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REPORT OF THE MEETING OF
THE OIE ANIMAL PRODUCTION FOOD SAFETY WORKING GROUP
Paris, 29–31 October 2013
_______

The OIE Working Group on Animal Production Food Safety (the Working Group) held its thirteenth meeting at
the OIE Headquarters from 29 to 31 October 2013.
The members of the Working Group and other participants are listed at Annex I. The adopted agenda is provided
at Annex II.
Dr Bernard Vallat met with the Working Group for a discussion during the meeting. Dr Vallat welcomed
members and thanked them for their support in this important area of work. He stated that the OIE appreciates
the work of the Working Group that is critical to the OIE achieving its objective of reducing risks to human
health due to hazards arising from animal products.
Dr Vallat informed the Working Group that all Member Countries are very interested in the work of this
Working Group, as it provides a unique forum for the exchange of views and establishing linkages between work
programmes from different organisations, namely Codex, FAO, WHO, at the intersection of food safety, human
health and animal health. It is also a forum that ensures that relevant standard setting activities cover the whole
food production to consumption continuum.
Dr Vallat suggested that the Working Group could also provide advice on how OIE could improve its
communication on animal production food safety.
In response to the Working Group’s request for clarification regarding possible future OIE work on Shiga-like
toxin producing E. coli (STEC), Dr Vallat noted that there is a need to raise awareness about this food-borne
pathogen, as the OIE received a lot of communications from the human and animal health sectors that have
incorrect information about this pathogen, for example not understanding that only a small number of E. coli
strains are pathogenic.
Dr Vallat highlighted that governance of food safety systems was an issue for governments in implementing a
whole food continuum approach. The OIE’s role is to promote success stories and lessons learnt and to
encourage the food continuum approach, which is one of the reasons why the OIE developed specific text on the
role of Veterinary Services in contributing to food safety in the Terrestrial Animal Health Code (Terrestrial
Code) chapter on Quality of Veterinary Services and the PVS Tool. Dr Vallat encouraged the Working Group to
provide advice on how countries should best address this, and how to involve the Veterinary Services.
Regarding the OIE’s relationship with other international organisations, Dr Vallat noted that the OIE had sent a
letter to Delegates requesting that Veterinary Services nominate their Focal Point in animal production food
safety to serve as an INFOSAN contact point to ensure an active role of the Veterinary Services in the
INFOSAN network.
Regarding the OIE’s relationship with Codex, Dr Vallat welcomed the ongoing work being done by the Codex
Committee on General Principles (CCGP) electronic Working Group on OIE/Codex Cooperation to improve the
use of cross references and cooperation between OIE and Codex. He noted that the OIE had offered to host the
physical Working Group meeting, if needed, in April 2014.
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Dr Vallat informed the Working Group that an international meeting had been convened (September, 2013) to
discuss the development of a global database for mapping genomes of selected pathogens using new technology,
which was attended by the President of the OIE Biological Standards Commission. Dr Vallat informed the
Working Group that the OIE will convene a new ad hoc Group to advise him as to how the OIE should be
involved in this new area of work. Dr Vallat also noted that the OIE Global Conference of the OIE Reference
Centres, to be held in Seoul, Korea (Rep. of), 14–16 October 2014 will provide a unique opportunity for the OIE
to discuss how to build a global database of whole genome sequences for pathogens of veterinary importance, in
collaboration with other organisations, where possible.
Dr Vallat noted there are a lot of media communications about the possible link between food safety and animal
welfare and that, to date, there is very little scientific evidence of a direct link between the two. He suggested
that the Working Group keep abreast of any new information on this topic.
1.

Update on CCA / FAO / WHO activities
1.1. Codex Alimentarius Commission (CAC)
Dr Annamaria Bruno, representing the Codex Secretary, provided an update on the work of CAC.
Detailed information is provided in Annex III.
1.2. World Health Organisation (WHO)
Dr Kazuaki Miyagishima, representing the WHO, provided an update on the work of WHO. Detailed
information is provided in Annex IV.
1.3. Food and Agriculture Organization of the United Nations (FAO)
Dr Hendrik Jan Ormel, representing the FAO, provided an update on the work of FAO. Detailed
information is provided in Annex V.
The Working Group was very positive about the excellent collaboration that is now in place between
the OIE and Codex, FAO and WHO, in the area of animal production food safety. The Working
Group recognised the benefits that have resulted from the strong relationships forged between the OIE
and Codex, and the relevant units at the FAO and WHO, which will ensure continued close
coordination of the relevant work of these organisations.

2.

Cooperation between OIE and CAC
2.1. CCGP electronic Working Group on Codex/OIE Cooperation: Draft Guidance Document for
Codex/OIE Cooperation
Dr Gillian Mylrea informed the Working Group on developments regarding the Draft Guidance
Document for Codex/OIE Cooperation being undertaken by the CCGP electronic Working Group on
Codex/OIE Cooperation. The draft document had been circulated for three rounds of comments this
year and will be presented to the next meeting of the CCGP in April 2014.
The Working Group discussed the draft document and recommended that the following text be
proposed for inclusion in the introductory text of the document to emphasise the importance of a riskbased food chain approach to food controls and also the need for flexibility regarding arrangements
between the OIE and CAC to achieve this.
'A risk- based food chain approach to food controls requires robust collaboration and cooperation
between the CAC and OIE in the elaboration of international guidance for the pre-and post-harvest
sectors. Such guidance should be complementary, based on risk and minimise duplication.
A high level of trust and communication is now in place, resulting in new and robust standards for
zoonoses. These standards collectively provide public health risk managers with essential information
needed to make decisions.’
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The Working Group also emphasised the need to ensure that such a document incorporates flexibility
at the national level.
The Working Group felt that, in addition to simple cross referencing, the Codex Secretariat and the
OIE should explore ways of making more visible links between Codex and OIE standards.
2.2. Relationship between OIE and Codex
The Working Group recognised that there are a lot of activities being undertaken by both
organisations to improve communication between OIE and Codex at both the international and
regional levels, for example, presentations by OIE and Codex at their respective General Sessions,
participation in each other’s standard setting, and OIE regional seminars for focal points on animal
production food safety (APFS).
The Working Group noted that, although there has been continuous improvement in communication
and cooperation between the two organisations, there is still room for improvement at the national
level to promote dialogue between relevant national experts in the animal health, public health and
trade sectors, to ensure better co-ordination in relevant standard setting activities of the two
organisations. The Working Group encouraged the OIE to continue to include presentations in the
APFS Focal Point seminars on Codex and OIE relationships and to take steps to ensure that OIE
Delegates understand the importance of the role of the focal point for APFS in their country, which
includes taking into account Codex standards, where relevant, when commenting on OIE standards.
The Working Group recommended that information tools should be promoted through OIE and Codex
websites to enable people from both organisations to understand each other’s standard setting process.
3.

OIE and Codex work on zoonotic parasites
3.1. OIE Chapter on Infection with Trichinella spp.
Dr Mylrea informed the Working Group that the revised Chapter 8.14. Infection with Trichinella spp.
had been adopted at the 81st General Session in May, 2013, and is included in the 2013 version of the
Terrestrial Code. The objective of the chapter is to recommend control measures at the farm level to
prevent food-borne illness in humans. The chapter includes provisions for establishing and
maintaining a ‘negligible risk compartment’ in pigs kept under controlled management conditions.
The Working Group were of the view that this is an excellent chapter that incorporates the risk-based
approach based on consideration of both pre- and post- harvest control measures. The Working Group
noted the active collaboration between the OIE and Codex in the development of this standard, which
is a very good example of how the two organisations worked together to produce a robust output.
3.2. Codex draft Guidelines for Control of Specific Zoonotic Parasites in Meat: Trichinella spp. and
Taenia saginata (bovine cysticercosis)
Dr Steve Hathaway informed the Working Group that development of the Codex Proposed Draft
Guidelines for Control of Specific Zoonotic Parasites in Meat: Trichinella spp. and Taenia saginata is
currently at Step 3. He noted that Member comments on the latest draft would be considered by the
Codex Committee on Food Hygiene (CCFH) at its upcoming meeting (11-15 November, 2013), with
the hope of submitting it to the CAC in July 2014 for adoption at step5/8.
Dr Hathaway also reported on the outcomes of the recent Joint FAO/WHO expert meeting on riskbased examples for control of Trichinella and T. saginata (21-25 October, 2013). The objective was to
develop quantitative examples based on different risk management scenarios that illustrated
differences in residual risk to consumers. In the case of Trichinella, he noted that the expert group also
considered the development of scenario examples regarding the question of maintenance of the
negligible risk compartment, which is well covered in the OIE chapter.
Dr Hathaway noted that T. saginata is not an OIE listed disease, and therefore the OIE has not
developed any recommendations for on-farm control measures. Thus the Codex guidelines for risk
management are not likely to be based on the maintenance of a negligible risk compartment.
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The Working Group noted that the development of this Codex guideline is another example of the
outcomes of excellent cooperation between OIE and Codex and represented a genuine risk-based
approach to a global problem.
Ranking parasites
Dr Bruno informed the Working Group on the proposal for new work on the occurrence and control of
parasites in food that would be considered by the CCFH at its upcoming meeting. The CCFH will also
consider whether the control of parasites should be addressed in a general code of practice or within
existing commodity codes and whether additional guidance on criteria for prioritization of parasites
for use by governments should be developed. The Working Group noted that three of the top ten foodborne parasites identified by the Joint FAO/WHO expert meeting on multicriteria-based ranking for
risk management of food-borne parasites (3-7 September 2012) are OIE listed diseases: Taenia solium
(pork), Echinococcus granulosus (fresh produce) and Echinococcus multilocularis (fresh produce).
Toxoplasma gondii (meat from small ruminants, pork, beef, game meat (red meat and organs)) ranked
fourth.
The Working Group noted that work is underway to develop a new chapter for the Terrestrial Code
on T.solium.
The Working Group recommended that the OIE follow closely the outcomes of the CCFH work
programme to ensure alignment of the two organisations work regarding relevant food-borne
parasites.
4.

Potential standard development in the area of animal production food safety
4.1. Control of Salmonella spp. in pigs and cattle
Dr Bruno informed the Working Group that the upcoming meeting of the CCFH (11-15 November,
2013), will consider a proposal for new work to develop guidelines for the control of non-typhoidal
Salmonella spp. in beef and pork. The rationale for this proposal is that ‘Salmonellosis is one of the
most frequently reported food-borne diseases worldwide - more than 80 million cases of Salmonella
gastroenteritis are estimated to occur each year – and one of the most complex in its epidemiology and
control.’ (Codex document CX/FH 13/45/11). It is proposed that the guidelines would be similar to
and serve as a companion guideline to the existing Guidelines for the Control of Campylobacter and
Salmonella in Chicken Meat (CAC/GL 78-2011).
Dr Stuart Slorach recalled that during the 2012 meeting of the Working Group they had agreed that
effective measures could be taken at the farm level to reduce the incidence of Salmonella in foodproducing animals other than poultry, thereby reducing food-borne illness, but that there was a need
for a whole food chain approach to Salmonella risk management. Therefore unilateral advancement of
this work in OIE alone would be unlikely to significantly reduce the Salmonella risk to human health.
Rather, the Working Group agreed that should Codex initiate new work on Salmonella spp. in foodproducing animals other than poultry, then the Working Group would encourage OIE participation to
ensure a whole of food chain approach.
The Working Group noted that a) salmonellosis attributed to cattle and pigs is an important cause of
illness in humans, b) effective control measures can be implemented at the on-farm level and, c)
Codex is considering whether to undertake work in this area. Therefore it recommended that, should
the Codex work proceed, the OIE should develop recommendations for the control of non-typhoidal
Salmonella spp. in pigs and cattle to address pre-harvest management to complement the Codex
guidelines and ensure a whole food chain approach.
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4.2. Control of Shiga-like toxin producing E. coli (STEC) in food-producing animals
The Working Group wished to note the term used throughout this discussion is Shiga-like toxin
producing E. coli (STEC) because this is now the generic term that has replaced previous use of
verotoxigenic E. coli (VTEC).
Dr Slorach recalled that at the 2010 meeting, the Working Group discussed the need for and feasibility
of developing OIE advice on the control of VTEC/STEC in food-producing animals with the purpose
of reducing food-borne illness. In this regard the APFWSG requested that a review of the scientific
literature be undertaken on this pathogen. Dr John Morris Fairbrother, OIE Reference Laboratory for
E. coli (Canada), was invited to undertake this review.
At the present meeting, the Working Group reviewed the updated document (received October, 2013),
which had been revised following a request from the Working Group for more emphasis on the
availability and efficacy of applying measures at the farm-level to reduce the incidence of STEC in
livestock, and to assess the likely public health outcomes of applying such measures. The Working
Group was impressed with the revised paper and requested the OIE International Trade Department to
thank the authors for all their work in developing and revising the document. The Working Group also
referred to a number of European Food Safety Authority (EFSA) opinions on this topic as well as a
number of United States Department of Agriculture (USDA) papers that had been provided by the
OIE Delegate for the USA.
Dr Bruno informed the Working Group of the report of the 2011 meeting of the Joint FAO/WHO
Expert Meetings on Microbiological Risk Assessment (JEMRA) on enterohaemorrhagic Escherichia
coli in Raw Beef and Beef Products: Approaches for the Provision of Scientific Advice
(Microbiological Risk Assessment Series 18) and that currently there was no Codex document or
proposals for new work on this pathogen in meat.
The Working Group recognised that the presence of certain STEC, and their toxins, in some foods
gives rise to a significant global burden of food-borne disease. While multiple sources and routes of
transmission are now recognised, data based on outbreaks and sporadic infections indicate beef and
beef products are an important source of food-borne STEC infection.
The Working Group also recognised that due to the public health importance of STEC, their absence
in beef traded internationally is an important certification requirement for some countries. The
Working Group noted that different countries apply different port of entry test requirements and have
different requirements for assurance in the country of origin. This lack of alignment can lead to
problems in international trade and adds considerable costs to certification.
After much discussion on next steps OIE may take on this subject, the Working Group agreed that the
ideal situation would be to undertake this work in coordination with Codex because a whole food
chain approach to the risk management in cattle would be the most effective. However, although
Codex does not currently have STEC on its work plan, the Working Group recommended that the OIE
should proceed with some work on this pathogen.
The Working Group recommended that work should be undertaken to identify practical and effective
measures that can be implemented at farm level, including transport, to reduce the prevalence and
burden of STEC in the digestive tract or on the hide of bovine animals arriving at the slaughterhouse,
to lower contamination levels of fresh beef during slaughter and dressing processes. The Working
Group recommended that any relevant guidance could then be considered for inclusion in appropriate
OIE documents, e.g. FAO/OIE Guide to Good Farming Practices for Animal Production Food Safety,
or communication tools.
The Working Group developed terms of reference for this proposed work, presented at Annex VI.
The Working Group also recommended that the OIE should maintain an active dialogue with Codex,
through this Working Group and other established mechanisms, concerning potential standard
development in this area.
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5.

Antimicrobial resistance
Dr François Diaz (OIE Scientific and Technical Department) joined the meeting for this agenda item and
provided an update on current OIE activities relevant to antimicrobial resistance (AMR) and the use of
antimicrobial agents in animals.
Dr Diaz informed the Working Group that the revised Terrestrial Code Chapters 6.9. on ‘Responsible and
prudent use of antimicrobial agents in veterinary medicine’ and the updated version of the OIE List of
antimicrobial agents of veterinary importance were adopted at the General Session in May 2013 by the
World Assembly of Delegates.
Dr Diaz provided an update on the work done by the ad hoc Group on Antimicrobial Resistance. He
reported that, since the last meeting of the Working Group, the ad hoc Group met twice, from 8 to 10
January 2013 and from 27 to 29 August 2013 at the OIE Headquarters. At the January 2013 meeting, the
Group reviewed the technical comments received from OIE Member Countries relating to Chapter 6.10. on
‘Risk assessment for antimicrobial resistance arising from the use of antimicrobials in animals’. The
Chapter was revised accordingly. It also finalised the review of the OIE List of antimicrobial agents of
veterinary importance. At the August 2013 meeting, the Group reviewed the second round of technical
comments received from OIE Member Countries on the proposed updated version of Chapter 6.10. This
chapter should be proposed for adoption at the next General Session in May 2014. The Group also
reviewed comments received on chapters 6.6. ‘Introduction to the recommendations for controlling
antimicrobial resistance’, 6.7. ‘Harmonisation of national antimicrobial resistance surveillance and
monitoring programmes’, and 6.9. ‘Responsible and prudent use of antimicrobial agents in veterinary
medicine’ following adoption of their updated versions by the World Assembly of Delegates during the
OIE General Session in 2012 for the first two chapters and, in 2013, for 6.9. Finally the Group reviewed a
few technical comments received on the updated version of the OIE List of antimicrobial agents of
veterinary importance adopted at the OIE General Session in May 2013. Follow-up activities from the
recommendations of the OIE Global Conference on the Prudent Use of Antimicrobial Agents for Animals
were also discussed, in particular the recommendation to set up a database on the use of antimicrobial
agents in animals in OIE Member Countries. An ad hoc Group will be formed and will meet in 2014.
Representatives from the FAO, the WHO, the European Medicines Agency and Collaborating Centres will
be invited in addition to experts.”
The Working Group emphasised the importance of antimicrobial resistance for food safety and
acknowledged the work of the OIE/WHO/FAO Tripartite in this area.

6.

Other business
6.1. Global Microbial Identifier
The Working Group noted that whole genome sequencing could be of great value in the investigation
of outbreaks of food-borne disease. The undertaking may encompass not only food- borne pathogens,
but also other human and animal pathogens. The technology and data analysis methodology was still
evolving, while IP issues need to be handled appropriately to ensure benefits for the international
community.
The Working Group supported the active participation of the OIE in this area, noting the importance
of public access to information in the database.
6.2. Nanotechnology
The Working Group noted the report of the ‘FAO/WHO Expert Meeting on the Application of
Nanotechnologies in the Food and Agriculture Sectors: Potential Food Safety Implications’ and
highlighted that this item is included in the 2014 Work Plan.

7.

Work programme for 2014
The Working Group reviewed and revised the 2014 work programme. The Working Group re-organised the
work programme clarifying what was current work and what were tasks being monitored for advice in
relation to animal production food safety. The Working Group also added a new section on communication.
The amended work programme for 2014 is presented at Annex VII.

8.

Next meeting
To be confirmed.
__________________________
…/Annexes
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MEETING OF THE OIE ANIMAL PRODUCTION FOOD SAFETY Working Group
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_______
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Welcome from the OIE Director General
Adoption of the agenda
Report of the previous Working Group meeting
1.

2.

3.

4.

Update on Codex Alimentarius Commission / FAO / WHO activities
1.1.

Codex Alimentarius Commission (CAC)

1.2.

World Health Organization (WHO)

1.3.

Food and Agriculture Organization of the United Nations (FAO)

Cooperation between OIE and CAC
2.1.

CCGP electronic Working Group on Codex/OIE Cooperation: Draft Guidance Document for
Codex/OIE Cooperation

2.2.

Relationship between OIE and Codex

OIE and Codex work on zoonotic parasites
3.1.

OIE Chapter on Infection with Trichinella spp.

3.2.

Codex draft Guidelines for Control of Specific Zoonotic Parasites in Meat: Trichinella spp. and
Taenia saginata (bovine cysticercosis)

Potential standard development in the area of animal production food safety
4.1.

Control of Salmonella spp. in pigs and cattle

4.2.

Control of Shiga-like toxin producing E. coli (STEC) in food-producing animals

5. Antimicrobial resistance
6.

Other business
6.1.

Global Microbial Identifier

6.2.

Nanotechnology

7.

Work programme for 2014

8.

Next meeting
__________________________
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Annex III

INFORMATION ON ACTIVITIES OF THE CODEX ALIMENTARIUS COMMISSION
CODEX SESSIONS SINCE THE LAST MEETING OF THE OIE WORKING GROUP (20-22
NOVEMBER 2012)
In the period 15 October 2012 - 15 October 2013, 18 sessions of the Code Alimentarius Commission and its
subsidiary bodies have been held. Among these sessions, those relevant to the work of the Working Group, are:
– 36th Session of the Codex Alimentarius Commission (CAC), Rome, Italy, 1-5 July 2013
– 44th Session of the Committee on Food Hygiene (CCFH), New Orleans, United States of America, 12-16
November 2012
– 7th Session of the ad hoc International Task Force on Animal Feeding (TFAF), Berne, Switzerland 4-8
February 2013
– 20th Session of the Committee on Food Import and Export Inspection and Certification Systems (CCFICS),
Chan Mai (Thailand) 18-22 February 2013
– 7th Session of the Committee on Contaminants in Foods (CCCF), Moscow, Russian Federation, 8-12 March
2013
– 21st Session of the Codex Committee on Residues of Veterinary Drugs in Foods (CCRVDF), Minneapolis,
United States of America, 26-30 August 2013
In addition, in the reporting period have been held the sessions of the FAO/WHO Coordinating Committees for
Asia (CCASIA18), Tokyo, Japan, 509 November 2012; Latin America and the Caribbean (CCLAC18), San José,
Costa Rica 19-23 November 2012; Near East (CCNEA7), Beirut, Lebanon 21-25 January 2013 and Africa
(CCAFRICA20), Yaoundé, Cameroon, 29 January- 1 February 2013.
In particular, the Working Group may wish to note the following:
The 36th CAC
The 36th Session of the Codex Alimentarius Commission was attended by 126 Member countries, 1 Member
Organization (European Union), and 40 international organizations. The Commission adopted some amendments
to the Procedural Manual, 25 new or revised Codex standards or related texts or amendments to these texts, and
many new or revised provisions for additives and MRLs for residues of pesticides. The Commission also
approved 14 new work proposals.
As regards the issues related to the participation of developing countries, the Commission considered the 2012
Annual Report, Progress Report and Monitoring Report of the FAO/WHO Project and Trust Fund for Enhanced
Participation in Codex, and noted the timeline for the final project evaluation as the Trust Fund will end in 2015.
1

The Commission adopted the Codex Strategic Plan 2014-2019 , which had been developed by the Executive
Committee, considered by the six regional FAO/WHO Coordinating Committees, which were held between
September 2012 and February 2013, and circulated for comments prior to the Commission. Similarly with the
previous one, the new Strategic Plan includes an objective (1.3) and a specific activity (1.3.1) regarding
collaboration in standards development in Codex with the OIE.

1

ftp://ftp.fao.org/codex/Publications/StrategicFrame/Strategic_plan_2014_2019_EN.pdf
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Objective 1.3:
Strengthen coordination and cooperation with other international standards-setting organizations
seeking to avoid duplication of efforts and optimize opportunities.
Activity 1.3.1: Promote collaboration in standards development in Codex with the World
Organization for Animal Health (OIE) and the International Plant Protection Convention (IPPC)
on standards that cover the farm to fork continuum and affect Codex and those organizations.
The Commission was informed of the activities of international standard-setting organisations and supported
continued cooperation and coordination with international governmental and non- governmental organizations.
Appendix 1 to this document provides a list of Codex texts and new work proposals relevant to OIE work that
were adopted/approved by the 36th CAC.
With regard to the sessions of the other committees/task force, the following is an updated on matters particular
relevant to the Working Group:
The 44th CCFH finalised the revision of the Principles for the Establishment and Application of Microbiological
Criteria for Foods (adopted by the 36th CAC). It agreed to proceed with its work on the Guidelines for Control of
Specific Zoonotic Parasites in Meat: Trichinella spp. and Cysticercus bovis,. The Committee expressed
appreciation to FAO/WHO for the scientific advice provided and put forward new requests. The Committee
expressed appreciation to OIE for their contribution to the its work and noted the need for continued
collaboration in areas of mutual interest.
Full report: ftp://ftp.fao.org/codex/REPORTS/Reports_2013/REP13_FHe.pdf
The 7th TFAF finalised the Guidelines on Application of Risk Assessment for Feed and the renamed Guidance
on Prioritizing Hazards in Feed(adopted by the 36th CAC). The Task Force having completed its task was
abolished by the 36th CAC.
Full report: ftp://ftp.fao.org/codex/REPORTS/Reports_2013/REP13_AFe.pdf
The 20th CCFICS finalised the Principles and Guidelines for National Food Control Systems and the
amendments, addressing animal feeding, to the Principles and Guidelines for the Exchange of Information in
Food Safety Emergency Situations (CAC/GL 19-1995). The Committee agreed to consider at its next Session
(13-17 October 2014) proposals for new work on principles and guidelines for the elaboration and management
of questionnaires directed at exporting countries; principles and guidelines for monitoring regulatory
performance of national food control systems; and the revision of the Principles and Guidelines for the
Exchange of Information in Food Safety Emergency Situations (CAC/GL 19-1995).
Full report: ftp://ftp.fao.org/codex/REPORTS/Reports_2013/REP13_FCe.pdf
The 21st CCRVDF forwarded for adoption to the 37th CAC: (i) Risk Management Recommendations (RMRs)
for chloramphenicol, malachite green, carbadox, furazolidone, nitrofural, chlorpromazine, stilbenes and
olaquindox; (ii) Performance Characteristics for Multi-Residues Methods (MRMs) for Veterinary Drugs
(Appendix C of CAC-GL 71-2009); (iii) Provisions on Extrapolation of Maximum Residue Limits (MRLs) of
Veterinary Drugs to Additional Species (for inclusion on the Risk Analysis Principles Applied by the CCRVDF);
and (iv) provisions of the use of the Concern Form for the CCRVDF (for inclusion on the Risk Analysis
Principles Applied by the CCRVDF). The Committee prepared a revised Priority List of Veterinary Drugs
Requiring Evaluation or Re-evaluation by JECFA, which includes sisapronil (ADI an MRLs in cattle muscle),
ethoxyquin (MRL in shrimp muscle), ivermectin (MRLs in bovine muscle) and the update the toxicological and
exposure assessment of chlorpromazine, dimetridazole, ipronidazole, metronidazole and ronidazole.
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With regard to the CCRVDF work on countries need for MRLs (i.e. database on need for MRLs) and in the light
of the concern with the lack of progress to move compounds from the database to the priorities list, the
Committee agreed to a new approach, proposed by the United States of America, which would help to better
frame the need for MRLs and to move compounds from the database to the priorities list.
The Committee supported the proposal and agreed to:
(i) Request FAO and WHO to provide advice on the following questions:
-

To identify global animal health needs, i.e. key diseases of concern

-

To address each disease of concern identify available veterinary drugs including alternatives

-

To report for each of the veterinary drugs on known human health and/or trade concern

(ii) Establish an electronic Working Group, co-chaired by Costa Rica and the United States of
America:
-

To identify data availability and gaps for the veterinary drugs identified, taking the information
contained in the database into account

-

To explore alternative ways to fill data gaps, and prioritize veterinary drugs for evaluation by
JECFA

The 21st CCRVDF recognized the need for Members to actively participate in this work by providing the
required information and the importance to involve the OIE as well as other interested organizations.
Full report: ftp://ftp.fao.org/codex/meetings/CCRVDF/CCRVDF21
FORTHCOMING CODEX MEETINGS (relevant to the OIE Working Group)
The 45th CCFH, Ha Noi, Viet Nam, 12 -16 November 2012. Relevant to OIE is the ongoing CCFH work on the
Guidelines for Control of Specific Zoonotic Parasites in Meat: Trichinella spp and Cysticercus bovis, which
complements the OIE work on Infection with Trichinella spp. (Chapter 8.14.). The CCFH will also consider a
discussion paper on the occurrence and control of parasites and the report of the OIE activities.
The provisional agenda is available at: http://www.codexalimentarius.org/download/report/805/fh45_01e.pdf
The 8th CCCF will be held in The Hague, The Netherlands, from 31 March to 3 April 2014. The Committee will
consider, among others, the report of an electronic Working Group, chaired by Japan and Norway, which was
charged to collect data on total mercury and methylmercury in fish species important in international trade in
order to review the current GLs; and explore the possibility of revising the GLs or their conversion to MLs and
to identify the fish for which the level or levels could apply.
The provisional agenda of the 8th CCCF will be posted on the Codex website: www.codexalimentarius.org as
soon as available.
The 28th CCGP will be held in Paris, France, from 7 to 14 April 2014. The Committee will consider, among
others, the report of an electronic Working Group2, chaired by Canada, which was charged to propose guidance
to better take into account relevant work that has been undertaken or is in progress by Codex and OIE and
identify means to consistently reference each other’s standards and guidance, as appropriate. A physical
Working Group with the same mandate would be held prior to the 28th CCGP and with the logistical support
provided by the OIE.
The provisional agenda of the 28th CCGP will be posted on the Codex website: www.codexalimentarius.org as
soon as available.
The 37th CAC will be held in Geneva, Switzerland, from 14 to 18 July 2014. The provisional agenda will be
posted on the Codex website: www.codealimentarius.org/meetings-report.

2

Invitation to this electronic Working Group was distributed in September with a request to interested Members and
Observers to forward the names and contact information of their representatives before 19 October to:
codex_canada@hc-sc.gc.ca.
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APPENDIX I
PART 1 - LISTS OF STANDARDS AND RELATED TEXTS ADOPTED BY THE THIRTY-SIXTH
SESSION
OF THE CODEX ALIMENTARIUS COMMISSION RELEVANT TO THE OIE
Part 1 – Standards and Related Texts Adopted at Step 8
Standards and Related Texts

Reference

Committee on Food Hygiene (CCFH)
Principles and Guidelines for the Establishment and Application of
Microbiological Criteria

REP13/FH, Appendix III

Committee on Fish and Fishery Products (CCFFP)
Standard for Smoked Fish, Smoke-Flavoured Fish and Smoke-Dried Fish

REP13/FFP, Appendix III

Standard for Live Abalone and for Raw Fresh Chilled or Frozen Abalone
for Direct Consumption or for Further Processing

REP13/FFP, Appendix IV

Amendment to the Standard for Quick Frozen Fish Sticks

REP13/FFP, Appendix V

Amendments to sections I-6.5, I-8.5 and II-8.7 of the Standard for Live
and Raw Bivalve Molluscs (CODEX STAN 292-2008) and Sections 7.1
and 7.2.2.2 to the Code of Practice for Fish and Fishery Products
(CAC/RCP52 – 2003)

REP13/FFP, Appendix II

Task Force on Animal Feeding (TFAF)
Guidelines on Application of Risk Assessment for Feed

REP13/AF, Appendix II

Guidance on Prioritizing Hazards in Feed

REP13/AF, Appendix III

Committee on Food Import and Export Inspection and Certification Systems (CCFICS)
Principles and Guidelines for National Food Control Systems (Section 1-3)
Amendments to Guidelines for the Exchange of Information in Food
Safety Emergency Situations (CAC/GL 19-1995)

REP13/FICS, Appendix II

REP13/FICS, Appendix III

PART 2 - LIST OF DRAFT STANDARDS AND RELATED TEXTS APPROVED AS NEW WORK BY THE
THIRTY-SIXTH SESSION OF THE CODEX ALIMENTARIUS COMMISSION
Responsible
Body

CCFFP

Standard and Related Texts

Code of Practice for Processing of Fish Sauce

Reference

REP13/FFP
X

Appendix

Job Code

N03-2013

__________________________
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ACTIVITIES OF THE WORLD HEALTH ORGANISATION (WHO)
Global Foodborne Infections Network (GFN)
The GFN Steering Committee met in Bogota in September 2013 to:
– Review the 2012-2013 work plan: What went well what are the challenges?
– Identify partners areas of interest and capacity to support GFN in the next year and beyond
– Identify key issues to be taken up at the GFN “ future directions meeting”
– Where possible identify short term work plan for the next 6 months.
Given that key steering committee members were not present at Bogota it was agreed that the future of GFN will
be discussed in more detail during an ad-hoc steering committee meeting would be planned for 2nd Quarter 2014.
Major areas of consensus reached during the meeting that will set the scene for the ad-hoc meeting include:
Role of the GFN Steering Committee Members- A number of steering committee members expressed the need
to rethink and revise the roles of responsibility of the GFN Steering Committee and its membership. The work
and scope of GFN is evolving, therefore the role of the Steering Committee must be a part of this evolution. For
most partners, GFN is something that is done on top of regular day jobs and, in some cases, completely in spare
time and weekends. In addition and linked to this, most steering committee partners also have shifting priorities
due to both overall institutional strategies and uncertainty in financial allocations.
Needs-based approaches and closely working with WHO Regional and Country Offices- It was widely
accepted by the steering committee that a bottom-up and needs-based approach should be utilized to guide GFN
activities. This approach would ultimately contribute to a more significant impact in countries as resources can
be better-targeted to address the identified issues. Assessing the needs also enables GFN participation to better
align with partner goals.
Beyond training and over-all scope- Breaking free from a habitual training cycle was agreed by all participants
and the inclusion of other activities in capacity building efforts, such as focused projects and technical support to
countries, was welcomed.
Some activities were identified to take place in the next 6 months and in preparation of the ad-hoc meeting,
including exploring a formalized call for pilot projects and updating the governance structure of GFN.
***
Antimicrobial Resistance: Critically Important Antimicrobials for Human Health and WHO Advisory
Group on Integrated Surveillance of Antimicrobial Resistance (AGISAR)
At the AGISAR-5 meeting in Bogota there was a review of the progress achieved so far and a revision of the
WHO list of critically important Antimicrobials (CIA).
The topics discussed included:
 Integrated surveillance of antimicrobial resistance
o Taking stock of the international , regional and national initiatives; FAO, OIE, Tripartite AMR,
transatlantic task force on AMR , EMA-EFSA-ECDC joint initiative on Antimicrobial use and AMR data
collection.
o Review of the AGISAR projects in Kenya, Tanzania, Ethiopia, Columbia, Argentina, Venezuela, Cist
Rica, Lebanon and Vietnam
 Review of CIA list
 Process for developing the new CIA list:
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o Based on documents shared with the experts before the meeting and a presentation on WHO Guideline
development process and role of Guidelines Review Committee (GRC) , the experts charted the way
forward for a new Edition of the WHO CIA list as WHO Guidelines. Systematic reviews will be
commissioned based on PICO questions currently being drafted as an outcome of Working Group
discussions. Depending on funds availability, a new Edition of the CIA list meeting the requirements of
GRC could be available between 3 and 5 years.
WHO Strategic and Technical Advisory Group (STAG) for AMR
Most recently, the Director-General of WHO convened a strategic and technical advisory group (STAG) for
AMR, which held its first meeting in September 2013. At its first meeting the STAG was unanimous in calling
for urgent renewal and reinforcement of action to address AMR as a major growing threat to public health. The
STAG called for intersectoral engagement and partnering and highlighted the need for WHO to partner with
other organizations so that they are empowered and engaged in contributing to the development and
implementation of a global action plan for AMR.
***
Joint FAO/WHO Expert Meetings on Microbiological Risk Assessment (JEMRA)
1) Foodborne parasites
Foodborne parasites, especially Trichinella spp. and Cysticercus bovis , are major public health concern and
economic importance in some countries and therefore the Codex Committee on Food Hygiene (CCFH) has
been addressing the development of guidelines for control of these parasites. The 44th Session of the CCFH
held in November 2012 refined its earlier request to FAO/WHO to develop risk-based examples for
Trichinella spp. and Cysticercus bovis to illustrate the level of consumer protection likely to be achieved with
different pot-harvest risk management options and requested to focus on the collection and review of existing
information and examples and use this to guide further work. According to the request, FAO/WHO issued the
call for data in January 2013 to collect relevant information and held a joint expert meeting in Geneva on 2225 October, 2013 to develop risk-based examples.
WHO and FAO have also conducted peer review of risk profiles of Trichinella spp. and Cysticercus bovis in
response to a request from the 43rd Session of the CCFH held in December 2011. The updated risk profiles is
made available on the WHO and FAO websites.
2) Microbiological criteria
The microbiological safety of foods is managed by the effective implementation of control measures that
have been validated, where appropriate, throughout the food chain to minimise contamination and improve
food safety. Microbiological criteria (MC) are used not only for determination of acceptance of individual
lots of the final product and also for verification of the food safety control systems in the food chain. To
facilitate the establishment and implementation of risk-based MC, The Codex has revised the Principles for
the Establishment and Application of Microbiological Criteria (CAC/GL 21 – 1997).
The 44th Session of the CCFH requested WHO and FAO to provide assistance on development of an
statistical and mathematical considerations for elaboration of MC which is an Annex of the Guidelines and to
conduct peer review and publication of the practical examples for the establishment and implementation of
MC which were developed supported by Codex Trust Fund. Regarding the elaboration of statistical and
mathematical aspects on MC, WHO and FAO convened a technical workshop during 8-10 October 2013 in
Rome. WHO and FAO are also addressing the peer review process for the examples by publishing them as a
special issue of a peer-review journal.
***
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Joint FAO/WHO Expert Committee on Food Additives (JECFA)
The 21st Session of the Codex Committee on Residues of Veterinary Drugs in Foods (CCRVDF) held in August
2013 requested WHO and FAO to provide scientific advice to support developing country requests for veterinary
drug MRLs which has been discussed by a CCRVDF working group. WHO and FAO are in the process to better
define the scope of the request and will decide what can be done by WHO and FAO, with input from OIE, and
report back to the next CCRVDF.
***
Histamine and other biogenic amines from fish and fishery products
Scombrotoxin fish poisoning, often called “histamine poisoning,” is caused by ingestion of certain species of
marine fish that contain high levels of histamine and possibly other biogenic amines. To review existing criteria
for histamine in fish and fishery products developed by the Codex, which were not established by risk-based
approach, the 31st Session of the Codex Committee on Fish and Fishery Products (CCFFP) held in April 2011
requested WHO and FAO to review and evaluate the public health risk of histamine from fish and fishery
products. According to the request, WHO and FAO convened an expert meeting in September 2012 and
provided the outcome including the non-observed-adverse-effect level (NOAEL) of histamine for the 32nd
Session of the CCFFP.
***
Building capacity to prevent, detect and manage foodborne risks
WHO is willing to explore opportunities to collaborate with OIE on capacity building activities related to
strengthening food safety systems in developing countries.
The exact nature of the capacity building activities would be dependent on the outcome of the country needs
assessments but could involve support to develop/strengthen :


Laws and regulations: enabling legislation and regulations to establish and delegate roles and
responsibilities within the food safety system.



Disease surveillance: covering foodborne diseases (including those caused by chemicals and parasites), and
includes supporting laboratory capacity, epidemiological studies, and outbreak investigations.



Food monitoring and inspection: Monitoring of the food supply for contaminants, covering the procedures
and systems and Laboratory capacity to support monitoring.



Management and policy: food safety policy and risk management activity, and represents the actions that
the responsible authorities take. Risk analysis is an underpinning rationale.



Coordination: mechanisms for information and data sharing, along with analysis, so that well informed
decisions can be taken, for both routine risk management and response to outbreaks and emergency events.



Information and communications, education and training: the provision of food safety information to
consumers and industry such as the promotion of food hygiene. It also includes capacity building of the
human resources of the food safety system, to characterize existing resources, and mechanisms to increase
capacity through training.
***
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The Foodborne Disease Burden Epidemiology Reference Group (FERG)
Back ground
In 2006, WHO established FERG. The members of FERG are a multi-disciplinary group of internationally
renowned scientists that are working with WHO to estimate the global burden of foodborne diseases.
The work carried out in the last 7 years includes:
 Epidemiological reviews for mortality, morbidity and disability in each of the major foodborne diseases,
 Identification of models for the estimation of foodborne disease burden where data is lacking,
 Development of source attribution models and expert elicitation methods to estimate the proportion of
disease that is foodborne,
 Development of user-friendly tools for burden of foodborne diseases studies and policy situation analysis at
country level.
The expected results from FERG will be published in 2014 and will include:
• Burden of disease estimates for all relevant enteric, parasitic and chemically caused Foodborne Diseases
published as a WHO report and Atlas
• A Peer-reviewed Paper Series in a high-impact journal
• Foodborne Disease Burden and Policy Situation Analyses for the pilot country studies
• FERG toolkit to support countries in developing national burden of disease estimates
***
Promoting health by decreasing microbial contamination
WHO promotes as a practical implementation of the One Health approach through education of the rural workers
with the new WHO Food safety message, Five Keys to growing safer fruits and vegetables: promoting health by
decreasing microbial contamination. Through this new message, based on the successful Five Keys to Safer
Food concept, WHO promotes understanding of the links between the health of humans, animals and the
environment and how failures in good hygienic practices in one sector can affect the others to improve
community health and build sustainable development.
***
The International Food Safety Authorities Network (INFOSAN)
INFOSAN is a joint FAO/WHO initiative which includes the participation of 181 Member States. The aim of the
network is to promote the rapid exchange of information during food safety related events, share information on
important food safety related issues of global interest, promote partnership and collaboration between countries,
and help countries strengthen their capacity to manage food safety emergencies. To accomplish this, INFOSAN
works with a number of partners at the international and regional level. INFOSAN receives information from its
members and monitors for food safety related events of potential international concern to alert to its network
members. During 2013, the INFOSAN Secretariat has been involved in the coordination of information between
network members during more than 50 food safety events with potential international implications. Over the past
year, we have continued to focus on expanding membership to INFOSAN by encouraging the designation of
additional Focal Points in each Member State. With assistance and encouragement from OIE, the INFOSAN
Secretariat has extended INFOSAN membership to include OIE National Focal points for Food Safety in nearly
50 countries in order to further strengthen cross-sectoral coordination and cooperation at national and global
levels. More information about INFOSAN can be found at:
http://www.who.int/foodsafety/fs_management/infosan/en/index.html

***
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Activities of the Food and Agriculture Organization of the United Nations
FAO is going through a restructuring process focusing itself through 5 Strategic Objectives to the main goals of
the organization. Besides this a decentralisation process is going on and the Members of FAO decreased the
general budget.
One Health
FAO cooperates together with WHO and OIE in the Tripartite on issues in the human- animal- environment
interface. At the last meeting of the Tripartite in Rome three so-called 'spearheads' were named:
Antimicrobial Resistance
Avian Influenza
Rabies
Food safety aspects may become a topic in future Tripartite meetings.
The Syrian crisis
Besides the human suffering in the Syrian crisis there is also a rise of infectious animal diseases, some of them
being a high risk for food safety, like brucellosis. FAO cooperates with WHO and UNHCR and is involved in
monitoring and trying to prevent animal disease outbreaks to spread in the region.
MERS
FAO joined a WHO mission to the Kingdom of Saudi Arabia to cooperate with local authorities on the outbreak
of Middle East Respiratory Syndrome (MERS). Recently a FAO mission visited the Kingdom of Saudi Arabia to
assist local authorities in finding a possible animal source of the disease. Missions to the United Arab Emirates
and Qauatar are planned. A possibility that has to be researched is a possible infection route through the food
chain.
Safe feed
FAO produced a new manual on safe feed: Quality assurance for microbiology in feed analysis laboratories
(http://www.fao.org/docrep/018/i3287e/i3287eoo.htm)
The manual is also translated in Russian and is also available as e-book.

__________________________
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Background and Terms of Reference for proposed work on STEC

Background
The presence of certain Shiga-like toxin producing E. coli (STEC), and their toxins, in some foods gives rise to a
significant global burden of food-borne disease. While multiple sources and routes of transmission are now
recognized, data based on outbreaks and sporadic infections indicate beef and beef products as an important
source of food-borne STEC infection.
Due the public health importance of STEC, their absence in beef traded internationally is an important
certification requirement for some countries. Different countries apply different port of entry test requirements
and have different requirements for assurance in the country of origin. This lack of alignment can lead to
problems in international trade and adds considerable costs to providing assurances.
Terms of reference
1.

Identify practical and effective measures that can be implemented at farm level, including transport, to
reduce the prevalence and burden of STEC in the digestive tract or on the hide of bovine animals arriving at
the slaughterhouse, to lower contamination levels of fresh beef during slaughter and dressing processes; (It
should be noted that different countries use markedly different processes during slaughter and dressing to
minimise contamination of fresh meat).

2.

Consider inclusion of this guidance in appropriate OIE documents, e.g. FAO/OIE Guide to Good Farming
Practices for Animal Production Food Safety, or communication tools.

3.

Different cattle production systems and types of slaughter populations should be taken into account, for
example, young animals are known to have higher enteric carriage rates than older animals.

4.

Sources of information should include the OIE Literature review, recent EFSA scientific opinions, and
relevant USDA publications (see list of References below).

References
1. Scientific Opinion on the public health hazards to be covered by inspection of meat (bovine animals). EFSA
Journal 2013;11(6):3266 [261 pp.].
2. Monitoring of verotoxigenic Escherichia coli (VTEC) and identification of human pathogenic VTEC types.
Scientific Opinion of the Panel on Biological Hazards. The EFSA Journal (2007) 579, 1-61.
3. Scientific Opinion on VTEC-seropathotype and scientific criteria regarding pathogenicity assessment. EFSA
Journal 2013;11(4):3138 [106 pp.].
4. Production Best Practices (PBP) to Aid in the control of Foodborne Pathogens in Groups of Cattle. Beef
Industry
Food
Safety
Council
Subcommittee
on
Pre-Harvest:
http://www.bifsco.org/CMDocs/BIFSCO/Best%20Practices/Production%20Best%20Practices.pdf
5. Shiga Toxin-Producing Escherichia coli (STEC) Ecology in Cattle and Management Based Options for
Reducing Fecal Shedding. T. R. Callaway, T. S. Edrington, G. H. Loneragan, M. A. Carr, D. J. Nisbet. Agric.
Food Anal. Bacteriol. AFABjournal.com Vol 3, Issue 1-2013, pp. 39-69.
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6. Current and near-market intervention strategies for reducing Shiga Toxin-Producing Escherichia coli (STEC)
shedding in cattle. T. R. Callaway, T. S. Edrington, G. H. Loneragan, M. A. Carr, D. J. Nisbet. Agric. Food
Anal. Bacteriol. AFABjournal.com Vol 3, Issue 2-2013, pp. 103-120.
7. Preslaughter Interventions Could Reduce
http://www.gao.gov/products/GAO-12-257

E.

coli

in

Cattle.

GAO-12-257,

Mar

9,

2012:

8. Response to Recommendations from the GAO Food Safety Report on Preslaughter Interventions to Reduce
E. coli in Cattle USDA APHIS Veterinary Services Centers for Epidemiology and Animal Health, Fort
Collins, Colorado, March 2013.
________________________
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WORK PROGRAMME FOR 2014
The Working Group agreed that its work programme for 2014 would include:
1.

2.

3.

Current work
a)

Potential standard development on Salmonella in pigs and cattle.

b)

Support potential standard development on Salmonella in pork and beef undertaken by Codex
(CCFH), by the development of pre-harvest control measures and appropriate cross referencing of
existing OIE standards.

c)

Potential development of guidance on STEC in cattle.

Monitoring and advice in relation to animal production food safety
a)

Terrestrial Code chapter on brucellosis.

b)

OIE and Codex standard development work on Trichinella (T.saginata).

c)

OIE standard development work on porcine cysticercosis.

d)

Generic aspects of control of zoonotic parasites and linkages to potential Codex work (CCFH).

e)

Generic aspects of food safety control systems associated with contamination with enteric pathogens
and linkages to Codex work.

f)

Antimicrobial resistance.

g)

Potential food safety implications of biotechnology vaccines.

h)

Developments in nanotechnology.

i)

Veterinary education.

j)

Veterinary legislation.

k)

Zoonoses at the human animal ecosystem interface (‘One Health’).

l)

Evaluating performance of competent authorities including Veterinary Services.

m)

Modernisation of meat inspection.

n)

Linkage between food safety and animal welfare.

Relationship between OIE and Codex
a)

Strengthen and promote continued close collaboration between the Codex Secretariat and the OIE
Headquarters.

b)

Promote and encourage enhanced OIE input into Codex texts and vice versa.

c)

Identification of areas of potential collaboration between OIE and Codex on the development of
standards.

d)

Follow up on the work of the Codex Committee on General Principles (CCGP) electronic Working
Group on Codex/OIE Cooperation.
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4.

Communication
a)

Support to OIE regarding communication on animal production food safety.

b)

Review and propose updates for the OIE webpages on animal production food safety.

c)

Develop a paper to describe advances and new tools in risk based approaches to food safety
throughout the food chain.

__________________________
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