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COMMISSION ON PHYTOSANITARY MEASURES
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Prepared by Codex Alimentarius Secretariat

Agenda Item 8.6 of the Provisional Agenda 

ACTIVITIES OF THE JOINT FAO/WHO FOOD STANDARDS PROGRAMME
(CODEX ALIMENTARIUS COMMISSION)

Codex Alimentarius Commission

1.
The Codex Alimentarius Commission is pleased to attend the 5th Session of the Commission on Phytosanitary Measures and to provide a brief report on its activities that may be relevant or of interest to the Commission. 

2.
The Codex Alimentarius Commission, together with the International Plant Protection Convention (IPPC) and the World Organization for Animal Health (OIE), are the reference standard setting organizations under the World Trade Organization Agreement on the Application of Sanitary and Phytosanitary Measures (WTO/SPS Agreement) in the area of food safety. 

3.
The Codex Alimentarius Commission is an intergovernmental body with more than 180 Member Governments, within the framework of the Joint Food Standards Programme established in 1963 by the Food and Agriculture Organization of the United Nations (FAO) and the World Health Organization (WHO), with the purpose of protecting the health of consumers and ensuring fair practices in the food trade. In addition, more than 200 Observers both governmental and non-governmental organizations, including selected United Nations agencies, participate in the work of the Commission and its subsidiary bodies. The Commission also promotes coordination of all food standards work undertaken by international governmental and non-governmental organizations. 

4.
The Codex Alimentarius (Latin, meaning Food Law or Code) is the result of the Commission’s work i.e. a collection of international food standards, guidelines and related texts, such as codes of practice and hygienic practices, submitted to Governments for voluntary acceptance but also used as a reference in the WTO/SPS Agreement. Codex texts cover all aspects related to the quality and safety of processed and non-processed foods including feeds. They are published in English, French and Spanish and are available free of charge on the Codex website: http://www.codexalimentarius.net/. Some Codex publications are also available in Arabic, Chinese and Russian. 

Codex and IPPC

5.
As regards collaborative work between Codex and IPPC, informal liaison continues between both Secretariats in order to identify areas of common interest, and to seek synergy and coordination as regards matters that can be of mutual interest. An example of this exercise has been the cooperative work in the area of electronic certification to use Codex relevant texts and inputs as a guide to provide the basic principles for electronic phytosanitary certification. 

6.
The Generic Certificate is aimed at reducing the complexity of multiple formats for certificates; facilitating the transition from paper to electronic certificates; and streamlining certification procedures. The Certificate covers a broad range of food products and to accommodate multiple products in a single certificate. In addition, the 33rd Session of the Codex Alimentarius Commission (Geneva, Switzerland, 5-9 July 2010) will consider for final adoption revised Guidelines for the Conduct of Foreign on-site Audits and Inspections that will provide guidelines to all tools used by importing countries to asses an export country’s official inspection and certification system.

7.
Other areas of Codex work that may be of interest to IPPC are briefly described hereafter but may not be limited to them. 

Codex - Biotechnology
8.
Codex has been very active in the development of texts for foods derived from modern biotechnology, in particular on principles and guidelines for food safety assessment of foods derived from modern biotechnology, which gives guidance to governments and interested parties on how to assess the safety of such foods and thus protecting the health of consumers. In this regard, the forthcoming Session of the Codex Alimentarius Commission will consider the adoption of Guidelines on Performance Criteria and Validation of Methods for Detection, Identification and Quantification of Specific DNA and Specific Proteins in Foods. These Guidelines provide appropriate criteria to validate the performance of methods developed to detect specific DNA sequences or specific proteins in foods including those obtained through modern biotechnology. 

Codex - Pesticides

9.
In addition, Codex has actively been working since mid 60s on the establishment of maximum residue limits for pesticides in foods and animal feeds moving in international trade including methods of analysis and sampling for their determination. This work is done in close cooperation with the Joint FAO/WHO Meeting on Pesticide Residues (JMPR) and other relevant organizations such as the International Atomic Energy Agency (IAEA), in particular the Joint FAO/IAEA Programme of Nuclear Techniques in Food and Agriculture. In this regard, the 42nd Session of the Committee on Pesticide Residues (Xian, China, 19-24 April 2010) will be considering, among other issues, proposals on how to deal with MRLs for certain persistent organic pollutants (POPs) falling within the Stockholm Convention and how to address problems relating to MRL setting on minor uses and speciality crops on a regular basis at a global platform arising from the Global Minor Use Summit that took place in Rome in December 2007. The Codex Database for MRLs for Pesticides has been restructured to facilitate its use by Codex Members and will shortly be available online in English, French and Spanish. 

Codex – Environmental and Industrial Contaminants including Mycotoxins

10.
Codex also has a long standing work on the development of maximum levels for contaminants and naturally occuring toxicants in food and feed including methods of analysis and sampling for their determination. In this regard, the General Standard for Contaminants and Toxins in Food and Feed contains several maximum levels for heavy metals and mycotoxins arising from the production (including operations carried out in primary production of crops), manufacture, processing, preparation, treatment, packing, packaging, transport or holding of food or as a result of environmental contamination. In this regard, the 4th Session of the Committee on Contaminants in Foods (Izmir, Turkey, 26-30 April 2010) will be considering a number of mycotoxins in products of interest for international trade such aflatoxins in several tree nuts, fumonisins in maize and maize-based products, mycotoxins in sorghum, etc. with a view to identifying appropriate risk management options to prevent or reduce contamination by mycotoxins in products moving in international trade while ensuring the safety of such products and thus protecting the health of consumers. 

Closing

11.
Cooperation in areas of mutual interest such as agriculture, horticulture, biosafety, etc. is essential to avoid overlaps or conflicting approaches, maximize the efficient use of resources and create synergy. The Codex Alimentarius Commission looks forward to promoting such cooperation in relevant areas where collaborative work can be developed in the future.
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