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W a | 2.4.2 Food control and monitoring

j“?' equipment.

I l l * Equipment used to cook, heat treat, cool, store or freeze food
' achieve the required food temperatures maintain them

o effectively.
9 "| » Allow temperatures to be monitored and controlled.

« Effective means of controlling and monitoring humidity, air-
flow.

* Harmful or undesirable micro-organisms or their toxins are
eliminated or reduced to safe levels or their survival and

b
[
‘ growth are effectively controlled.
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CAC32 on private standards

+ Concern to many members as compliance/ certification
was difficult, especially for developing countries.

« Need to see how private standards relate to Codex
standards. Codex standards should be benchmarks for
these private standards. International harmonization of
food safety provisions should be based on Codex
standards.

+ Forum to address the legal implications of private
standards is the WTO SPS committee.

« CAC will work with OIE and IPPC should consult on a
common strategic position on this matter

« Study to analyse the role, cost and benefits of private
standards especially with respect to the impact on
developing countries
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Food additives lechnological purpose
functional class

Acidity regulator Acidity regulator, acid, acidifier, alkal,
base, buffer, buffering agent, pH
adjusting agent

Anticaking agent Anticaking agent, antistick agent,
drying agent, dusting powder, release
agent

Antifoaming agent Antifoaming agent

Antioxidant Antioxidant, antioxidant synergist,
sequestrant

Bulking agent Bulking agent, filler

Colors Color

Color retention agent | Color fixative, color stabilizer

Emulsifier Clouding agent, dispersing agent,
emulsifier, plasticizer, surface active
agent, surfactant, wetting agent

Emulsifying salt Melding salt, sequestrant

Firming agent Firming agent

Flavor enhancer Flavor enhancer. flavor modifier.
tenderizer

Flour treatment agent | Bleaching agent, dough 1mprover,
flour improver

Codex alimentarius list of standards. Codex alimentarius standards and guidelines. Codex alimentarius guidelines cac/gl 32. Codex alimentarius standards for microbiological. Codex alimentarius commission standards. Codex alimentarius guidelines.
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