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Introduction

®Apr. 1985: Joined the MHW

®QOct. 1997: First CCFH meeting (as the Export Seafood
auditor in the Veterinary Sanitation Division)

®0Oct. 1999: Secondment to the WHO Food Safety Department,
JEMRA secretariat

®Qct. 2004: Back to Japan, Senior researcher in the
Department of Safety Information on Food & Drug

oA I_FEV%OO& Transferred to National Institute of Public Health,

®April 2013. Professor, Joint Faculty of Veterinary Medicine.
®JEMRA expert (E.sakazakii in PIF, Vibrio, MC)

®CCFH pWG on Control of pathogenic Vibrio spp, WG co-
chair for the revision of Microbiological criteria in food, co-
chair of pWG and EWG for Control of parasites, co-chair of
pWG and EWG for the Control of Histamine (CCFFP)
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Terms of Reference of the CCFH

(a) to draft basic provisions on food hygiene applicable to all food*;

(b) to consider, amend if necessary and endorse provisions on hygiene prepared by
Codex commodity committees and contained in Codex commodity standards, and

(c) to consider, amend if necessary, and endorse provisions on hygiene prepared by
Codex commodity committees and contained in Codex codes of practice unless, in
specific cases, the Commission has decided otherwise, or

(d) to draft provisions on hygiene applicable to specific food items or food groups,
whether coming within the terms of reference of a Codex commodity committee or
not;

(e) to consider specific hygiene problems assigned to it by the Commission,

(f) to suggest and prioritize areas where there is a need for microbiological risk
assessment at the international level and to develop questions to be addressed by the
risk assessors;

(9) to consider microbiological risk management matters in relation to food hygiene,

including food irradiation, and in relation to the risk assessment of FAO and WHO.

*The term “hygiene” includes, where necessary, microbiological specifications for

food and associated methodology.
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Achievements on CCFH

® Recommended international code of practice — General principles of food hygiene
(CAC/RCP 1-1969)

® Principles and Guidelines for the establishment and application of microbiological criteria
related to foods ( CAC/GL 21 — 1997)

® Guidelines for the validation of food safety control measures (CAC/GL 69 — 2008)

] g(r)iq%glg)s and Guidelines for the conduct of microbiological risk assessment (CAC/GL

L] ggir%gle)s and Guidelines for the conduct of microbiological risk management (CAC/GL
-2007

® Code of hygienic practice for fresh fruits and vegetables (CAC/RCP 53-2003)

® Code of hygienic practice for milk and milk products (CAC/RCP 57-2004)

® Code of hygienic practice for Meat (CAC/RCP 58-2005)

® Code of Hygienic Practice for Eggs and Egg Products (CAC/RCP 15-1976, rev2007)

® Guidelines on the application of general principles of food hygiene to the control of
Listeria monocytogenes in food (CAC/GL 61-2007)

® Guidelines on the application of general principles of food hygiene to the control of
pathogenic Vibrio spp. in seafood (CAC/GL 61-2007

® Guidelines on the application of general principles of food hygiene to the control of
viruses in food (CAC/GL 79-2012)

L] Ggigg%i?;as for the control of Campylobacter and Salmonella in chicken meat (CAC/GL
78-
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Important Agenda ltems at the
coming 36" session of CCFH

®Proposed Draft Code of Practice for Low-
Moisture Foods

®Proposed Draft Guidelines for the Control of
Nontyphoidal Salmonella spp. in Beef and
Pork Meat

®Proposed Draft Guidelines on the Application
of General Principles of Food Hygiene to the
Control of Foodborne Parasites

®Potential newwork: Revision of the General

Principles of Food Hygiene (CAC/RCP 1-1969) and
its HACCP Annex
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Background and purpose of LMF CoHP

® The water activity (aw) of low-moisture foods is often well below 0.85 and
foo%btc_)rne pathogens such as Salmonella cannot multiply under these
conditions.

o Even.tho_u%h pathogen (?rowth is prevented in these products, the cells can
remain viable for extended periods of time. For Salmonella spP., the
infectious dose is thought to be very low, as demonstrated by the small
numt%te)rs okf cells per serving recovered from low-moisture foods implicated
in outbreaks.

® Furthermore, there is evidence that the composition of a food (especially,
high fat contentz_may protect Salmonella against the acidic conditions of the
stomach, potentially’increasing the likelihood of illness from consuming low
numbers of the organism.

® Pathogens such as Salmonella can be difficult to control in a low-moisture
food operation environment, because they can persist for prolonged periods
of time in the dry state and in in low-moisfure products. Microorganisms are
more heat tolerant in food matrices at reduced water activity.

® This Code addresses Good Manufacturing Practices (GMPs) and Good
H){gle_mc Practices (GHPs) that will help control microbial hazards (special
attention to Salmonella spp.) associated with all stages of the manufacturing
of low-moisture foods.
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> [1 Good hyglenlc practice (GHP) — based
» Hazard based

O ERI LB EFERVEESATLIZEOTERS,

Background and purpose of RM document
on Salmonella in pork and beef

® Purpose: to provide information to governments and industry on the
control of nontyphoidal Salmonella’in beef and pork meat that aim to
reduce foodborne disease whilst ensuring fair practices in the
international food trade. The Guijdelines Prowde a scientifically sound
international tool for robust application of GHP- and hazard-based
approaches for control of Salmonella in beef and pork meat
according to national risk management decisions.

® Apply a risk management framework (RMF) approach

® The Guidelines are presented in a flow diagram format so as to
enhance practical application of a primary production-to-consumption
approach to food safety.

® Potential control measures for application at single or multiple steps
of the food chain are presented in the following categories:

» [1 Good hygienic practice (GHP) — based
» Hazard based

® The control measures that are selected can vary between countries
and production systems.
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DRAFT GUIDELINES ON THE APPLICATION OF
GENERAL PRINCIPLES OF FOOD HYGIENE TO THE
CONTROL OF FOODBORNE PARASITES

@®to provide guidance on preventing, inactivating, or
minimizing the presence of foodborne parasites
that present a public health risk

®applicable to all foods from primary production
through consumption, for the control of foodborne
parasites.

O GPFH format

®The Section 3 (Primary Production) is subdivided
into four food categories, i) Meat, ii) Milk and milk
products, iii) Fish and fishery products, iv) Fresh
fruits and vegetables, and v) Water.,
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Active Participation of Japan

® Before 2004, limited contribution from the Japanese

Delegation. -

® Japan led the pWG for Vibrio document, because we
have enough data, experiences and information to
control Vibrio spp.

® Japan co-chaired the pWG of the revision of MC
document and finalized the revision with support from
many member countries, and gradually got confidence
from many countries, including US.

® Now Japan co-chars pWG for drafting Parasite control
document. Hope we can finalize it soon, so that we
can start a new work on the control of VTEC in beef.
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Advantage of active participation in
the CCFH

® Obtain the latest scientific information

® Control measure in Japan may be included in the
Codex documents.

® |t will be easy for us to understand control measures
implemented in other countries/regions, and help us
to identify appropriate control measure(s) which we
can introduce in Japan.

® Obligation as a developed country

® A probability of acceptance of Japanese
interventions may be increased
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Thank you for your attention.

Email: toyofuku@yamaguchi-u.ac.jp
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