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. MATTERS ARISING FROM CODEX COMMITTEES AND TASK FORCES:

TRACEABILITY r

BACKGROUND

1. The mater of “traceability”” bas been raised io geveral Codez Comumittees and Task Forces with the osk .-
that different interpretations of the meaning of wraceability” or different approaches to handling the issue within
the Codex system could arise. The purpose of this paper is to bring this issue to the attention of the Corunission
and to propose means of dealing with it within the framework of Codex in a uniform manner. ‘

ty to trace the history, application or location of an entity by means

5 “Traceability” is defined as the "abill
losely linked with product identification. It should also be noted

of recorded identifications™*. Traczability is ¢
that traceakility may-relate Lo

« the origin of materizls and parts; .
«  the preduct processing history;

< the distrioution and location of the product after dalivery.

' Internatianal Organization for Sundardization: [SQ $402: 1394.

! In memology and lsboratory acereditation systems, the term traceabilify means 4 proc=ss whereby the indication of 2 mezsunng

instrurnent {or 2 material measure) can be compared with 2 national sandard for the measurand in questian in one or MATS stages
fInternational Laboratary Acerediatian Conferenca: TLAC-G2: 1594 Traceability). Tne [5Q definition alsa refers to this aspect of
rracrabilicy. This aspect af Taceability falls within the lerms of referenes of the Cadex Camumities on Methads of Analysis ané Sampling,

but for the purpeses of this paper it will mot be disquss:d farther. -
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:

3 On the basis of tis defmition, it is passible te show that raceability is 2 recognized procsss in adopted
Codex taxts and texts under elabaration, even if the word sraceability”” has not besn used. In most cases it is

linked to product identificatian and recall procedurss. Examples include:

a) Adopted Texts
« Recommended international Code of Practice = General Principles of Food Hygiene (CACRLP 1-1969,
Rev. 3-1997) Secton 9.1 Letldeatiﬁcation; . ,
. Codex Code of Practics for Low-Acid 2nd Acidified Low-Acid Canned Foods (CAC/RCP 23-1979,
Rev. 2-1993): Section 4.2 Record Review and Maintenancs;

« . Codex General Srandard for the Labelling of Pre-packaged Foods (CODEX STAN 1-1983, Rev. 1-
1699): Section 4.4 Name and addrsss, Section 4.3 Country of Origin, Section 4.6 Lot [dentification;

. Codex Guidelines for the Exchange of Information between Countries of P.ejections af Imported Food
(CAC/GL 25-1997): pmgraphs 11-12 1dentification of the Food Concerned and Impertation Details.
. Guidelines for the Productiot, Processing, Lavbelling and Marketing of Organically Produced Foods
(CAC/GL 32-1599) . .
« The Temms of Reference of the Codex ad fioc Lntergovcnmental Task Farce on Animal Feeding'.

b) Drgft or Proposed Draft Texts
« Draft Guidelines for the Production, Processing, { abelling and Marketing of Organically Produced
Foods Livestock and { jvestock Products, annex 3 (ALINORM 0 /22, Appendix II);
. Propesed Draft Code of Practice for Fish and Fishery Products (M..INORM 01/18, Appendix'V,
Section 3.73 o
- Proposed Deaft Revised Code. of Practice for the Processing and Handling of Quick-Fro'zen Focds
(CL 2001/01-PFVY, gection 3.6);

. Proposed Draft Code of Hygienic practice for the Primary Production, Harvestiag and Packaging of
. Fresh Fruits and Vegetibles (ALINOP_M U134, Appendix I): Sections 5.7 (Docum:ntation and
records) and 5.3 (Recall procedures and traceback) — also AnREX 1%

« Propased Draft Guidelines for the Utilization and Promotion of Quality Assurance Systerns to Meet
Requirsments in Relation to Food (CX/FICS Ql/5, para 32); '

. Proposed Draft Code of Practice oa Good meal Feeding (CX/.AF Q1/5); Sections 4.2 Labelling and
4 3. Traceability and Record Keeping): '

-« Proposed Draft Prncipies for the fisk Analysis of Foods Derived from Modem Biotechnolagy
(ALINORM 01/344., Appendix I1): the relevant paragraph in this text is in squars brackels.

4, The FAQ Conferencs on Intemational Food Trade Beyond, 2000: Science-Based Decisions,
t{armanization, Equivalence and Mumal Recognition (Melbourne, Octaber 1999) accepted the suggesticn that
racezability was anl important coatrol factat in the production of foods".

5. Codex texts do not curreatly apply raceability to the orivin of materials and garts with the exception of

the Country of Onagin provisions of the General Standard for 1he Labelling of Pra-packaged Foods and the
Guidelines for the Produciion, Processing, Labelliag and Markating of Organically Produced Foods.

-6 Traceabiliry related to product processing histary is coversd partially by ‘he General Principles af Feod
Hygiene and in particular the Annex: Hazard Analysis and Crtical Centrol Point System and, Guidelines fer its
Application. The Code of Practice for Low-Acid and acidified Low-Acid Canned Foods also contains extensive

e

} sroczdural Manual of the Codex Alimenmarius Commission, 11® edition, FAQMWHO, Rome 1008, p. 127
) ALICOM §9/15: Rzpott of the A0 Conference 00 {neematonal Food —nde Bevend 2000 Sciencs-Based Devisions,
Harmaonaizatiion, Eguivalencs and Mupeal Recogniticn, Melbourme, il - 15 Cewcher 1694, FAQ, Pome, 1959. para. 100.
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requirements relating o rraceability in product processing, s doas the specific case of arzanically-produced
foods mentioned above. ' '

7. Within estzblished Codex 1exts, traceability ag it relates to the distgbution and location of the product -
afer delivery has been exprassed partially in the General Principles of F ood Hygiene and the General Standard
far the Labelling of Pre-packaged Foods, with references to Lot Tdenufication and the ability to recall product if
necsssary. At the momenk Cadex texts to 2ot require manufactaress ot disibulors ta maintain records of
onward distribution, with the exczption of the Code of Practice for Iow-deid and Acidified Low-4cid Cann ed

Food.

CURRENT DISCUSSIONS

8. As noted abave, severzl Codex Cormumittess and Task Farces have initiated work ¢n in ome or other
aspects of traceability. Traceability, as a subject in itself, has been discussed by the Codex Committes on Food
Impert and Export Inspection 2ad Certification Systems, W€ 2d hoe Codex Intergovernmental Task Ferce an
Animal Feeding and the ad hoc Codex Intcrgevemm:utal Task Force cn Foods Derived from- Biotechnology.
The nature of the discussions is significaatly different in each of these badies.

9. The Cadax Comrmittes o8 General Principles has also discussed traceability within the context of the
discussion within CCFICS®. Truring this discussion all Delegations that spaks highlighted the irmportance of the
issue and the imporancs of 3 uniferm appreach to the concept and application of wraceability. Individual issues

that Delegations and cbservers pelieved to be important i the development af the topic included:

« The piace of traceability in risk management;

«  the use of raceability for product integrity, authenticity and identification;

«  The use of equivalent MeEAsSWES;

. Practicability of traceability, and in particular the feasibility of its application in developing countrics;
.« Consumer canfidence and information concerning the nature and origin of products;

« The possibility of using traceability for lisbility and redress. .
14Q. Al a technical level, the ad hoc Codex Intergovernmental Task Force on Animal Feeding has included
specific referencs 10 raceability in the propased Draft Code of Practice on Good Anima] Feeding, but will
discuss the matter at its next session i the light of guidance from the Carmmission in response to the prasent
paper. ‘The od hoc Codex Imergove:m.m:ntal Tack Force on Foods Derived from Bictechnclogy has discussed
traceability in the context of the Proposed Draft frinciples for the Risk Analysis of Foods Derived from Moderz
Riotechnalogy, but has not come 10 2 consensts on the inclusion of a reference to wacszability as an element of
risk management. In this regard, the Task Force has agresd to circulate a discussion paper (pre=pared by France)
and 2 note (prepared by the UsSA) for comments’. At a programme ¢t policy level, the Codex Committee an
Import and Export Food Lnspaction and Cerification Systems has agreed that within its Terms ‘of Refersnce it
had a raspoasibility consider work ia this area and that thers was need for 2 substantive discussion of the issue
ar its next meeting'. The Codex Regional Coordinating Committze for North America and the South-West
Pacific also noted that wiraceanility” was impertant in terms of food safaty in general and may nead 10 be

considered mare broadly by the Cocnrnission and its subsidiary podies’.

! ALDNORM 01/334. paras 12-15

§ ALINORM 01/384, paras. 33-60.

! ALINORM 01/34A, paras, 34-42 and 79-83.
! L INORM OU/30A, parss. LIG-11e,
' ALINORM 01432, pard. 63.
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GENERAL CONSIDERATIONS e
o

11. According te ISC, waceability can entail high costs'®. A decisien o apply traceability should therzfore
oe justified and the justification documentad. Clearly, witua the Codex contexl, consideration must be given (e
the rezsons for zppiying wraceability for food products and the extent to which raceability is to be required as
art of a food standard, code of pracucs, food labelling taxt Qv sirnilar docurnent. Such reasans must lie within
the averall mandate of the Commission, pamely: To protect the health of consumars and ensure fair practices in -

the food trade.

12, As noted above, the 150 definition states shat aceability may celate to the origin of materials and paris;
the product processing stary: (and/or} the distribation and lecation of the product after delivery. However, the
1SO definition of wTraczability” also states = 2 mote that “All aspects of tracsability requirsments, if any, should
be clearly specified, for example, in terTs of peried of time, point of origin of identification”. The 1SQ definition
implies that acsability may of may 0o

{ be required, or maY begin al 2 cerain point within the production chain,
or may end at 2 point pefore the end of the chain.

13, The extent'lo which raceability may be applied “t0 protect the health of consumers” may be considered
as part of 2 food safety nisk management decision. Such 4 decisicn would assume the ability to dernonstrate the
presence of a food safery risk that could be managed by a system of traceability in 8 macner that would achieve
the Approprate Level of Protection (ALOF) from shat sk Similarly, such a decisions would also nzed to aks

into account ather measures that would achieve the same &LCP that may -be less costly or may be more

appropriate 10 2 given situation. & decision to apply rraceability would need therefore to specify whether it is to

be applied throughout the production and distribution chain or only to SOmE part of the chain. Such decisions-

may nezd to be specified on 2 C3se-by-case basis {aking into acceunt: i) the nature of the sk and ii} the ability

to manage the rsk by the use of traceability or by other means.

14.  Theapplication of traceability “to ensute fair practices in the food trade” is probably most directly linked
1o the first of the General Principles set down in the Generel Standard for the Labelling of Pre-packaged Foods
which reads: “Pre-packaged food shall netbe described of prcsentcd on any label or in aay lahelling in a manner
that is false, misleading cf is likely to creale 20 erronecus LImpressicn regarding its character in any respect”. .
This application reaches its fullest expression in the Guidelines for the Production, Processing, Labelling and
Marketing of Organically Produced Foods." This application of traceability is closely licked to the concept of

Identity Prcs“é'r?f'ziﬁdn"‘(lpi"aﬁd rnay be used to-ansure the validity of other labelling claims %sqwcl[.
LA E

15.  The use of traceability o ensure fair practices in the food trade” comelates 1o the “prevention aof
deceptive practices” a5 3 legitimale abjective described by the WTO Agreszment o0 Technical Barmiers 0 Trade.
A requircment of irac=ability in 2 Codex standard ot related text for this purpose would therefore need to be in
conformity with Article 2 of this Agrezment particularly Articles 2.2 10 2.3, Sirpilarly to the use of traceability
tg protect the health of consumers, 2 decision to 2pplY traceability o ensure fair practices W the food trade would
need thersfore to specify whether it is ta be applied throughout the production and distrbution chain or only to

some part of the chain. However, il this ¢ase, such decisions would ne=d 0 be specified ona case-by-case basis
ate objective being fulfilled; ii) the risks that oon-fulfilment would create; and

taking into account: 1) the legitim
iii) whether or oot the legitimate ohjective cadl e addressed in 3 less wade-restrictive mannel.

16, Traceability may alse ssrVe to meet the needs of contracting parties i fulfilling the requirements of
Articie 18 of the Cartagena protocol on Biosafety in regard to living modified organisms that are intended far
direct use as food or fesd, or for procsssing und are oot intended for iatentional introduction into the
environment. Traceability measuras that me=t these requirements apd at the same time mest any requirsments
thal might be laid down in Codex standards of related texts would have te benefi of economy in their

development and application.

P

° 150 5000-2:1993 Quality Assumnee and Qualicy Management Suandards - Part 2 Generic guidance far e application of

150 9001, [SO 5002 and (S0 $003.

" The fizst twa aims of these guidetines contain @ clear satement of “ensunng fair pracnees” including:

« g protestcansumers against deczption and fraud in the markst placz and snsubstantiated product claims;

. ta proteet producers of arganic producs against Mis-rEprosentanon of other agrieulural gproducs 28 being arganic.
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17.  In addition to the decision of whether or oot 9 apply trac=ability as a means 10 achijeve an ALOP or to
fulfil 2 legitimatz objective, thers is the question of how traceshility is to be applied. Specific questions to be
answered ars: what are the modalities w0 be applied, especially in regard © international food wade; what
information nesds ta be wansmitted from one regulatory autharity te another, 2nd when; how are the trac=ability
requirements of volusrary of mandatary food quality and safery management systems 1o be integrated into an
international r=gulatory framework. Coansideration should also be given to its practicability and ia particular the -

faasibility of its application 12 developing counmies.

MATTERS FOR CONSIDERATION BY THE COMMISSION

1%, The Commission may wish t0 wake the following acdons:

- Request the Codex Commites on Generzl Principles to consider when and to what extent trzceability
should be considered as 2 sk managemeat option within the Codex Working Principles for Risk
Analysis; ' ‘ : :

- Reguest the Codex Committes an Foed Hygiene and the Codex Comrnittes on Foad Labeliing to
examine whether and to what extent traceability requirements currently included in their gzneral and
specific texts may ne=d to be strengthened; and '

- Request the Codex Committes on Food Lmport and Export Inspection and Certification Systams
coasider the modalities for the application of waceabilicy, in particular in ceference to the use of afficial
inspection and certification requirements o easure the intagrity of traceability.
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