

Mrs Gry Hay

Senior Adviser, Dr. Philos
Norwegian Directorate of Health
Oslo

Norway

Tel: 0047 41505041

Email: Gry.Hay@helsedir.no

PARAGUAY

Mr Alberto Francisco Bareiro Arce

Coordinador de Asuntos Regulatorios
Coordinacién de Asuntos Regulatorios

Instituto Nacional de Alimentacién y Nutricion del
Ministerio de Salud Publica y Bienestar Social
Itapta y Av. Santisima Trinidad

Asuncién

Paraguay

Tel: (+595) 981 542531

Email: albareiro@gmail.com

Mrs Maria Inés Ibarra Colman

Punto de Contacto del Codex, Paraguay

Punto de Contacto

Instituto Nacional de Tecnologia, Normalizacion y
Metrologia - INTN

Avda. Artigas 3973 casi Gral. Roa

Asuncién

Paraguay

Tel: +595 21 290160

Email: codex@intn.gov.py
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PERU - PEROU - PERU

Mrs Patricia Velarde Delgado

Secretaria del Comité de Nutricion y Regimenes
especiales en Peru

Centro Nacional de Alimentacion y Nutricidn Instituto —
Nacional de Salud Pert

Av. Ricardo Tizén y Bueno 276, JesUs Maria 15072
Lima

Peru

Tel: +51 996212499

Email: pvelarde@ins.gob.pe

Mr José Antonio Cardenas Mendoza

Primer Secretario de la Embajada del Pert en
Alemania

Embajada del Pert en Berlin

Taubenstrale 20, 10117 Berlin, Alemania
Lima

Peru

Tel: Teléfono: +49 (0) 176 8339247

Email: jcardenas@embaperu.de

PHILIPPINES - FILIPINAS

Ms Helena Alcaraz

Food and Drug Regulation Officer V

Food and Drug Administration

Department of Health

Civic Drive Filinvest Corporate City, Alabang
Muntinlupa City

Philippines

Tel: 0063 9209499432

Email: hsalcaraz@fda.gov.ph

Ms Catherine Sarmiento

Official Representative

Infant Nutrition Association of the Philippines
Infant and Paediatric Nutrition Association of the
Philippines

6A, 6/F DAO 1 Condominium, 189 Salcedo Street
Legaspi Village

Makati City

Philippines

Tel: 639175312771

Email: cgsarmiento.rnd@gmail.com

Ms Jomarie Tongol

Nutrition Officer IlI

Department of Health

National Nutrition Council

Nutrition Building, 2332 Chino Roces Avenue Extension
Taguig City

Philippines

Tel: 63 9332789998

Email: jomaytongol347@gmail.com

POLAND - POLOGNE - POLONIA

Mrs Anna Janasik

Main Expert

International Co-operation Department, Codex Contact
Point for Poland

Agricultural and Food Quality Inspection

30, Wspolna St.

Warsaw

Poland

Tel: +48226232903

Email: ajanasik@ijhars.gov.pl

REPUBLIC OF KOREA - REPUBLIQUE DE COREE -
REPUBLICA DE COREA

Ms Min Jung Kim

Deputy Director

Dietary and Nutritional Safety Policy

Ministry of food and drug safety

Osong Health Technology Administration Complex 187,
Osongsaengmyeong 2-ro, Osong-eup, Heungdeok-gu,
Cheongju-si, Chungcheongbuk-do

Cheongju-si

Republic of Korea

Tel: +82 43-719-2255

Email: listoO5@korea.kr

Mrs Ju-Hee

Researcher

Ministry of Food and Drug Safety
Cheongju

Republic of Korea

Email: kukih@korea.kr

Dr Chansoo Lee

Scientific Officer

Food Standard

Ministry of food and drug safety

Osong Health Technology Administration Complex 187,
Osongsaengmyeong 2-ro, Osong-eup, Heungdeok-gu,
Cheongju-si, Chungcheongbuk-do

Cheongju-si

Republic of Korea

Tel: +82 43-719-2420

Email: cslee01@korea.kr

Dr Sang Hoon Lee

Researcher

Department of Agrofood Resources

National Institute of Agricultural Sciences(NAS), Rural
Development Administration(RDA)

166 Nongsaengmyeong-ro, Iseo-myeon, Wanju-gun,
Jeonllabuk-do, 55365, Republic of Korea

Jeonju

Republic of Korea

Tel: +82-63-238-3562

Email: spprigan@korea.kr
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Ms Hyewon Wang

Researcher

Dietary and Nutritional Safety Policy

Ministry of food and drug safety

Osong Health Technology Administration Complex 187,
Osongsaengmyeong 2-ro, Osong-eup, Heungdeok-gu,
Cheongju-si, Chungcheongbuk-do

Cheongju-si

Republic of Korea

Tel: +82 43-719-2271

Email: vinus0610@korea.kr

RUSSIAN FEDERATION - FEDERATION DE RUSSIE
- FEDERACION DE RUSIA

Dr Elena Smirnova

Scientific Secretary

Federal Research Centre of Nutrition, Biotechnology
and Food Safety

Ustyinskiy proezd 2/14

Moscow

Russian Federation

Tel: +7 495 698 53 42

Email: smirnova@ion.ru

Mr Dmitriy Miklin

Regulatory Affairs Expert

Consumer Market Participants Union
1-y Schipkovsky per., 20, 403a
Moscow

Russian Federation

Email: codex@ion.ru

Dr Alexey Petrenko

Expert

Federal Research Centre of Nutriton, Biotechnology
and Food Safety

Ustyinskiy proezd 2/14

Moscow

Russian Federation

Tel: +7 495 698 53 60

Email: codex@ion.ru

SAUDI ARABIA - ARABIE SAOUDITE —
ARABIA SAUDITA

Mr Fahad Albadr

Senior Nutrition Specialist

Executive Dept. of technical regulations and standards
Saudi Food and Drug Authority

(3292) North Ring Road - Al Nafal Unit (1)

Riyadh

Saudi Arabia

Tel: +966112038222

Email: codex.cp@sfda.gov.sa

Mrs Rawan Alobaid

Dietitian

Executive Dept. for Standards and Food Product
Evaluation

Saudi Food and Drug Authority

Saudi Arabia 3292 Nothern Ring Road- Alnafel Area
Riyadh

Saudi Arabia

Tel: +966112038222

Email: Codex.cp@sfda.gov.sa

SENEGAL - SENEGAL

Dr Maty Diagne Camara

Chef Division Alimentation et Nutrition, Coordonnatrice

du Comité du Codex sur les Aliments Diététiques ou de
Régime

Ministere Sante et Action Sociale

Direction de la Santé de la Reproduction et de la Survie
de I'Enfant

Cité Keur Gorgui - VDN

Dakar

Sénégal

Tel: +221 77 566 70 30

Email: matydiagne@yahoo.com

SINGAPORE - SINGAPOUR - SINGAPUR

Ms Peik Ching Seah

Deputy Director

Regulatory Programmes Department, Regulatory
Administration Group

Agri-Food & Veterinary Authority of Singapore
52, Jurong Gateway Road, #13-01

Singapore

Singapore

Tel: +656805 2913

Email: seah_peik ching@ava.gov.sg

Ms Yi Ling Tan

Senior Manager

Regulatory Programmes Department, Regulatory
Administration Group

Agri-Food & Veterinary Authority of Singapore
52, Jurong Gateway Road, #14-01

Singapore

Singapore

Tel: +65 6805 2915

Email: tan_vi ling@ava.gov.sg

SLOVAKIA - SLOVAQUIE - ESLOVAQUIA

Dr Iveta Truskova, Md

Deputy Director for Professional Activities

Head of Department on Nutrition and Food Safety
Public Health Authority of the Slovak Republic
Trnavska 52

Bratislava

Slovakia

Tel: +421 2 492 84 392

Email: iveta.truskova@uvzsr.sk
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Ms Katarina Kromerova, Md

Department on Food Safety

Public Health Authority of the Slovak Republic
Trnavska 52

Bratislava

Slovakia

Tel: +421 2 49284327

Email: katarina.kromerova@uvzsr.sk

SOUTH AFRICA - AFRIQUE DU SUD - SUDAFRICA

Mr Gilbert Tshitaudzi

Deputy Director: Nutrition
Department of Health

Private Bag X828

Pretoria

South Africa

Tel: +27 12 3958513

Email: TshitG@health.gov.za

Prof Marius Smuts
Senior Lecturer
School of Physiology, Nutrition and Consumer Science

North West University

Private Bag X 6001
Potchefstroom

South Africa

Tel: +2718 299 1111

Email: corneliussmuts@gmail.com

SRI LANKA

Dr Sapumal Dhanapala

Director

Environmental Health, Occupational Health and Food
Safety

Ministry of Health, Nutrition and indigenous Medicine
No0.464, T.B Jaya Mawatha, Colombo 10, Sri Lanka
Colombo

Sri Lanka

Tel: 0094112672004

Email: sapumald@gmail.com

Prof Pujitha Wicramasinghe
Senior Professor, Paediatrics
Faculty of Medicine

University of Colombo

University of Colombo, Sri Lanka
Colombo

Tel: +94777766595

Email: pujithaw@yahoo.com

SUDAN - SOUDAN - SUDAN

Dr Isameldin Mohamed Khair
Chairman

Dar Savanna Ltd

Khartoum

Sudan

Tel: +249912322593

Email: i.sidig@pre-biotica.com

SWEDEN - SUEDE - SUECIA

Ms Cecilia Wanhainen

Principal Regulatory Officer
National Food Agency

Box 622

Uppsala

Sweden

Tel: +46 727351485

Email: cecilia.wanhainen@slv.se

SWITZERLAND - SUISSE - SUIZA

Mr Didier Lusuardi

Scientific Officer

Food and Nutrition

Federal Food Safety and Veterinary Office FSVO
Bern

Switzerland

Email: Didier.Lusuardi@blv.admin.ch

Dr Dirk Cremer

Regulatory Affairs Manager

DSM Nutritional Products Europe Ltd., Human Nutrition
and Health

P.O. Box 2676 Bldg. 242/2nd floor

Basel

Switzerland

Tel: +41 61 815 79 65

Email: dirk.cremer@dsm.com

Dr Karola Krell Zbinden

Managing Director

Swiss Association of Nutrition Industries - SANI
Worbstr. 52

Muri bei Bern

Switzerland

Email: karola.krell@mepartners.ch

Mrs Marie-France Pagerey
CT-Regulatory and Scientific Affairs
Nestec SA

Avenue Nestlé 55 Post Box

Vevey

Switzerland

Tel: +41 21 924 64 29

Email: MarieFrance.Pagerey@nestle.com

THAILAND - THAILANDE - TAILANDIA

Prof Kraisid Tontisirin

Senior Advisor

National Bureau of Agricultural Commodity and Food
Standards

Ministry of Agriculture and Cooperatives

50 Phaholyothin Road, Lad Yao, Chatuchak
Bangkok

Thailand

Tel: +66 (2) 561 2277

Email: kraisid.tontisirin@gmail.com
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Ms Mayuree Ditmetharoj

Food and Drug Technical Officer, Professional level
Food and Drug Administration, THAILAND

Ministry of Public Health

Tiwanond Road

Nonthaburi

Thailand

Tel: +66 (2) 590 7185

Email: bankyindy@gmail.com

Dr Pichet Itkor

Vice Chairman

Food Processing Industry Club

The Federation of Thai Industries

Queen Sirikit National Convention Center, Zone C 4th
Floor, 60 New Rachadapisek Road, Klongtoey
Bangkok

Thailand

Tel: +668 9939 4654

Email: Pichet.itkor@rb.com

Ms Pitchaya Kajonwaharth

Committee of Food Processing Industry Club

The Federation of Thai Industries

Queen Sirikit National Convention Center, Zone C 4th
Floor, 60 New Rachadapisek Rd., Klongtoey
Bangkok

Thailand

Tel: +66 (2) 345 1167

Email: Pitchaya.kajonwaharth@abbott.com

Ms Sanida Khoonpanich

Standards Officer, Professional Level

National Bureau of Agricultural Commodity and Food
Standards

Ministry of Agriculture and Cooperatives

50 Phaholyothin Road, Lad Yao, Chatuchak
Bangkok

Thailand

Tel: +66 (2) 561 2277 ext. 1445

Email: sanida.sk@gmail.com

Ms Arisara Muangkum

Pediatric Nutrition Manufacturer Association of Thailand
Athenee Tower, 23rd Floor, 63 Wireless Road, Lumpini,
Pathumwan

Bangkok

Thailand

Tel: +6627251354, +66818660736

Email: arisara.muangkum@rb.com

UGANDA - OUGANDA

Ms Irene Wanyenya

Principal Food Safety Officer

National Drug Authority

Plot 19 Rummee Towers P.O. Box 23096
Kampala

Uganda

Tel: +256 712 478333

Email: iwanyenya@nda.or.ug

Mr Brian Rwabogo

Technical Director

Reco Industries

Plot 34, Makubuya Road P.O. Box 257 Kampala
Kampala

Uganda

Tel: +256792194007

Email: brian@reco-industries.com

UNITED KINGDOM - ROYAUME-UNI - REINO UNIDO

Ms Sophie Furniss

Defra

2 Marsham Street

London

United Kingdom

Email: sophie.furniss@defra.gsi.gov.uk

Mr Mike O'Neill

Head Codex Policy and Programmes

Food Standards Agency (FSA)

Floors 6 and 7 Clive House 70 Petty France London
London

United Kingdom

Tel: +447917213545

Email: Mike.Oneill@food.gov.uk

Mrs Debby Webb

Department of Health, Population Health Directorate
6th floor, 39 Victoria Street, London

London

United Kingdom

Tel: 020 7972 4742

Email: debby.webb@dh.gsi.gov.uk

Ms Beth White

Policy Advisor for Codex

Department for Environment, Food and Rural Affairs
(Defra)

2 Marsham Street

London

United Kingdom

Email: bethany.white @defra.gsi.gov.uk

UNITED REPUBLIC OF TANZANIA - REPUBLIQUE-
UNIE DE TANZANIE - REPUBLICA UNIDA DE
TANZANIA

Ms Stephanie Kaaya

Standards Officer

Process Technology Standards
Tanzania Bureau of Standards
P.O BOX 9524

Dar Es Salaam

United Republic of Tanzania

Tel: +255 754 383 501

Email: stephanie.kaaya@tbs.go.tz
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UNITED STATES OF AMERICA - ETATS-UNIS
D'AMERIQUE - ESTADOSUNIDOS DE AMERICA

Dr Douglas Balentine

Director

Office of Nutrition and Food Labeling
U.S. Food and Drug Administration
5001 Campus Drive, HPS-830
College Park, MD

United States of America

Tel: 240 402 2373

Email: douglas.balentine@fda.hhs.gov

Ms Mary Frances Lowe

U.S. Codex Manager

Food Safety and Inspection Service; Office of CODEX
U.S. Department of Agriculture

1400 Independence Ave; SW

Washington, DC

United States of America

Tel: 202-205-7760

Email: MaryFrances.lowe@fsis.usda.gov

Ms Jeniece Alvey

Nutrition Advisor

Bureau for Global Health, Office of Maternal, Child
Health and Nutrition

USAID

Washington DC

United States of America

Tel: 1-202-808-3784

Email: jalvey@usaid.gov

Dr Julie Callahan

Senior Director, Agricultural Affairs

Executive Office of the President

Office of the United States Trade Representative
600 17th Street NW

Washington, D.C.

United States of America

Tel: +1-202-395-9582

Email: JCallahan@ustr.eop.gov

Dr Susan Carlson

AJ Rice Professor of Nutrition, Director
PhD Program in Medical Nutrition Science
Univ. of Kansas Medical Center

3901 Rainbow Blvd

Kansas City

United States of America

Tel: 913 588 5359

Email: scarlson@kumc.edu

Mrs Doreen Chen-Moulec

International Issues Analyst

Food Safety and Inspection Service; Office of CODEX
U.S. Department of Agriculture

1400 Independence Ave

Washington, DC

United States of America

Tel: 202-720-4063

Email: Doreen.Chen-Moulec@fsis.usda.gov

Dr Carolyn Chung

Nutritionist

Center for Food Safety and Applied Nutrition
U.S. Food and Drug Administration

5100 Paint Branch Parkway, HPS-830
College Park, MD

United States of America

Tel: 202 402 3068

Email: carolyn.chung@fda.hhs.gov

Ms Audrae Erickson

Vice President External and Public Affairs
Mead Johnson Nutrition

601 13th Street, NW, Suite 730 South
Washington, DC

United States of America

Tel: (202) 393-4741

Email: audre.erickson@mjn.com

Mr Daniel Folmer

Chemist

Office of Food Additive Safety

U.S. Food and Drug Administration
5100 Campus Drive HFS-265
College Park, MD

United States of America

Tel: +1 240 402 1274

Email: Daniel.Folmer@fda.hhs.gov

Mr Nicholas Gardner

Director, Codex and International Regulatory Affairs

U.S. Dairy Export Council
2107 Wilson Blvd., Suite 600
Arlington, VA

United States of America
Tel: +1.703.469.2365

Email: ngardner@usdec.org

Dr Paul Hanlon

Associate Director of Regulatory Affairs
Abbott Nutrition

3300 Stelzer Road

Columbus, OH

United States of America

Tel: +1 614-624-3213

Email: Paul.hanlon@abbott.com

Dr Julie Moss

Deputy Director, International Affairs Staff
Health and Human Services

U.S. Food and Drug Administration

5100 Paint Branch Parkway HFS-550
College Park

United States of America

Tel: 240-402-2031

Email: julie.moss@fda.hhs.gov
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Ms Mardi Mountford

President

Infant Nutrition COuncil of America

3200 Windy Hill Road, SE Suite 600 W
Atlanta, GA

United States of America

Tel: +1 678-303-3027

Email: mmountford @kellencompany.com

Dr Pamela Pehrsson

Research Leader

USDA

ARS-Nutrient Data Laboratory

10300 Baltimore Avenue Bldg. 005, Room 105
Beltsville

United States of America

Tel: 3015040635

Email: pamela.pehrsson@ars.usda.gov

Dr Rufino Perez

USAID/FFP Senior Food Technology Advisor
U.S. Agency for International Development
Office for Food for Peace

180 West Manchester Drive

Wheeling, IL

United States of America

Tel: 571 225 4287

Email: ruperez@usaid.gov

Dr Laura Sima

Senior Trade Advisor

U.S. Department of Agriculture
Foreign Agricultural Service
1400 Independence Avenue, SW
Washington DC

United States of America

Tel: + (202) 720-2579

Email: laura.sima@fas.usda.gov

Mr Richard White

Consultant

Corn Refiners Association

5116 Overlook Avenue

Bradenton, FL

United States of America

Tel: +1703 304 0424

Email: Richard.d.white@gmail.com

URUGUAY

Mrs Carolina De Leon Giordano
Coordinadora de Lactancia Materna
Area Programatica de Salud de la Nifiez
Ministerio de Salud Publica

18 de Julio 1892

Montevideo

Uruguay

Tel: +59821934 int 4250

Email: cdeleon@msp.qub.uy

VIET NAM

Mrs Hoang Thanh Nhung

Official

Vietnam Food Administration, Ministry of Health
Lane 135 nui truc street, Ba Dinh District.
Hanoi

Viet Nam

Tel: 0982350104

Email: nhunghoangthanh@gmail.com

Mrs Thi Ngoc Dung Huynh

Manager

VINAMILK

No.10, Tan Trao street, Tan Phu ward, District 7
Ho Chi Minh

Viet Nam

Email: htndung@vinamilk.com.vn

Mr Hong Uy Nguyen

Director

Abbott Laboratories SA

Handi Resco building 521 Kim Ma, Ha NGi
Hanoi

Viet Nam

Tel: 0913215626

Email: honguy.nguyen@abbott.com

Mrs Tran Phuong Thuy

Head of Regulatory & Policy

Regulatory Department

Reckitt Benckiser

7th Floor, Euro Windows Tower, 2nd Ton That Tung
St., Dong Da District

Hanoi

Viet Nam

Tel: 84 983 600 127

Email: Thuy.Tran@rb.com

Mr Tran Quang Trung

Chair

Vietnam Dairy Association

205 Giang Vo Street, Dong Da District Hanoi-Vietham
Hanoi

Viet Nam

Tel: 32336079, 0904329955

Email: hangdk@yahoo.com

Mrs Nguyen Thi Minh Ha

Deputy Head

Ministry of Health

Vietnam Codex Office

Lane 135 nui truc street, Ba Dinh District.
Hanoi

Viet Nam

Tel: 0917298786

Email: codexvn@vfa.gov.vn
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Ms Vu Thuy Tien

Manager

PR & Science Department

YAKULT VIETNAM LTD. CO

29-30, Song Hanh Str., An Phu Ward, Dist.2, Ho Chi
Minh City

Viet Nam

Tel: (+84) 28 6281 4235 (Ext. 115)

Email: thuytien@yakult.vn

Mr Masaya Watanabe

Sale & Marketing Director

YAKULT VIETNAM LTD. CO

29-30, Song Hanh Str., An Phu Ward, Dist.2, Ho Chi
Minh City

Viet Nam

Tel: 0906305676

Email: masaya-watanabe @yakult.vn

ZIMBABWE

Mr Fredy Chinyavanhu

Deputy Director-Food Control

Gvt Analyst Laboratory

Ministry of Health and Child Care
P.O Box CY231, Causeway

Harare

Zimbabwe

Tel: +263 772 426 084

Email: nepfoodsafety.zw@gmail.com

Mrs Monica Muti

Manager

National Nutrition

Ministry of Health and Child Care
P.O.Box CY112, Causeway

Harare

Zimbabwe

Email: nationalnutrition2@gmail.com

SPECIAL OBSERVERS - OBSERVATEURS SPECIAUX - OBSERVADORES ESPECIALES

PALESTINE — PALESTINA

Mr Mousa Alhalayga

Director of Nutrition Department
Ministry of Health

Email: mosahalaika@gmail.com

Mr Saleem Jayyousi

Head of the National Codex Committee
Palestine Standards Institution

Email: sjayyousi@psi.pna.ps

ORGANIZATIONS - ORGANISATIONS OBSERVATEURS - ORGANIZACIONES OBSERVADORAS

ACTION CONTRE LA FAIM (ACF)

Ms Charlotte Bienfait

Food and Nutritional Products Quality Advisor
Nutrition and Health

Action Contre la Faim - Action Against Hunger

14 Boulevard de Douaumont 75017 Paris FRANCE
Paris

France

Tel: 0033170845119

Email: chienfait@actioncontrelafaim.org

ASSOCIATION EUROPEENNE POUR LE DROIT DE

L'ALIMENTATION (AEDA/EFLA)

Mrs Nicole Coutrelis

EFLA Vice-President

European Food Law Association (EFLA)
Email: secretariat@efla-aeda.org

ASSOCIATION INTERNATIONALE POUR LE
DEVELOPPEMENT DES GOMMES NATURELLES
(AIDGUM)

Mr Olivier Bove
AIDGUM
Email: 0.bove@aidgum.com

ASSOCIATION FOR INTERNATIONAL
PROMOTION OF GUMS (AIPG)

Eng Thevenet Francis

Scientific Adviser

AIPG - Association for International Promotion of
Gums

Sonninstrasse 28

Hamburg

Germany

Tel: +33686172375

Email: francis.thevenet@orange.fr
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AOAC INTERNATIONAL (AOAC)

Mr Darryl Sullivan

Secretary

Board of Directors

AOAC INTERNATIONAL

Email: DarrylSullivan@eurofinsUS.com

Mr Wayne Wargo

Subject Matter Expert

AOAC SPIFAN

AOAC INTERNATIONAL

Email: wayne.wargo@abbott.com

ASSOCIATION OF EUROPEAN COELIAC
SOCIETIES (AOECS)

Mrs Hertha Deutsch

Codex and Regulatory Affairs

AOECS, Association Of European Coeliac Societies
Anton Baumgartner Strasse 44/C5/2302

Vienna

Austria

Tel: +431667188

Email: hertha.deutsch@gmx.at

AMERICAN SOCIETY FOR NUTRITION (ASN)

Ms Sarah Ohlhorst

Sr Director Advocacy and Science Policy
American Society for Nutrition

9211 Corporate Blvd, Ste 300

Rockville

United States of America

Tel: 2404283647

Email: sohlhorst@nutrition.org

CALORIE CONTROL COUNCIL (CCC)

Mr Wim Caers

Director, Regulatory and Government Affairs
Regulatory and Government Affairs

Tate & Lyle

Tate & Lyle Plc 1 Kingsway

London

United Kingdom

Tel: +44 (0)20 7257 2167

Email: Wim.caers@tateandlyle.com

COMITE EUROPEEN DES FABRICANTS DE
SUCRE (CEFS)

Mr Marcus Otto

Comité Européen des Fabricants de Sucre (CEFS)
Avenue de Tervuren 182

Brussels

Belgium

Email: otto@zuckerverbaende.de

COUNCIL FOR RESPONSIBLE NUTRITION (CRN)

Dr James Griffiths

Vice President

Science & International Affairs
CRN

1828 L St., NW Ste. 810
Washington

United States of America

Tel: 202-204-7662

Email: jgriffiths@crnusa.org

Ms Maya English

Manager

Education

CRN

1828 L St., NW Ste. 510
Washington

United States of America
Tel: 202-204-7687

Email: menglish@crnusa.org

Ms Jeannette Griffiths

Nutrition Scientist

Science & International Affairs

CRN

1828 L St., NW Ste. 810
Washington

United States of America

Tel: 202-204-7662

Email: jeannette.griffiths@gmail.com

Dr Daniel Marsman

Head, Product Safety

Product Safety

CRN - Procter & Gamble

P&G 8700 Mason-Montgomery Road
Mason

United States of America

Tel: 513-698-6088

Email: marsman.ds@pg.com

EARLY NUTRITION ACADEMY (ENA)

Prof Berthold Koletzko

Professor o Paediatrics

Dr von Hauner Children's Hospital

LMU Univ of Munich

Lindwurmstr. 5 Miinchen

Minchen

Germany

Tel: 089440052826

Email: berthold.koletzko@med.uni-muenchen.de

EUROPEAN NETWORK OF CHILDBIRTH
ASSOCIATIONS (ENCA)

Mr Jos Voss
ENCA

BP 45
Dudelange
Luxembourg

Email: vossjos@pt.lu
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FEDERATION OF EUROPEAN SPECIALTY FOOD
INGREDIENTS INDUSTRIES (EU SPECIALTY
FOOD INGREDIENTS)

Mrs Catherine Mignot

EU Specialty Food Ingredients

DSM Nutritional Products Tour Nova 71 boulevard
National T

La Garenne-Colombes

France

Tel: +33 1 46 43 59 26

Email: catherine.mignot@dsm.com

Ms Caroline Bustandi

Member

EU Specialty Food Ingredients

Email: caroline.bustandi@beneo.com

Prof Stewart Forsyth

Member

EU Specialty Food Ingredients

Email: info@specialtyfoodingredients.eu

Mr Petr Mensik

EU Specialty Food Ingredients

Belgium

Email: info@specialtyfoodingredients.eu

Dr Stephane Pasteau

Member

EU Specialty Food Ingredients

Email: Stephane Pasteau@cargill.com

Dr Paul Tenning

Member

EU Specialty Food Ingredients
Email: Paul.Tenning@dupont.com

EUROPEAN VEGETABLE PROTEIN ASSOCIATION
(EUVEPRO)

Mrs Susanne Meyer

Secretary General

EUVEPRO

Avenue de Tervueren 188A

Brussels

Belgium

Tel: +32 27611639

Email: euvepro@kellencompany.com

FOOD INDUSTRY ASIA (FIA)

Ms Phyllis Marquitz
Email: codex@foodindustry.asia

FOODDRINKEUROPE

Mrs Catherine Carson
FoodDrinkEurope

9-31 Av. des Nerviens
Brussels

Belgium

Email: Katie.Carson@dsm.com

Mr Dirk Jacobs

Deputy Director General Director Consumer
Information, Diet and Health
FoodDrinkEurope

9-31 Av. des Nerviens

Brussels

Belgium

Email: d.jacobs@fooddrinkeurope.eu

Ms Sara Lamonaca

Manager

Nutrition and Health

FoodDrinkEurope

9-31 Av. des Nerviens

Brussels

Belgium

Email: s.lamonaca@fooddrinkeurope.eu

Mrs Annie Loc'h
FoodDrinkEurope

Avenue des Nerviens 9-31
Bruxelles

Belgium

Email: annie.loch@danone.com

Ms Penelope Morris
FoodDrinkEurope

9-31 Av. des Nerviens

Brussels

Belgium

Email: penelope.morris@effem.com

Mr Frans Van Der Sman
FoodDrinkEurope

9-31 Av. des Nerviens

Brussels

Belgium

Email: Frans-van-der.Sman@unilever.com

Ms Aleksandra Wesolowska
FoodDrinkEurope

9-31 Av. des Nerviens

Brussels

Email: awesolowska@coca-cola.com

GLOBAL ORGANIZATION FOR EPA AND DHA
OMEGA-3S (GOED)

Dr Harry Rice

Global Organization for EPA and DHA Omega-3s
(GOED)

1075 Hollywood Avenue

Salt Lake City

United States of America

Email: harry@goedomega3.com

Dr Aldo Bernasconi

Global Organization for EPA and DHA Omega-3s
(GOED

1075 Hollywood Avenue

Salt Lake City

United States of America

Email: aldo@goedomega3.com
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Mr Paul Browner

Global Organization for EPA and DHA Omega-3s
(GOED)

1075 Hollywood Avenue

Salt Lake City
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Appendix I
DRAFT REVISED STANDARD FOR FOLLOW-UP FORMULA (CXS 156-1987)
- DRAFT ESSENTIAL COMPOSITION AND QUALITY FACTORS -
(held at Step 7)

SECTION A: FOLLOW-UP FORMULA FOR OLDER INFANTS
3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Essential composition

3.1.1 Follow-up formula for older infants is a product based on milk of cows or other animals or a mixture
thereof and/or other ingredients which have been proven to be safe and suitable for the feeding of
older infants. The nutritional safety and adequacy of follow-up formula for older infants shall be
scientifically demonstrated to support growth and development of older infants.

3.1.2 When prepared ready for consumption in accordance with the instructions of the manufacturer, the
products shall contain per 100 ml not less than 60 kcal (251 kJ) and not more than 70 kcal (293 kJ) of
energy.

3.1.3 Follow-up formula for older infants prepared ready for consumption shall contain per 100 kcal (100 kJ)
the following nutrients with the following minimum and maximum or guidance upper levels (GUL) 'as
appropriate.

a) Protein 234

Unit Minimum Maximum GUL
g/100 kcal 1.85.6) 3.0 -
0/100 kJ 0.43 5.6 0.72 -

2 For the purpose of this standard the calculation of the protein content of the final product ready for consumption should be based on
N x 6.25, unless a scientific justification is provided for the use of a different conversion factor for a particular product. The protein levels
set in this standard are based on a nitrogen conversion factor of 6.25. For information the value of 6.38 is used as a specific factor
appropriate for conversion of nitrogen to protein in other Codex standards for milk products.

3 Foran equal energy value the formula must contain an available quantity of each essential and semi essential amino acid at least
equal to that contained in the reference protein (breast-milk as defined in Annex | of the Standard for Infant Formula and Formulas for
Special Medical Purposes Intended for Infants (CXS 72-1981)); nevertheless for calculation purposes the concentrations of tyrosine and
phenylalanine may be added together and the concentrations of methionine and cysteine may be added together.

4 |solated amino acids may be added to follow-up formula for older infants only to improve its nutritional value for infants. Essential
and semi-essential amino acids may be added to improve protein quality, only in amounts necessary for that purpose. Only L-forms of
amino acids shall be used.

5 The minimum value applies to cows’ and goats’ milk protein. For follow-up formula for older infants based on non-cows’ or non-goats’
milk protein other minimum values may need to be applied. For follow-up formula based on soy protein isolate, a minimum value of 2.25
g/100 kcal (0.54 g/100 kJ) applies.

6 A lower minimum protein level between 1.6 and 1.8 g/100 kcal (0.38 and 0.43 g/100 kJ) in follow-up formula for older infants based
on non-hydrolysed milk protein can be accepted. Such follow-up formula and follow-up formula for older infants based on hydrolysed
protein should be evaluated for their safety and suitability and assessed by a competent national and/or regional authority based on clinical
evidence.

b) Lipids
Total Fat -8

Unit Minimum Maximum GUL
0/100 kcal 4.4 6.0 -
g/100 kJ 1.1 1.4 -

! Guidance upper levels are for nutrients without sufficient information for a science-based risk assessment. These levels are values
derived on the basis of meeting nutritional requirements of young children and an established history of apparent safe use. They may be
adjusted based on relevant scientific or technological progress. The purpose of the GULs is to provide guidance to manufacturers and
they should not be interpreted as goal values. Nutrient contents in follow-up formula for older infants should usually not exceed the GULs
unless higher nutrient levels cannot be avoided due to high or variable contents in constituents of follow-up formula for older infants or
due to technological reasons. When a product type or form has ordinarily contained lower levels than the GULs, manufacturers should
not increase levels of nutrients to approach the GULs.
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N Partially hydrogenated oils and fats shall not be used in follow-up formula for older infants.

8  Lauric acid and myristic acids are constituents of fats, but combined shall not exceed 20% of total fatty acids. The content of trans
fatty acids shall not exceed 3% of total fatty acids. Trans fatty acids are endogenous components of milk fat. The acceptance of up to
3% of trans fatty acids is intended to allow for the use of milk fat in follow-up formula for older infants. The erucic acid content shall not
exceed 1% of total fatty acids. The total content of phospholipids should not exceed 300 mg/100 kcal (72 mg/100 kJ).

Linoleic acid

Unit Minimum Maximum GUL
mg/100 kcal 300 - 1400
mg/100 kJ 72 - 335
a-Linolenic acid
Unit Minimum Maximum GUL
mg/100 kcal 50 N.S.* -
mg/100 kJ 12 N.S. -
*N.S. = not specified
Ratio Linoleic acid/ a-Linolenic acid
Min Max
51 15:1
c) Carbohydrates
Available carbohydrates 9
Unit Minimum Maximum GUL
g/100 kcal 9.0 14.0 -
g/100 kJ 2.2 3.3 -

9  Lactose and glucose polymers should be the preferred carbohydrates in follow-up formula for older infants based on milk protein and
hydrolysed protein. Only precooked and/or gelatinised starches gluten-free by nature may be added. Sucrose and/or fructose should not
be added, unless needed as a carbohydrate source, and provided the sum of these does not exceed 20% of available carbohydrate.

d) Vitamins

Vitamin A
Unit Minimum Maximum GUL
ug RE9/100 kcal 75 180 -
pg RE9/100 kJ 18 43 -

19 expressed as retinol equivalents (RE)

1 pg RE = 3.33 IU Vitamin A = 1 pg trans retinol. Retinol contents shall be provided by preformed retinol, while
any contents of carotenoids should not be included in the calculation and declaration of vitamin A activity.

Vitamin D
Unit Minimum Maximum GUL
ug® /100 kcal 1.0 3.0 -
pg™ /100 kJ 0.24 0.72 -

1 Calciferol. 1 pg calciferol = 40 1U Vitamin D.

Vitamin E
Unit Minimum Maximum GUL
mg o-TE!? /100 kcal 0513 - 5
mg o-TE? /100 kJ 0.12 19 - 1.2

2 1 mg o-TE (alpha-tocopherol equivalents) = 1 mg d-a-tocopherol

19 vitamin E shall be at least 0.5 mg a-TE per g PUFA, using the following factors of equivalence to adapt the minimal vitamin E content
to the number of fatty acid double bonds in the formula: 0.5 mg aTE /g linoleic acid (18:2 n-6); 0.75 a-TE/g a-linolenic acid (18:3 n-3); 1.0
mg a-TE/g arachidonic acid (20:4 n-6); 1.25 mg a-TE/g eicosapentanoic acid (20:5 n-3); 1.5 mg a-TE/g docosahexaenoic acid (22:6 n-3).

Vitamin K

Unit Minimum Maximum GUL
pg /100 kcal 4 - 27
pg /100 kJ 0.96 - 6
Thiamin
| Unit | Minimum | Maximum | GUL
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pg /100 kcal 60 - 300
pg /100 kJ 14 - 72

Riboflavin
Unit Minimum Maximum GUL
pg /100 kcal 80 - 500
pg /100 kJ 19 - 120

Niacin4
Unit Minimum Maximum GUL
pg /100 kcal 300 - 1500
pg /100 kJ 72 - 359

4 Niacin refers to preformed niacin

Vitamin Bs
Unit Minimum Maximum GUL
pg /100 kcal 35 - 175
pg /100 kJ 84 - 42

Vitamin B2
Unit Minimum Maximum GUL
pg /100 kcal 0.1 - 1.5
pg /100 kJ 0.02 - 0.36

Pantothenic acid
Unit Minimum Maximum GUL
pg /100 kcal 400 - 2000
pg /100 kJ 96 - 478

Folic acid
Unit Minimum Maximum GUL
pg /100 kcal 10 - 50
pg /100 kJ 2.4 - 12

Vitamin C19
Unit Minimum Maximum GUL
mg /100 kcal 10 - 70 16)
mg /100 kJ 2.4 - 17 19

15)  expressed as L-ascorbic acid

16) ' This GUL has been set to account for possible high losses over shelf-life in liquid products

should be aimed for.

Biotin

; for powdered products lower upper levels

Unit Minimum Maximum GUL
pg /100 kcal 1.5 - 10
pg /100 kJ 0.36 - 2.4
e) Minerals and Trace Elements
Ironi"
Unit Minimum Maximum GUL
mg /100 kcal 1.0 2.0 -
mg /100 kJ 0.24 0.48 -

D For follow-up formula for older infants based on soy protein isolate a minimum value of 1.5 mg/100 kcal (0.36/100 kJ) and maximum
of 2.5 mg/100 kcal (0.6 mg/100 kJ) applies.

Calcium
Unit Minimum Maximum GUL
mg /100 kcal 50 - 180
mg /100 kJ 12 - 43
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Phosphorus
Unit Minimum Maximum GUL
mg /100 kcal 25 - 100 18)
mg /100 kJ 6 - 24 18)

¥ This GUL should accommodate higher needs with follow-up formula for older infants based on soy protein isolate.

Ratio Calcium/Phosphorus

Min Max
1:1 2:1

Magnesium

Unit Minimum Maximum GUL

mg /100 kcal 5 - 15

mg /100 kJ 1.2 - 3.6
Sodium

Unit Minimum Maximum GUL

mg /100 kcal 20 60 -

mg /100 kJ 4.8 14 -
Chloride

Unit Minimum Maximum GUL

mg /100 kcal 50 160 -

mg /100 kJ 12 38 -
Potassium

Unit Minimum Maximum GUL

mg /100 kcal 60 180 -

mg /100 kJ 14 43 -
Manganese

Unit Minimum Maximum GUL

pg /100 kcal 1.0 - 100

pg /100 kJ 0.24 - 24
lodine

Unit Minimum Maximum GUL

pg /100 kcal 10 - 60

pg /100 kJ 2.4 - 14
Selenium

Unit Minimum Maximum GUL

pg /100 kcal 2 - 9

pg /100 kJ 0.48 - 2.2
Copper?®

Unit Minimum Maximum GUL

pg /100 kcal 35 - 120

pg /100 kJ 8 - 29

19) Adjustment may be needed in these levels for follow-up formula for older infants made in regions with a high content of copper in the

water supply.

Zinc29)
Unit Minimum Maximum GUL
mg /100 kcal 0.5 - 15
mg /100 kJ 0.12 - 0.36

20)  For follow-up formula for older infants based on soy protein isolate a minimum value of 0.75 mg/100 kcal (0.18 mg/100 kJ).

3.2 Optional Ingredients
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3.2.1 In addition to the compositional requirements listed under 3.1.3 Section A, other ingredients or
substances may be added to follow-up formula for older infants where the safety and suitability of the
optional ingredient for particular nutritional purposes, at the level of use, is evaluated and
demonstrated by generally accepted scientific evidence.

3.2.2 When any of these ingredients or substances is added the formula shall contain sufficient amounts to
achieve the intended effect, taking into account levels in human milk.

3.2.3 The following substances may be added in conformity with national legislation, in which case their
content per 100 kcal (100kJ) in the follow-up formula for older infants ready for consumption shall not
exceed the levels listed below. This is not intended to be an exhaustive list, but provides a guide for
competent national and/or regional authorities as to appropriate levels when these substances are

added.
Taurine
Unit Minimum Maximum GUL
mg /100 kcal - 12 -
mg /100 kJ - 2.9 -

Total nucleotides
Levels may need to be determined by national authorities.

Docosahexaenoic acid 2V

Unit Minimum Maximum GUL
mg /100 kcal - - 30
mg /100 kJ - - 7

2)  |f docosahexaenoic acid (22:6 n-3) is added to follow-up formula for older infants, a minimum level of 20 mg/100 kcal (4.8 mg/100
kJ) should be reached, and arachidonic acid (20:4 n-6) contents should reach at least the same concentration as DHA. The content of
eicosapentaenoic acid (20:5 n-3), which can occur in sources of LC-PUFA, should not exceed the content of docosahexaenoic acid.
Competent national and/or regional authorities may deviate from the above conditions, as appropriate for the nutritional needs.

Choline

Unit Minimum Maximum GUL

mg /100 kcal - - 50

mg /100 kJ - - 12
Myo-inositol

Unit Minimum Maximum GUL

mg /100 kcal - - 40

mg /100 kJ - - 10
L-carnitine

Levels may need to be determined by national authorities.
L (+) lactic producing cultures

Only L (+) lactic producing cultures may be used for the purpose of producing acidified follow-up formula for
older infants. The acidified final product should not contain significant amounts of viable L (+) lactic acid-
producing cultures, and residual amounts should not represent any health risk.

The safety and suitability of the addition of specific strains of L(+) lactic acid producing cultures for particular
beneficial physiological effects, at the level of use, must be demonstrated by clinical evaluation and generally
accepted scientific evidence. When added for this purpose, the final product ready for consumption shall
contain sufficient amounts of viable cultures to achieve the intended effect.
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SECTION B: [NAME OF PRODUCT] FOR YOUNG CHILDREN
3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Essential composition

3.1.1 [Name of product] for young children is a product based on milk of cows or other animals or
a mixture thereof and/or other ingredients which have been proven to be safe and suitable for
the feeding of young children. The nutritional safety and adequacy of [Name of Product] for
young children shall be scientifically demonstrated to support growth and development of young
children.

3.1.4 When prepared ready for consumption in accordance with the instructions of the manufacturer,
the products shall contain per 100 ml not less than 60 kcal (251 kJ) and not more than 70 kcal
(293 kJ) of energy. National and/or regional authorities can deviate from the minimum energy
content in line with national/regional dietary guidelines taking into account the nutritional needs
of the local population.

3.1.2 [Name of product] for young children prepared ready for consumption shall contain per 100 kcal
(100 kJ) the following nutrients with the following minimum and maximum or guidance upper
levels (GUL)?, as appropriate. The general principles for establishing these levels are identified
in Annex | of this standard.

3  Protein?-3

Unit Minimum Maximum GUL
g/100 kcal 1.8 - -
g/100 kJ 0.43 - -

2 For the purpose of this standard the calculation of the protein content of the final product ready for consumption should be
based on N x 6.25, unless a scientific justification is provided for the use of a different conversion factor for a particular product.
The protein levels set in this standard are based on a nitrogen conversion factor of 6.25. For information the value of 6.38 is used
as a specific factor appropriate for conversion of nitrogen to protein in other Codex standards for milk products.

3 PDCAAS is the preferred method to determine protein quality. However, PER can continue to be used. DIAAS could also be
considered should it be recognized by FAO in the future. When determined using PDCAAS methodology, appropriate Digestibility
values and the reference amino acid pattern (see Table 5 of the Report of the FAO Expert Working Group: Protein quality
assessment in follow-up formula for young children and ready to use therapeutic food), the PDCAAS shall be not less than 90. In
formulations with lower scores the quality and/or quantity of protein should be adjusted to achieve the desired value. Detail on
how to calculate the PDCAAS is listed in the Report of the FAO Expert Working Group: Protein quality assessment in follow-up
formula for young children and ready to use therapeutic food.

When determined by PER methodology the protein quality shall not be less than 85% of that of casein.

Lipids
Total fat
Unit Minimum Maximum GUL
g /100 kcal 3.5 - -
g /100 kJ 0.84 - -
3 Partially hydrogenated oils and fats shall not be used in [name of product] for young children.
a-Linolenic acid
Unit Minimum Maximum GUL
mg /100 kcal 50 - -
mg /100 kJ 12 - -

1 Guidance upper levels are for nutrients without sufficient information for a science-based risk assessment. These levels are
values derived on the basis of meeting nutritional requirements of young children and an established history of apparent safe use.
They may be adjusted based on relevant scientific or technological progress. The purpose of the GULs is to provide guidance to
manufacturers and they should not be interpreted as goal values. Nutrient contents in follow-up formula for older infants should
usually not exceed the GULs unless higher nutrient levels cannot be avoided due to high or variable contents in constituents of
follow-up formula for older infants or due to technological reasons. When a product type or form has ordinarily contained lower
levels than the GULs, manufacturers should not increase levels of nutrients to approach the GULs.


http://www.fao.org/3/CA2487EN/ca2487en.pdf
http://www.fao.org/3/CA2487EN/ca2487en.pdf
http://www.fao.org/3/CA2487EN/ca2487en.pdf
http://www.fao.org/3/CA2487EN/ca2487en.pdf
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Linoleic acid

Unit Minimum Maximum GUL
mg /100 kcal 300 - -
mg /100 kJ 72 - -

b) Carbohydrates

Available carbohydrates®

Unit Minimum Maximum® GUL
g /100 kcal - 125 -
g /100 kJ - 3.0 -

4 Lactose should be the preferred carbohydrates in [name of product] based on milk protein. [For products not based on milk
protein, carbohydrate sources (like starch) with an average DE of 15 should be used. OR For products not based on milk protein,
a combination of carbohydrate sources giving an average dextrose equivalent not higher than DE15 (corresponding to the relative
sweetness of lactose), should be preferred.] (for consideration by the EWG on follow-up formula)

Mono- and disaccharides, other than lactose, should not exceed 2.5 g/100kcal (0.60 g/100kJ). National and/or regional authorities
may limit this level to 1.25 g/100 kcal (0.30 g/100 kJ). Sucrose and/or fructose should not be added.

9  For [Name of the product] for young children with a protein level below 3.0 g/100 kcal a maximum level of available
carbohydrates up to 14 g/100 kcal (3.3 g/100 kJ) may be permitted by competent national and/or regional authorities.

d) Vitamins

Vitamin A
Unit Minimum Maximum GUL
ug RE® /100 kcal 60 180 -
ug RE® /100 kJ 14 43 -

6) expressed as retinol equivalents (RE)
1 pg RE = 3.33 1U Vitamin A = 1 pg all-trans retinol. Retinol contents shall be provided by preformed retinol, while any contents
of carotenoids should not be included in the calculation and declaration of Vitamin A activity.

Vitamin D7
Unit Minimum Maximum GUL
ug® /100 kcal 1.5 4.5 -
png® /100 kJ 0.36 1.1 -

7) Competent national and/or regional authorities may deviate from the conditions as appropriate for the nutritional needs of
their population.
8) Calciferol. 1 ug calciferol = 40 1U Vitamin D.

Riboflavin
Unit Minimum Maximum GUL
pg /100 kcal 80 - 650
ug /100 kJ 19 - 155
Vitamin Bi»
Unit Minimum Maximum GUL
pg /100 kcal 0.1 - 2.0
ug /100 kJ 0.02 - 0.48
Vitamin C9
Unit Minimum Maximum GUL
mg /100 kcal 10 - 70
mg /100 kJ 2.4 - 17

9  expressed as L-ascorbic acid
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e) Minerals and Trace Elements

Iron0
Unit Minimum Maximum GUL
mg /100 kcal 1.0 3.0 -
mg /100 kJ 0.24 0.72 -
10)  For [name of product] based on soy protein isolate a minimum value of 1.5 mg/100 kcal (0.36 mg/100 kJ) applies.
Calcium
Unit Minimum Maximum GUL
mg /100 kcal 90 - 280
mg /100 kJ 22 - 67
Zinc
Unit Minimum Maximum GUL
mg /100 kcal 0.5 - 1.5
mg /100 kJ 0.12 - 0.36

Sodium chloride should not be added to [name of the product] for young children.

3.1.4 National and/or regional authorities may add mandatory requirements for essential nutrients
listed under 3.1.3, Section B. Any additional mandatory nutrients should be chosen from the
essential composition of follow-up formula for older infants under 3.1.3 Section A. If additional
mandatory nutrients are added, the nutrient levels must be based on the nutrient composition
of follow-up formula for older infants (3.1.3 Section A) which is informed by the composition of
breast milk, and take into account the inherent levels of nutrients in cows’ milk.

All nutrient levels may be amended if the nutritional needs of the local population and scientific
justification warrants such deviation.

3.2 Optional Ingredients

3.2.1 In addition to the compositional requirements listed under 3.1.3 Section B, other ingredients; or
substances may be added to [name of the product] for young children where the safety and
suitability of the optional ingredient for particular nutritional purposes, at the level of use, is
evaluated by national and/or regional authorities and demonstrated by generally accepted
scientific evidence. Optional ingredients listed in 3.2.3 Section A are also permitted.
[Substances shall not be added with the purpose of imparting or enhancing a sweet taste
of [name of product]]. (For consideration by EWG on follow-up formula)

3.2.2 When any of these ingredients; or substances is added the [name of product] for young children
shall contain sufficient amounts to achieve the intended effect.

3.2.3 Additional nutrients may also be added to [name of the product] for young children provided
these nutrients are chosen from the essential composition of follow-up formula for older infants
and levels are as per the minimum, maximum, GULSs stipulated for follow-up formula for older
infants (3.1.3 Section A) and take into account the inherent levels of nutrients in cows’ milk; or
amended by national and/or regional authorities if the nutritional needs of the local population
and scientific justification warrants such deviation.
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Appendix I
PROPOSED DRAFT REVISED STANDARD FOR FOLLOW-UP FORMULA (CXS 156-1987)
(for adoption at Step 5)
SECTION A: FOLLOW-UP FORMULA FOR OLDER INFANTS
1 SCOPE

1.1  This section of the Standard applies to Follow-up Formula for Older Infants, as defined in Section 2.1,
in liquid or powdered form.

1.2  This section of the Standard contains compositional, quality, safety, labelling, analytical and sampling
requirements for Follow-up Formula for Older Infants.

1.3 Only products that comply with the criteria laid down in the provisions of this section of this
Standard shall be presented as Follow-up Formula for Older Infants.

2 DESCRIPTION
2.1  Product Definition

2.1.1 Follow-up formula for older infants means a product, manufactured for use as a breastmilk-
substitute, as a liquid part of a diet for older infants when progressively diversified complementary
feeding is introduced.

2.1.2 Follow-up formula for older infants is so processed by physical means only and so packaged as to
prevent spoilage and contamination under all normal conditions of handling, storage and distribution
in the country where the product is sold.

2.2 Other Definitions

2.2.1 The term infant means a person of not more than 12 months of age.

2.2.2 The term older infant means a person from the age of 6 months and not more than 12 months of
age

9. LABELLING

The requirements of the General Standard for the Labelling of Prepackaged Foods (CXS 1-1985), the

Guidelines on Nutrition Labelling (CXG 2-1985) and the Guidelines for Use of Nutrition and Health Claims

(CXG 23-1997) apply to follow-up formula for older infants. These requirements include a prohibition on the

use of nutrition and health claims for foods for infants except where specifically provided for in relevant Codex
Standards or national legislation.

9.1 The Name of the Product

9.1.1 The text of the label and all other information accompanying the product shall be written in the
appropriate language(s).

9.1.2 The name of the product shall be Follow-up Formula for Older Infants as defined in Section 2.1, or any
appropriate designation indicating the true nature of the product, in accordance with national for
regional} usage.

9.1.3 The sources of protein in the product shall be clearly shown on the label.

a) If [name of animal] milk is the only source of protein[*], the product may be labelled ‘Follow-up Formula
for Older Infants Based on [name of animal] milk [protein].

b) If [name of plant] is the only source of protein[*], the product may be labelled ‘Follow-up Formula for
Older Infants Based on [name of plant] [protein].

c) If [name of animal] milk and [name of plant] are the sources of protein[*], the product may be labelled
‘Follow-up Formula for Older Infants Based on [name of animal] milk protein and [name of plant]
protein’ or ‘Follow-up Formula for Older Infants Based on [name of plant] protein and [name of animal]
milk protein’.

* For clarity, addition of individual amino acids where needed to improve protein quality does not
preclude use of the above labelling options.

9.1.4 A product which contains neither milk nor any milk derivative shall be labelled "contains no milk or milk
products” or an equivalent phrase.
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9.2
9.2.1

9.2.2

9.3

a)

b)

9.4
94.1

9.4.2

9.5
9.5.1

9.5.2

9.5.3
9.54

9.5.5

List of Ingredients

A complete list of ingredients shall be declared on the label in descending order of proportion except
that in the case of added vitamins and minerals, these ingredients may be arranged as separate
groups for vitamins and minerals. Within these groups the vitamins and minerals need not be listed in
descending order of proportion.

The specific name shall be declared for ingredients of animal or plant origin and for food additives. In
addition, appropriate functional classes for these ingredients and additives may be included on the
label. The food additives INS number may also be optionally declared.

Declaration of Nutritive Value

The declaration of nutrition information ffor follow-up formula for older infants} shall contain the
following information which should be in the following order:

the amount of energy, expressed in kilocalories (kcal) and/or kilojoules (kJ), and the number of grams
of protein, carbohydrate and fat per 100 grams or per 100 millilitres of the food as sold fas well as} fer}
per 100 millilitres of the food ready for use, when prepared according to the instructions on the label.

the total quantity of each vitamin, and mineral as listed in paragraph 3.1.3 of Section A and any other
ingredient as listed in paragraph 3.2 of Section A per 100 grams or per 100 millilitres of the food as
sold as well as per 100 millilitres of the food ready for use, when prepared according to the instructions
on the label.

In addition, the declaration of nutrients in a) and b) per 100 kilocalories (or per 100 kilojoules) is
permitted.

Date Marking and Storage Instructions

(i) The “Best Before Date” or “Best Quality Before Date” shall be declared by the day, month and
year except that for products with a shelf-life of more than three months, [at least] the month and year
[shall be declared] [The day and year shall be declared by uncoded numbers with the year to be
denoted by 2 or 4 digits, and the month shall be declared by letters or characters or numbers. Where
only numbers are used to declare the date or where the year is expressed as only two digits, the
competent authority should determine whether to require the sequence of the day, month, year, be
given by appropriate abbreviations accompanying the date mark (e.g. DD/MM/YYYY or
YYYY/DD/MM).]

(ii) In the case of products requiring a declaration of month and year only, the date shall be introduced
by the words “Best before end <insert date>; or “Best Quality before end <insert date>].

In addition to the date, any special conditions for the storage of the food shall be indicated i [where
they are required to support the integrity of the food and, where] the validity of the date depends
thereon.

Where practicable, storage instructions shall be in close proximity to the date marking.
Information for use

Ready to use products in liquid form should be used directly. Concentrated liquid products and
powdered products, must be prepared with potable water that is safe or has been rendered safe by
previous boiling before feeding, according to directions for use. Adequate directions for the appropriate
preparation and handling should be in accordance with Good Hygienic Practice.

Adequate directions for the appropriate preparations and use of the product, including its storage and
disposal after preparation, i.e. that product remaining after feeding should be discarded, shall appear
on the label.

The label shall carry clear graphic instructions illustrating the method of preparation of the product.

The directions should be accompanied by a warning and about the health hazards of inappropriate
preparation, storage and use.

Adequate directions regarding the storage of the product after the container has been opened, shall
appear on the label.

9.5.6 The label of follow-up formula for older infants shall include a statement that the product shall not be

introduced before 6 months of age, is not to be used as a sole source of nutrition} and that older infants
should receive complementary foods in addition to the product.
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9.6
9.6.1

9.6.2

9.6.3
9.6.4

Additional Labelling Requirements

Labels should not discourage breastfeeding. Each container label shall have a clear, conspicuous and
easily readable message which includes the following points:

a) the words "important notice" or their equivalent;

b) the statement "Breast-milk is the best food for your baby" or a similar statement as to the superiority
of breastfeeding or breast-milk;

c) a statement that the product should only be used on advice of a health worker as to the need for its
use and the proper method of use.

d) the statement; ‘The use of this product should not lead to cessation of continued breastfeeding’.

The label shall have no pictures of infants, young children and women nor any other picture, text, or
representation that might:

9.6.2.1 idealize the use of follow-up formula for older infants;

9.6.2.2 suggest use for infants under the age of 6 months (including references to milestones and
stages);

9.6.2.3 recommend or promote bottle feeding;

9.6.2.4 undermine or discourage breastfeeding; or that makes a comparison to breast-milk; or
suggests that the product is similar, equivalent to or superior to breast-milk;

9.6.2.5 convey an endorsement or anything that may be construed as an endorsement by a
professional or any other body, unless this has been specifically approved by relevant national
or regional regulatory authorities.}

The terms "humanized”, "maternalized" or other similar terms shall not be used.

Products shall be distinctly labelled in such a way as to avoid any risk of confusion between infant

formula, follow-up formula for older infants, (name of product) for young children, and formula for special
medical purposes, in particular as to the text, images and colours used, to enable consumers to make a clear
distinction between them, Cross promotion between product categories is not permitted on the [label/labelling]
of the product.
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Appendix IV
PROPOSED DRAFT REVISED STANDARD FOR FOLLOW-UP FORMULA (CXS 156-1987)

[PREAMBLE]

The Codex Alimentarius Commission acknowledges the need to [protect and support / recognize] breast-
feeding as an unequalled way of providing ideal food for the healthy growth and development of infants. At the
same time Codex acknowledges that numerous formulae have been produced, intended for use, where
[necessary / appropriate], as a substitute for human milk in meeting the normal nutritional requirements of
infants provided they are prepared under hygienic conditions and given in adequate amounts. In addition,
various products have also been produced intended specifically for young children as they progress to a more
diversified diet of family foods and these products should not discourage breastfeeding.

The production, distribution, sale and use of follow-up formula for older infants and [name of product] for young
children should be consistent with national health and nutrition policies and relevant national/regional
legislation, and take into account, [as appropriate,] the recommendations made in the International Code of
Marketing of Breast-milk Substitute (1981) and the Global Strategy for Infant and Young Child Feeding.
Relevant WHO guidelines and policies as well as relevant World Health Assembly (WHA) resolutions that
have been [endorsed / supported] by member states [may also] provide guidance to countries in this context.

This Standard is divided into two sections. Section A refers to Follow-up Formula for Older Infants (6 to 12
months of age), and Section B deals with [Name of Product] for Young Children (12 to 36 months of age). It
does not apply to products covered by the Codex Standard for Infant Formula (CXS 72 — 1981).

SECTION B
(held at Step 4)
SECTION B: [NAME OF PRODUCT] FOR YOUNG CHILDREN
1 SCOPE

1.1  This section of the Standard applies to [name of product] for young children, as defined in Section 2.1,
in liquid or powdered form.

1.2  This section of the Standard contains compositional, quality, safety, labelling, analytical and sampling
requirements for [name of product] for young children.

1.3  Only products that comply with the criteria laid down in the provisions of this section of this Standard
shall be presented as} [name of product] for young children.

2 DESCRIPTION
2.1  Product Definition

2.1.1 [Name of product] for young children means a product speciallyHormulated-and} manufactured

for use [as-a-breast-mitk-substitute]; as a liquid part of the [progressively} [diversified] diet of young
children [in order to contribute to the nutritional needs of young children] parhen-nutrientintakes

may-not-be-adeguate to-meetnutritionalrequirements}—

2.1.2 [Name of product] for young children [Fellew-up-foermula] is so processed by physical means only
and so packaged as to prevent spoilage and contamination under all normal conditions of handling,
storage and distribution in the country where the product is sold.

2.2 Other Definitions
2.2.1 The term young child means a person from the age of more than 12 months up to the age of three
years (36 months).

9. fLABELLING

The requirements of the Cedex-General Standard for the Labelling of Pre-packaged Foods (CXS 1-1985), the
Guidelines on Nutrition Labelling (CXG 2-1985) and the Guidelines for Use of Nutrltlon and Health CIa|ms
(CXG 23- 1997) apply to [Name of Product] for young chlldren



http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCODEX%2BSTAN%2B1-1985%252FCXS_001e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCAC%2BGL%2B2-1985%252FCXG_002e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCAC%2BGL%2B23-1997%252FCXG_023e.pdf
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9.1
9.1.1

9.1.2

9.1.3

9.1.45

9.2
9.21

9.2.2

9.3

b)

c)

9.4
9.4.1

The Name of the Product

The text of the label and all other information accompanying the product shall be written in the
appropriate language(s).

The name of the product shall be [Name of Product] for Young Children as defined in Section 2.1, or
any appropriate designation indicating the true nature of the product, in accordance with national for
regional} usage.

The sources of protein in the product shall be clearly shown on the label.

a) If [name of animal] milk is the only source of proteinf*], the product may be labelled [Name of
Product] for Young Children Based on [name of animal] milk fprotein}.

b) If [name of plant] is the only source of proteinf*], the product may be labelled ‘{Name of Product] for
Young Children Based on [name of plant] fprotein}..

c) if [name of animal] milk and [name of plant] are the sources of proteins*, the product may be
labelled ‘[Name of Product] for Young Children Based on [name of animal] milk protein and
[name of plant] protein’ or ‘[Name of Product] for Young Children Based on [name of plant]
protein and [name of animal] milk protein’.

[* For clarity, addition of individual amino acids where needed to improve protein quality does not
preclude use of the above labelling options.}

A product which contains neither milk nor any milk derivative fshall} fmay} be labelled "contains no
milk or milk products" or an equivalent phrase.

List of Ingredients

A complete list of ingredients [including—optionalingredients] shall be declared on the label in

descending order of proportion except that in the case of added vitamins and minerals, these
ingredients may be arranged as separate groups for vitamins and minerals. Within these groups the
vitamins and minerals need not be listed in descending order of proportion.

The specific name shall be declared for ingredients of animal or plant origin and for food additives. In
addition, appropriate functional classes names for these ingredients and additives may be
included on the label. {The food additives INS number may also be optionally declared-the-INS
number].

Declaration of Nutritive Value

The declaration of nutrition information for [name of product] for young children shall contain the
following information which should be in the following order:

the amount of energy, expressed in kilocalories (kcal) and/or kilojoules (kJ), and the number of grams
of protein, carbohydrate and fat per 100 grams or per 100 millilitres of the food as sold fas well as} fer}
per 100 millilitres of the food ready for use, when prepared according to the instructions on the label.

the total quantity of each vitamin, and mineral as listed in paragraph 3.1.3 of Section B and any other
ingredient as listed in paragraph 3.2 of Section B per 100 grams or per 100 millilitres of the food as
sold fas well as} fer}-per 100 millilitres of the food ready for use, when prepared according to the
instructions on the label.

In addition, the declaration of nutrients in a) and b) per [serving size and/or per] 100 kilocalories (or
per 100 kilojoules) is permitted.

Date Marking and Storage Instructions

() The “Best Before Date” or “Best Quality Before Date” shall be declared by the day, month and
year except that for products with a shelf-life of more than three months, fat least} the month and
year {shall be declared}]. [The day and year shall be declared by uncoded numbers with the year to be
denoted by 2 or 4 digits, and the month shall be declared by letters or characters or numbers. Where
only numbers are used to declare the date or where the year is expressed as only two digits, the
competent authority should determine whether to require the sequence of the day, month, year, be
given by appropriate abbreviations accompanying the date mark (e.g. DD/MM/YYYY or
YYYY/DD/MM).}

(ii) In the case of products requiring a declaration of month and year only, the [date shall be introduced
by the words “Best before end <insert date>; or “Best Quality Before end <insert date>].
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9.4.2

9.5
951

9.5.2

9.5.3

954

9.55

[9.5.6

9.6
[9.6.1

19.6.2]

In addition to the date, any special conditions for the storage of the food shall be indicated i fwhere
they are required to support the integrity of the food and, where}] the validity of the date depends
thereon.

Where practicable, storage instructions shall be in close proximity to the date marking.

Information for use

[Ready to use} products in liquid form should may be used [either] directly. er—in—the—case
of eConcentrated liquid products fand powdered products}, must be prepared with potable water that
is safe or has been rendered safe by previous borlrng before feedrng, accordrng to directions for

; Adequate drrectrons for the approprrate preparation and
handling should be in accordance with Good Hygienic Practice.

Adequate directions for the appropriate preparations and use of the product, including its storage and
disposal after preparation, i.e. that fermula-fproduct} remaining after feeding should be discarded, shall
appear on the label.

The label shaII carry clear graphlc instructions |IIustrat|ng the method of preparation of the
product. ,

children]

[The directions should be accompanied by a warning and about the health hazards of inappropriate
preparation, storage and use}.

Adequate directions regarding the storage of the product after the container has been opened, shall
appear on the label.

The label of [name of product] for young children shall include a statement that the product shall not
be introduced before 12 months of age and should be used as part of a [diversifiedHbalanced] diet.}

Additional Labelling Requirements

The label of [name of product] for young children shall have no image, text or
representation fincluding pictures of feeding bottles,}-that could undermine or discourage
breastfeeding or which idealises the use of [name of product] for young children. The terms
‘humanized’, ‘maternalized’ or other similar terms must not be used on the label.}

Products shall be labelled in such a way as to avoid any risk of confusion between infant formula,
follow-up formula for older infants, [name of product] for young children, and formula for special
medical purposes|[, and to enable consumers to make a clear distinction between them—in

particularas-to-the textimages-and-coloursused] .}
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Appendix V
PROPOSED DRAFT GUIDELINES FOR READY TO USE THERAPEUTIC FOODS (RUTF)
(held at Step 4)
1. PREAMBLE

Children affected by severe acute malnutrition (SAM) need safe, palatable foods with a high energy content
and adequate amounts of vitamins, minerals and other nutrients. Children with SAM need efficacious and
timely treatment and RUTF is may be part of the care. RUTF are primarily intended for children with
uncomplicated SAM from 6-59 months. Although RUTF may be given to other age groups with various forms
of malnutrition at the implementation level, the primary focus for these guidelines is children with SAM from 6-
59 months. [Since RUTF are prescribed according to weight, National Authorities may decide to include the
provision of RUTF in their national protocols for use by other age groups].

These guidelines provide guidance for the production and labelling of RUTF. The guidelines are intended to
facilitate the harmonization of requirements for RUTF at the international level and may provide assistance to
governments wishing to establish national regulations. The guidelines are also intended for use as an
instrument designed to avoid or remove difficulties which may be created by diverging legal, administrative
and technical approaches to RUTF and by varying definitions and nutrient compositions of RUTF. These
guidelines should be used in accordance with technical recommendations ef that are based on the relevant
evidence and related Codex texts/documents by WHO, UNICEF and WFP!. Governments and other users
should ensure adequate provisions are made for competent technical experts for the appropriate use of these
guidelines.

D A Joint Statement by the World Health Organization, the World Food Programme, the United Nations System Standing
Committee on Nutrition and the United Nations Children’s Fund. 2007. Community-Based Management of Severe Acute
Malnutrition; A Joint Statement by the World Health Organization and the United Nations Children's Fund. 2009. Child
growth standards and the identification of severe acute malnutrition in infants and children, Geneva: World Health
Organization; World Health Organisation. 2013. Guideline: Updates on the management of severe acute malnutrition in
infants and children, Geneva: World Health Organization; World Health Organisation. 2003. Global Strategy for Infant and
Young Child Feeding, Geneva: World Health Organization; World Health Organisation. [1981. International code of
marketing of breast-milk substitutes, Geneva: World Health Organization and subsequent relevant WHA Resolutions on
infant and young child feeding]; Code of Ethics for International Trade in Food including Concessional and Food Aid
Transactions (CXC 20-1979); Food and Agriculture Organisation and World Health Organisation. 2016. FAO/WHO
Microbial safety of lipid-based ready-to-use foods for management of moderate acute malnutrition and severe acute
malnutrition, Rome: Food and Agriculture Organisation.

2. PURPOSE OF THE GUIDELINES

To provide guidance on technical and nutritional aspects of the production of Ready to Use Therapeutic Foods
for children from the age of 6 to 59 months with severe acute malnutrition, including

i. Nutritional Composition
ii. Raw Materials and Ingredients
iii. Good Manufacturing Practices
iv. Microbiological and Chemical Contaminant Criteria
V. Methods of Analysis and Sampling
Vi. Provisions for Packaging and Labelling
3. SCOPE

The provisions of these guidelines apply to Ready to Use Therapeutic Foods for children from age 6 to 59
months with severe acute malnutrition. Ready-to-Use Supplementary Foods (RUSF), micronutrient
supplements?, processed cereal based foods?, formulated complementary foods for older infants and young
children*, canned baby foods® are not covered by these guidelines.

2 Guidelines for Vitamin and Mineral Food Supplements (CXG55-2005)

8 Standard for Processed Cereal-Based Foods for Infants and Young Children (CXS 74-1981)

4 Guidelines on Formulated Complementary Foods for Older Infants and Young Children (CXG 8-1991)
5Standard for Canned Baby Foods (CXS 73-1981)
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4. DESCRIPTION

4.1 Ready-to-Use Therapeutic Foods (RUTF) are foods for special medical purposes and are high-energy
and contain adequate protein and other essential nutrients for the dietary management of children from 6 to
59 months with severe acute malnutrition without medical complications with appetite. These foods should be
soft or crushable and should be easy for children to eat without any prior preparation.

4.2 Severe Acute Malnutrition is defined by weight for height (or length) less than —3 Z-score of the median
WHO growth standards, or by mid upper arm circumference (MUAC)<11.5 cm, or by the presence of bilateral
oedema.

5. SUITABLE RAW MATERIALS AND INGREDIENTS

RUTF are made of ingredients embedded in a lipid-rich matrix e.g. paste or biscuit, resulting in an energy and
nutrient-dense food. The following raw materials, many of which can be sourced locally, are suitable
ingredients for the production of RUTF under the specified conditions given below. Any formulation of RUTF
shall comply with Section 3 of the Standard for the Labelling of and Claims for Foods for Special Medical
Purposes (CXS 180-1991) including the specification that their use should have been demonstrated, by
scientific evidence, to be safe and beneficial in meeting the nutritional requirements of the persons for whom
they are intended.

5.1 Basic Raw Materials and Ingredients
5.1.1 Milk and other Dairy Products

Milk and other dairy products used in the manufacturing of RUTF must comply with the Standard for Milk
Powders and Cream Powder (CXS 207-1999) and the Standard for Whey Powders (CXS 289-1995), and other
Codex milk and milk product standards as well as other guidelines and Codes of Practice recommended by
Codex Alimentarius Commission which are relevant to these products. Relevant codes of practice include the
Code of Hygienic Practice for Milk and Milk Products (CXC 57-2004) and the Code of Hygienic Practices for
Low-Moisture Foods (CXC 75-2015).

5.1.2 Legumes and Seeds

Legumes and seeds such as soybeans, lentils, chickpeas, cowpeas, beans, peanut, sesame and other types
of legumes and seeds must comply with the relevant Codex Alimentarius texts when used in the manufacturing
of RUTF.

Legumes and seeds must be appropriately processed to reduce, as much as possible, the anti-nutritional
factors normally present, such as phytate, lectins (haemagglutenins), trypsin and chymotrypsin inhibitors, and
phytoestrogens.

Field beans or Faba beans (Viciafaba L) should not be used in the formulation of RUTF because of the danger
of favism.

5.1.3 Fats and Oils

Fats and oils used in the manufacturing of RUTF must comply with the relevant Codex Alimentarius texts.
Fats and oils are incorporated as technologically feasible for the purpose of achieving the energy density and
providing essential fatty acids. Care must be taken to avoid oxidized fat which will adversely affect nutrition,
flavour and shelf life.

Partially Hydrogenated fats and oils should not be used in RUTF.
5.1.4 Cereals [and tubers]

All milled cereals [and tubers] suitable for human consumption may be used provided that they are processed
in such a way that the fibre content is reduced, when necessary, and that the effects of anti-nutritional factors
such as phytates, tannins or other phenolic materials, lectins, trypsin, and chymotrypsin inhibitors which can
lower the protein quality and digestibility, amino acid bioavailability and mineral absorption are removed or
reduced, whilst retaining maximum nutrient value.

5.1.5 Vitamins and Minerals

Vitamin and mineral forms used must be soluble and easily absorbed by patients with SAM. Children with SAM
have low or absent gastric acid which means that they should not be given inorganic salts of minerals that are
insoluble or requiring an acid gastric environment for absorption, in order to avoid metabolic acidosis. It is
important that RUTF should have a mineral composition that leads to a moderate excess of nhon-metabolisable
base (buffers). The non-metabolizable base can be approximated by the formula: estimated absorbed
millimoles (sodium + potassium + calcium + magnesium) - (phosphorus + chloride.
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All added vitamins and minerals must be in accordance with the Advisory Lists of Nutrient Compounds for use
in Foods for Special Dietary Uses Intended for Infants and Young Children (CXG 10-1979). Examples of
mineral forms for RUTF formulation can be found in the WHO Management of severe malnutrition: A manual
for physicians and other senior health workers (1999). The amount of vitamins and minerals added to achieve
the target level must be adjusted based on the chemical form, interaction, and impaired absorption with other
nutrients and non-nutrients and scientific evidence showing adequate stability and bioavailability in the finished
product.

5.2 Other Ingredients
5.2.1 Carbohydrates

[Carbohydrates are used to achieve energy requirements in balance with proteins and lipids. Plant starch,
lactose, maltodextrin and sucrose are the preferred carbohydrates in RUTF. Free sugars should be limited
and should not exceed 20% of total energy. Only precooked and/or gelatinized starches may be added.
Carbohydrates must adhere to the relevant Codex Alimentarius texts.

Honey should not be used in RUTF due to the risk of infant botulism from Clostridium botulinum.]
5.2.2 Food Additives

[This section will make reference to the General Standard for Food Additives (CXS 192-1995)].
6. NUTRITIONAL COMPOSITION AND QUALITY FACTORS

6.1 Energy

The energy density of the formulated RUTF should be between 5.2 to 5.5 kcal per gram. The energy density
of RUTF can be achieved during manufacturing by the addition of energy containing ingredients (i.e. protein,
fats and oils and/or available carbohydrates) and/or processing the basic raw materials and ingredients as
indicated in Section 8.

6.2 Proteins

Protein should provide 10% - 12% [{52keal/100g—66/100¢)} of the total energy. ["at least 50% of protein
is provided by milk products"] OR a high quality protein source which has the PDCASS score of 100,]

[The protein quality should be determined using PDCASS score of between 90-100. The efficacy of
new formulations should not rely on protein quality considerations alone, and should be tested for
their ability to support catch up growth in the target population, which in this scenario would be
children of 0.5-4.9 years for RUTF.]

6.3 Lipids
Lipids should provide 45% to 60% of the total energy.

The level of linoleic acid should not be less than 333mg 316 mg per 100 kcal and shall not be more than
1110 mqg per 100 kcal. The level of alpha-linolenic acid should not be less than 33 mg/100kcal [and-shall-hot
0 I i i en e-a-tratio-bebw inole} i ad

6.4 Please see Annex “Nutrition Composition for RUTF”.

Vitamins and minerals

RUTF should contain the vitamin_and minerals presented in the annex following minimum_ and
maximum or guidance of upper values in the annex.

7. CONTAMINANTS

It is recommended that the products covered by the provisions of these guidelines and the ingredients used
in such products comply with the General Standard for Contaminants and Toxins in Food and Feed (CXS
193-1995), Maximum Residue Limits (MRLs) and Risk Management Recommendations (RMRs) for Residues
of Veterinary Drugs in Foods (CAC/MRL 2-2015) and Codex Maximum Residue Limits for Pesticides. Further
guidance is given by Codex codes of practice and should be adhered to.
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Other Contaminants

The product should not contain contaminants or other undesirable substances (e.g. biologically active
substances, metal fragments) in amounts which may represent a risk to the health of children. The product
covered by the provisions of these Guidelines shall comply with those maximum residue limits and maximum
levels established by the Codex Alimentarius Commission. [A-maximum-of10-ppb-{(pglkg)-foraflatoxinis
alowed-inthe RUTF products.]}

8. PROCESSING TECHNOLOGIES

[Any technologies described below are given as examples of treatment mainly on raw materials. Any
technologies used for raw materials for RUTF have to be validated according to Guidelines for the
Validation of Food Safety Control Measures (CXG 69-2008)]. [In addition to the practices described below,
Good Hygiene Practices (General principles of food hygiene (CXC 1-1969)) should be implemented to avoid
cross contamination during the packing and storage of raw materials.]

8.1 Preliminary Treatment of Raw Materials

Cereals, legumes, pulses and oilseeds should first be treated to obtain wholesome and clean raw materials
of good quality. Such treatments include, but are not limited to:

e Dehulling: when necessary, pulses, legumes, oilseeds and certain cereals such as oats, barley,
sorghum, millet and teff may be dehulled as completely as is feasible to reduce the fibre content to
acceptable levels and to decrease, or if possible, to eliminate phytates, tannins and other phenolic
materials, trypsin and chymotrypsin inhibitors which can lower the protein digestibility and amino acid
bioavailability and mineral absorption.

e Degermination: where necessary and appropriate, degermination of wheat, corn, soy and other crops
should be considered in order to reduce the phytate content.

8.2 Milling

¢ Milling or grinding of suitable raw materials should be carried out in such a way as to minimize the loss
of nutritional value and to avoid undesirable changes in the technological properties of the ingredients.

e Dryraw materials may be milled together, if technologically feasible, or mixed after milling or grinding.

e Formulations containing milled cereals, legumes, pulses and/or oilseeds that have not been otherwise
processed require adequate boiling to gelatinize the starch portions and/or eliminate anti-nutritional
factors present in cereals, legumes and pulses. Boiling improves the digestibility and absorption of
nutrients.

[

8.3 Toasting

e Toasting (dry heating) enhances the fIavour and the taste of the food through dextnnlzatlon of starch.

e Protein damage due to the Maillard reaction may occur in the presence of reducing carbohydrates.
The toasting process should therefore be carefully controlled.

e Pulses as well as oilseeds such as soya beans, groundnuts and sesame seeds can be toasted as
whole grains directly or after soaking.

e Toasted raw materials can be milled or ground for use as ingredients.

e [The use of appropriate enzymes may be considered to decrease anti-nutrients in ingredients.]
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8.5 Other Processing Technologies

Whenever feasible, RUTF and/or their raw materials should be treated with a validated microbial reduction
treatment in order to inactivate pathogens such as Salmonella, noting that some pathogens have increased
heat resistance characteristics at reduced water activities in food matrices.

Commonly used microbial reduction treatments that could be applied to RUTF or their raw materials include
both thermal (e.g. roasting, steam treatment followed by a drying step) and non-thermal (e.g. antimicrobial
fumigation) control measures. [These practices should be in accordance with the Guidelines for the
Validation of Food Safety Control Measures (CXG 69-2008) and Principles and Guidelines for the Conduct of

Microbiological Risk Management (MRM) (CXG 63-2007)]. sheuld-be-adhered-to-}
9. GOOD MANUFACTURING PRACTICES AND GOOD HYGIENE PRACTICES

It is recommended that the products covered by the provisions of these guidelines be prepared and handled
in accordance with the appropriate sections of the General Principles of Food Hygiene (CXC 1-1969), and
Code of Hygienic Practice for Low-Moisture Foods (CXC 75-2015).

The product should comply with any microbiological criteria established in accordance with the Principles and
Guidelines for the Establishment and Application of Microbiological Criteria Related to Foods (CXG 21-1997)
and Annex 1 of Code of Hygienic Practice for Low-Moisture Foods (CXC 75-2015).

The ingredients and final product should be prepared, packed and held under sanitary conditions and should
comply with relevant Codex texts

10. METHODS OF ANALYSIS AND SAMPLING

It is recommended that methods of analysis and sampling of RUTF be in accordance with the Recommended
Methods of Analysis and Sampling (CXS 234-1999), General Standard for Contaminants and Toxins in Food
and Feed (CODEX STAN 193-1995), The Principles and Guidelines for the Establishment and Application of
Microbiological Criteria Related to Foods (CXG 21-1997), Code of Hygienic Practice for Low Moisture Foods
(CXC 75-2015), and other relevant Codex Alimentarius texts. When needed, specific methods of analysis
should be developed in accordance with appropriate Guidelines on Measurement Uncertainty (CXG 54-2004),
Protocol for the Design, Conduct and Interpretation of Method Performance Studies (CXG 64-1995), and
Harmonized IUPAC.

11. PACKAGING

Itis recommended that RUTF be packaged in such a way to safeguard the hygienic and other qualities
including nutritional properties of the food for the duration of its defined shelf-life.

The packaging materials shall be made only of substances which are safe and suitable for their intended uses.
Where the Codex Alimentarius Commission has established a standard for any such substance used as
packaging materials, that standard shall apply.

12. LABELLING

It is recommended that the labelling of RUTF for children from 6 to 59 months be in accordance with the
Standard for the Labellmg of and Clalms for Foods for SpeC|aI Medlcal Purposes (CXS 180-991), Cedex
)85}, the General Standard for
the Labellmg of and Claims for Pre packaged Foods for Special Dietary Uses (CXs 146 1985), [Guidelinesfor

Use-of Nutrition-and-Health-Claims{CAC/GL-23-1997)} and Guidelines on Nutrition Labelling (CXG 2- 1985).
The Name of the Food

The name of the food to be declared on the label shall indicate that the food is a Ready-To-Use Therapeutic
Food for Children from 6 to 59 months. The appropriate designation indicating the true nature of the food
should be in accordance with national legislation. The age from which the product is recommended for use
shall appear in close proximity to the name of the food.
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List of Ingredients

The list of ingredients shall be declared in accordance with Section 4.2 of the General Standard for the
Labelling of Prepackaged Foods (CXS 1 -1985).

Additional Mandatory Labelling Requirements

The following statements shall appear on the label of RUTF:

"USE UNDER MEDICAL SUPERVISION" shall appear on the label in bold letters in an area separated
from the written, printed, or graphic information.

"For the dietary management of severe acute malnutrition" shall appear on the label.

A prominent warning statement consisting of an explanatory statement in bold letters indicating that
RUTF are for special medical purposes and may pose a health hazard when consumed by individuals
who do not have the disease(s), disorder(s) or medical condition(s) for which the food is intended.

The product is not to be used for parenteral, rectal or Nasogastric Tube (NG tube) administration.
A statement indicating whether the product is or is not intended as the sole source of nutrition.
A statement indicating that RUTF are not breastmilk substitutes and shall not be presented as such.

[Exclusive breastfeeding is recommended for the first 6 months of life, and continued breastfeeding is
recommended for at least 24 months.]

Instructions for use

The label should indicate clearly from which age the product is recommended for use. This age shall
not be less than six months for any product.

Feeding instructions shall be given; preferably accompanied by graphical presentations.

The time in which the product should be consumed after opening should be clearly indicated.
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Energy
Unit

g/100g
0/100kcal

Protein
Unit
g/100g
g/100kcal

Lipids
Unit
g/100g
g/100kcal

n-6 Fatty acids
Unit

mg/o0g-Kcal/100kcal

mg/100kcal

n-3 Fatty acids
Unit
Kcal/100kcal

mgi100g
mg/100kcal

Vitamin A
Unit
mg RE/100g
mg/ RE/100kcal
2ug RE/100kcal

Table: Nutritional Composition for RUTF

Minimum

5.2
520

Minimum
12813
2324

Minimum
26 25.8
547

Minimum

3173163
546-9 3333

Minimum
0.3
0.3172
57.69 33

Minimum
0.8

0.15

150

Maximum

55
550

Maximum
16-2 16.5
3132

Maximum
37 36.3
647

Maximum

1061111
1818.2 1110

Maximum
2.5

4545 280

Maximum

[1OR{1.2}
[6-21-0R-{0.22}
[2001 OR [220]

GUL

GUL

GUL

GUL-

ANNEX

21ug RE = 3.33 IU Vitamin A = 1 ug all-trans retinol. Retinol contents shall be provided by preformed retinol,
while any contents of carotenoids should not be included in the calculation and declaration of vitamin A

activity.
Vitamin D
Unit
8 ug/100g
8 ug100 kcal

Minimum
15
2.7

Maximum

[20joR{22}
[3.6] OR [4]

GUL
£30}

3 1 pg cholecalciferol = 40 IU vitamin D. [Two forms of Vitamin D allowed in RUTF formulation are

cholecalciferol (D3) and ergocalciferol (D2).]
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Vitamin E
Unit
4mg/100 g

4mg a-TE /100 kcal

Minimum
20

4-3.84

Maximum

41 mg a-tocopherol = 1 mg RRR-a-tocopherol (dl-a-tocopherol)

41 mg RRR-a-tocopherol =2.00 mg all-rac-a-tocopherol (dli- a-tocopherol)

Vitamin K
Unit
Mg/100 g
pg/100 kcal

Vitamin B1
Unit
mg/100 g
mg/100 kcal

Vitamin B2
Unit
mg/100 g
mg/100 kcal

Vitamin C
Unit
mg/100 g
mg/100 kcal

Vitamin B6
Unit
mg/100 g
mg/100 kcal

Vitamin B12
Unit
pg/100 g
pg/100 kcal

Folic Acid
Unit
5pg/100g
5 pg/100 kcal

Minimum
15
2.9

Minimum
0.5
0.1

Minimum
1.6
0.3

Minimum
50
9.6

Minimum
0.6
0.12

Minimum
1.6
0.3

Minimum
200
385

Maximum
30
5.5

Maximum

Maximum

Maximum

Maximum

Maximum

Maximum

51 ug of folic acid = 1.7 ug of Dietary Folate Equivalents (DFE)

GUL

GUL

GUL

GUL

GUL

GUL

GUL

GUL
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Niacin
Unit
mg/100 g
mg/100 kcal

Pantothenic Acid

Unit

mg/100 g

mg/100 kcal
Biotin

Unit

pg/100 g

pg/100 kcal

Sodium
Unit
mg/100 g
mg/100 kcal

Potassium
Unit
mg/100 g
mg/100 kcal

Calcium
Unit
mg/100 g
mg/100 kcal

Phosphorus
Unit
mg/100 g
mg/100 kcal

Magnesium
Unit
mg/100 g
mg/100 kcal

Iron
Unit
mg/100 g
mg/100 kcal

Minimum
5
0:96-1

Minimum
3
0.6

Minimum
60
11.5

Minimum

Minimum
1,100
212

Minimum
300
58

Minimum
300
58 57.6

Minimum
80
15.4

Minimum
10
1.9

Maximum

Maximum

Maximum

Maximum
290
53

Maximum
1400 1,600
255 287

Maximum

[600)-0+{785]
[209}-er{143}

Maximum
f666}-e+£785}
f169}-er{143}

Maximum
[240}-er{235}

F26} [25.4]
or {43} {42.7}

Maximum
14
2.6

GUL

GUL

GUL

GUL

GUL

GUL

GUL

GUL

GUL
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Zinc
Unit
mg/100 g
mg/100 kcal

Copper
Unit
mg/100 g
mg/100 kcal

Selenium
Unit
Hg /100 g
Hg /100 kcal

lodine
Unit
Mg /100 g
Mg /100 kcal

Moisture Content
Unit

Percentage(%) [Water
activity (aW)]

Minimum
11
2

Minimum
1.4
0.27

Minimum
20
4 3.84

Minimum
70
13.46 13.5

Minimum

[0.2]

Maximum
14
2625

Maximum
2

0.33

Maximum
40
4713

Maximum
160
25.5

Maximum

2.5[0.45]

GUL

GUL

GUL

GUL

GUL
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Appendix VI

PROPOSED DRAFT DEFINITION FOR BIOFORTIFICATION
(held at Step 4)

Biofortification! is any process? other than conventional nutrient addition to food® whereby nutrient content is
increased or become more bioavailable in all potential food sources* for the intended nutritional purposes®.

1 .
' Some Member governments may prefer to use an equivalent term.
2 Process to be determined by the competent national/regional authority.

Y Conventional nutrient addition to food is covered by the General principles for the addition of essential
nutrients to foods (CXG 9-1987).

4 e.g. animal, plant, fungi, yeasts, bacteria

% Nutritional purpose:

- preventing/reducing the risk of, or correcting, a demonstrated deficiency in the population;

- reducing the risk of, or correcting, inadequate nutritional status or intakes in the population;

- meeting requirements and/or recommended intakes of one or more nutrients;

- maintaining or improving health; and/or

- maintaining or improving the nutritional quality of food.
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Appendix VII

PROPOSED DRAFT CONDITIONS FOR A “FREE” OF TRANS FATTY ACIDS (TFAs) CLAIM IN THE
GUIDELINES FOR USE OF NUTRITION AND HEALTH CLAIMS (CXG 23-1997)*

(held at Step 4)

Component

Claim

Conditions (not more than)

Trans fatty acids

Free

1 g per 100 g of fat
And must meet the conditions for “low” in saturated fats2

1 To be inserted between Saturated Fat and Cholesterol within the Table of conditions for nutrient content claims in the
Guidelines for Use of Nutrition and Health Claims (CXG 23-1997)

2 As per the Table conditions for nutrient content claims in the Guidelines for Use of Nutrition and Health Claims, the
conditions for “low” in saturated fats are as follows: 1.5 g saturated fat per 100 g (solids), 0.75 g saturated fat per 100 ml

(liquids) and 10% of energy of saturated fat.
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Appendix VI
MECHANISM / FRAMEWORK FOR CONSIDERING TECHNOLOGICAL JUSTIFICATIONOF FOOD
ADDITIVES
(For further consideration by the PWG)
ANNEX 1

Process to appraise and justify the technological need for the use of additives in foods subject to
CCNFSDU standards
e CCNFSDU collects requests and information in order to appraise the technological need by using the
agreed framework?.

e CCNFSDU checks the adequacy of the information provided and evaluates it against the criteria/ questions
listed in the framework?,

e The outcome of the assessment is recorded in the report of a CCNFSDU meeting and if CCNFSDU
agrees that the proposed use satisfies the established criteria then such use is considered as
technologically justified.

The steps which might follow:
For the requests for which the JECFA assessment is envisaged:

e The applicant may then request including the substance in the JECFA priority list following the
standard procedure (i.e. replying to the CCFA CL “Request for information and comments on the
priority list of substances proposed for evaluation by JECFA”) and referring to the CCNFSDU report
which confirmed the technological need. In particular, section 6 justification of use of the CCFA CL is
responded to. Such requests are discussed at CCFA and if appropriate (i.e. the applicant commits to
provide the data and the request is supported by a Codex Member) they are included in the JECFA
priority list.

e JECFA presents the safety assessment at CCFA and CCFA refers the results to CCNFSDU. Taking
into account the outcome of the safety assessment the GSFA (and the commodity standard if not
aligned yet with the GSFA) is updated or the matter is further discussed between CCFA and
CCNFSDU should questions arise following the JECFA evaluation.

For the requests for which the JECFA assessment is not envisaged:

e Proposals for the use of additives in the CCNFSDU standards are forwarded to CCFA for endorsement
and inclusion in the GSFAS3 and the commodity standard is updated if not aligned with the GSFA.

e Areply is provided to CCFA in case of CCFA's inquiries concerning the technological justification for
the use of additives in foods under the CCNFSDU'’s purview.

1 This could be done e.g. by a Circular Letter (CL) issued by the Codex Secretariat (for food additive uses for which the
JECFA assessment will be required) or via an EWG (e.qg. in case of a new standard under development).

2 If needed a specific EWG or an in-session WG could be established for this to prepare draft recommendations for the
Committee.

3 Procedural Manual 26" edition, p. 51.: “when an active commaodity committee exists, proposals for the use of additives
in any commodity standard under consideration should be prepared by the committee concerned, and forwarded to the
Committee on Food Additives for endorsement and inclusion in the General Standard for Food Additives”
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ANNEX 2

CCNFSDU framework for appraising the technological need

SCOPE

The framework applies for the use of additives in foods within the mandate of CCNFSDU (i.e.
standardized foods or non-standardized foods following a request by CCFA).

Q1 IDENTITY AND INTENDED USE

Q1.1: Provide name and INS No of the food additive as listed in CAC/GL 36-1989 (for substances not
yet included in CAC/GL 36-1989, chemical name of the substance).

Q1.2: Describe the food and its form (e.g. liquid, powder) for which the additive is intended to be used
and indicate the relevant CCNFSDU standard and if known the GSFA food subcategory.

Q1.3: Indicate and justify the range of the proposed use level of the food additive needed to accomplish
the desired technological effect at the lowest possible use level.

Q2 COMPLIANCE WITH SECTION 3.2 OF THE PREAMBLE TO THE GSFA

Q2.1: Describe the technological function of the food additive relative to the CAC/GL 36-1989 (include
the functional class) and the advantage conferred by its use.

Q2.2: Does the use of an additive serve one or more of the needs set out from (a) through (d) of Section
3.2 of the Preamble to the GSFA? Indicate which one(s).

a) To preserve the nutritional quality of the food; an intentional reduction in the nutritional quality of
a food would be justified in the circumstances dealt with in sub-paragraph (b) and also in other
circumstances where the food does not constitute a significant item in a normal diet;

b) To provide necessary ingredients or constituents for foods manufactured for groups of consumers
having special dietary needs;

c) To enhance the keeping quality or stability of a food or to improve its organoleptic properties,
provided that this does not change the nature, substance or quality of the food so as to deceive
the consumer;

d) To provide aids in the manufacture, processing, preparation, treatment, packing, transport or
storage of food, provided that the additive is not used to disguise the effects of the use of faulty
raw materials or of undesirable (including unhygienic) practices or techniques during the course
of any of these activities.

Q2.3: Cannot the objectives set out from (a) through (d) of Section 3.2 of the Preamble to the GSFA be
achieved by other means that are economically and technologically practicable?

Q2.4: Would the use of this food additive in the intended food(s) modify any characteristic of the food
that might mislead the consumer? For example the nature, substance, quality or nutritional quality of
the food, the use of faulty raw materials or of undesirable (including unhygienic) practices or
techniques by which the consumer might be misled.

Q3 COMPLIANCE WITH THE APPROACH ON THE USE OF ADDITIVES IN FOODS INTENDED FOR
INFANTS AND YOUNG CHILDREN

[Q3.1: Does the proposed food additive perform the same/similar technological purpose as other
additives that have already been authorized for use in the same product category? If not, what is the
justification for the need for an additive with a new functional class and/or technological purpose? If
yes, what advantage(s) does the proposed additive provide over currently permitted options?]
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Appendix IX
METHODS OF ANALYSIS FOR PROVISIONS IN THE STANDARD FOR INFANT FORMULA AND
FORMULAS FOR SPECIAL MEDICAL PURPOSES INTENDED FOR INFANTS (CXS 72-1981)
(for endorsement by CCMAS)
Commodity | Provision Method Principle Proposed
Type
Calcium AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
ISO 8070 | IDF 119 Flame atomic absorption H
spectrophotometry
AOAC 985.35 Flame atomic absorption i
spectrometry
Copper AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
AOAC 985.35 Flame atomic absorption H
spectrophotometry
ACAC-984.27 ICP-emission-spectroscopy W
Iron AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
AOAC 985.35 Flame atomic absorption 1
spectrometry
AOAC984.27 issi W
Magnesium | AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
ISO 8070 | IDF 119 Flame atomic absorption Hl
spectrophotometry
AOAC 985.35 Flame atomic absorption 1
spectrometry
Manganese | AOAC 2015.06/ ICP mass spectrometry I
ISO 21424 | IDF 243
AOAC 985.35 Flame atomic absorption H
spectrometry
ACAC-984.27 ICP-emission-spectroscopy H
Phosphorus | AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
ACAC-984.27 ICP-emission-spectroscopy H
AOAC 986.24 Spectrophotometry H N
(molybdovandate)
Potassium | AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
ISO 8070 | IDF 119 Flame atomic absorption Hl
spectrophotometry
ACAC-984.27 ICP-emission-spectroscopy H
Sodium AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
ISO 8070 | IDF 119 Flame atomic absorption H
spectrophotometry
ACAC-984.27 ICP-emission-spectroscopy H
Zinc AOAC 2015.06/ ICP mass spectrometry Il
ISO 21424 | IDF 243
AOAC 985.35 Flame atomic absorption Hl
spectrometry
ACAC-984.27 ICP-emission-spectroscopy W
Vitamin K | AOAC 2015.09 / 1ISO 21446 HPLC Il
Folic acid | AOAC 2011.06 LC-MS/MS Il
AOAC 992.05/EN 14131 Microbioassay H
J AOAC Int. 2000:83; 1141-1148 Optical Biosensor Immunoassay \Y]
J Chromatogr. A., 928, 77-90, | HPLC, incorporating v

2001

immunoaffinity clean-up and
conversion to 5-
methyltetrahydrofolate
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