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1nherentnaturaltoxicantsthatareimplicitconstituents offoodsresultingfrom agenus，SpeCies orstrain  
Ordinarilyproducinghazardouslevelsofatoxicmetabolite（S），i．e，Phytotoxinsarenotgenerallycon5idered  
WithinthescopeOfthisstandard．Theyare，however，WithinthetermsofreferenceoftheCodexCommittee  
OnContaminantsinFoods（CCCF）andwi11bedealtwithonacasebycasebasis，  

1．2．4Maximum］evela11drelatedterms  

TheCbぬ◆ma・dm〟m／eve／（肌ノforacontaminantinafoodorfeedconmOdityisthemaximum  
COnCentrationofthatsubstancerecommendedbytheCodexAlimentariusCommlSSion（CAC）tobelegally  
Pemlittedinthatcommodity．  

ACbderg〟idelineleveL（GりisthemaximumleveIofasubstanceinafoodorfeedcommoditywhichis  
recommendedbytheCACtobeacceptableforcommoditiesmovlnglnintematic・naltrade，WhentheGLis  
exceeded，gOVemmentSShoulddecidewhetherandunderwhatcircumstancesthefoodshouldbedistributed  

WithintheirterTitoryorJurisdiction．   

l  

1．3 GErVER＾LPRINCIPLESREG＾RD［NGCoNTAMIN＾NTSINFool）S   

l．3．1General  

Foodsandfeedscanbecomecontaminatedbyvariouscausesandproce5SeS・Con［aminationgenerallyhasa  
negativeimpactonthequalityofthefoodorftedandmayimplyari5ktohumanoranimalhealth，  

ContaminantlevelsinfoodsshallbeasIowasreasonablyachievable．ThefollowlngaCtionsmayserveto  
PreVentOrtOreducecontaminationoffoodsandfeeds：  

PreVentinghodcontaminationatthesource，e．g．byreducingenvironmentalpollution．  

applylng aPPrOPrlate teChnologyln food production，handIing，StOrage，PrOCeSSlng and  
PaCkaging・  

apply］ngmeaSureSaimedatdecontaminationofcontaminatedfoodorfeedandmeasuresto  
PreVentCOntaminatedfoodorfeedtobemarketedforconsumpl】On．  

ToensurethatadequateactionistakentoreducecontaminationoffoodandfeedaCodeofPracticesha）lbe  
elaborated comprlSlng SOurCe related measures and Good Manufacturlng Practjce as wella5Good  
Agricultura】Practiceinrelationtothespecificcontaminationproblem．  

Thedegreeofcontaminationoffbodsandfeedsandtheefftctofactionstoreducecontaminationshallbe  
asse5Sedbymonitorzng，SurVeyprOgramSandmorespecializedresearchprograms，Whereneccssary．  

When there areindications that health hazards may beinvoIved with consumpt［On Offoods that are  
COntaminated，itisnecessarythatariskassessrnentismade．Whenhealthconcernscanbesubstantiated，a  
riskmanagementpolicymustbeapplied，basedonathoroughevaluationofthesituation．Dependingonthe  
assessmentoftheproblemsandthepossiblesolutions，itmaybenecessarytoestablishmaximumlevelsor  
Othermeasuresgovemlngthecontamjnationoffoods・InspeCialcases，itmayalsohavetobeconsideredto  
glVedietaryrecomrnendations，Whenothermeasuresarenotsufncientlyadequatetoexcludethepossibility  
ofhazardstoheaJth．  

Nationalmeasures regarding food contamination should avoid the creation ofunnecessary barriers to  
internationaltradeinfoodorftedcommodities・ThepurposeoftheGCCTFistoprovideguidanceaboutthe  
POSSible approach ofthe contamination problem and to promoteinternationalharmonization through  
recommendationswhichmayhelptoavoidthecreationoftradebarriers．  

Forallcontaminants，Whichmaybepresentinmorethanonefoodorfeeditem，abroadapproachsha11be  
applied，takinglntOaCCOuntaIlrelevantinformationthatisavailabIe，forthea5SeSSmentOfrisksandfbrthe  
developmentofrecommendationsandmeasures，includingthesettlngOfmaximum）evels．  

CODEXGENERALSTANDARDFORCONTAMINANTSANDTOXINS［NFOODS  

CODEXSTAN193r1995，Rev．3－2007   

1．  PREAMI】LE  

l．1 S（「OPl二  

ThisStandardcontainsthemainprlnC］plesandprocedureswhichareu5edandrecommendedbytheCodex  
AlhTlentariusindealingwithcontaminantsandtoxinsinfoodsandfeeds，andliststhemaximumlevelsor  
COntaminantsandnaturaltoxicantsinfoodsandfeedswhicharerecommendedbytheCACtobeapp）iedto  
COITlmOditiesmovlng）ninternationa）tTade，   

1．2  DEF）NTTIONOFTERMS   

l．2．1General  

The definitions forthe purpose ofthe Codex AJimentarius，aS mentionedinthe ProceduralManual，are  
チPPlicabletotheGeneralStandardforContaminantsandToxinsinFoods（GSCTF）andonlythemost  
lmPOrtantOneSarerepeatedhere．Somenewdeflnitions areintroduced，Wherethis seemswarrantedto  
Obtain optlmalclarlty．Whenreferenceismadetofbods，thisa】soappliestoanimalfeed，inthosecases  
Wherethisisapproprlate．   

1．2．2 Co山一ilmin且nt   

CodexAlimentariusdefinesacontaminantasfbllows：  

”Anysubstancenotintentiona］1yaddedtofood，Whichispresentinsuchfoodasaresu】1oftheproduction  
（including operationヲCarried outin crop husbandry，animalhusbandry and veterinary medicine）†  
nlanuFacture，PrOCeSSlng，PreParation，treatment，PaCking，PaCkaging，tranSPOrtOrholdingofsuchfoodoras  
aresultorenvironmentalcontamination，Thetermdoesnotincludeinsectn’agments，rOdenthairsandother  
extraneousmatter．■．  

This standard applleS tO any Substance that meets the terms ofthe Codex dennition fora contaminant，  
includingcontaminantsinfeedfbrfood－PrOducinganimals，些違良二  

l） Contaminantshavingonly foodqualitysign沼cance，butno pubIichealthsignificance，inthe  
ねod（S）．  

2） Pesticideresidues，aSdefinedbytheCodexdefinitionthatarewithinthetermsofreferenceof  
theCodexCorr）rnitteeonPesticideResidues（CCPR）．Pesticideresiduesarising斤ompesticide  
usesnotassociatedwithfoodproductionmaybeconsideredforinclusionintheGSCTFifnot  
dealtwithbytheCCPR．  

3）Residuesofveterinarydrugs， 
． 

4） Microbialtoxins，SuChasbotulinumtoxinandstaphylococcusenterotoxin，andmicroorganisms  
thatarewithintheterm50freferenceoftheCodexCommitteeonFoodHygiene（CCFH）．  

5） Processingaids（thatbydefinitionareintentionaIlyaddedtofoods）．   

1．2．3 Naturaltoxinsincludedinthisst；lndard  

TheCodexdennitionofacontaminantimplicltLylnCludesnaturallyoccumngtoxicantssuchasareproduced  
astoxicmetabolitesofcertainmicrofungithatarenotintentiona）1yaddedtofood（mycotoxins）．  

Microbia）toxinsthatareproducedbyaIgaeandthatmaybeaccumu）atedinedibleaquaticorganismssuchas  
She11fish（Phycotoxins）arealsoincludedinthisstandard・Mycotoxinsandphycotoxinsarebothsubc】asses  
ofcontaminants．  

〉  BecausetheCAChasdecidedthatthepreferredformatoraCodexstandardinfoodorfeedisamaximumtevel，the  
PreSenteXistLngOrPrOPOSedguidelinelevelsshallbereviewedfbrtheirpossib）econversiontoamaximumZevel．   
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1・3・2Printiples伽res也blishi皿gmaエimumleY¢lsim伽odsandleeds  

Maximum）eve）sshallonlybesetforthosefoodsinwhichthecontaminantmaybefbundinamount5thatare  
SignificantforthetotaJexposureoftheconsumer・Theyshal＝）eSetinsuchawaythattheconsumeris  
adequatelyprotected・Atthesametirnethetechれ0】oglCalpossibi】itiestocomp】ywithrnaximumlevelsshall  
betakenintoaccount・TheprlnClplesofGoodManufacturingPractice，GoodVeterinaryPracticeandGood  
AgricultuTalPracticeshallbeused・Maximumlevelsshallbebasedonsoundscientificpr］nCiplesleadingto  
leve］swhichareacceptableworldwide，SOthatinternationa］tradeinthesefoodsisfacilitated．Maximum  
levelsshallbeclearJyde鎮nedwithrespeCttOStatuSandintendeduse．  

1．3．3 Spec摘c亡riteri且  

Thefo1lowingcriteriashall（notpre†entingtheuseofotherrelevantcriteria）beconsideredwhendeveloping  
recommendationsandmakingdecislOnSinconnectionwiththeGSCTF：（Furtherdetai1saboutthesecriteria  
aregiverLinAnnexl）．  

T帆itologitaliIlformation  

ident捕cationofthetoxicsubstanCe（S）；  

－  metabolismbyhumanSandanimals，aSapPrOPriate；  

toxicokineticsandtoxicodynamics；  

informationaboutacuteandlongterTntOXicityandotherrelevanttoxicity；  

integratedtoxicoIog．calexpertadviceregaTdingtheacceptabilityandsafbtyofintakeleve）sof  
COntaminants，incLudinginformationonanypopulationgroupswhicharespeciallyvulnerable・  

Allalytica＝1ata  

Yalidatedqualitativeandquantitativedataonrepresentativesamples；  

appropriatesamplingprocedures．  

1ntakedata  

PreSenCeinfoodsofdietarysignificancefbrthecontaminantintake；  

presenceinfbodsthatarewidelyconsumed；  

foodintakedataforaYerageandmostexposedconsumergroups；  

resultsfi・OmtOtaldietstudies；  

Calculatedcontaminantintakedata斤omfbodconsumptlOnmOdels；  

dataorlintakebysusceptiblegroups．  

FairtradecoASideratioI）S  

existlngOrPOtentialproblemsininternationaltrade；  

COmmOditiesconcernedmovlnglnintemationaltrade；  

informationaboutnationalregulations，inparticularonthedataandconsiderationsonwhich  
theseregulationsarebased．  

TecllmOloglCalco爪5ideratiom5  

information about contamination processes，teChnologlCalpossibilities，PrOduction and  
manufacturlngpraCticesandeconomicaspeCtSrelatedtocontaminantlevelmanagementand  
control．  

Riska5SeSS血e皿tandriskmanagementc…5ide柑tion5  

riskassessm¢mt；  

riskmanagementoptlOnSandconsiderations；  

COn5iderationofpossiblemaximumlevelsinfoodsbasedonthecriteriamentionedabove；  

COnSiderationofalternativesolutions，   

1・4 CoI）EXPROCEDUREFOREsTABL［SmNGSTANI）ARDSFORCoNTAMINANTSANDToxJNSINFooDS   

l．4．1Ge¶erさI  

TheProcedurefortheelaborationofCodexStandards，aSCOntainedintheProceduraLManual，isapp）icable・  
Furtherdetailsare mentionedhereregardingtheproceduretobefollowedandthecriteria fbrdecision  
making，in order to clarifyand to facilitate the process ofthe elaboration ofCodex Standards for  
ContaminantsandToxinsinFoods．  

1・4・2ProccdtJrebrpreliminarydisctLSSionabot］tCOntaminantsintheCCCF  

SuggestionsfornewcontaminantSOrneWCOntaminant／commoditycombinationstobediscussedinCCCF  
andtobeincludedintheGSCTFmayberaisedbydelegatesorbythesecretariat・Aninitialdiscussionmay  
beheldbaLSedonoralcomibutions，butpreferablyonthebasisofamtecontainlngrelevantandadequate  
information・ForasatisfactoryprelimlnaryreViewthefbllowlnginformationisessentiaI：   

1）1dentificationofthecontaminantandconciseinformationaboutthebackgroundoftheproblem．  

2）Indicationsabouttheavailabilityoftoxicologicalinformationandanalyticalandintakedata，  
includingreferences．  

3）Indicationsabout（potential）healthpTOblems．  

4）lndicationsaboutexistingandexpeCtedbarTierstointemationaltrade．  

5）1nformationabouttechnologicalpossibilitiesandeconomicaspeCtSreJatedtothemanagement  
Ofthecontaminantprobteminfood．  

6） PreferablyaproposalforactionbytheCCCF，  

When a delegation wishes thatthe CCCF shau consider arequest for action concernlng a SpeC用c  
COntaminantthisdelegationshal1，aSfaraspossible，SuPplyinformationa5Statedabovetoserveastheba5is  
fbrapreliminaryreviewandrequesttheSecretariattoincludethematterontheagendaofthenextmeetlng  
OftheCommittee，  

1・4・3Prt｝CedtlreforriskmaTlagementdecisioJISintheCCCFregardiJ）gCOJltamin州tS  

An evaluation byJECFA ofthe toxicologlCaland ofother aspeCtS Ofacontaminant and subsequent  
recommendationsregardingtheacceptabJeintakeandregardingmaximumlevelsinfoodsshallbethemain  
basisfbrdecisionstobediscussedbytheCCCF・lntheabsenceofrecommendationsbyJECFA，decisions  
maybetakenbyCCCFwhensumcientinfomlationfromothersourcesisavailabIetotheCommitteeandthe  
matterisconsideredurgent，  

TheCCCFprocedureforriskmanagementdecisionsisfurtherdescribedinAnnexlI．   

1．5 甘ORMATO下T11EGSCTF  

TheGSCTFcontainstwotypesofpresentationfortheStandards：ScheduleIinwhichthestandardsarelisted  
percontaminantinthevariousfbodcategories，andScheduleIJ（tobedevelopedataJaterstage）inwhichthe  
COntaminantStandardsarepresentedperfbod（category）．  

TheformatofthepresentationisaccordingtotheprovisionsdescribedintheProceduralManual，1nSOfhr  
theyareapplicable・lnordertoobtainmaximalclarity，eXplanatorynotessha11beaddedwhereappropriate，  
Thefbrmatcontainsallelementsnecessaryfbrfullunderstandingofthemeaning，background，aPPlication  
andscopeofthestandardsandcontainsrefヒrencestotherelevantdocumentsanddiscussionreportson  
WhichthestandaJ・disbased．  

Afu11descriptlOnOfthefbrmatisglVeninArmexIlI．  

ForeachsessionoftheCCCF，aWOrkingdocumentShallbepreparedinwhichthecompletelistofCodex  
Standardsforcontaminantsinfoods（bothproposed弧dagreed）ispresentedintheformofSchedulel．   

‾！  

コ止  
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ThelistofCodexcontaminantstandardsforindividualfoodsorfbodcategoriesshallbepresentedaccording  
toanagreedfbodcategorizationsystem・SeeAnnexIV・   

l．6 REV］EW＾NI）REVISTONOFTHEGSCTF  

ThecontaminantprovisionsforthisStandardsha11bereviewedonaregularbasisandrevisedasnece5Saryln  
thelightofrevisionsoftoxicolog）CaladvicebyJECFA orofchangedriskmanagement views，reSidue  
managementpossibi）ities，SCientificknow】edgeorotherimportantrelevantdeveJopments・  

Spec頂cattentionshaubegrventothereviewofexIStingMaximしImLevelsandGuid巳IineLcvelsandtotheir  
POSSibteconversiontoMaximumLevels・  

CRITERIAFORTHEESTABLISIIMENTOFMAXIMUMLEVELSINFOODS  

Introdutti（In  

lnthisAnnexcriteriaarementionedregardinginformation whichisconsiderednecessary forevaIuatlng  
COntaminantprob】emsinfoodsandfortheestablishmentofmaximumlevels．Itisthereforeimportantthat  
thesecriteriaaTetakenintoaccountwheninformationissuppliedtoJECFAand／ortotheCCCF，  

Thecriteriamentionedhereareelaboratedinmoredetailthaninsectionl，3j．ofthePreambJe，On】ythose  
aspectsarementionedthatneedfurtherclarification，SOCriteriaoraspectsthatarenotmentionedhereshould  
notberuledoutintheevatuationprocess．   

Toxicologicalinねrmation  

血ビg′α舵dわ血〃吻血J？pg〟α抽gr聯′血gα∫卿∂Jg用地血β如JgvgJoracontaminantisessenliaI  
whendeci5ionsaboutmaxlmumleve］sinfoodsareconsidered．ArecommendationfromJECFAregarding  
themaximumallowableortolerableintake，basedonafu11evaluationofanadequatetoxicologlCaldatabase，  
Sha11bethemainbasisfbrdecisionsbyCCCF．Inurgentcases，itmaybepossibletorelyonlessdeveloped  
evaluationsfromJECFAorontoxicologlCalexpertadvice什omotherirlternationalornatjona】bodies▲  

WhentoxicologlCalinfonT）ationispresentedinrelationtQPrOPOSalsfbrmaximumlevelsforcontaminantsin  
foods，indicationsaredesirableaboutthefollowlnga5PeCtS：  

identificationofthetoxicsubstance（s）；  

－  metabolisminhumansandarlimals，aSaPPrOPrlate；  

toxicokineticsandtoxicodynamics；  

information about acute andlong term toxicltyin animals and humans，inctuding  
epidemiologlCaldataonhumansandotherrelevanttoxicitydata；  

COnClusi？nSand advice of toxicDlogicalexpert（s）（gr？upS）1With ref巳renCeS，incIuding  
infbrmatlOnOnSpeCiallyvulnerablepopulationgroupsoranlma】s，   

Analyticaldat且  

VhLida（ed qLJaHtqtive a17d q〟antjtative a11a＆Lica（data on T甲reSe17tative sa〝pJes should be suppJied・  
tnfomlationontheanaIyticalandsamplingmethodsusedandonthevalidationoftheresultsisdesirab）e．A  
StatementOntherepresentativityoflhesamp］esforthecontaminationoftheproductingeneraI（e．g．ona  
nationalbasis）should be added．The portion ofthe commoditythat was anaLyzed and to which the  
COntaminantcontentisrelatedshouldbec］earlystatedandpreferablyshouldbeequIVaIenttothedeflnition  
Ofthecommodityforthispurposeortoexistlngrelatedresidueregulation．  

AppT．qPrLateSa〝甲Lingpt．oceduresshouldbeapplied．SpeCialatlentiontothisaspectisnecessaryinthecase  
Ofcontaminantsthatmaybeunequallydistributedjntheproduct（e．g．mycotoxinsinsomecommodities），   

Intakedat且  

Itisdesirab）etohaveinformationaboutthecontaminantconcentrationsinthosefoodsorfbodgroupsthat  
（together）are responsible for at LeasthaLfandpreferably80％ormoreofthetotaldietaryintakeofthe  
COntaminant，bothforaverageconsumersaJldforhighconsumers．  

1nformationabouttheprese7．Ceqrthecontami”antilZJi）0血Lhata，eWide少COnSumed（StaPlefoods）i5  
desirablein orderto be ableto make a satisfactory assessment ofthecontaminantintake and ofrisks  
associatedwithfoodtrade．   
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－  Guidanceis desirable regarding the possible application of MLs established for prlmary  
productstoprocessedproductsandmulti－tngredientproductsL Whenproductsareconcentrated，  
driedordiluted，uSeOftheconcentrationordilutionfactorisgeneral】yapproprlateinordertobe  
abletoobtainaprlmaryjudgementofthecontaminantleveZsintheseprocessedproducts・The  
maximumcontaminantconcentrationinamulti－1ngredientfoodcanIikewisebecalculatedfrom  
thecompositionofthefood．1nformationregardingthebehaviourofthecontaminantduring  
PrOCeSSing（e・g・Wa5hing，Peeling，eXtraCtion， 

． 

productsrelatedtotheprlmaryPrOductsfromwhichtheyarederived，andsufficientinfbrmation  
is available about the contamination pattern，it may be approprlate tO eStablish separate  
maximumlevelsfortheseprocessedproducts．ThisalsoapplleSWhencontaminationrnayoccur  
duringprocesslng，rngenera‖10WeVer，maXimumLevelsshouldpreferablybesetforprlmary  
agrlCultura】productsandmaybeappliedtoprocessed，derivedandmuItトIngredientfoodsby  
uslngaPprOPrlateねctors．Whenthesefactorsaresufncientlyknown，theyshou】dbeaddedto  
the database abDutthe contaminant and mentionedin connection to the maximumlevelin a  

PrOduct・  

一  MLsshallpreferablynotbesethigherthanisacceptableinaprimary（theoreticalmaximum  
intakeandriskestimation）approachoftheiracceptabi］ityfromapublichealthpointofview・  
Whenthisposesproblemsinrelationtoothercriteriaforestabli5hingMLs、furtherevaluations  
arenecessaryregardingthepossibilitiestoreducethecontaminantleve】s，e．g．byimprovlng  
GAPand／orGMPconditions．Whenthisdoesnotbringasatisfactorysolution，軋rtherrefined  
riskassessmentandcontaminantriskmanagementevaluationswi】1havetobemadeinorderto  
trytoreachagreementaboutanacceptabteML．   

Proeedurefbrriskassessmemtinrelationto（proposed）MLsforcoJltaminants  

ltwillbeevidentthatintheca5eOfcontaminant5．itismoredifnculttocontrolfoodcontaminationprob】ems  
thaninthecaseoffoodadditivesandpesticideresidues．ProposedMLswillinevitablybeiniluencedbythis  
Situation・ln order to promote acceptance of Codex contaminant MLs，itis thereforeimportant that  
a5SeSSmentSOftheacceptabi）ity ofthose MLs aredoneinaconsistentandrealisticway．Theprocedure  
invoIvesassessmentofthedietarylntakeinrelationtothe proposedorexistingMLsandthemaximally  
acceptableintake丘omthetoxicologlCalpolntOrView．  

Forpesticideresidues，Guidelines（WHO，1989，revised1995）havebeenpreparedforpredictingthedietary  
intake，1nVOIvlng a tWO－tiered approach withincreaslngly realistic predictions ofintake．1n the crude  
estjrnatephase，hypotheticalgloba］andculturaldietsareusedtocalculatethetheoreticalmaximumdaily  
intake（TMDl）（based on proposedorexistirlgMRL5）．The bestestimateinvoIves the nationaldietary  
Patternandcorrectionsfbrresidue］ossesduringtransport，StOrage，fbodpreparation，forknownresiduelevel  
infoodsasconsumed，etC・ltisrecommendedtobecautiousinuslngOtherthanaveragefoodconsumpt）On  
Values，althoughitisconsideredapproprlatetOuSerelevantaveragefoodconsumptlOndataforidentifiable  
Subgroupsofthepopulation・TheprocedureisusedtoassesstheacceptabilityofproposedMRLsandto  
prDmOteinternationalacceptanCeOfCodexMRLs．  

Forcontaminantsandnaturaltoxinsinfood，eSSentiauythesameprocedureis used・FoodconsumptlOn  
PattemSwithahigherintakeofcriticatfoodsmaybeusedintheintakecalcu］ationswhenthisispartofan  
acceptednationalorinternationalhealthprotectionandriskmanagementpolicy・Aharmonizedapproach  
us－nganapprOprlateintakeestimationmodelthatisasrealisticaspossibleisrecommended・Calculateddata  
Shouldwherepossiblealwaysbecomparedwithmeasuredintakedata．ProposalsforCodexMLs5hou】dbe  
accompaniedbyintakecalculationsandriskassessmentconclusionsregardingtheiracceptabilityanduse．  
Theintake calculations should foIlowthe methodology describedin the CCFAC Policy for Exposure  
Assessment and，if approprlate，be accompanied by the generation of distribution curves for the  
COnCentrationinspeCificfbods／foodgroups（SeeParaS5－8and12，140ftheCCFACPolicyforExposure  
Assessment ofContaminants and Toxinsin Foodsin the Codex Alimentarius Commission Procedural  
Manual）・StatementsfromGovernmentsaboutthenon・aCテePtanCeOf（PrOPOSed）CodexMLsshouldreferto  
SPeCi茄edintakeca］culationsandriskmanagementconc］uslOnSWhichsupportthispo5ition・   

MLs shal）be set aslow a5rea50nably achievable．Providingltis acceptable from the  
toxicologicalpDintofview，MLsshallbesetatalevelwhichis（Slightly）higherthanthenorヮーal  
range ofvariationinlevelsin foods thatare produced with cutTent adequate technologlCal  
methods，inordertoavoid unduedisruPtlOnSOffoodproduction andtrade・Where possible，  
MLssha11bebasedonGMPand／orGAPconsiderationsinwhichthehealthconcernshavebeen  
incorporated as a guiding prlnCLple to achieve contaminantlevels aslow as reasonably  
achievable．FoodsthatareevidentlycontaminatedbylocalsituationsorprocesslngCOnditions  
thatcanbeavoidedbyreasonablyachievab】emeansshallbeexcludedinthisevaluation，unless  
ahigherMLcanbeshowntobeacceptablefromapub［ichealthpolntOfviewandappreciable  
economicaspectsareatstake・  

Proposals forMLsin products shallbebased ondata from atleaLStVarious countries and  
sources，enCOmPaSSlngthemainproductionareas／processesofthoseproducts，aSfarastheyare  
engagedininternationaltrade．When thereis evidence that contamination pattems are  
sufficientlyunderstoodandwillbecomparableonagloba］scale，mOrelimiteddatamaybe  
enough．  

MLs may be set for product groups when sufficient information is available about the 
contaminationpattemforthewholegroup，OrWhenthereareotherargumentsthatextrapolation  
isapproprlate．  

NumericalvaluesforMLs5hallpreferablyberegu）arfiguresinageometricscale（0・01，O102，  
0，05，0．l，0，2，0．5，1，2，5etc．），unlessthismayposeproblemsintheacceptabilityoftheMLs・  

MLs shallapp）y to representative samp】e5perlot▲1fnecessary，aPPrOPr）ate methods of  
samplin各Shallbespecifled．  

MLsshouldnotbelowerthanaleveIwhichcanbeana）yzedwlthmethodsofanalysisthatcan  
bereadi】yappliedinnormalproductcontrollaboratories，unlesspublichealthconsiderations  
necessitatealowerdetectioniimitwhichcanon）ybecontroI】edbymeansofamoreelaborate  
rnethodofanalysIS・lnallcases，howeveT，a・Validatedmethodofanalysisshouldbeavaiiable  
withwhichaMLcanbecontrolled．  

The contarninant asit shouId be analyzed and to whichthe ML applies should be clearly  
defined．Thedeflnitionmay）nCludeimportantmetabolites whenthisis appropr）ate from an  
analyticalortoxicologlCaIpolntOfview．1tmayalsobeaimedatindicatorsubstanceswhichare  
Chosenfromagroupofrelatedcontaminants・  

TheproductasitshouldbeanalyzedandtowhichtheMLapplleS，Shouldbeclearlydefined・1n  
generaLMLsaresetonpr】maryPrOducts・MLssl－allingeneralprefヒrablybeexpressedasa  
levelofthecontaminantrelatedtotheproducta5itis，Onafreshweightbasis，1nsomecases，  
however，tllerernaybevalidargumentstopreferexpressiononadryweightba5is．Preferably  
the product shatlbe defined asit movesin trade，With provisions where necessary for the  
removalofinediblepartsthatmightdisturbthepreparationofthesamp］eandtheanatysis，The  
productdefinitionsusedbytheCCPRandcontainedintheClassificationoffoodsandfeeds  
may serve as guidance on this su句ect；Other product definitions shouId only be used fbr  
SPeCifiedreasons・Forcontaminantpurposes，however，analysISandconsequently MLswill  
prefbrablybeonthebasisoftheediblepartoftheproduct．  

Forfatsolublecontaminantswhichmayaccumulateinanimalproducts，prOVisionsshouldbe  
appliedregardingtheapplicationoftheMLtoproductswithvariousfatcontent（COmparableto  
theprovisionsfbrfatsolublepeSticides）．  
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ANNEXII  ANNEXIn  

FORMATOFTHEGSCTF   

llltrOdllCtiom  

TheformatforSchedulelshallcontainthefbllowlngelements：  

・ 肋Jne d the conLumLha〝t：SymboIs，SynOnymS，abbreviation5，SCient頂c descriptions and   
identificationcodesthatarecommonlyusedshal1bementioned，tOO．  

・ Cb（kr〝〟mbeTqrthecotzLqmjl（qtZt：numberaccordingtothelistdescribedinSchedulel．  

・ RqfkTetICeLoJEC捌meetings（inwhichthecontaminantwasdiscussed）．  

・ ADI，間PTWoTSim肋′LoxLcoLogica］in（akerecommetIdbtio〝：Whenthesituationiscomplexa  
Shortstatementandfurtherreftrencesmaybenecessaryhere．  

・ ResLduedyiniljon：definitionofthecontaminantaSitshallbeanalyzedandtowhichthemaximum  
levelapplies．  

・ 上血JqrCb血ズ血〃血r血ノわ′C〃〃ね〝加α〝拝加J加ーノbα〟c〃〝叩ク戯¢柁αJ曙βワニThislist shallbe  
COmPOSedofthefb）lowlngelements，incolumns：  

－  NameoftheじOntaminanl；  

－  Numericalvalueofmaximumlevel；  

StepinCodexprocedure（OnlyinCCCFworkingdocuments）；  

－  References，remarksandnotes．  

●  R¢′etZCetO aCbdeqfpTaCLiceJbTtheJboLtifappropriate．  

・ 勅肋叩印刷h冊胱戯画畑印叩  

・ C払灯る伽α／わ〝〝〟椚加′仰βdc〃〝〝〃βd叫〃′ノわ〃dcα′曙〃ヴ；  

ThefbrmatofScheduleIIshallcontainthefollowlngClements：  

● 肋椚ビq〃わ〃dc〃〝〟〝〝成り沈〟eg♂Ⅳ；  

●  α郎∫卵CdJわ〃〃〝椚如′仰伊dc（）仰〃〃d砂〃りわβdcαJ曙クワJ  

・ L血t q／Codh血n血，ゐJb′COnlamLnunts Ln LhatjbodcommodiovtaLqgoq：Thislist shal】be  
COmpOSedofthefollowlngelements，incolumns：  

－  Nameofthecontaminant；  

－  Numericalvalueofmaximumlevel；  

StepinCodexprocedure（OnlyinCCCFworkirLgdocuments）；  

一  Refbrences，remarksandnotes（shorterthaninScheduleI）．  

●  R∈仲retzceto qCbdeqfbracLiceノわrLheノわoLLifappropriate．   

PROCEDUREFORRISKMANAGEMENTDECISIONS   

I皿trOdllCtion  

The recommendedprocedurefbrriskmanagementdecisionsintheCCCFispresentedhereasa5jmple  
decision scheme based on the main criteria，mentionedinthe Preamble，l．4．2．Criterion（l），basic  
information about the contaminant（problem）is notfurther mentioned，becauseitis considered a  
Prerequisite，withoutwhichnosensiblediscussioncantakeplace，haz訂didentificationandcharacterization・  
Criterion（5），teChnologicalandeconomicaspeCtS，isanessentialtooIformakingrecommendationsaboutthe  
riskmarLagementOfthecontaminantproblemandfbrdevelopingMLs，andwhenthisinfbrmationisnot  
adequate，furtherdatashallberequested・Bearingthisinmind，itneednotbefurthermentionedinthe  
decisionscheme，Whichisshownbelow．Decisionscanbebasedontheavailabilityofinformation（－Or＋or  
？）onthefbllowingcriteria：  

（2a） Tox toxicologicalinformation；  

（3）  PHP potentialhealthproblems；，  

（2b） jun analytica）andintakedata；，  

（4）  TP intemationaltradeproblems．  

Thequestionmark？isusedinthecolumnPHP，tOindicatethatonlytoxicologlCalinformationissufficierltly  
available，OrOnlyintakedata，SOthatthereisnosufncientbasistodecidewhethertherearepotentialhealth  
problems．Obviously，1npraCticetherewilIbemanysituationswhicharenotsoclearcutasitlSpreSentedin  
thescheme，7nformationmaybeconsideredsufncientbysome，andinadequatebyothers．Decisionswill  
have to be taken on a case by case basis，COnSidering the criteria mentionedin AnnexI・Further  
quantificationofthecriteriaforthenecessarydatabaseねrmakingdecisionsmaybecomeinevitablewhen  
Seriousprob】emsareencounteredinpracticeregardingthisaspect．  

Ri5kmamagementdecisio山Sぐheme鮎rCCCF  

・‾1  

Case  CriteriotL  CCCFAction  

（2a）（2b）（3） （4）  

Tox AノⅠれ PHP TI｝  

＋  ？  －  RequestToxdata／evaluationbyJECFA  

＋  ？  ＋ RequestToxdata／evaluationbyJECFA，nationalriskassessment．  
lnurgentcases，CCCFstatement  

1
 
2
 
 

3．  ＋     ？  －  Requestanalytical／intakedata  

4．   ＋   ＋  －  No氏lれheraction  

5．  ＋  ＋      十 Request nationalrisk a5SeSSment．After evaluation（in urgent  
CaSeS，afterapreliminaryassessment）aCCCFstatement  

6．  十  ＋  ＋  －  DeveIopmentofMLsbyCCCF  

7．  十  ＋  ＋  十 DevelopmentofMLsbyCCCF，withpriority（inurgentcases，if  
necessaけ，tempOraけMLs）  

（一）insu用cientinfbmatioI】  

（＋）su用cientinfbmalion  
（？）onlytoxicologicalin丘）matiQnissu魚cientLyavailablc，0【Qnlyillt止edata，氾that也e－eisnosl｝鮪cientbasisto   

decidewhetherthercarepotentialhealthproblems，  

元一  
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COMPLEMEN‘l、＾RY FOODCATEGORTZATTONSYSTEMFORTHEGSCTF  

lmtroduction  

14  

ANNEXIV   

FOODC＾TEGORLZIAT］ONSYSTEM（GSCTF）  

Inlrodu（：tion  

ThefoodcategorizationsystemoftheGSCTFisconstructedtoperformthefollowlngfunctions‥  

lt has alogicalstructure which enables aclearand systematic presentation ofthe（PrOPOSed）MLs．It  
COntains（referencesto）productdefinitionsanddefinitionsofthepartoftheproductwhichisanalyzedandto  
WhichtheMLrefbrs・1tcontainscodesfbrthefoodcategoriesandtheindividualfbods，SOthatdatacanbe  
StOredandretrievedinaconYenientway．  

ToachjeveasmuchharmonizationaspossibIe，aneXistlngagreedcategorizationsy5temisused，  

TheGSCTFusesthesystemwhichisdevelopedintheframeworkoftheCCPRasitisalsosuitablefor  
COntaminants・ltis adopted for characterizlng the various fc・Od and feed groups and theindividual  
COmmOdities・ThissystemisespeCiallyelaboratedregardingprlmaLryagrlCulturalcommodities，butneeds  
furtherextensionr甲ardingprocessedproducts・Wherenecessary，neW（Sub）groupcodesorcommodity  
COdesaretherefore．ntroduced・Thesearede5CribedinAnnexJV，A・AnnexIV－Awi】1alsocontainproduct  
descnptlOnSaSfarastheyaredifferent什omthosecontainedintheexistlngSyStemdescribedbytheCCPR・  

Whereapproprlateandpossible，thedescrlPtlVeteXtSaCCOmPanylngthefoodcategoriesdoorshouldalso  
COntainindicationsabouttheconcentrationordilutionfactorintheprocessedcommoditiesmentioned，in  
relationtotheprimaryproduct（S）invoIved・Tnthatwayafirstestimatecanbemadeofthepossiblecarry－  
OVerOfcontamznantsfrompr】maryPrOductstothevariousprocessedproducts．Ithastobeborneinmind  
howeverthatthe specificdistributionofacontaminantintheprlmaryPrOductandthebehaviourduring  
PrOCeSSlng15aCOrnPlicatlngfactorhere．Furtheradvicemaybe necessarylnthosecases．Seealsothe  
generalindlCationsinAnnexlandpossiblespecincinfonnationmentionedinrelationtothecontaminant．   

Descriptionofthefoodeategori2ationsy＄temOftheGSCTF  

ThefirstpartcontainsthecategorizationsystemasdevelopedandmaintainedbytheCCPR．1tconsistsof  
5classes，COVer】ngPrlmaryfoodcommoditiesofplant．resp，animalorlgIn，prlmaryfeedcommoditiesand  
PrOCeSSedcommoditiesofplant，reSp・animalorigin・Thecla5SeSareSubdividedin19typesand93groups，  
Whichareidentifledbycodenumbersand）etters．  

Annex n左Ais the other part ofthe food categorization system fcu’the GSCTF．1tis developed and  
maintained by the CCCF，andis complementary tothe system describedinthe flrst partLItis mainly  
directedtoprocessed，derivedandmulti－1ngredientfoodsandencompassesa】lthosetypeSandgroupsand  
COmmOditydescrlPtlOn5thatarenecessarytoasstgn壬bodcategorizationcodestoexistlngOrPlannedCodex  
MLsforcontaminants．  

TheaddilionゝlothefbodcategorizationsystemdescribedinthisAnnexwillservetheneedofasslgnlnga  
foodcodenumbertocommoditiesthatareno－coveredbythisAnnex・ThecommoditiesinvoIvedaremairlly  
PrOCeSSed，derivedandmuItト1ngredientfoods．  

The system has been designed as a comprehensivelist（On a generallevel），in order to be ab］e to  
accommodatepossiblefutureneeds．  

Inthisphasenoindividualproductdennitionsandcodesareg］Ven・Itseemssufficienttogonofurtherthan  
atypeorgrouplevelinjudgingtheacceptabilityofthesystem．Theclassiflcationcanbedevelopedin  
furtherdetailastheneedarises．  

ThesystemusedintheCodexGeneralStandardforFoodAdditives（GSFA）forfoodclassificationhasbeen  
utilizedasfarasitiscompatiblewiththeexistingCodexclassificationsystemdescribedinthisAnnex．  

Seethefollowinglistofpr？pOSednewfoodcategories・Someexplanations（asshowninthelist）andsome  
existingrelatedfoodcategorleS，fbrabetterinsightintheproposedsystem・  

CommoditydescriptionscanoRenbederived丘omexistingCodexStandards．  

Infomlationregardingconcentrationanddilutionfactors，inrelationtocontaminantcarry－OVerfromprlmary  
PrOducts，WillbeaddedwhereapproprIateandavai】ab（e．  

Definitionsforthepartoftheproductthatsha11beanaJyzedandtowhjchtheMLofacontamjnantw  
appty，thatarediffbrentfromexistlngdefinitionsinthisAnnex，W川alsobeadded．   

CI乱∬ T叩e Group Le－ter亡Ode Productgr8uPdes⊂叩Iton  

D  

D OI  

D Ol O6  TF  

D Ol O7  TV  

PROCESSEDFOODSOFPLANTORIGIN  

（ヾ・l′、ヾJ川ペ一  

SeeondaryconmDditiesorp［aTttOrlgLn  

作餌′∫血ggro叩可  

TreatedfTuitproducts（peeled，Cut，frozenetc．）  

仰ewクr甲0∫e〟gro岬．CO椚椚0勅ノCO壷∫Cd〃ムe止rJVgdル〃椚ビュJ∫／沼g  

ル〟～／C（フ（お可  

Treatedvegetableproducts（cLeaned，Cut，frozenetc．）  

仰ew〝r叩0∫ed訂0岬，C彿mOd少COde・YC‘沼わピderルed♪一0研e∫f．－仙甥  

VegビJ♂占／gco壷刃  

Derivedproductsorp】an10rlglm  

「7e∫～∫佃gg川岬可  

VegetablejulCeSandpurees  

仰「ク「叩0∫edgr叩／CO用例0叫co虎∫Cα〝βビ虎r血dタ0∽血  
e∫fL9〃〃gVegeね占ねc（）（ねり  

Sugars，SyruPSandhoney  

「∧セwβr咋・0∫ed訂0岬．CO椚∽OdJ少CO血ー／0占e壷ve／叩e功  

ManuracturedfoodsofpIantorigin（mu［ti－ingredient）  

〃甜鮎′智grO叩ノ  

Manufacturedmulti－ingredientcerealproducts（e，g．breadandother  
COOkedcerealproducts）  

桓ズJ∫／∫〃ggrの叩ノ   

l）  lI：  

D O2    08  JV  

D O2   09  SH  

D O3  

D O3    01  Cp  
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WD DeTived重sheryproducts   E O2    07  CB Beveragesderived舟omcereals（e・g・beer）  

rⅣewpr甲0∫g〟訂0岬，C∂〝椚Od少CO血－Jo占e虎veJ岬edw加，〃伽  
〃eCg∫∫砂肝f∫eカ  

N下  アmitn8CtarS  

「楠wクr甲0∫gd訂口岬／CO爪mOdケCO血ycβ〝占e虎′ルedタロ研一ろg  
函血吼如山元叫  

FF Fermentedfruitbeverages（Wine，Cider）  

仰ewク′甲0∫gd訂0岬，・C8〝抑α叫ノ川魚＝W＝k成瀬昭りね椚油  
躍如f〃g♪〟〟cロ〝Ce川e砂  

DA DistillcdalcDbolicbeverages  

御クr甲0∫ed㌢β岬，Cβ椚椚∂成ケCO血！ル占e鹿γgJ岬edwんe〃血  
打eeddriぶe可  

FJ  Fruit）amS，JelLies，marmaladesetc・  

（ⅣewJ）r（pO∫gdgro岬，CO明晰dfケC∂血－′∂わeゐ′ルed♪∂朋血鍔由血g  

ノhfJco虚可  

SF Fmitchutmeysandcomp訂ableprepar雨ions  

√悔wクr甲8Jed伊0呼，◆C8研湘dケC∂虎∫わぁビ鹿rfvedタ∂椚血βズi∫血g  

JhiJco虎可  
SV VegetablechutncysandcomparableprepaTations  

仲wJフr叩05edgro岬JCO椚桝Od妙co血sI両肌如血塊如澗血牒血勅  
VeggJ〃ム／ビCαお力  

PS Preparations什omnuts，Oilseedsandotherseeds  

（補wJ）r甲0∫edgro岬，・CO佃Pd少C∂血iわムeゐ「ルed♪♂∽Jろeどズ由血g  

ク′0血cJco虎可  

PP Othermanufacttlredplantproducts  

印加クr甲0∫edgro岬．■Cロ椚椚0成ケC8血ゞ′ロムe鹿ve／叩edw加〃血  
〃egddrねe可  

PROCESSEDFOODSOFANIMALORIGIN  

桓血旬ド／鮎カ  

Secoれdれけ亡01れm（〉ditie50I鼻血im8lorlgIn  

〝ぼ恵山ggrβ岬カ  

MS Secondarymcatproducts（e．g・COOkedmeat）  

西里叫押融卯叩川刑佃勒Ⅵ血潮毎血廟勅細川椚血両  
所t・JJぐ仇ノビ∫J  

ES Secondaryeggproducts（e．g．eggpowder）  

仰ewク「呼，0∫edgro岬．’CO用例0成少C¢ゐ∫わゐeゐr涙d♪〃椚血“J∫〟〃g  

eggcodヲり  

WS Secondaryfisheryproducts（e．g．，SmOkedfish）  

仲wクr（pO∫edg′P岬．●CO椚仰dケCクゐ∫わぁe鹿r毎dタロ椚J鮎g血血g  
β沌“通知  

DeriYed斗mimalproducIso†丑山mユlorlg川  

〝以加伽ggro岬可  
MC Derjvedmeatproducts（e・g・meateXtraCt）  

rⅣgwpr甲0∫gd訂口岬，C抑川Od少CO虎∫Jo占e滋「ルピJ♪0川西J∫Ji〃g  
研eα′co（お可  

ED D由vede呈gp10ducIs（e．g．eggwhite，yOlk）  

（鈍wクr甲∂∫edダ0呼ノCO椚川0劇少COあJo∂g鹿′ルedタ0椚君f∫J座  
eggco鹿可  

D O3    02  

D O：）   03  

仰gwクr呼0∫gdgro岬，CO研削0誹ケCPあわ占e鹿rfvedタ0椚血e血勅g  
パ∫JトnI血∫ノ  

Mant］Eacturedlood（Sing】eirLgredient），animalorigirl  

〃飾胡座gro岬）  
Manu魚ctlJredmilkproducts（singleingredient）  

桓血伽ggr（フ吻  

Manufacturedmeatproducts（e．g，Curedmeat）  

仰gwク′甲0∫edg化岬．・COm椚∂d少CO血－わ占e鹿rfved♪0椚ビズf∫J一喝  

椚eロJcロ（お可  

Man血ctured喝gprOducts（e．g・喝gWhitepowder）  

rⅣgw′，r甲0∫gd㌢0岬．■COm椚βd少CO虚∫／∂ムe虎rfvedタOme正一血g  
eggco（ね可  

Manufac仙陀dfi5heけprOducts  

御pr岬0ざe（ブgro岬JCO椚椚♂d少Cβゐ∫J♂あe虎r涙dタ0桝ピ∫メ∫′ブ／智  

】直舟cαお∫  

Minl血dⅥredlDOd（mlllti－ingredient）0lamimatorigim  

E Oユ  

E O3    01  

E O3    02  

E O3    03  

E O3    04  

D O3    04  

D O3    05  

D O3    06  

D O3    07  

D O3    08  

D O3    09  

D O3   10  

E    04  

E O4    01  

E O4    02  

E O4    03  

E O4    04  

ー1  〃β∫f∫血ggro岬ノ  

LM MamfactuTedmilkproducts（multi－ingredient）  

向山血ggro岬ノ  

MP ManufacttLredmeatproducts（multi・ingredient）（e・g・SauSage）  

仲Wク′甲0∫gd訂0岬，・CO椚椚Od伊CO血∫わムe虚ve／甲ed加reね血〃／O  
CO桝即d吋de∫CゆJわゆ  

EP Manufacturedeggproducts（multi－ingredient）  

桝卿クr甲0∫edダ0岬∫．・CO椚椚0成ケCO血，Jo∂e虎γgJ叩ed／〃re／α／fo〝／O  

CO洞門0成少虎∫CゆJわり  

WI M弧Ⅵ鮎tu托dfish叩PrOducts（multトi喝redie血）  

¢悔wクr甲0∫ed訂0岬ノCO椚例OdケCβ血∫わ∂e慶rfvedル0椚α止血g  
メざみぐ0血可  

MULTI－INGRED［ENTMANUFACTUREDFOODS  

E  

E   （II  

E Ol  （）3  

E Ol O4  

E Ol  （】5  

F  

F OI  

F Ol OI  

F Ol O2  

仰卿クr甲0∫gdc／血可  

BeY打員geざ（multi－ingrdient）  

仰押ク′甲8∫ぞd押り  

Beverages（SOftdrinksendcomparab】epreparations）  

仰れクr甲0∫edgrp岬ノCO椚仰成少ぐ8鹿∫Jロムe虎γgJ呼edw力e〃J力e  
矧邦画川血叫  
A】coho】icmuIti－ingredi6ntbeverages  

「Ⅳewクr呼0∫gdgro叩，・CO朋研♂dケCO血－′∂ムe鹿veJ呼edwみ帥‘毎  
〝eCe∫∫ゆ♂r正eり  

Sauc噂，5山ddresslmg5，SOupS，bottillonsetc・  

「Ⅳewp′呼0∫ed押り  

Season】ngSaれdcondiments  

仰のγpr（甲P∫gdグロ岬，・CO粥川βdケCO血Jβ占eゐγe／甲edw加ゎ血  
脚部両川血叫  
Vineg訂S（multi－ingredient）  

世Wクr呼0∫ed伊仙PJCO僧門〃d少CO（おぶfOムe虎veわpedwわe＝血  
粕淵叫叩血叫   

F Oユ  

F O2    01  

F O2    02  

E O2  

E O2    05  

E q2    06  

二虚  
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F O2    03  

F O2    04  

F O2    05  

F O2    06  
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Lettercode Produ亡IgrollPdescnp110n  

PM  Mustards  

（Ⅳewク「叩0∫edgro岬．Cの椚椚Od吋CO虎∫／0ムe滋vビJ叩ピdlV毎〃／力e  

〝gCg∫∫り′α豆†eカ   

BS Soupsandbroths  

（Vewク′（pロ∫ビdg′0岬，Cロ門別Odf秒CO虎J／0ムぐ滋γビ／呼edw力ど〃血  
〃gCe∫∫ゆdr加ゎ   

ME Saucesandcomparableproducts  

（〃ewク「甲0∫edgro岬．CO肌用∂成少CO虎∫Joムe（おveノ呼edw力e〃7月e  

／けし、ビゴーl■■〝Jヾt－、り   

BC Saladsandsandwichspreads  

「Vewク「（pO∫edgro岬．COmmOd少CO虚∫わ占e滋ve／叩edll′んe〃血  
〃βCe∫∫妙α′雨eり  

Chocolate＆0仙ercomfectionery  

（Ⅳewpr叩0∫gd（岬り   

CC Chocolateproducts  

（Wewβr叩0∫edgro岬，CO肌用OdJ少CO虎∫′∂ムe滋ve／叩郎＝両肘＝血  
仇∵日刊什J／‘高一、り   

CS Sugarconfectionery，irLCludingnutbasedandcomparable  
nlulti－1ngredientconfectionery  

（1WwJ，r（pO∫ビd㌘’0岬，一CO研削Od′少CO滋＝u占ピ滋vど／呼gdwムピ／7／毎  
〃eCe∫∫叫′ロr血，可   

CG Chew）nggulll  

（Wewクr叩0∫eJgro叫フ．■CO明朗∂d卸co虎∫Jo占e滋ve／叩edwんe〃血  
〃eCビ∫∫f少〟r／∫叫  

Margarines＆0（hermu）ti－ingredientfa（tyfoods  

ト＼l■l・■rJ叩仙■lりlJ小   

HF Margarines＞80％ねt  

「∧セwクr叩0∫edgrol甲．COmmOd砂CO壷∫Joムビ滋vピノ叩gdlγんe〃／加  
門eCe∫∫J少d′血吋   

LF  Margarines＜80％ねt  

（他wp／‘叩〃∫edgro岬．COmmOdゆCO壷∫Jロムe滋vビ／叩edルカe〃J力g  
〃eCe∫JJ伊αr加可   

OF OtherproductsbasedonfatemuIsions  

（Ⅳewクr甲0∫ed伊’0岬一C〃用仰山少Cロ血ゞ／0ムe滋vど／叩ピdw毎〃／毎  
〃eCe∫∫ノウαr加ゎ  

Multi－ingredientbakeけWareS  

仰gw♪r（pO∫edウpり   

BF FinebakeけWareS  

佃βr甲ロ∫edg川岬，com椚Od伊CO滋∫Jo占e‘女ve／叩郎＝掃射＝侮  
〝eCe∫∫f少αイ∫e．リ   

BS Savourysnacks（potato，Cerea）orstarchbase）  

仰gwpr叩0∫edgro岬．CO′珊仙坤γ化成－／0ろe壷陀／叩gd－l・毎〝血  
〃どぐピ∫∫卸〝rf∫e可   

NS Savourycoatednuts，Othernutsnacks，nutmixtures  

（Vewク「（卿∫ビdgro岬ノCO用別口d～少CO血∫／ひムe滋vg／叩edlリ毎〃Jんピ  
〃βCe∫∫ゆαr′L－gり  

Multi－irIgredientfoodsforspeeia］dietaryuses  

r・＼川・／－′り…t・‘ノqハり  

CODEXSTAN193－1995  

AnnexIV－A   

ClユS5 T）’匹 Group   

F O（i OI  

F O6    02  

F O6    03  

F O（5    04  

18  

Le（tereode ProduclgroupdescriptiQn   

lD  lnfantandfbllow－Onformulae  

仰e仲pr叩0∫edgrの岬．CO川椚Od少CO血9Joわど滋vビ／叩即＝〟倒＝血  
〃gCビ∫、－Jルαrよ∫e．でj   

CD Weaningfoods  

「∧セwpr（pP∫edgro岬．’（・ロ門川Odゆc・〃壷∫Joみe虎ve／叩e〟w力e〝／んg  
〃eC蝕両用血叫   

HD DieteticfbodsintendedforspeCia】medLCalpurpose5  

r∧セwグr呼0∫edgro岬ノC〃肌用のd吋co壷∫わムe慶ve／叩edw力e〃J加  
〝gCビ∫∫めノαr加ゎ   

TD Dietetic formulae for slimming purposes and weight reduction 

世wダr叩0∫ビdgro岬，CO肌用Od′けCロ虎∫／0占ビ滋ve／叩ピdwんe〃／加  
〝ビCe∫∫′伊drJ∫紺ノ   

SD Supp】ementaryfoodsfordieteticuses  

仰ewβr叩の・†edgrの叩．C〃刑〝m殉ノC〃dぴ／0わe滋ve／叩ビdlγんピ〃／毎  

〃eCe∫∫J伊〟rJ∫ビガ   

AD Foodsupplements  

仲wァ叩0∫ビdgr叩′COmmO叫ノCO壷∫／0占ビ虎ve／叩edⅥ′力e〃rムピ  
〃eCg∫∫叫αrf∫e．り  

OTHER EDlBLE PRODUCTS 

F O6    05  

F O6    06  

F O3  

F O3    0l  

F O二i O2  
G  

G OI  

G Ol OI  

G Ol O2  

仰ビWクr叩∂∫edcJβ∫カ  

Waterlmineralsandorganiceompou一一ds  

仲wpr甲∂∫gdc岬り  
Drinkingwater，mineralwate［，tablewaters  

仰βr叩0∫edgro岬，CO椚椚OdゆCO壷∫／0ムビd押ビ／叩ど〟wカビ〃／ムビ  
〃eCビ∫∫／レクr加可  

Salt，Saltsubstitutes，mineralpreparatio［lS  

「∧如pr叩の∫edgro叩，CO椚〝叩dレビO血ゞJoわc虎vピノ叩gdlリカe〃〟ば  
〃eCビ∫∫吟ノαrJ∫eり   

F O3    03  

DW  

F O4  

F O4    01  

F O4    02  

F O4    03  

SW  

F O5  

F O5    01  

F O5    02  

F O5    03  

F O（i  
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CODEXSTAN193－1995  

Sch6dulel  

SCIIEDULEI－MAXmANDGUmELINELEVEl．SFORCONTAMINANTS  

ANDTOXmSmFOODS  

JⅣβ且rOダCOⅣ7刀ル〃M〃r方  

19  20  

roducts onl In canned 

Defillition50†sometoxi亡010glCalterms  

PMTDl：  げrov由fo〃αJ血i椚〟椚rbJer（】抽βαゆ・血α均  
Theendpointusedfbrcontaminantswithnocumulativeproperties．ItsvaluerepresetltS  
PermissiblehumaneXpOSureaSareSultofthenaturaloccurrenceofthesubstanceinfoodand  
indrinking－Water．Inthe caseoftraceelementsthatarebothessentialnutrientsand  
unavoidableconstituentsoffood，arangeisexpressed，thelowervaluerepresentlngthelevel  
OfessentialityandtheuppervaluethePMTDt．   

PTWI：  げrovねわ〃αけbJe用ゐJe肋e均′血β叫  
AnendpointusedforfbodcontaminantssuchasheaYymetalswithcumulativeproperties．Its  
ValuerepresentspermissiblehumanWeeklyexposuretothosecontaminantsunaYOidably  
associatedwiththeconsumptionofotherwisewholesomeandnutritious丘）Ods．   

PTMl：  げrov由わ〝α／乃Jerα占わ加わ〝J坤′血d叫  
AnendpointusedforafbodcontaminantwithcumulativepropeTtiesthathasaverylonghalf－  
1ifeinthehumanbody．Itsvaluerepresentspermissiblehumanmonthlyexposuretoa  
COntaminantunavoidab）yassociatedwithotherwisewholesomeandnutritiousfoods  

NAME   PAGR   

Myeotoxims   21   

Aflatoxins，Total   21   

AflatoxinMl   27   

Patulin   28   

Ⅲea▼yMetab   ヱ9   

Arsenic   29   

Cadmium   30   

Lead   

MercuⅣ   34   

Methylmercury   35   

Tin   

Radionu（：1ides   38   

Others   43   

Acrylonitrile   43   

Dioxin   44   

Vinylchloridemonomer   45   

EXPLANATORY NOTES 

Re缶†enCetO   Re缶rencestoJECFÅmeetlnglnWhichthecontaminantwasevaluatedarldtheyear   
JECFA：   Ofthatmeeting   
ToxicologlCal   ToxicologlCaladviceaboutthetolerableintakelevelofthecontaminantfbrhumanS，   
guidancevatue：  expressedin milligrammes（mg）per kg body weight（bw）．The year of  

recommendationsaJldadditionalexplanationareinc】uded．   
Residuedefhition：  De蔦n摘onofthecontaminantinthefbrTnOfwhichtheMLappliesorwhichmayor  

shouldbeanalyzedincommodities．   
Synonyms：   Symbo］s．synonymsabbreviations，SCientincdescriptiomsandidentificationcodes  

usedtode缶nethecontaminant．   

Commoditycode：  Thecodefbrfoodcommoditiesisaccordingtothefoodandfeedcategorization  
SyStemaSCOntainedinAnnexIV－AoftheGSCTFortheCodexClass沌cationof  
foodsandfeeds．Thefood／feedcategorizationsystemalsospecifiesthepartof  
CommoditywhichshouldbeanalysedandtowhichtheMLapplies，unlessa  
SpeCinccommoditydefinitionisprovidedasananneXtOtheML．Forthose  
maximumlevelscontainedinCodexcommodityStandards，therelevantstandard  
numbersaTereferred，ifthecodenumbersarenotreadilyavailableforthese  
COmmOdities．   

Su用x：   AnoteaccompanyinganMLorGL，uSedtospecifytheapplicationorthefuture  
revision oftheML，e．g．，SpeC沌c residuedennitions canbementionedby  
abbreviationshere，Seealso“QualincationofMLs”below．   

Type：   IndicateswhetherthevalueisCodexmaximum）evel（ML）orCodexguidelinelevel  
（GL）．Seea］sothedennitionsofthesetermsinthepreambleoftheGSCTF．  

一臨  
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ScheduleI－Mycotoxin   

AFl．Al℃戌1NS，To一人L  

Re托rencetoJECFA  

ToxicoIog］Calguldance：  

Residuede貞nition：  

Synonyms：  

Re】atedCodeofPractice  

2】  

3】什粥7），46（1996），49（1997）  

CarciFlOgenicpotencye5timatesforaf】atoxin5B，G，M（1997，Jntake5houldbereducedtoJeve）saslo、VaSreaSOnab】yposslble．）  

Aflatoxinstolal（Bl＋B＝＋Gl＋G2）  

Abbreviations，AFB，AFG，wifhnumbers，tOdesjgrtatespeCifLCCOmPOunds  

CodeofPracticeforthePreventionandReduclionofAna（OXinContam至nationinPeanuts（CAC／RCP55・2004）  
CodeofPracticeforthePreventjonandReductionofAflatoxinContamznationinTreeNuts（CAC／RCP59－2005）  

Commodi旬／Product  
Code Name  

Leve［Suffix Type  Reference  Note5／Remarks  

U9／kg  forCodexA仙ent∂nU5   

SO O697 Pe∂nUt  15  ML  TheMLapprleSlopeanutsmtendedfoTfurlherprocess＝1g．  
ForsarTIPl（ngplan．seeAnnexbelow．  

AflatoxinsareagroupofhighJytoxicmycotoxinsproducedbyfungiofthegenusAspergil】us・Thefourmainaflatoxinsfoundincontaminatedp）antproductsareBl，B2，GJandG2  
andareagroupofstrLJCtUraJ］yre】ateddifuranocoumariLlderivativesthatusual】yoccurtogetheri］lVary［ngralios，AFBlusua11ybeingthemostimportantone▲Theseeompoundspose  
asubstantialhazardtohumanandanimaIhealth・1ARC（1992）c】assifiedaf）atoxlnB＝nGroupl（humancarcinoge［一）andAFMinGroup2B（PrObabIehunlanCarCinogen）．Theliver  
islhepr】ma町targetOrgan・  

AllneX  

SAMPLINGPLANFORTOT＾LAFLATOXINSJNPEANUTS［NTENDEDFORFURTHERPROCESS）NG  

INTRODUCTION  

】1 

． 

2・ ThissampllngPlanhasbeendesignedforenforcementandcontro［sconeemLngtOtalaflatoxinsinbuIkconsignmentsofpeanutsb’adedintheexportmarket．Toassistmember  
COuntriesinimprementingtheCodexsamplingpLan，Sa7Tlp】eseJectionmethods，SamPIepreparationn－ethodsandanaJytica［nlethodsrequiredtoquantiち′afla†oxininbulkpeanutlots  
aredescribedinthi5document．  

A．De†initions   

l－Ol：  

Sublot：  

Sampli【lgplan：  

anidentifiablequantityOfafoodcommoditydeliveredatorletimeanddetemliLledbytheofficiaLtohavecomn－OnCharacteristics，SuChasorigin，Variety，typeof  
PaCk山g，PaCker，COnS唱nOrOrma止ings，  

desjgnatedpartofa】argeloti110rdertoappJythesampJTngmethodonthatdesignatedpaTt．EachsublotmustbepllyS】CaJ］yseparateandidentifiabfe．  

isdefinedbyanaflatoxintestprocedureandanaccept／rqJeCtlimit・Anaf］atoxintestprocedureconsistsofthreesleps：SamPIese［ection，Sarrlplepreparationand  
af］atoxinquant捕calion．TTleaCCePt／rqJeCtZimitisato］erar）CeuSual［yequaltotheCodex maximumlimit．  

CODEX STAN19うー】995  
Sched山el－Mycotoxin  

I爪treme血a】sample：  

Aggreg且teS且mPle：  

Labor如“γ細mpte：  

T蔦tpOrtion：  

22  

aquantityofmaterla］takenfromasinglerandomplaceinthelotoTSub］ot．  

thecombinedtolaJofal）theincrementaJsampJestakentromthelotorsublot・T71eaggregateSamPlehastobeatleastas］argeasthe20kg】aboratoTySample・  

SmaJIestquantityOfpeanutscomminutedinamill・ThelaboratorysampIemaybeaportjonofortheer）tiTeaggregateSamPJe・lftheaggregatesanlPleisJarger  
than20kg，a20kglaboratorysampleshouldberenlOVedinarandommannerfromtheaggregatesample・TTleSample5houldbefir）elygroundandmixed  
仇orougl1Jyusingaproeess（hatapproaehesa5COmpJeteallOmOgenisationaspossibJe－  

POrtjonof（hecoTnminuted］aboratorysample．Theentire20kglaboratorysarnple5hou］dbecomminutedinamiJ］．AportioTlOfthecomminuled20kgsampleis  
randomlyre7T10VedLbrtheextractionoftheaf）atoxinforchemicaJanalysis．Basedupongrindercapacity，tJle20kgaggregatesampLecanbedividedintoseveraL  
equa］s）Zedsarnp［es，ifal）resu】tsareaヽ′eraged．  

玖 S且mpliIlg  

Mater咽ed  
3． Eachlotwhichistobeexaminedmustbesampledseparate］y．Large）otsshouJdbesubdividedintosubJot5tObesampledseparateJy7lle5ubdivisioncanbedonefollowJng  
PrOVisionslaiddowtlinT8b】elbelow・  

4． TakingintoaccountthattheweightofthelotisnotalwaysarLeXaCtmultipleoftheweightofthesublots，theweightofdleSub［otmayexceedthenentionedweightbya  
maximumor20％  

TabIel：SubdivisionofLargeLotsintoSubJotsforSamp  

Comm（Idiけ   Loいγejghトt（）山nモ（T）  Weigbtorl川mberol  Number   （I†  Lab（lratOり7  
subIot5   iれ亡rem亡mtal  

S且mPle5   （kだ）   

Pe鶉DUtS   ≧500   100tonnes   100   20  

＞100andく500   5sublots   100   20  

≧25and≦100   25tonnes   100   20  

＞15and＜＝25   －－1sub】ot   100   20   

Numberorlncremen岬  
5． Thenumberofinerementa】samp】e5tObelakendepends（〕ntheweightofthelot，WithamjnimumoflOandamaximumoflOO TT）efiguresin暮hefoJ】owingTable2maybeused  
10detemlinethenumberofincrementalsarnplestobetaken＿ItisnecessaEythatthe（Ota】sampleweighIof20kgisachieved．   




