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4.2.1.6 Subject to evaluation using established criteria?, regional or national authorities may exempt
ingredients derived from foods listed in section 4.2.1.4, and where applicable section 4.2.1.5, from
being declared.

7 FAO and WHO (2024). Risk assessment of food allergens: Part 4: Establishing exemptions from
) mandatory declaration for priority food allergens https:ﬂdoi.orq“0.4060!cc9554enﬁ FAO/WHOEFIRE
BEOLR— b
4.2.1.6 MEISNEEEZAVGEHMECHEL), MUY FEOEELF/(E, ©72324.2.1.4RU%ETD
1%a(34.2.1. 53872 RmEBROFEMBIORREBZRINT 2ENTED.
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4.2.1.7 Sulphite when present in concentrations of 10 mg/kg or more? in a food [as offered to the
consumer/as consumed] shall always be declared using the specified name ‘sulphite’ or ‘sulfite’ in
addition to or as part of the ingredient name.

4.2.1.7 EHFIEE, 10mg/kgll EDRET. DEEAIRHINZRIC//HESNSRICIBRmACHT
EIBLEF BRMARRO—EREL TEIIITNUSENMU T, [FEFESE ] (sulphiteX(dsulfite) OFRFED
2F Ve BV TERRSNRINERB,
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8.3 Declaration of certain foods and ingredients

8.3.1 The specified name for the foods and ingredients listed in sections 4.2.1.4, 4.2.1.7 and where
applicable 4.2.1.5 shall be declared so as to contrast distinctly from the surrounding text such as
through the use of font type, style or colour.

8.3.2 The specified name for the foods and ingredients in sections 4.2.1.4, 4.2.1.7 and where applicable
4.2.1.5 shall be declared in the list of ingredients or in a separate statement or in both.

8.3.2.1 If used the separate statement shall commence with the word ‘Contains’ (or equivalent word)
and be placed directly under or in close proximity to the list of ingredients when present.

8.3.3 Where a food is exempt from declaring a list of ingredients, the foods and ingredients listed in
sections 4.2.1.4, 4.2.1.7 and where applicable 4.2.1.5 shall be declared, such as in a separate statement
made in accordance with section 8.3.2.1.

8.3.4 For single ingredient foods, section 8.3.3 does not apply where foods and ingredients listed in
sections 4.2.1.4, 4.2.1.7 and where applicable 4.2.1.5 are declared as part of, or in conjunction with, the
name of the food.

8.3 L3 EDEMMRUV EMBDORT

8.3.1 73324.2.1.4, 4.2.1. 7RUZHIZHECE4.2.1.5(38 BRI VFEMBIORFEDZINE. TA> M1 TrER.
BZAVTREBENSEOENER I DISICRRSNBIINERSR,

8.3.2 ©73324.2.1.4, 4.2.1.7RUZEHI3HE(C34.2.1.5([HBIFPEBERUVEMBIOFFEDZIRE, R —E0HEL
FRDBEUEXE RIFEOMTS (CRRSNBINERSRN,

8.3.2.1 DB EZEAIZHEE. [ELILVOXE (RIFFHIZNE) THISBINERST . BMR—EIH315A(C
(FZDE T XIS UTZARICRIRSNRINIEIRE,

8.3.3 HPEMNEMB—EICHIIDRTODEARIEIZOTVIZECHENT, ©723>4.2.1.4, 4.2.1.7RUZHITBHECE
4.2.1.5[CBITBREERUVREMAIE. £72328.3. 2. 1IN BELE X E R EVOI AL TRRSNBIFNERSIRN,

8.3.4 H—OEMPNSRIBMIOVTIE. ©73324.2.1.4, 4.2.1.7RUZHTZIHEICE4.2. 1.5(3B T B R VIRM A
HEFRO—EBEL TR ERIFEHE TRRENTVBIHA(CE. ©523>8.3. 30MREGEALRL,
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CCMAS Discussion Paper on Methods of Analysis

CCMAS 43 (13-18 MAY 2024)
for Precautionary Labeling (MARCH 2024)
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(CFBEATVRVILICERL. EWGZ BiRET D
CCMAS Discussion Paper on Methods of Analysis for Precautionary Labeling|
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This form will be used to collect information on the way member states are currently testing for
allergenic proteins in foods. An example is given, and then each allergen from table 11 of RISK

o BXIUSTTSUOWTE—REHARSM1> (CXG
T PIORIY ALLEAGENS h e o b complted b member st Eoch oge s e fr 0 50-2004) TH/—-2NTWL3fzs. EWGT(EXIIE

3 methods to be listed per allergen. An example is given below for the case of milk allergen: LJT\L\_’ AN —
RONTETER

EXAMPLE for Milk Allergen: ° CX/MAS 24/43/90)Bﬁ%%l(:%e%ﬁéntb\éﬁ
Method 1 SEOWREET — AR I BI AN —(CEFE

Method Title Neogen Veratox
Principle ELISA
Analyte Total milk protein
CXIMAS 2414319 7
LOQ or range 2.5-25 ppm milk protein
(ug protein/g food) Appendix|
Allorgen  Method Name Wethod Description Not
Additional https://doi.org/10.1111/1750-3841.13357 Crustacea FAtestElAcrustaceall  ELISA Oftial Japanese method.
Information Cat. # 8430

Crustacea  Crustacea kit " Maruha  ELISA
Nichiro

Crustacea Crustacean ELISAKHD ~ ELISA

RIDASCREEN®BFAST ELISA
stacear

raQuant® Crustacea  Sandiwich ELISA
ELISA test kit

ea  SureFoodd ALLERGEN ~ RT-PCR
Crustaceans

{R:%RE 6 : e IV—AZNUTIRHAThIBEREROERIR
ROBBIOVTDHA RSO
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20178 CCFL44(CHBWVT. REN. FES DA -2y MRFEMENNL TWBZEZIBRIC, 124 —3y MRFE(CHT
PEMBTROVHEMECOVTHE.

20194~ CCFL45. CCFL46LiEsmhiitfnal, CCFL47 (20235 A) ([CBVWTATYS 5 [LEHRTETE
B, CCFL48ICMmIFEWGHRESNZ AN ThNe. GEGEE : =E EEE : BHAR. FU. 1R,
thE)

(A4 R34 EDHERK]

1. B®Y 5. BmlEHRORA

6. edV—AICHII BRI mRIDAIDIERDEMIEIR

7. EBNEMBHROER

10

(8F) 15—y MRSEICETIERFTROEHRIZMICEAT S/ RIYIICONT

BHETE. [1>29—3y MRFEICHIIDRRFRROBEIRIBHICEIT D01 RIvI 12 ARL, eIN—RZNMUILRROIRSE
(CHIT P EMIBIROIBEICEBOREFEE[FTE X2 RLTWS.

B4 RITvIDBER

. BREREEEECHA N LORSEROEAHEN

A5 =2y NEFICBITS LECHA b LEBHREE FORMERREDMICKRERE

el o . ZCT. HEERBLEEERDEEN0L. ECH M ETEDLSBRETRIE

REFTOMBRHRCEIS BEEDLSBHETEDRERETNE LN, OB HPMAEAE C8
BLRTvY . BHFNRIREEIY. ZNEXI3HOBMAFESE - B ECOVTHIER

ASOHMED

« ECH/bLETERMFREZID LTOEEY—IEVTERVEEN
- BIRSBRROEHPLECHA MFIVEERFXZMICEAVILERV

AEOHREEE

. BmZHDIRSECY 1 NEESEFRE )
FELTERZBRAVLEY | B4 . RyhE-ILFLmE, RyhA-/—BEH,
EE A—N-ERYANEEE. EMBAFOTRSEFE. &
MERRTCEEES F

#fMakeA

pmmragRses: o ey ey | B BROREERES  HEEE, foNE—NET |
reRaRsoRs SEOBRESIRULEL | 5102 3™ (EAHmSI0o0 eSD) | ECo(IE
o EBEEEZOLRENN &
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® MRIMRIFHABR minimum durability IT#35HIBR durability 1IcOWT

5. EmEHRORE]

«  CCFL47TE, HI[EBELUBHEMNRIEHRIZBHZRDZENTESZJEVOIRELZSZSHRECDOWTEANTN, BAR(CRS
BEFRICDVTIE, eOV—A%ZFIAIT ZEHEEORE UDNSUISHOR TIRIERIRTEZENSLOER . I TOMETREER—X
(Z. BIEfERETI3TLLROfk,
OCCFL47# (Step5) BE&)
3. DEFINITIONS

[Minimum durability” means the period (e.g. in hours, days, months etc.) between the point of delivery
or agreed date for collection in-store and the best before or use-by date, as applicable.]

(M &/ MRIFHAPR | & (S, BOXBF R I ERSNEHCHITSRIOA L ERIIPR X (LEEHROS55%=9 5B DORIDHAR
(B3fE. B# REEE) 205, |

5. FOOD INFORMATION PRINCIPLES

5.1 The food information required to be provided on the label of a pre-packaged food or in associated
labelling, shall be provided on the product information e-page of the pre-packaged food prior to the point of

e-commerce sale, except to the extent otherwise expressly provided in these guidelines, or any other Codex
text.

This includes the following food information indicated in/by:

= Section 4 and Section 5 of the General Standard for the Labelling of Pre-Packaged Foods (CXS 1-1985)
except information required by 4.6 and 4.7 .1; [An indication of the [minimum durability)/[expiry date/best before
date/best quality before date/use-by date/expiration date] of the pre-packaged food is encouraged to be

provided.]
 Section 3 of the Guidelines on Nutrition Labelling (CXG 2-1985);

« Any aother relevant Codex text.

VEEmMOFORICHRDI MG (CXS 1-1985) 02324 KU'5 (IELEV2324.6 R U4.7 1 TERSNBIBIRIIFFRS )
[BEEmO [H/IMREHR] / BRHHERR/ SRR/ mEBERFHIRHERIR/BHHR] OFROREMEREENS. ]
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5.1 RIFHROER |

o ©II3U5. 1FHFHAR (durability) OFEZRCEIITZTFANOVTIERAZ RERNGDD. ZOEEONEMEPE
([CODVWTEWGX N -FETEBRMESN TULRUMAIL. CCFLA8T(&, (LA DARBZIRFTINETEEIN TS,
«  BARNIICE. LTFO3D0EIREZICOVTIRET I 2.
a) IERTEINTVBIXE (5. 1NTHRIFHARZEZRIBDE) . [option Al
b) AIBMOREXES ([FFHAR (durability) 1Z2E&EET. BIONXS(CEERZE) . [option B]
c) MRFFHABROF R IKIAEEERZTR(CHIFR T 3.
[option A]
5.1 The food information required to be provided on the label of a pre-packaged food or in associated labelling,

shall be provided on the product information e-page of the pre-packaged food prior to the point of e-commerce
sale, except to the extent otherwise expressly provided in these guidelines, or any other Codex text.

This includes the following food information indicated in/by:

— Section 4 and Section 5 of the General standard for the labelling of pre-packaged foods (CXS 1-1985)
except information required by 4.6 and 4.7.1; [An indication of durability of pre-packaged food is

encouraged to be provided.] [For the purpose of this clause, “durability” means the period
between the point of delivery and the best-before or use-by date in which the food retains its

specific properties when properly stored.] (option A)

51 ZOHARZAVXRIFMBOI—FT v 7 AXZICHATMICHESNTWIBER2KBE, AEBRDO T NI IEMET 2FRR
TRMHTZEDNBEREINZIBERERIZ. e AV —RIIHBITIHFEOHALVANIC. BERBROHRERe—JI2BNT
b T (AN (W = AN R AN A

IHNICIE. UTICBEWTHRESNTLWIRBRIERI,EENS,
-EREAROERRICEET A —MBIEE (CXS1-1985) £ a4 RO5 (=77 L4685 L U471 TERINBZERILRL)
[BEBERORIFHREZ RIRTORELIHERING, | [ZOFHEICHWT, [FISFHR] & 13, EEORSHL S EKREARRX
ISHERRE TOHBT, ZOERVPEICEESINEBEICZOEE2RET 2HB%Z V5, |1 (optionA)
- — 1

[ DRIE & BEEEN A LA UK 5. [For the purpose of this clause (ARZFKIEICHEWT) | ERELALT }

[durability] (22 W THRE,
el 14

@ MBIMRIFHABR minimum durability INRIFHAR durability llcDW\T

5.1 RIFHIROF TR (&)

o TI2AV5 UREFHIR (durability) OFERCEIIZTFANOVTERABBERNDD. ZOEROVEMEPXE
(EOVTEWGXYN-TEEMISNTUVRMRSL. CCFLA8TIE, EICAREIZIOABTZIRETINEESNTLVS,
« BARMCE IFO3D0OERRICOVTIRET I %,
a) MERFEINTUBXE (. 1ANTHRFHRZEERISE) . (option Al
b) AENOREBXE (MRFHAR (durability) 1ZEHREI(CHREISZ) [option B]
c) MRIFHAPR I(CBI T 35:IB% e £I(CHIBRI %, [option C]

[option B]

or

— Itis encouraged that an indication of the minimum number of days the product will be delivered
to the final consumer before the “Use-by Date”, “Expiration Date”, “Best-Before Date” or “Best
Quality Before Date” be provided'], (option B)

E 7S

[GHZHAPR (Use-by Date) | . [F3hHAPR (Expiration Date) | . [EWKHAPR (Best-Before Date) | X I [RE{RIF
HABR (Best Quality Before date) | DREFIARI X CICH BRI’ BIKHEZICRITIONZLORTHEREB IS,

(optionB)
[mewwjtmi%%%@%ﬁftﬁtW@%ﬁEo - ]
[option C]

[RIFHAR] (CBIT 2RIEZTEICHBRT S (HA P74 RABHEELEL, ) o
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https://www.caa.go.jp/notice/assets/food labeling_
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5.3/ N\eRBmMOFRERR

« CCFL47T(d. GSLPFOI/NERBROFRRER IDIRENeIV—ADIBE([CBAEININENIDOVTEHS | SHitStRETREL SN,
« BRI TEANRIRR IFRIRICIDIEHESNRVIRD | BEFORBFRBBEAINLL EORIECZOTUD,

{56.3 The labelling exemption of small units as outlined in Section 6 of the General standard for labelling of
pre-packaged foods (CXS 1-1985) does not apply unless justified in specific_situations or
circumstances.}

BREUFOREICLD, RREHRZEATIRINZINTOS.

53 SEBTORRKICEET 2 MR (CXS1-1985) £ 72 a v 6 ICHEIND/NIAERORTREIL. BEFELN
HRRNIEREBICE YV ESLINa LR Y BHI NG,

(%)
GENERAL STANDARD FOR THE LABELLING OF PREPACKAGED FOODS(CXS 1-1985)
6. EXEMPTIONS FROM MANDATORY LABELLING REQUIREMENTS
With the exception of spices and herbs, small units, where the largest surface area is less than 10 cm?, may be exempted from the
requirements of paragraphs 4.2 and 4.6 to 4.8.

QaEBEROIRTRICET 2 —MKMRE (cxs 1-1985)
6. EBERTEHOEARN
BFERBRIN—TEZBE. ZOBRBRARKABAI0FEHEL Y F X — FILIZHEEAEWNISAEBRICOWTIE, 42K T46H0 5485 T
(%) DEHOERERNTE B,
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