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Disclaimer

Conformément au règlement (CEE, Euratom) n° 354/83 du Conseil du 1er février 1983
concernant l'ouverture au public des archives historiques de la Communauté économique
européenne et de la Communauté européenne de l'énergie atomique (JO L 43 du 15.2.1983,
p. 1), tel que modifié par le règlement (CE, Euratom) n° 1700/2003 du 22 septembre 2003
(JO L 243 du 27.9.2003, p. 1), ce dossier est ouvert au public. Le cas échéant, les documents
classifiés présents dans ce dossier ont été déclassifiés conformément à l'article 5 dudit
règlement.

In accordance with Council Regulation (EEC, Euratom) No 354/83 of 1 February 1983
concerning the opening to the public of the historical archives of the European Economic
Community and the European Atomic Energy Community (OJ L 43, 15.2.1983, p. 1), as
amended by Regulation (EC, Euratom) No 1700/2003 of 22 September 2003 (OJ L 243,
27.9.2003, p. 1), this file is open to the public. Where necessary, classified documents in this
file have been declassified in conformity with Article 5 of the aforementioned regulation.

In Übereinstimmung mit der Verordnung (EWG, Euratom) Nr. 354/83 des Rates vom 1.
Februar 1983 über die Freigabe der historischen Archive der Europäischen
Wirtschaftsgemeinschaft und der Europäischen Atomgemeinschaft (ABI. L 43 vom 15.2.1983,
S. 1), geändert durch die Verordnung (EG, Euratom) Nr. 1700/2003 vom 22. September 2003
(ABI. L 243 vom 27.9.2003, S. 1), ist diese Datei der Öffentlichkeit zugänglich. Soweit
erforderlich, wurden die Verschlusssachen in dieser Datei in Übereinstimmung mit Artikel 5
der genannten Verordnung freigegeben.
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At the 165th meeting of the Council on 20 and 21 September 1971 a joint
statement was worked out relating to the procedure for coordination by
Member States with regard to the Codex Alimentarius .

1
After notifying the Member States in accordance with this procedure , and as
a result of a first coordination meeting in Brussels on 14 June 1973 at

which further comments were made , the Commission drew up this report in the
light of information obtained. The Commission has deliberately confined

itself to points of some importance , as the purely technical questions
can be freely discussed by experts . It is on the basis of these discus­
sions that it will be possible to adopt a common attitude at the next .

coordination meeting.

II .Draft standard for cooked hanis

Point 2 of the draft standard . Definition

Broadly , there are three types of prepacked ham in international trade :

( a) traditional tinned ham
( b ) ham in open packing
( c ) sliced ham

Analysis of the detailed discussions which took place at the sixth session
of the Committee in Copenhagen suggests a procedure which might produce a
solution.

It 33 proposed that, at first the definition as contained in the draft standard

for tinned ham be maintained , worded to indicate that smoked ham in open
packing and sliced cooked ham are not covered by the standard .

Standards for those products would be drawn up later , however .

• /• • •
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The last sentence of the subsidiary definitions heading could be summarized
as follows :

" The thermal treatment , called cooking , combined with salting and the type
of packing , must be sufficient to guarantee the wholesomeness of the product
and its preservation in normal conditions of storage , transport and sale".

It would be advisable to specify clearly that packaging materials must be
such as will not transmit to the product any substance of a kind which would
deteriorate it ,

3 , Essential factors of composition and quality

3*2 Optional ingredients

There is need to ensure that enhancers of flavour are not employed in a

proportion such as to mask any defects of the ham, ,

Their use is not wholly justified , and it is therefore proposed to delete
•_ the words " Hydrolysed proteins used as enhancers of flavour".

Furthermore , without the use of very considerable resources chemical
analysis does not allow a distinction to be made between the proteins
of the meat and the added protein hydrolysate . There would be the same
risk if any kind of foodstuff likely to give the ham certain organoleptic
characteristics were permitted . These foodstuffs should be identified,

3,4 Meat content

Analysis of the figures given in paragraph 23 (doc, 72/l6 ) shows that
the minimum arithmetic mean suggested is questionable . Information resul­
ting from the study of the sampling plan of the batch was not yet available .
The following study carried out by the Dutch delegation is referred to
the delegations .

• • */ • « #
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"Provided the PFF value is adopted by the Committee as the expression of
the meat content , and bearing in mind the fact that in any case the values
and the sampling plans are connected with each other , we would like to suggest
by way of experiment the following values and plans for tinned ham.

1 . Taice at random a single unit ( sample ). If the PFF value is 16.5$ or
higher the "batch will "be approved.

2 . Should the PFF value not be reached in this sample there are two alterna­
tives :

( a) If the value is less than 15.0$ , the batch will be rejected without any
other sample being taken and without analysis .

(b ) If the value is between 16.5$ and 15.0$ , two other samples will be taken
in the same batch. They must both be. 16.5$ or higher , or the . batch will
be rejected ( the figures are calculated on the total contents of the tin
without correction for any gelatin) 1.
( i ) For tinned shoulder of pork the values should be respectively 16$

and 14»5$ > sapling conditions being the same as for ham.

( ii ) If it appeared desirable to adopt identical PFF values for ham
and shoulder , they might be 16$ and 14. 5$ » sampling conditions being
described above".



4» Food additives

( i ) A first proposal is limited solely to substances the use of which is
indispensable for the manufacture of hams and is designed to eliminate
the following products : agar agar , alginates , carrageenins , isoas­
corbic acid , preparations of empyrematic agents , citrates and phos­
phates of sodium,

( ii ) A second proposal is designed to confirm the use of potassium and
sodium nitrates and of potassium and sodium nitrites. It is justified
lay the inhibiting power of the products on the development of Clos­
tridium bottilinum. .

5 . Hygiene

It is proposed that the hygiene problems relating to this draft standard
be dealt with alongside those relating to the fresh meat code .

During the fifth session it was decided to delete the . requirements relating
to heating temperature . If there are no requirements relating to storage

conditions in the paragraphs concerning analysis and sampling , the standard
is not appropriate . Incubation tests and bacteriological examinations
should be included.

6 . Labelling

It is proposed that the date of manufacture (day , month , year) be shown
uncoded and that particulars be given as to storage temperature and maximum
recommended storage period (e.g. "Can be kept until ••••••••••• at a
temperature of.... •••••••••")•

III.Draft standard for cooked shoulder of pork

Same remarks as for the draft standard for cooked hams .
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IV# Draft standard for canned corned beef

One proposal refers to a study on international trade in corned "beef.
It shows that this is a range of products in which the required proper­
ties appear to he distributed with great dispersion.
/

Present analytical studies are not sufficient to throw up a criterion
which migkt allow of a definition of different categories . It would
therefore presumably be best to postpone the study of this problem.

There is another proposal which -would exclude corned beef with cereals

and corned beef with broth from the standard , suggesting that they form
part of a category of products called "compound meat products".

However , it is also suggested that within this category of compound meat
products the products in question may still be called "corned beef",
provided these words are followed by "with cereals", "with broth" etc .
The corned beef content would have to satisfy the requirements as to
composition of the corned beef standard .

A third proposal is that the following be added to the present draft ' •
standard :

" 2 . Description

The meat content should be expressed by a system identical to that
employed for ham and cooked shoulder of pork. The words " the resul­
ting weight of the product must not represent more than 70/° o® the

weight of the raw meat before cooking" are thus redundant and may be
deleted.

3 . Essential factors of composition and. quality

The preparation of corned beef with jelly , with cereals , requires
certain optional ingredients which must be added to the list of ingre­
dients already mentioned .

• • •/• • •
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3.1 Ingredients

3.1.1 Essential ingredients

unsalted "beef

salting agents glucose syrup

3.1.2 Optional ingredients

gelatin

cereals (maximum added proportion : 5/6 )
protein "binders (maximum added proportion : 2%)"

A subchapter must "be addedeworded as follows :

"Heat content : minimum arithmetic mean value for the percentage of
proteins in the delipidated product : 20^

6.1 Fane of the prodv.ct

" The name of the product must contain one of the following designations :

corned beef

corned beef with jelly
corned beef with broth"

Draft standard s for course -ground and fine -ground meat products

At point 71 docunent Alinorm "J2/l6 the CQmmittee had asked for a new working
paper to be prepared .

This has not yet been done . The United Kingdom delegation points out that it

is ready to help with the preparation of the new paper .


