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Mezinarodni organizace zalozena v roce 1963 na zaklade
spoluprace WHO a FAO

Cilem Codexu Alimentarius je prosazovat ochranu
spotrebitelt a usnadnit mezinarodni obchod s
potravinami prostrednictvim potravinovych norem,
kodexu spravné praxe a dalSich pokynu.

Vétsina sveétoveé populace zije ve 189 zemich, které jsou &
éleny CA a které se proto podileji na navrhu norem a |
jejich zavadeni na narodni a regionalni urovni. Soucasne
vice nez 200 mezinarodnich nevladnich organizaci a
mezivladnich organizaci ma status pozorovatele.
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Normy a standardy Codexu jsou zalozeny na spolehlivych
vedeckych  poznatcich  poskytovanych  nezavislymi
mezinarodnimi organy pro hodnoceni rizik nebo na
konzultacich organizovanych FAO a WHO.

Normy nemaji pravni platnost, ale jsou uznavane a
pouzivane napr. Organizace pro svetovy obchod (WTO)
se odvolava na kodexove normy pri mezinarodnich
sporech tykajicich se potravin.

Na narodni urovni jsou kodexové normy pouzivany jako
vychozi bod pro pripravu legislativy.

N o 7/

Nejaktualnejsimi tematy jsou v soucasnosti napr.
potravinarske pridatne latky, rezidua veterinarnim leciv,
kontaminanty, rezidua pesticidu atd.
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Codex Alimentarius Commission

CCEXEC

General Subject Committees

CCCF
CCFA
CCFH
CCFICS
CCFL
CCGP
CCMAS
CCNFSDU
CCPR

CCRVDF

CCFFP
CCFFV
CCFO

CCSCH

FAO/WHO Coordinating Committees

CCAFRICA
CCASIA
CCEURO
CCLAC
CCNASWP

CCNE

Codex Alimentarius Commission

Executive Committee

Executive Committee of the Codex Alimentarius Commission

Codex Committee on Contaminants in Foods
Codex Committee on Food Additives

Codex Committee on Food Hygiene

Codex Committee on Food Import and Export Inspection and Certification Systems
Codex Committee on Food Labelling

Codex Committee on General Principles

Codex Committee on Methods of Analysis and Sampling

Codex Committee on Nutrition and Foods for Special Dietary Uses
Codex Committee on Pesticide Residues

Codex Committee on Residues of Veterinary Drugs in Foods

Commodity Committees

Codex Committee on Fish and Fishery Products
Codex Committee on Fresh Fruits and Vegetables
Codex Committee on Fats and Oils

Codex Committee on Spices and Culinary Herbs

FAO/WHO Coordinating Committee for Africa

FAO/WHO Coordinating Committee for Asia

FAO/WHO Coordinating Committee for Europe

FAO/WHO Coordinating Committee for Latin America and the Caribbean
FAO/WHO Coordinating Committee for North America and the South West Pacific

FAO/WHO Coordinating Committee for Near East

CCEXECS85
Executive Committee of the Codex Alimentarius
Commission

CAC46
Codex Alimentarius Commission

CCSCH7
Codex Committee on Spices and Culinary Herbs

CCFO28
Codex Committee on Fats and Qils

CCFH54
Codex Committee on Food Hygiene

CCCF17
Codex Committee on Contaminants in Foods

CCFAS54
Codex Committee on Food Additives

CCMAS43

Codex Committee on Methods of Analysis and Sampling

CCEURO33
FAO/WHO Coordinating Committee for Europe

CCPR55
Codex Committee on Pesticide Residues

CCFICS27

Codex Committee on Food Import and Export Inspection

and Certification Systems

CCNFSDU44

Codex Committee on Nutrition and Foods for Special

Dietary Uses

CCRVDF27

Codex Committee on Residues of Veterinary Drugs in

Foods

CCFL48
Codex Committee on Food Labelling
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The step procedure
for elaborating

@
ldentify need Before a decision is made to undertake
for scientific the development of a new standard or ather text,
advice and > a project proposal is prepared and
technical input — discussed at Committes level.
STEP 1
The Commission approves nesw
wiork based on a Project Document
and the recommendations of
the Executive Committes

ELABORATION

STEP 3 STEP 3 STEP 4
The Codex Secetariat The proposed Comments received are sent
arranges for the preparation Diraft text is circulated by the Codex Secretariat to
of a proposed draft standard. by the Codex Secretariat the body assigned the work for
to Codex memibers consideration. The proposed draft
and obseners for comment. standard is amended.
\E -

CONCLUSION

STEP 5 STEP & STEP 7 STEP & "‘;

The proposed draftstandard The Draft text & circulated by The body assigned

is submitted to the Executive the Codex Secretariat to the work considers
Committes for critical review Codex members and observers the comments and amends
and to the Commission for a another round of comments the draft standard.

for adoption at step 5.

Step 5/8:

Inireasingly subsidiang bodies are utilizirg & Step 508 procedures. This entails test s beirg submitbed for sdoption at
Step 5 bavwing a recommendation that Steps 6 and 7 be omitbed and that the texct also be adopted at Step B This
practice substantially speeds up the sdoption proosss

The draft standard is submitted to
the Executive Committee for
critical review and forwarded to
the Commission for adoption as a

Codex standard. It is then published

on the Cod ex website,



CXS 332R-2018 Regional Standard for Doogh CCMNE 2018 v v v v w v
CXS 333-2019 Standard for Quinoa CCCPL 2020 v v v v v
CXS 334R-2020 Regional Standard for fermented cooked Cassava-based products CCAFRICA 2022 v v v v
CXS 335R-2020 Regional Standard for fresh leaves of Gnetum spp. CCAFRICA 2020 w v o v v
CXS 336R-2020 Regional Standard for kava products for use as a beverage when mixed with water CCMNASWP 2020 v v v v v Y
CXS 337-2020 Standard for fresh garlic CCFRV 2020 w v v v
CX5 338-2020 Standard for kiwifruit CCFRY 2020 v v v
CXS 339-2020 Standard for ware potatoes CCFRV 2020 w o o
CXS 340-2020 Standard for yam CCFRV 2020 v o v v
CXS 341R-2020 Regional Standard for mixed zaatar CCMNE 2020 v W o w v
CXS 342-2021 Standard for Dried Oregano CCSCH 2022 w v
CXS 343-2021 Standard for dried roots, rhizomes and bulbs: Dried or dehydrated ginger CCSCH 2022 v v v v v
CKS 344-2021 Standard for dried floral parts: Cloves CCSCH 2022 T AR S A a4
CXS 345-2021 Standard for Dried Basil CCsCH 2022 v v o v v v
CXS 346-2021 General Standard for the labelling of non-retail containers of foods CCFL 2021 w v
CXS 347-2019 Standard for dried or dehydrated garlic CCSCH 2022 e v o
CXS 348-2022 Standard for Onions and Shallots CCFFV 2022 v W
CXS 349-2022 Standard for Berry Fruits CCFRV 2022 w W v v Y Y
CXS 350R-2022 Regional Standard for Dried Meat CCAFRICA 2022 v v

CXS 352-2022 Standard for Dried Seeds — Nutmeg CCSCH 2022 w W o
CXS 353-2022 Standard for Dried or Dehydrated Chilli Pepper and Paprika CCs5CH 2022 v v v
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CXC 63-2007

CXC 64-2008

CXC 65-2008

CXC 66-2008

CXC 67-2009

CXC 68-2009

CXC 69-2009

CXC 70-2011

CXC 71R-2013

CXC 72-2013

CXC 73-2013

CXC 74-2014

CXC 75-2015

CXC 76R-2017

CXC 77-2017

CXC 78-2017

CXC 79-2019

CXC 80-2020

CXC 81-2022

Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Wine

Code of Practice for the Reduction of 3-Monochloropropane-1,2-diol (3-MCPD) during the Production of Acid-
HWVPs and Products that Contain Acid- HVPs

Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Dried Figs
Code of Hygienic Practice for Powdered Formulae for Infants and Young Children

Code of Practice for the Reduction of Acrylamide in Foods

o Code of Practice for the Reduction of Contamination of Food with Polycyclic Aromatic Hydrocarbons (PAH) from
Smoking and Direct Drying Processes

Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Coffee

Code of Practice for the Prevention and Reduction of Ethyl Carbamate Contamination in Stone Fruit Distillates
Regional Code of Practice for Street-vended Foods (Near East)

Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Cocoa

Code of Practice for the Reduction of Hydrocyanic Acid (HCN) in Cassava and Cassava Products

Code of Practice for Weed Control to Prevent and Reduce Pyrrolizidine Alkaloid Contamination in Food and
Feed

Code of Hygienic Practice for Low-Moisture Foods
Regional Code of Hygienic Practice for Street-Vended Foods in Asia
Code of Practice for the Prevention and Reduction of Arsenic Contamination in Rice

Code of Practice for the Prevention and Reduction of Mycotoxins in Spices

Code of Practice for the Reduction of 3-Monochloropropane-1,2- Diol Esters (3-MCPDEs) and Glycidyl Esters
(GEs) in Refined Qils and Food Products Made With Refined Oils

Code of Practice on Food Allergen Management for Food Business Operators

Code of Practice for the Prevention and Reduction of Cadmium Contamination in Cocoa Beans

CCCF

CCCF

CCCF

CCFH

CCCF

CCCF

CCCF

CCCF

CCNE

CCCF

CCCF

CCCF

CCFH

CCASIA

CCCF

CCCF

CCCF

CCFH

CCCF

2007 v v v
2008 v v v v v
2008 v v v v
2009 v v v v
2009 v Vv v v v
2009 v v v
2009 v v v
2011 v v Vv v v
2013 v v v v v v
2013 v v v v v v
2013 v v
1A w i il W
CXG 80-2013  Guidelines on the Application of Risk Assessment for Feed
CXG 81-2013  Guidance for Governments on Prioritizing Hazards in Feed
CXG 82-2013 Principles and Guidelines for National Food Control Systems
CXG 83-2013 Principles for the Use of Sampling and Testing in International Food Trade
X2 T Principles and Guidance on the Selection of Representative Commeodities for the Extrapolation of Maximum
Residue Limits for Pesticides to Commodity Groups
CXG 85-2014  Guidelines for the Control of Taenia Saginata in Meat of Domestic Cattle
CXG 86-2015  Guidelines for the Control of Trichinella Spp. in Meat of Suidae
CXG 87-2016  Guidelines for the Control of Nontyphoidal Salmonella spp. in Beef and Pork Meat
CXG 88-2016  Guidelines on the Application of General Principles of Food Hygiene to the Control of Foodborne Parasites
Principles and guidelines for the exchange of information between importing and exporting countries to
CXG 89-2016 .
support the trade in food
Guidelines on Performance Criteria for Methods of Analysis for the Determination of Pesticide Residues in Food
CXG 90-2017
and Feed
CXG 91-2017 Principles and Guidelines for Monitoring the Performance of National Food Control Systems
CXG 92-2019 Guidelines for Rapid Risk Analysis Following Instances of Detection of Contaminants in Food where there is No
Regulatory Level
CXG 93-2021 Principles and Guidelines for the assessment and use of voluntary third-party assurance programmes
CXG 94-2021 Guidelines on integrated monitoring and surveillance of foodborne antimicrobial resistance
CXG 95-2022 Guidelines for ready-to-use therapeutic foods (RUTF)
CXG 96-2022  Guidelines on the Management of Biological Foodborne Outbreaks
Guidelines for the Recognition of Active Substances or Authorized Uses of Active Substances of Low Public
CXG 97-2022 Health Concern that are Considered Exempted from the Establishment of Maximum Residue Limits or do not
give rise to Residues
CXG 98-2022  Guidelines for Developing Harmonized Food Safety Legislation for the CCAFRICA Region

TFAF

TFAF

CCFICS

CCMAS

CCPR

CCFH

CCFH

CCFH

CCFH

CCFICS
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CCFICS
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CCFICS

TFAMR

CCNFSDU
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UZITECNE ODKAZY A PUBLIKACE

MINISTERSTVO ZEMEDELSTVI
CESKE REPUBLIKY

https://www.fao.org/fao-who-codexalimentarius/
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CODE OF PRACTICE
FOODBORNE FOR THE PREVENTION
ANTIMICROBIAL AND REDUCTION OF
GENERAL PRINCIPLES RESISTANCE
OF FOOD HYGIENE
( CXC ]_1969} COMPENDIUM OF STANDARDS

GUIDELINES
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(CXG 95-2022)
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