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The Statutes of the Codex Commission were 
adopted by its parent organizations, FAO and 

WHO, and the Commission held its first meeting 
in Rome, Italy in June 1963.





Codex Alimentarius

• The Codex Alimentarius system presents a unique opportunity 
for all countries to join the international community in 
formulating and harmonizing food standards and ensuring their 
global implementation.

• The mandate of Codex is to establish international food 
standards to protect the health of consumers and to ensure fair 
practices in the food trade, while promoting coordination of 
food standards work undertaken by international governmental 
and non-governmental organizations.



The Joint FAO/WHO Food Standards Programme

The work of FAO and WHO with respect to food standards consists of the 
following three independent yet complementary activities:

1. the provision of scientific advice by expert bodies and meetings 
established by FAO and  WHO; 

2. the elaboration of food standards by the Codex Alimentarius
Commission taking into consideration the scientific advice provided by 
FAO and WHO; and

3. the creation of capacity building programmes related to strengthening 
food control systems taking into account the standards developed by 
the Codex Alimentarius Commission.



Provision of scientific advice



Provision of scientific advice

FAO and WHO implement a joint programme to provide scientific advice to:

• The Codex Alimentarius Commission and its subsidiary bodies;

• Member countries.

FAO/WHO scientific advice is provided through two main mechanisms:

1. Expert bodies that have a permanent joint secretariat (e.g. the Joint 

FAO/WHO Expert Committee on Food Additives – JECFA)

2. Ad hoc expert consultations or meetings established to address a  

specific food safety issue (e.g. The Joint FAO/WHO Expert Consultation on 

Evaluation of Allergenicity of Genetically Modified  Foods).
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Elaboration of food standards



Food standards

• The Codex Alimentarius Commission develops science-based 

standards taking into account the scientific advice provided 

by FAO/WHO expert bodies and ad hoc consultations and 

meetings.  

• The Commission undertakes its standard setting work 

through a number of subsidiary bodies (Committees and 

Task Forces).
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International obligations 

• For Codex Member countries that are also members of the World 
Trade Organization (WTO) there are some international obligations to 
be taken into consideration:

• Countries that are Members of WTO and therefore are signatories to 
the Application of sanitary and Phytosanitary Measures (SPS) and 
Technical Barriers to Trade (TBT) agreements are expected to 
participate to the extent possible in the standard-setting work of the 
Codex Alimentarius Commission.
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Codex standards under WTO

• The status of Codex standards under World Trade Organization (WTO) 
agreements has increased the significance of Codex standards. 

• Codex standards are explicitly referenced in the Agreement on the 
Application of Sanitary and Phytosanitary Measures (SPS Agreement) as 
the international benchmark for food safety. 

• According to this agreement, Members shall ensure that any sanitary or 
phytosanitary measure is applied only to the extent necessary to protect 
human, animal or plant life or health, and shall not be applied in a 
manner that would constitute a disguised restriction on international 
trade.



Can’t talk about Codex without talking about:

•Risk
• A function of the probability of an adverse effect and the 

magnitude of that effect, consequential to a hazard(s) in 
food.

•Risk Analysis
• A process consisting of three components: risk 

assessment, risk management and risk communication.



Risk Assessment
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Risk Communication
(interactive exchange of 
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• How big is the risk, what 
factors control the risk?

• Scientific process

• How can we talk 
about the risk?



Risk assessment

• The scientific evaluation of known or potential adverse health effects 
resulting from human exposure to food borne hazards, consisting of 
four steps: hazard identification, hazard characterization, exposure 
assessment and risk characterization

• The definition includes quantitative risk assessment, which 
emphasizes reliance on numerical expressions of risk, and also 
qualitative expressions of risk, as well as an indication of the 
attendant uncertainties.



Risk management

• Process, distinct from risk assessment, of weighing policy 
alternatives in consultation with interested parties, 
considering risk assessment and other legitimate factors, 
and, if need be, selecting appropriate prevention and control 
options



Risk Communication

• Means the interactive exchange of information and opinions 
throughout the risk analysis process as regards hazards and risks, 
risk-related factors and risk perceptions

• Among risk assessors, risk managers, consumers, feed and food 
businesses, the academic community and other interested parties

• Including the explanation of risk assessment findings and the basis of 
risk management decisions







Recent support to Codex provided  by FAO –
Fisheries and Food Safety units

1. Elaboration of a table of nitrogen factors for quick frozen fish sticks, fish portions 
and fish fillets including procedure for determining nitrogen factors

2. Publication of Toxicity Equivalency Factors for Marine Biotoxins Associated with 
Bivalve Molluscs

3. Publication of the Technical Guidance for the development of the Bivalve 
Molluscan Sanitation Programs

4. Support for the paper for methylmercury in fish

5. Initiation of the work of Ciguatera

6. Histamine work for the revision of the Code of Practice for Fish and Fishery 
Products



Thank you for your attention


