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(BEFEM)
Procedural Manual (14" edition)

CODEX COMMITTEE ON FOOD LABELLING
Host Government: Canada

Terms of reference:
(a) to draft provisions on labelling applicable to all foods;

(b) to consider, amend if necessary, and endorse draft specific provisions on labeling
prepared by the Codex Committees drafting standards, codes of practice and guidelines;

(c) to study specific labelling problems assigned to it by the Commission;
(d) to study problems associated with the advertisement of food with particular

reference to claims and misleading descriptions.

FOOD LABELLING COMPLETE TEXTS (revised 2001)

e Codex General Standard for the Labelling of Prepackaged Foods (CODEX STAN
1-1985 (Rev. 1-1991))

e Codex General Standard for the Labelling of Food Additives when sold as such
(CODEX STAN 107-1981)

* General Standard for the Labelling of and Claims for Prepackaged Foods for
Special Dietary Uses (CODEX STAN 146-1985)

o Codex General Guidelines on Claims (CAC/GL 1-1979 (Rev. 1-1991))
e Codex Guidelines on Nutrition Labelling (CAC/GL 2-1985 (Rev. 1 —1993))
e  Guidelines for Use of Nutrition Claims (CAC/GL 23-1997)

¢ General Guidelines for Use of the Term “HALAL” (CAC/GL 24-1997)



CODEX GENERAL STANDARD FOR THE LABELLING OF PREPACKAGED
FOODS CODEX STAN 1-1985 (Rev. 1-1991)1

1. SCOPE

This standard applies to the labelling of all prepackaged foods to be offered as such to
the consumer or for catering purposes and to certain aspects relating to the presentation
thereof.

2. DEFINITION OF TERMS
For the purpose of this standard:

“Prepackaged” means packaged or made up in advance in a container, ready for offer
to the consumer, or for catering purposes.

“Foods for Catering Purposes” means those foods for use in restaurants, canteens,
schools, hospitals and similar
institutions where food is oftered for immediate consumption.

4. MANDATORY LABELLING OF PREPACKAGED FOODS

4.5 COUNTRY OF ORIGIN

4.5.1 The country of origin of the food shall be declared if its omission would mislead
or deceive the consumer.

4.5.2 When a food undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country
of origin for the purposes of labelling.

5. ADDITIONAL MANDATORY REQUIREMENTS
5.1 QUANTITATIVE LABELLING OF INGREDIENTS

5.1.1 Where the labelling of a food places special emphasis on the presence of one or
more valuable and/or

characterizing ingredients, or where the description of the food has the same effect, the
ingoing percentage of the ingredient (m/m) at the time of manufacture shall be declared.

5.1.2 Similarly, where the labelling of a food places special emphasis on the low content
of one or more ingredients, the percentage of the ingredient (m/m) in the final product
shall be declared.

5.1.3 A reference in the name of a food to a particular ingredient shall not of itself
constitute the placing of special emphasis. A reference in the labelling of a food to an
ingredient used in a small quantity and only as a flavouring shall not of itself constitute
the placing of special emphasis.
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CRITICAL REVIEW OF PROPOSALS FOR NEW WORK AND MONITORING
PROGRESS OF STANDARDS DEVELOPMENT (Agenda Item 3)

36. Several Members pointed out that the Committee on Food Labelling had been
discussing the

labelling of foods derived from biotechnology for many sessions without any progress
and recommended that the CCFL consider suspending discussion for a period of time or
discontinuing work if it could not solve the issue.

41. The Executive Committee agreed to give a general recommendation to Codex
Committees to make all efforts to achieve progress on controversial issues, and, if_
progress was slow or consensus was unlikely to be reached, to consider the
following options: redefining or narrowing the scope of the text, concentrating on
the areas where consensus could be reached; suspending consideration of the issue
for a period of time; or discontinuing the work.

4 3EPITERS (19964E6H) #FE ()
Codex Committee on Food Labelling

27. The Executive Committee did not accept the view that standards directed to
ensuring fair practices in the food trade in areas other than the protection of consumers'
health were excluded from the Commission's mandate, although all work should be
guided by the four Statements of Principle.

29.the Executive Committee stressed that the Four Statements of Principle should be
closely adhered to. It noted the opinion claiming that while consumers may claim
the right to know whether or not foods had been prepared by such means, it also
noted that the claimed right to know was ill-defined and variable and in this
respect could not be used by Codex as the primary basis of decision-making on
appropriate labelling.






