dyunan1sussyu

AMZNIIUNITIAANG 819135 1ZRaTINA20819 ASIN 43

aa [

NMsUsEYURNENTIINSIARNG a5 mTIiwasdndiaeeg e (Codex Committee on Methods
of Analysis and Sampling; CCMAS) adedl 43 wagnN15Us¥YU Working Group on Endorsement of Methods of
Analysis and Sampling sz Tufl 13 - 18 WA 2567 a1 ngeymiUan Usemadan3 siussmaaandnd
s 50 Yssnel uadanansaiann 14 esdng sidnsnszaanisau 193 au Taefl Dr. Attila Nagy,
A 81U798N13 National Food Chain Safety Office (NFCSO) Vg Uses1un15Useyy wag Dr.Zsuzsa Farkas,
Food Chain Data Scientist, Digital Food Institute Fiiiseasesnu ﬁﬂqﬂmizﬁ’ﬁfﬁﬁ

1. Wsaniienuiiureurazs usai s ATz uazIuNsTnA 208 19vasRMEnTsUMS IALA NG
fR99 WialeueRnznssINSMsTAing ASedl 47 (WOFRNMBY 2567) NASAUNLANTIUTDUAZENLEN

1.1 N133U509735AT1TAUAZUANUNSTNABE1FEMTUAMSNTIUNTIALANDE1UIR99)
1.1.1 Codex Committee on Spices and Culinary Herbs (CCSCH)
1) $useiTiemesidmiunnsgudud S1uu 9 Ses il
small cardamom, allspice juniper berry and star anise, turmeric, dried
or dehydrated ginger, cloves, dried basil, saffron, nutmeg ka1 ¢ dried or dehydrated chilli pepper
and paprika $188zL8uARY REP 24/MAS, APPENDIX II, Part 1, 1.5 spices and culinary herbs
2) wnsgruniesnauazayunsiildidusmsiamua
$u58935 Method V-8 181 Type IV dmsutarinun (provision) fiendas
Tunesguedounauazayulnsildduewnsiomn Wemnuaenndas (consistency) Tsusude (name)
YDIUDANMUA (provision) azudnns (principle) TrgonAaniiu
3) 1IM3g1UEUAT Small Cardamom
11i§U50175 IS0 927 dwisunTiadsu light seeds Wnuds IS 1907 (81984 IS 1790)
s muavuAYei0E 1mMAEEY (test portion) Baus 100 — 200 ¢ wazlifaauain CCSCH i) feafurun
YDIRIDYIIVIAADU WA i) 35 1SO 927 wisngdmnsunsnagey light seeds w3olil
4) @ue dried and dehydrated roots, rhizomes and bulbs - turmeric
A573ATE9 curcuminoids content on dry basis (colouring power) uardederme
(provision) TuduAn dried and dehydrated roots, rhizomes and bulbs — turmeric
1S U098 1SO 5566 @115 U curcuminoids content on dry basis

(coloring power) LB N 35T curcuminoids Tnense wildunsinnisganduuasi 425 wiluwns (nm)



uduvasaidu curcuminoids wagiivszyuiiuindetefvunliaenadosiudorimundug Hedeedaiu
1 “colouring strength (expressed as crocin)” Tu Standard for dried floral parts-saffron (CXS 351-2021)
fisepAsuelih CCSCH fimsansnidiums i) wusthisliensidmsuiausna
curcuminoids 1AURSI Lay ii) Wasudermundu “curcuminoids” 3o “coloring power expressed
as curcuminoids”
5) 11A5§ W3 Dried Chilli and Paprika
383A1e pungency, Scoville Heat Units wasdedormun
§U5893%8 15O 3513 (pungency, Scoville Heat Units) 10w Type | IngliSuses
33 ASTA 21.3 finU3una capsaicin Wa¢ oleoresins wduvaaduy “pungency, Scoville Heat Units”
Feannsosuseadu Type | iwuifoadu Auszyuievelsl CCSCH Rarsan i) wWasudemmuaiy
“capsaicinoids” WagTuUsas AOAC 995.03 (measuring Capsaicinoids in Capsicums) D Type Il %39 Type
%39 ii) W3t CCMAS TS ASTA 21.3 Tng CCMAS @1auiinaeu ISO 3513 uaziusedis ASTA 21.3
Ju Type | unu
6) 11MIFIWEMTUFUAT cloves
83128 mould Tudum cloves
$U50935 Method V-8 18u Type IV d1%15U mould visible Tuanmsgu cloves
ustlaisusae IS0 927 viall Auszauvels CCSCH Buguin 150 927 U3 Type | Amunzaunimiall
iWesnniduisaldsumssusedmiuedmuaieiudmiuies sanauazayulnsildiduomnsunsia

\9u dried or dehydrated ginger, turmeric

1.1.2 Codex Committee on Fats and Oils (CCFO)
1) Standard for Olive oils and olive pomace oils (CXS 33-1981) ez Fish oil
(calanus oil) (CXS 329-2017)
$URITIATINEMSUTDNMUALUNINTFIY S1888LB8ARI REP 24/MAS,
APPENDIX II, Part 1, 1.6 Fats and Qils
2) Standard for Olive Oils and Olive Pomace Oil (CXS 33-1981) atuusuuss
lua1u1505U59947871AT18% @ %S U 1.2 diglycerides (DAGS) Lay
pyropheophytin “a” (PPP) Ll paanlaidszyliluinasgiu Wil ccro Ifvoteyai uAnd sy
FAerzideatuayunsiavhdermundmivansusenouiaaes ivssradedamudiu il
2.1) wugd13s 1SO 29822 wag COI/T.20/Doc. No. 32 dmsudAsIe 1,2

diglycerides Wazi5 1SO 29841 d5ULATIE pyropheophytin “a”



2.2) validreaviynisiainddninaavuiedeu (Circular Letters; CL)
iievedeyaatiuayuiielidmitermuaiifetestng CCFO
3) Standard for olive oils and olive pomace oils
gnLdnI53AT1EsIman (ron (Fe)) uagneasun (Copper (Cu) 5z lu
Recommended Methods of Analysis and Sampling (CXS 234-1999) laal®n155U509 numeric
performance criteria wiauafiegniisinseiaduluay performance criteria 7ifviun S18aSens
REP24/MAS, APPENDIX I, 1.6 FATS AND OILS (CCFO)
4) Standard for fish oils (CXS 329-2017): inclusion of calanus oil

wAladodud (Commodity) 310 “Fish oil” 1 “fish oil (calanus oil)”

1.1.3 Codex Committee on Contaminants in Foods (CCCF)

Endorsement of the sampling plan for methylmercury in fish (C</MAS 24/43/3 Add.1)

1) SUTDMRUNSTN 0819685 U Methylmercury Tuuan seaudensa REP 24/MAS,
APPENDIX II, Part 1, Sampling Plan for Methylmercury Contamination in Fish Wit 9591191y Standard for
Contaminants and Toxins in Food and Feed (CXS 193-1995) lay Method performance criteria for
methylmercury and total mercury in fish 196198 9911um1519 numeric performance criteria fsarhaulu
MIMUYIULAZUSUUT B TATesid w3 fish and fishery product workable package 84 COMAS Tianaiiusen
wazTvisaulilu Cxs 234

2) winmeuliuulge definition i1 “decision rule” {u “The lot is accepted
if the test result is less than or equal to the Codex maximum level (ML); otherwise, the lot is rejected.”

WAL CCCF N5

1.1.4 Performance criteria for selected processed fruits and vegetables
(CX/MAS 24/43/3 Add.2)
1) U84 numeric performance criteria @MSUTDANUAFI) et

- benzoic acid @%SUFUA 1 jams, jellies, and marmalades, pickled
cucumbers, mango chutney kag coconut milk and coconut cream

- sorbates @115UAUA1 jams, jellies and marmalades wag pickled cucumbers

- tin d%SUAUAT processed fruits and vegetables waz table olives

TNeaURenRa REP 24/MAS, APPENDIX I, Part 1, 1.1 Processed Fruits and Vegetables
2) ﬂﬁ%ﬁlﬂﬁ’wﬁﬁizﬂu CXS 234 @ %5U calcium u preserved tomatoes, canned citrus fruits,

certain canned vegetables, canned strawberries Uag pickled cucumbers and citrus marmalade



1.1.5 L‘é'aaﬁmﬂaeﬁnnnfﬁﬂimgu CCMAS adsil 42 (Siguneu 2566)
1) meurnAEAnsesidmsuansUud ou (contaminants): performance criteria
for lead and cadmium in foods
Wiureudsiineidaeg auasudnng (principles) A uluniy numeric
performance criteria dwsunzia (Lead) wavuanidey (Cadmium) luewng s1eazidends REP 24/MAS,
APPENDIX II, Numeric Performance Criteria for Lead and Cadmium In Foods — Example Methods
2) MINUNUATIATIZAEMIUDM5218598 (irradiated foods) Tu General
Standard for Methods for the Detection of Irradiated Foods (CXS 231-2001)
2.1) $UsaditiATIedmSuemMNIe34d (imadiated foods) waglvisyylu
CXS 234 s19ad8nsd REP 24/MAS, APPENDIX I, Part 1, 1.4 Methods for Detection of Irradiated Foods
2.2) vauplvenidn CXS 231-2001
3) fee3T AT UMY numeric performance criteria d WU aflatoxins
1u certain cereals and cereal-based products including foods for infants and young children
uszuRsauddufdsdl
3.1) uuri1 CCCF W35 EN 17641 Wudhegndiimseiiiduluany
numeric performance criteria 13 Tum1519 numeric performance criteria Tu sampling plan for aflatoxins
@115V certain cereals and cereal-based products including foods for infants and young children
T xS 193 Tnewiiu footnote &l
“The sampling plan specifies a test portion size of 25.0 g and EN 17641
uses a test portion size of 5.0 g. No altemative method was found that meets the performance criteria,
therefore EN 17641 is included as an example method as it is the best possible method at this time.
The smaller test portion size may introduce additional variation in the test result.”
3.2) el CCCF iansangne methods numeric performance criteria Tavtan
ﬁagﬂmmuﬂ'ﬁ%ﬂﬁ’;aﬂwﬂu XS 193 1Uga CXS 234 15la CCCF muvnw numeric performance criteria waasa
4) FFAT1wndmTu moisture content TuduAngu dried milk
4.1 3591AT189 moisture d1m3U whey powder
#1515 3R MBI UTENIS AOAC 927.05, normal oven at 102°C
(wS$ou validation data) 13 type IV d1115Un1531A518% moisture Ty whey powder wag permeate
Tuvauzil CXS 234 fvsids 15O 5537|IDF 26 (drying at 87°C) 1Tu Type | agud Liosannisiudn ISO 5537)DF 26

#o9l0LATDINRIATIZATANIZLAZISIALN UNaUsEANluillASadlaning1d (CRD 19)



AUszyalsidavinienanseAusey (Discussion paper) d1msun153iAT1EH
moisture content Tu whey powder IngausauiiavasUsemetaguaus as15045503nT8 sesgoaaLnsiae
amiudanssndgun@aannimglsy wag International Dairy Federation (IDF) iileifiunis il

1) 77UTd8YAIINNTIATIER moisture Tu whey powders #8735
ldonmgil 102°C uazdoya validation ¥4 ISO 5537|IDF 26

2) mnsdubieuiisudayan1sinsizi moisture Tu whey powders
Mgl 102°C fdu Type IV (snwaziBands CXS 234 — Appendix IIl) waz35 SO 5537|IDF 26

3) Uszdiuinamnsaiuseisiligamgl 102°C 1y Type V Wunsdloniiu
(exceptionally listed) dusun1sias Izt moisture Tu whey powders lausalil Ingnnlinmssusedisning?

T3 $UNUYLNG) #iil "Due to accessibility to equipment and calibration of the method 1SO 5537JIDF 26,

the method as described in Appendix lll is listed as Type IV”

4) weuptayan1sAnuilv Physical Working Group (PWG) on Endorsement
1501 Laziduo CCMAS Al 44 farsusaly
4.2 F51AT18% moisture Tu permeate
e:' AN av 1o a ] a ada ¢ .
Mszyiluplsidmifiumselunsiiansanisiesei moisture Ty pemeate

\Weanniideyaliiiume

1.2 1aueld CAC aseil 47 sniin (revoke) wnsguuduazisiiaszvivas
ANZNITUNISIAANDE1AN9 &eil (REP 24/MAS, APPENDIX Il, Part 2)
1.2.1 gnidn General Methods for the Detection of Imadiated Foods (CXS 231-2001)
1.2.2 Famevdmsududengg inunlagld Workable Package
1) Fats and Qils

a

anan3IsIaTeidusutannualuuinsgiu Olive oils and olive
pomace oils (CXS 33-1981) s1eaztdenn i REP24/MAS Appendix I, part 2, 2.1 Fats and Oils
2) Cereals, Pulses and Legumes
gALaNIs LA ludunn Pearl millet flour, Quinoa, Sorghum flour,
Soy protein products, Vegetable protein products, Gari ag Edible cassava flour $1882L8 8AR13
REP24/MAS Appendix Il, part 2, 2.2 Cereals, Pulses and Legumes
3) Fish and Fishery Products
ynLanI5T1As189 ludUA1 Fish and fishery products, Boiled dried

salted anchovies, Canned shrimps or prawns, Fish sauce, Quick frozen blocks of fish fillet, minced

fish flesh and mixtures of fillets and minced fish flesh, Quick frozen fish sticks (fish fingers) and



fish portions - breaded or in batter, Salted fish and dried salted fish of the Gadidae family of fishes
Salted fish of the Gadidae family, Smoked fish, smoke flavoured fish and smoke dried fish &g
Sturgeon caviar T1uazLd8AAIN REP24/MAS Appendix I, part 2, 2.3 Fish and Fishery Products

1.3 Physical Working Group (PWG) on Endorsement

A v =

Wiugeulidnds PWG on endorsement Tnefiiasofgonainsidoidutsgsu
ansgeusnT wazdsemasentd [ulsesusan iefinnsanislinssiuazununisindaeg e
7 BV I UTBIN aUNIUTEYN CCMAS pafl 44 suddaauemmumuiziensiann workable packages
1% fruit juices uaw Cocoa products and chocolate waw 33 Aimevidisslallfsunsiansalunsussyundal

a0 muAuzNITUNISIAVNG Useinaaun@n wasriisnuidsnanisoiaue

2. nMsnununazUiul§eIsInssidniuiudnieg agld Workable Package
2.1 Cereals, Pulses and Legumes Workable Package
2.1.1 SUsoiTiATzRd vt uualuduamige
. particle size @%3U gari ey edible cassava flour
« colour @ u3U pearl millet flour Lag sorghum flour
« moisture 15U quinoa
- fat and crude protein & 43U soy protein products tag vegetable products
swaawﬁaﬂmﬁil%’w':;maz%’maﬁ%%meﬁmu REP24/MAS Appendix I, part 1,
1.2 Cereals, Pulses and Legumes
2.1.2 $u50933 150 1871 dwu protein lu quinoa vJu Type IV Tnesadodansii
anunsa re-type 35aananls Jsbidhaanymslavinddnviaenaieu (CL) Lﬁaﬁua%aaﬂaé’ﬁm%'umi re-type
333151294 protein 413U quinoa lwn catalysts, reagents wagAududuiild sufs conditions
dmiuAITInseidsaenndasiu validation data tlelaua PWG on endorsement 915041
2.1.3 1i5U5093591AT189 ash dusUAUAIAIG
11i5U5993571A51%94 ash d1m5U sorghum flour, sorghum grains, degermed
maize (corn) meal and maize (corn) grits, durum wheat semolina, durum wheat flour, pearl millet
flour, sorghum flour, sorghum grains, soy protein products, vegetable protein products, wheat
flour, wheat protein products including wheat gluten, whole and decorticated pearl millet grains,
whole maize (corn) meal and couscous Lﬁa\‘ﬁ]’mﬁﬂizﬁﬂajﬁua (consensus) 5 UsaITIATIZRAINETILA
waziipaiiu ool

1) ASIBAATIEREMSU ash Wseylu CXS 234 Tiduay



2) ALHUNT
) vefuuzthan CAC Adefl 47 31 CaMAS mslduugtilumss gl
dmsunsiiaseie (ashing) Tunnsgudmsu cereals, pulses and legumes w38l
i) y1n CCMAS TaimsTmuuginenan TRansumsuendemuun ash
\Ju ash 550°C wag ash 900°C @ msudua1urewila wisli (Wu CXS 152, CXS 154, CXS 155, CXS 172,

CXS 173, CXS 202) Wielsh CCMAS anunsasusedidiinszidinduiis 2 dafvundu Type |

2.2 Fish and Fishery Products Workable Package
1) Wenianisinseiliinisszydermunlilunnsgiu
2) $U504I379AT18YIMAE numeric performance criteria @suduAINgY Fish and
Fishery Products $18agtdann1u REP24/MAS Appendix I, part 1, 1.3 Fish and Fishery Products
3) TAIS3ATI¥IA amino acid nitrogen é’m%’ummgmifmm (Standard for Fish Sauce
(CXS 302-2011)) issanlaliiaiveunmilalunasst wagly Codex Committee on Fish and Fishery Products

(CCFFP) FuasingUszasrvesnisssudonnuadananiiielvianunsaimunisinsginmunzgaule

2.3 Processed Fruits and Vegetables Workable Package
wiugaulidass EWG Julv Tneflamiusasnsasgeesuiidulssonu iiensiveaeu

wIATIesyylu workable package for fruit juices wagiaua CCMAS AS37 44 WRT0N

2.4 159999
<@ Yo o a o ¢ I [y a I |
Wwiwgaulidnds EWG nedlansnsasgwesidailulsssuuazansgonsniduysssmisiy

WNUNIUITIATIZIEMSU Cocoa Products and Chocolate Workable Package

3. Information Document: General Guidelines on Sampling (CXG 50-2004)
71UsguW 15041 Information document & sl utenansauay (supporting document)
dmsu OXG 50 avdullagiu Nazdrueanuazaniumsianudilawaznnsin CXG 50 WY udadiamnuiiy
wazNRluUsTIAUAIeY fadl
= < o &
1) 4AINNLAY Pl
- AITLNUAIDEN4 real-life examples d@%3U basic products
- Information document Fuu2An (concept) M urntAulyain CXG 50 Tuamuzy

Codex committees \Uugldndnvesanaislun1sdnii acceptance sampling plans @1sutaniinun

'
= [ o

n3aduA AstuAIsUsuUTnenasialdlaanuditedu lnayadunisdnviununistndied 1aimangay

aen15l9 application



- lusuanenaaziinmsfiansansandoya heterogeneous food lots LU MLUdenuds
eyt 151w application wagRansanuuimiwililunsdnriununistnaeg1admsu heterogeneous
food lots w3elyd Feviduununistnied1edmsu bulk material W classical ISO approach w3e
Bayesian approach

2) nswaweliiifia Bayesian approaches d1m3unisdnyh sampling plan Mluenans

EWG 1@usl 521 Bayesian approaches 13lu information document Tuauedi OXG 50
afulagiu linseunau Bayesian approaches AimuRuAIId B (spedfic risk) Uuﬁugmsuamizaumiai
ik (historical experience) Failvanunsaansiuiuiegsdmsun sy madeusazanaldiie

fussgfivitdndudesdnudoyaifimfnielflumsfinsanriiglfuumaiaiy
(classical approach) #3® Bayesian approaches visens 2 uwamslunnsdarii sampling plan

3) fiseuiiuf ol

) dads EWG Tnefivsemaiafuaudyminivsssunazaniusasisnssioosud
Wusysusan lumsusuuss information document Fausznousng e-book waz sampling plans applications
el eraiiufilduuarnisedusely COMAS adel 43 aiauefinnsaniu camas asdl 44 sioly

ii) §avi discussion paper tlenuTUMHUMITT IR eTmualy CXS 234 iuﬁaﬁa;ﬂa
uazgUnUUYesteyaiimsoglu CXS 234 lngfiansan

- mumutumeunsiauewnunsinsegiaitesnlily cxs 234
- fi9nsanununnsndegafionasaueglu CXS 234 Fuduuaunistniiede
AFAvimLLUINIIYEY CXG 50-2004 wazunuNsTAFeg s numasleyadu Tasununistniesis

avlgsunssusedlag CCMAS Aeufiarsilliluy CXS 234

4. Numeric Performance Criteria for the Determination of Nitrate and Nitrite lons
in Certain Food Matrices

1) 18nans discussion paper dmumsinnsanides] (CUMAS 24/43/8) §ilalanansa
ROUMOINUDY CCFA AU numeric performance criteria @m3U383A51eMUsuas residual levels
99 nitrate wa nitrite ions Tuawnsunswiin Aszyuiafureudais EWG nads Tnsfiansgoiun

Hulsgmuuazieiosgeeansdaidulsesusa wedniunsde nedl ToR fail
i) ANUA numeric performance criteria #1915 UN153L1ATIZI nitrate and nitrite ions
TuduA" 1) Cheese and analogues 2) Meat and meat products, including poultry and game tag 3) Fish and
fish products, including molluscs, crustaceans, and echinoderms (muﬁizﬂu CX/FA 21/52/7, Appendix 5,

Annex 2 d1m15U113 Maximum Level (ML) ﬁizqiu GSFA uag lowest proposed residual levels)



ii) NUVILIDY mswzﬁﬁszﬂu CX/FA 21/52/7, Appendix 5, Annex 1 LavisaismaTh
Tuuluau numeric performance criteria fitmuaty (ude ) wiol

i) Ransaniniasanaileseilaii nitrate waz nitrite ions 3ol warmndeTeAld
WunsimsgsiuSuna ion ved nitrate wag nitrite woniy wietdunsiATIERUSIIW on 984 nitrate
WaE nitrite $9UNY

iv) fnsandgiuuumsAeseifisnat (Ms3iesgyivianas ion ¥es nitrate Waw nitrite
LeNTUVTeTINAY) HNansenUianUulugLazAINNNABIYBYITIATIEN (precision and accuracy of
the methods) w3l

2) uisli CCFA 151031 CCMAS agjswd'mﬁﬂl,ﬁuﬂﬁﬁmﬁ

5. 3§3Lﬂiﬁzﬁﬁw§'umiu,amﬁﬂLﬁauﬁmﬁumiﬁaqﬁuﬁ' (Precautionary Allergen
Labelling; PAL)

5.1 Discussion Paper on Methods of Analysis for Precautionary Labeling ﬁ'f{i’mﬁﬂsﬁu
\enaumaiuwes CCFL Lﬁaaﬁfuaqumiﬁmsmﬁm precautionary allergen labelling laigunsaneu
fanaldviavan el EWG Snafs Tnedansgowsnuduusssnunazanswenandnaiduusesmmsay
Wosniuns i

) vplrUsemaaundnads validation data ¥897
U3 CX/MAS 24/43/9

§3iAseiniszylilu Appendix |

i) Uszadiu validation studies st (published) T method validation uidelines
Y83 AOAC uag CEN performance requirements
i) laues1en 53 esziiduluniy validation suidelines ¥a3 AOAC w38 CEN

saiduluanusiaaes validation guidelines

(%
[y I

5.2 USuugesenisansnenluiddey (list of priority allergens) {udsdl
- Cereals containing gluten (FURNIINTBNTAL)
- Wheat and order Triticum species (ALHLaINTIBNTHY)
- Rye and other Secale species (Fnfuansensii)
- Barley and other Hordeum species and products thereof (Lﬁu@m’m’a’]amilﬁm)
- Crustacea
- Fish
- Hazelnut

- Sesame

- Milk



- Esg
- Peanut
- Cashew
- Walnut
5.3 fufunmsinaulaves COMAS afadl 42 lumsldfiansanununisdngdedng

5.4 LA9AUENNSVNULATURVEY CCMAS Ase9 43 T4 CCFL ms1u

6. Harmonization of Names and Format for Principles Identified in CXS 234

=

Iszyuduabidfiunisdoluuazdnns EWG 8nas @miusasnsusgusidadulsesu
v aad & ' A o [
WazaNs1TUI AL UUTEEIUTIN) LNDIAYI
1) MaiaAM (definitions) @S UABE U ILATIZI (descriptions of analytical methods)
2) WouarFURUUYRN principles kag provision Miaaaaaasiuly CXS 234-1999
3) Favi XS 234-1999 MMV UTawargULuUTeY prindples wae provision Tiaennd aariu

WoLEUD CCMAS RS9 44 W58

7. Approach for the placement of nitrogen conversion factors (Nx)

fussgufinmniunasud il

1) w@ustanans “Nitrogen to protein conversion factors” (REP 24/MAS, APPENDIX I, Part 3)
sia CAC Aafl 47 fnnsanduseslifunianuanues CXS 234-1999

2) L33 Commodity committees A Batenf e ulenans "Nitrogen to protein
conversion factors” wagtdaanduanusuRneeuves Commodity committees Tunisivium Nx wagtaualuds
CCMAS Wialinnssuses

3) Wis Commodity committees Isfaniane Nx fifwualflusnasgdudn

4) 99l FAO/WHO Coordinating Committee for Near East (CCNE) W21584131A7 Nx
dm3U Tehena Wu 5.71 wngaundelyl

5) geAuMiuTaUaIn CAC ASedl 47 LﬁauauwmﬂﬁﬂwLammﬂﬁiiﬂl,ﬁﬂéz?muwau/
waueliiiinaeu Nx lusnasgiududnil Commodity committees 1dpun1suszyueanlulagliifidivun
(Adjourned sine die)

6) U%’U‘djﬂ Information Document: Comprehensive guidance for the process of submission,
consideration and endorsement of methods for inclusion in CXS 234, Section 3: Process for the
submission of methods of analysis for provisions in Codex Documents, Section 3.2: Acceptance

of Methods of Analysis Ingn1siNTaAN Al



“iv. d. When methods for protein determination based on total nitrogen

followed by calculation are submitted for endorsement, a nitrogen conversion factor should be

provided. If the method is endorsed and included in CXS 234, the nitrogen conversion factor will

be made available in an annex to CXS 234.”

8. Listing of type IV methods in CXS 234 when a type | method is listed for the
same commodity and provision

v
a v a

fszuiuf fail

1) Win135usetisimment Type IV luvnefidizhnsedt Type | AYUAY dmuduAuay
Jeruuneaiu Inalunsdontiu (exceptional basis) ledl justifiable and motivating reasons

2) s U343 Information Document: Comprehensive guidance for the process of submission,
consideration and endorsement of methods for inclusion in CXS 234, Section 3: Process for the

submission of methods of analysis for provisions in Codex Documents, section 3.9: Type IV methods and

their transitioning to other method types lagnsiiintoA 3 A9dl

“v. Under exceptional circumstances, a Type [V method can be endorsed when

there is an existing Type | method for the same commodity and provision provided there is a

justifiable reason.”

3) 1149911 criteria for the co-existence of Type | and IV methods

9. NMmuaANsUszyuATIaly

N13UTEYa Codex Committee on Methods of Analysis and Sampling asefl 44 vl

[
1 o

TUTENINNTUN 5-9 NawnAN 2568 o neYAUan Usemaganig



