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Acceptable Daily Intake (ADI) (USsnasfiudlnalasaii)

ADI 33anstadl A Usinaansivilnanniuassatiaud linuansdssdogunn
aosguslaalageguuiugiuzesiaiiaaieiinnunimue a nmivssduasiy
To# Joint FAO/WHO Meeting on Pesticide Residues @ ADI uaaaiy mg ANEIILAHN

A1NNUN 1 kg

Acceptable Daily Intake (ADI)

"ADI" of a chemical is the daily intake which, during an entire lifetime, appears to be
without appreciable risk to the health of the consumer on the basis of all the known facts at
the time of the evaluation of the chemical by the Joint FAO/ WHO Meeting on Pesticide
Residues. It is expressed in milligrams of the chemical per kilogram of body weight.
source: Codex Glossary of Terms used in Pesticide Database. duaunn https://www.fao.org/

fao-who-codexalimentarius /codex —texts /dbs /pestres/glossary /en/ (accessed in 2022).

L7 d‘ L7 Y,
acceptable level (5zaUNgaNsUle)
SEAUUDNBUAIINY LUBIKITNYNAUYSBFINIINIWISLesUNMSATaN Iz Uaanne

MNANNVBINS [ FBIHITUY

acceptable level
a level of hazard in a food at or below which the food is considered to be safe

according to its intended use.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

. e I~
acid food (21¥13NNANNUUNIA)

AWISNHAINLDTOINTIINTIION 4.6 ¥IBENND)

acid food
a food that has a natural pH of 4.6 or below.
source: CXC 23-1979, rev. 1993. Code of Hygienic Practice for Low- Acid and

Acidified Low-Acid Canned Foods.

P < o P
acidified low-acid food (21%150HANNAUNIAMITHANUTUNSA)
mm'sﬁlﬁﬁmsﬂ%’umﬁLamuléfﬁhﬁLamuqaﬁ 4.6 396N BAIWNIUNTLUIUMS

Tanudau
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acidified low-acid food

a food which has been treated so as to attain an equilibrium pH of 4.6 or lower after
heat processing.

source: CXC 23-1979, rev. 1993. Code of Hygienic Practice for Low- Acid and
Acidified Low-Acid Canned Foods.

adverse health effect (WatdafagunIn)
v gaM e s % v A @
HaawsT iU szandvsa lidaensTiialusyus

adverse health effect

an undesirable or unwanted outcome in humans.

source: CXG 77-2011. Guidelines for Risk Analysis of Foodbome Antimicrobial Resistance.

dayatiiain

Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition lamvua
fienamasdh “uaidadagumw Vidail

mawasuuasludagiine o353nen madadule Wannms msduiugvie
pgiBuesializio ssuu vieUssmnns (nqudas) Adwwaliiinnsgadevia
aaanumnsalumsiny asenuminselumssassanuedsaiiuiuvie

Winenyhsadninadu 9

adverse health effect

a change in the morphology, physiology, growth, development, reproduction or life
span of an organism, system, or ( sub) population that results in an impairment of
functional capacity, an impairment of the capacity to compensate for additional stress,
or an increase in susceptibility to other influences.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

allergen (#13nanHuUW)
ansnleemiUlidusuens Faminsanszqumsaavauasficuaulussuugfiquiu
wazdaualviaufnsenunluueeu Tunsdirasams Tusdunnwuluaiwissanse

nszaumsnavaussiiluaunhaslusduuuy

allergen

an otherwise harmless substance capable of triggering a response that starts in the

immune system and results in an allergic reaction in certain individuals. In the case
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2.7

2.8

2.9

2.10

of foods, it is a protein which is found in food capable of triggering a response in
individuals sensitised to it.
source: CXC 80-2020. Code of Practice on Food Allergen Management for Food

Business Operators.

allergen cross-contact (M3ANHAAINYBITITADYNUN)

a v

msliaslarhlviiammavsadindsznauntagiwiin lagluamisdu damsiu

lildwanaslviamsvsedmdsznauiinagiuiiiueg

allergen cross—contact
the unintentional incorporation of an allergenic food, or ingredient, into another food

that is not intended to contain that allergenic food or ingredient.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

allergen profile (UuuUUaIIADNNUN)

asnagiuwiiied luamnsmnmadalasnmnuachinmn (Rednannasnagiiuile )

allergen profile
the food allergens present via intentional addition as well as those inadvertently
present (or the absence of any allergens) in a food.

source: CXC 80-2020. Code of Practice on Food Allergen Management for Food

Business Operators.

antimicrobial resistance (AMR) (n"lsﬁam‘sﬁ'maga?iw)
ANNEINITPBIAUNIT lun s wunsadidinagluannzniasiugadn

luszauanadndunigainhildnugaunidaiiaun hiulualdddeny

9

antimicrobial resistance (AMR)

the ability of a microorganism to multiply or persist in the presence of an increased
level of an antimicrobial agent relative to the susceptible counterpart of the same species.
source: CXC 61-2005, rev. 2021. Code of Practice to Minimize and Contain Foodborne

Antimicrobial Resistance.

appropriate level of protection (ALOP) (3$AUNMANEaNUBINIIANATAIFUDUINY)
5EOUYBINITANATAIINT BTN zaNlaaYssnad NTIMUANINTNITHUDUINE
4 ¥ Ao o < = a a &,
Waduasasiiovieguainayed melusranwaey (Misaradenuuifaiii

o a ~ o %
"seeUANNLEBINEaNSULR")
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appropriate level of protection (ALOP)
the level of protection deemed appropriate by the country establishing a sanitary measure
to protect human life or health within its territory. (This concept may otherwise be referred

to as the “acceptable level of risk”.)

source: CXG 47-2003, rev. 2006. Guidelines for Food Import Control Systems.

best before date or best quality before date (341 msuslannay wfsai'uﬁﬂ”aﬁqmmw)
Fundugaszaznmiamstmaumwmeld@aulimaiiuinmniusal iuacdalidals
wasInTuiszy amseadimuiloald uigumnwrisauanyuzmzuszms

yasannsana lidulumuilaszyl

best before date or best quality before date

the date which signifies the end of the period, under any stated storage conditions,
during which the unopened product will remain fully marketable and will retain any
specific qualities for which implied or express claims have been made. However,
beyond the date the food may still be acceptable for consumption.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

bioavailability (Z3Us¢an3ua)

Fachumasmsansviaasiiimdasdsdai@iavslnaudriememanngaduuay
i dmunueddulng TasennamisfiiiansnadedaUssansua W
sduuulaseaiamaiaidl UﬁﬁuﬁuﬁﬁumsmmsLLazdmﬂizﬂawmmm‘sﬁ'us]

o} = <~ QI | d‘ d' k4
ﬂ']ﬁ‘ﬂﬂLmiﬂNﬁiaﬂﬁﬁLLﬂﬁgﬂa"l%'}‘S UazUa8INITUUNITHDEUAZ I UUNILAEIY D

Tusrame

bioavailability

The proportion of the ingested nutrient or related substance that is absorbed and utilised
through normal metabolic pathways. Bioavailability is influenced by dietary factors such
as chemical form, interactions with other nutrients and food components, and food

processing/preparation; and host—related intestinal and systemic factors.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

biocide (§137I%16)
asaiinaydunidnfananeiiveras dugs anduaeviaiinalunsniugu
siendusuanele 9 medSmaeiiviainmw
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2.15

2.16

biocide
a chemical substance or micro-organism intended to destroy, deter, render harmless or
exert a controlling effect on any harmful organism by chemical or biological means.

source: CXC 53-2003, rev. 2017. Code of Hygienic Practice for Fresh Fruits and Vegetables.

biotoxin in fish and fishery products (%aﬁusluﬁ'm‘(%uazwﬁmn“mw‘ai”m’ﬁ"l)
ssfluivduinsuausssumanuludafinuazudnsasidaii vistiaan
maazaulasdaihidusvhetidansiy viaazaunnmsagluthifansfivi
saulagddiaie

biotoxin
poisonous substances naturally present in fish and fishery products or accumulated by
the animals feeding on toxin-producing algae or in water containing toxins produced

by such organisms.

source: CXC 52-2003, rev. 2016. Code of Practices for Fish and Fishery Products.

bottled/packaged drinking water (‘13’1ﬁNU'ﬁ'ﬁ??l’Jﬂﬂ%i]ﬁ"lﬁNiuﬂﬂ“ﬂuz‘u’iiﬁ!)

fwﬁmsﬂumﬁusmsaﬁﬂmaﬁw %!qmwuzmiagﬁy'uﬁdauﬂisﬂau sUuuuuaEANINg
wannvane idenalasadsussainzandamauilaalagnse laslisuiudasiu
nSTIIUM SN ﬁﬁmmsﬁgmmmaﬁm'n'ﬂumms maiioaldd “haw” vie

“nldanle” naunuiule

bottled /packaged drinking water

water filled into hermetically sealed containers of various compositions, forms, and
capacities that is safe and suitable for direct consumption without necessary further
treatment. Bottled drinking water is considered a food. The terms “drinking” and
“potable” are used interchangeably in relation to water.

source: CXC 48-2001. Code of Hygienic Practice for Bottled/Packaged Drinking Waters
(Other than Natural Mineral Waters)

v J
bulk (Uan)
a1msnbildussafivie wazarmsuududalogasenuiuindudazeamirenld

Tumszudaaims uazussenmea (Moehau amslugli e viazaanad)
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bulk

unpacked food in direct contact with the contact surface of the food transportation
unit and the atmosphere (for example, powdered, granulated or liquid form).
source: CXC 47-2001. Code of Hygienic Practice for the Transport of Food in Bulk
and Semi-Packed Food.

catering (N1IUINITAANIAINIT)
MIAALATUN MSLAUSNE LAZDIATINDINTENAINITOINANMNVNIZEN B FaI1Uf

Iaesanvsavihalueiatneg dmsumsuslang

catering

the preparation, storage and, where appropriate, delivery of food for consumption by
the consumer at the place of preparation or at a satellite unit.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

catering establishment (§974U32naUMIFIBIUVUINITINNIBINIT)

WaseHNlfesenriaguaImsinensuInIsaninaIns

catering establishment
a kitchen where food is prepared or reheated for catering.
source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

1S
chilled food (aIBITLULEU)
nansneinanliasgumgiiludiule 9 veswdadueililiniy 4°C wasiiusnmnly
laifiu 5 Ju

chilled food

product intended to be maintained at temperatures not exceeding 4°C in any part of
the product and stored for no longer than five days.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.
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claim (P135N817879)
msudasle 9 iszy wuzh vde vandluiahamsiiqumwawms tenuduiiie

AnENUANNLATINMS anwae Mulsgl eeddsznau visammwdulavasainis

claim

any representation which states, suggests or implies that a food has particular qualities
relating to its origin, nutritional properties, nature, processing, composition or any
other quality.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

clean water (¥Ndz210)

ihn i ldenadasanaaiuainisanas lugoumsain kit

clean water

water that does not compromise food safety in the circumstances of its use.

source: CXC 53-2003, rev. 2017. Code of Hygienic Practice for Fresh Fruits and Vegetables.

HayaLinaay 1

Guidelines on the Application of General Principles of Food Hygiene to the Control
of Pathogenic Vibrio Species in Seafood (CXG 73-2010) lamvuafieruzainin
“thazen” 130l

g’ v d' T z a = (d‘ | [ 4
mmmmaﬂﬂ | 71111Nﬂ"ﬁﬂutﬂﬂu?lﬂﬁ‘ﬂqauﬂﬁﬂﬂLﬂuﬁ]u@lﬁ'\ﬂ Ehﬁelﬂ ) LLASLLNNN OB U
niifwwioadlaadrvilslulSunanarafinadeanulasanazasdaiin ves

WATHANN UININMINEINDNNTUILNAYBINYHE

clean water

water from any source where harmful microbiological contamination, substances
and/ or toxic plankton are not present in such quantities that may affect the safety of
fish, shellfish and their products intended for human consumption.

source: CXG 73-2010

HayatiaLiy 2

Regional Guidelines for the Design of Control Measures for Street- Vended Foods ( Africa)
(CXG 22R-1997, rev 1999) lamuuaiienyuasimi “thazara” 1eail

S ' a P a N e o v a X PN
ilennunassssunile 9 Munanndunidminlitialse ssduilay wazddule
P v e 4 a ! [~ [ v 4 k4 o W
nlafedssaed Tuddinanbiiduduenadaguawayed wazanadesmsnisinga
gusmiiarh lmhussassdinsumsaw
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clean water

clear water from any natural source free from pathogens, contaminants and any other
objectionable matter, in an amount not harmful to human health, and may require
minimum treatment to make it safe for drinking

source: CXG 22R-1997, rev 1999

cleaning (N3MNANNTZAIN)

MSMANEY LA¥aINIs SanUsn aulusiuniarnsy wie Seliiedseaedau o

cleaning
the removal of soil, food residue, dirt, grease or other objectionable matter

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

Codex guideline level (GL) (szauiSanaililifluwnmalaalawing)
seeugegauasansuilsluamsviaamsdaiiuusihlosland ialfeansudud
Tumsnsznindseing ns@innuiiuszdu GL masgasaadulaiiaisnszane
amsilumanavialuwasinaetauriall wazmeldidaulyle

Codex guideline level (GL)

the maximum level of a substance in a food or feed commodity which is recommended by
the Codex Alimentarius Commission to be acceptable for commodities moving in
international trade. When the GL is exceeded, governments should decide whether and
under what circumstances the food should be distributed within their territory or jurisdiction.
source: CXS 193-1995, amended in 2019. General Standard for Contaminants and

Toxins in Food and Feed.

Codex maximum level for a contaminant in a food or feed commodity (3 zaulInn
o W X - ¥ oo ° & 2

gegadmsuanluiavluamsvaammsdaninuunilaglawng)

anudndugagazasansle q Alinuldlududmiuunailosladng ialddniy

MIBUUINMNNNHNEY

Codex maximum level for a contaminant in a food or feed commodity
the maximum concentration of that substance recommended by the Codex

Alimentarius Commission to be legally permitted in that commodity.

source: Codex Alimentarius Commission—-Procedural Manual, twenty-seventh edition
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Codex maximum limit for pesticide residues (MRL) (ﬂ'%mmgqqﬂﬁ"m%'u GRPATEY
v o ° s 2

anaanuuzilaalawmng)

anudndugegauasansiivana (uaaulu mg/ke) Mlvwuldluvdavududmains

o 2 ° < g 4 [
LLazEn‘Wliﬂ@l'J‘YlLLu%uW‘[ﬂﬂ‘[ﬂLﬂﬂsﬁ L'Wi’ﬂ?iﬁ']‘ﬂi‘uﬂ'ﬁﬂigﬂ!l@l@l"mﬂ{]ﬂ&l']ﬂ

]
va

MRL aguuiugruzasiayamsujianadmiumsldingdunsenmamsinuns uas

v

annsnlannduaiduliemu MRL uu fyasemnaivalvsassuldmeiivinen

L=

MRL 2aslaingiingUszadvanivalilumsmszuindsana ldnnmsuszanales
JMPR” @191l
1) miﬂimﬁué’mﬁw‘iwmwaqi'mqé"ummmamsl,m:msn,l,azm‘mﬂﬁwwm

fmq'é’umwmamimumﬁu oz

2) mInumudayamsnnananmanaaasmealdmsmnugua waznnmslimela

mamfugua Mudsdaysnnmslfiamemanuasidueclszna doayaild
numuilnddayaildnnmanaaasmeldmsmduguailflussdugegaild
dunsiiiou wioldSuayana viaiilsumalduunili madmvue MRL vaslaiding
16°1'ﬁmsmﬂ%mﬁgqmﬂnﬁmamé“ma'nLﬂué’hLmuwmmiﬂﬁﬁmumsmuqu
Aagitaiiszanua tiialaansosasdudammuaiiuandniuzsiudaslszme
lumseuandnziiy

maﬁm'mnmsﬂszmmmsu%‘[nﬂmimﬂﬁwﬂummsﬁwmﬂwmﬂu,axﬁmmm"laga
malussauissmanazsznindsana Wisuifisudua ADI msudasharmsiing

msananiiduluamu MRL asladngdun Yasassamiumsuslnauaaud

Codex Maximum Limit for Pesticide Residues (MRL)

the maximum concentration of a pesticide residue (expressed as mg/kg), recommended
by the Codex Alimentarius Commission to be legally permitted in or on food commodities
and animal feeds. MRLs are based on GAP data and foods derived from commodities
that comply with the respective MRLs are intended to be toxicologically acceptable.
Codex MRLs, which are primarily intended to apply in international trade, are derived
from estimations made by the JMPR®” following:

(a) toxicological assessment of the pesticide and its residue; and

(b) review of residue data from supervised trials and supervised uses including those
reflecting national good agricultural practices. Data from supervised trials conducted
at the highest nationally recommended, authorized or registered uses are included in

the review. In order to accommodate variations in national pest control requirements,

* Joint Meetings of the FAO Panel of Experts on Pesticide Residues in Food and the Environment and the WHO

Core Assessment Group on Pesticide Residues
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Codex MRLs take into account the higher levels shown to arise in such supervised trials,
which are considered to represent effective pest control practices.

Consideration of the various dietary residue intake estimates and determinations both at
the national and international level in comparison with the ADI, should indicate that foods

complying with Codex MRLs are safe for human consumption.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.26 Codex maximum limit for residues of veterinary drugs (MRL) (ﬂ%mmgaqm §19%5u
gsanasnnmaaiiuusihlagladng)
@muLﬁuﬁugqqmmmimﬂﬁwﬁtﬁmmﬂmﬂ%mé’mi (uanedu mg/kg 30 peske
Pauthviinge) nuunihlosladng Lﬁéﬂ%ﬁm%'umiaufmmmungwmw%ﬂau%u
TonwulunSavuams
MRL agiuuﬁugmwawﬁﬂLLazﬂ%mmmmﬂé’wﬁﬁmsmmé’ﬂﬂﬂé’umm
ﬁmﬁw‘i‘nm@iaqwmwwwﬁmuﬁuamﬂm ADI %358 aguuﬁugwuwaq ADI $10572
#lF 0udaseanulaaadsiudn uananii MRL Ransanidanuideenas
mmsmqwﬁtﬁ'mﬁmS'uuaxﬂimﬁuﬁmmﬂﬁﬂwmmms
damvue MRL Tdfinsanasandniiezuluaimsildanniis wisdunaden
athanilegala i MRL amanasldiitelriaanadasiumsugoafalumslgendas

waz NS AL TR LG

Codex maximum limit for residues of veterinary drugs (MRL)

the maximum concentration of residue resulting from the use of a veterinary drug (expressed
in mg/kg or pg/kg on a fresh weight basis) that is recommended by the Codex Alimentarius
Commission to be legally permitted or recognized as acceptable in or on a food.

It is based on the type and amount of residue considered to be without any toxicological
hazard for human health as expressed by the Acceptable Daily Intake ( ADI), or on the
basis of a temporary ADI that utilizes an additional safety factor. It also takes into account
other relevant public health risks as well as food technological aspects.

When establishing an MRL, consideration is also given to residues that occur in food
of plant origin and/or the environment. Furthermore, the MRL may be reduced to be
consistent with good practices in the use of veterinary drugs and to the extent that
practical analytical methods are available.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition
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2.27

2.28

2.29

2.30

Codex maximum use level of an additive (ML) (ssautSanamslding@aluaims
= o [~
geganuusilaglabing)
anudndugegazesing@aduarmsninsanuarniinamumhnnlilgluams
Wianguens uaslasuanumugeuinasasnslaglawtng Teemiluuaaaduiisdnia
o <~ ' ~ ol
ravingRaduamsdanlaniuuesaIms (mg/kg)

Codex maximum use level of an additive (ML)

the highest concentration of the additive determined to be functionally effective in a
food or food category and agreed to be safe by the Codex Alimentarius Commission.
It is generally expressed as mg additive/kg of food.

source: CXS 192-1995, rev. 2019. General Standard for Food Additives.

consumer ( @'U%Iﬂ M)

HZaVTREIUaIMNS tNBANNABIMIEIUYAAS

consumer
persons and families purchasing and receiving food in order to meet their personal needs.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

container (1TULUIFY)

= 1 (% v Y Y a < £ P T a a < TS
1/1'U1/iE]’ZJEN?]']‘W]‘S&WW‘SUﬂWiﬁ\?NBUIW QU‘STﬂﬁL'ﬂu‘D"NLﬂED Imwzﬂﬂau‘nwialuﬂmu

1 Vv v

warINFarinee Taamelusanuiiuvevasduniavaadssuanlila

q

container

any packaging of food for delivery as a single item, whether by completely or partially
enclosing the food and includes wrappers. A container may enclose several units or types of
packages when such is offered to the consumer.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

contaminant (§5Uuitaun)

asle q NlulaasladuenluTua1msmieamsanin 1A aeadnInana1n1s 3wy

Tuainisviearnisdaniuududunasnanmsudn (saudamsemiiiunsle 9

Tuseninmawnzdgn msidesdad waznislierdnd) nsudadgaavnssy

msulsgd Mmsdawisn malfuale 9 msussy msussativia mszudivEamsiings
8191313881138 0 90N wialuwasnannisdudauandeniaden neil

asvuitay Lisnududiuuss 2urasdainaun: wazdaulanlaaxnanmavanay
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contaminant

any substance not intentionally added to food or feed for food producing animals,
which is present in such food or feed as a result of the production ( including
operations carried out in crop husbandry, animal husbandry and veterinary medicine),
manufacture, processing, preparation, treatment, packing, packaging, transport or
holding of such food or feed, or as a result of environmental contamination. The term

does not include insect fragments, rodent hairs and other extraneous matter.

source: Codex Alimentarius Commission—-Procedural Manual, twenty-seventh edition.

v
P

2.31 contaminant (FyUuian)
§52MN A5Led wiadamenmemw wiadsuwdandaay vseasdule q nhilansla

wwnen U Tua1msNanan A ulaan AU INITHIDANNBINSENYDIDINIT

contaminant
any biological, chemical or physical agent, foreign matter or other substances not
intentionally added to food that may compromise food safety or suitability.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.32 contamination (M3Uuitan)
mahdauiaudhgamswiadunedanvesarms vismsiiedeuianluams
WIDEMWUINDDNYBIAINIT

contamination

the introduction or occurrence of a contaminant in food or food environment.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.33 control (AIUAN)
- wialdduduin: nseiugu wanede ansilainsjidervauna
o A = v < o v
mssniiunsignassuaziulymuinaeile 9 Advual
- ial#idudinien: auqu ninede drdlufanssunmuandduiivalviie

anusulanazessnmenuiluluaunamivazaunaunisadiunsnmuua 13
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2.34

2.35

2.36

2.37

control

- when used as a noun: the state wherein correct procedures are being followed and
any established criteria are being met.

- when used a verb: to take all necessary actions to ensure and maintain compliance

with established criteria and procedures

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

control measure (¥103NITAIVAN)
msUfudnsenanssnle 9 Namnsalilesnuriszinaunsa visanaungasing
szauiigansule

control measure
any action or activity that can be used to prevent or eliminate a hazard or reduce it to

an acceptable level.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

controlled wet cleaning (M3ANNEzaIAUUUilaniAIUAN)
MSMANAL TINBUAEaINT FeanUsn asuluduviderhiu vSaden lifeUseaedau

lagldfihuazarsanuazanlulTinadhiauaziinsauaumnseneyeuhinld

controlled wet cleaning
the removal of soil, including food residues, dirt, grease or other objectionable matter using

a limited amount of water and detergents and controlling the spread of the water used.

source: CXC 75-2015, amended in 2018. Code of Hygienic Practice for Low-Moisture Foods.

cooked food (81%13U33dn)

annsfiungnuasivion vieamsguiouuasiiuieu adswunguilaa

cooked food
foods cooked and kept hot or reheated and kept hot for serving to the consumer.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

corrective action (ﬂ"l'i‘llf]ﬂaﬂ"l‘iuﬂvl‘ll)

MsU{udle Adiiumsiilaiiansidaaun Lﬁaiﬁﬁmiﬁmummimu@aflmi
LENPEN UWAZAANTANMSIAMSNANS LGS UNanszny (818) wazilasdunie
aamstiamstiisauuaanan
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corrective action
any action taken when a deviation occurs in order to re- establish control, segregate
and determine the disposition of the affected product if any and prevent or minimize

reoccurrence of the deviation.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

critical control point (CCP) (qmﬁnqmﬁﬁmmuqm)
w”umauﬁmmmmsmuQNwﬁw%awmﬂmmmiuﬂ%‘luﬁzuu HACCP #aanilu
lumsmuandunegindrnay

critical control point (CCP)

a step at which a control measure or control measures, essential to control a significant
hazard, is/are applied in a HACCP system.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

critical limit (A1ING6)
mmsﬁﬁé’{’qmmlﬁﬁa%ﬂlﬁﬁqLﬁmﬁmﬁummmimuquﬁ CCP i l#ueannseansu

2OANNMS INYBNIUVDIBINIS

critical limit
a criterion, observable or measurable, relating to a control measure at a CCP which
separates acceptability from unacceptability of the food.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

cross—contamination (MsUuitauaa)

& v a o ¢ o = =& < I~ a
mil,ﬂaaumt’l“ﬂmi}auVlﬁil‘viiamia‘uﬂ’iﬂilauf\ﬂﬂa"m"l‘muxi (IG]EWI’JIULUH?J"IW]‘SG]U)

lgamsdu lagaraiannmsdudalagasiniennguiuhdeainis wianu

RIFNHE wSasua M@ n1sduilauduenaladNNENUBIBITAUNIDYDILNE

NnamsiungagaImlgnvieatmswiaailan

cross—contamination

transfer of micro—-organisms or other harmful substances from one food (usually raw) to
another food either by direct contact or by food handlers or through contact surfaces or
through air. Cross contamination can also occur when raw food touches or drips on to
cooked or ready-to-eat foods.

source: CXC 76R-2017. Regional Code of Hygienic Practice for Street- Vended Foods

in Asia.
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HayaLiaLiN
Guidance for Governments on Prioritizing Hazards in Feed (CXG 81-2013) ladr1viua
Henuzasmnd “msdudaudnn” 1aail

v
P

nmsduiaurasiaguiandndnricalgguisndaiuriay mndinsdulay

A a 2 - 4 <l v ' v &
mnﬂmmﬂia\mamaqﬂﬂsmwnmﬂﬁmﬂauwmuu

cross—contamination

contamination of a material or product with another material or product, including
contamination originating from the previous use of equipment

source: CXG 81-2013

2.41 cyst (%ﬂﬁf)
szazunsEaalsdananinsonalviianmsfaialanasannmsuilan Fadnagly
funadarasnumudsansmeuanuazansofalunudu duuazilugarmsle

a = I3 v & 2 v
wﬁgwamzagmﬂiu LUBLYDUDNER)

cyst

a transmission stage of a parasite that can cause infection when consumed.
Environmental cysts are resistant to outside conditions and can be transferred with
soil, dust, and water to food. Tissue cysts are located within animal tissues.

source: CXG 88-2016. Guidelines on the Application of General Principles of Food

Hygiene to the Control of Foodborne Parasites.

2.42 date of manufacture (é”uﬁwam)

1
oS a

TuilamsIunszuIuMsaN g audundadasionuilassy Linasn Juiikdeaiilily
M3IYMIEMWIBINA O o

date of Manufacture

the date on which the food becomes the product as described. This is not an indication

of the durability of the product.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

2.43 date of packaging (fuﬁmsf\gﬁuﬁa)
Tunussnamnslumausussanniosdmnhe Junussyivveililamsssymsasann
YDIHAAA WA
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date of packaging
the date on which the food is placed in the immediate container in which it will be
ultimately sold. This is not an indication of the durability of the product.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

2.44 decision tree (WHUATMIAAFUTA)

aauTuEaImmNilEnuudaznunawesInszIumanianauaaiiszyll e

v
%

< a Y
ﬂumauﬂﬁz“lj’:lumﬂﬂ L‘1J u?l MINEANEG a\‘IﬂJUQN

decision tree

a sequence of questions applied to each process step with an identified hazard to
identify which process steps are CCPs.

source: CXC 52-2003, rev. 2016. Code of Practice for Fish and Fishery Products.

2.45 defect (aUNW3a9)
gaunnias (Liduldamudanivue) hedumeludwag L DA NHUENNAUNIN

& o - v [ Y o a A o k4
wmaﬂwmzmamﬂmﬂuLﬂulﬂmmam‘wuﬂmwwmqmmwwn”muﬂh

defect
a defect (nonconformity) occurs within an item when one or more quality characteristic
does not meet its established quality specification

source: CXG 50-2004. General Guidelines on Sampling.

2.46 defect action point (DAP) (ﬁ;m‘inﬁumsmuQmw”aunwéaa)
w”umauﬁmmmﬁwmsmuquuﬂ%’uazmmmﬂaqﬁ'u 190 ¥IBaANISLNA
daunwsaudgumn (lildduenulasans) asngszauiisassule viafmdn

ANHLFEINNMSUapNUag

defect action point (DAP)
a step at which control can be applied and a quality (non-safety) defect can be
prevented, eliminated or reduced to an acceptable level, or a fraud risk eliminated

source: CXC 52-2003, rev. 2016. Code of Practice for Fish and Fishery Products.

2.47 deviation (MSLUBILUN)
anuauvanazluluauainge vianazujuiamurunaunisatiunisuss

QRRT R RREHER IR
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2.48

deviation

failure to meet a critical limit or to follow a GHP procedure

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

dietary fibre (l#a11135)
mslulasawadiues"” ilsznoudenauawes 10 mheviamnnnh” dsliaanan
dosamalasauladmelumlfidnseuywd uasuissannldail
- msTulaasawedmesislnaldiiiaiulasssssumiluamsiiilae
- mslulaesawsdmesilésunningduarmslasidmamammn wulwni via
wdl wazuaasliiiuhinanesisinenidulszlenidagunin anitd
nangAnmmansisansumlvlasmhsnuiiisnnawihi
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dietary fibre

carbohydrate polymers' with ten or more monomeric units”, which are not hydrolysed by the

endogenous enzymes in the small intestine of humans and belong to the following categories:

- edible carbohydrate polymers naturally occurring in the food as consumed,

- carbohydrate polymers, which have been obtained from food raw material by
physical, enzymatic or chemical means and which have been shown to have a
physiological effect of benefit to health as demonstrated by generally accepted
scientific evidence to competent authorities,

- synthetic carbohydrate polymers which have been shown to have a physiological
effect of benefit to health as demonstrated by generally accepted scientific evidence
to competent authorities.

" When derived from a plant origin, dietary fibre may include fractions of lignin
and/or other compounds associated with polysaccharides in the plant cell walls.

These compounds also may be measured by certain analytical method(s) for
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dietary fibre. However, such compounds are not included in the definition of
dietary fibre if extracted and re-introduced into a food
?/ Decision on whether to include carbohydrates from 3 to 9 monomeric units

should be left to national authorities

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

2.49 disinfection (N13%1%8)
nsaaduIugdun3gniziovunuia Tuih wiseinea Thagluszaunlailv
ANMNUaaANIAIUBINITNIBANINRNISANYDIDNNITANDY LA8NISITaITEININ

Gl = A ad
HIDFAIILAN WIDIDNNNYNN

disinfection
reduction by means of biological or chemical agents and/ or physical methods in the
number of viable microorganisms on surfaces, in water or air to a level that does not

compromise food safety and/or suitability.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.50 dose-response assessment (msﬂ‘sztﬁumsmauauawiawmmﬁ"lﬁ')
MSMANNTNNUT TN 02095 laSUFNES (2uafilh) ssiedl 552w
wiaFIMNMEMW AUAMNTULS wasanud visaglaadnils MAedasiu
watﬁﬂﬁiaqﬂmw (Msnuduad)

dose-response assessment

the determination of the relationship between the magnitude of exposure (dose) to a
chemical, biological or physical agent and the severity and/or frequency of associated
adverse health effects (response).

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.51 drinking water systems (3£UUHIAN)
) = Ao k4 M @ DS o
53‘1111mﬂij-g‘maLE]ﬂ?iu“mmmmﬂi::ﬂmﬂaaﬂﬂﬂLLasmmsﬂﬂmLﬂQ‘U‘ﬂnﬂ ﬁ’]'ﬁi‘u
msuslnalagnsa

drinking water systems

public or private systems providing the consumer with tap water safe and suitable for
direct consumption.

source: CXC 48-2001. Code of Hygienic Practice for Bottled/Packaged Drinking

Waters (Other than Natural Mineral Waters ).
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2.52

2.53

2.54

2.55

dry cleaning (M3MANNFLDIAUUULHAY)
MIMINAU INDAAEIMS Seandsn anulatuvSerinny wiade ifeUseaedau

Temsnasr @y Be ne s 20 gaduvseienan legliliihuassnsihenuazan

dry cleaning

the removal of soil, including food residues, dirt, grease or other objectionable matter
by actions such as wiping, sweeping, brushing, scraping, or vacuuming the residues
without the use of water and detergents.

source: CXC 75-2015, amended in 2018. Code of Hygienic Practice for Low-

Moisture Foods.

end product (Nﬁmﬁ'wﬁqmﬁ‘m)

Hannaeinazliihluiunssraumsulssuviamaudsannle 9 v Taesmenuiy

'
[ 4 ol

winewe waadaminazihluihunszunumsulssuvsamsudsamwea Tagwihenuduy

[ I3 4

Jahdundasargmnaluuiunzemibenuusn wezuingdundadiudsenau
luvsumasmbanuiiass

end product

product that will undergo no further processing or transformation by the organization
Note: A product that undergoes further processing or transformation by another
organization is an end product in the context of the first organization and a raw
material or an ingredient in the context of the second organization

source: ISO 22000: 2018. Food Safety Management Systems — Requirements for

any Organization in the Food Chain.

equilibrium pH (Wtawanna)

Heraandnnamiamsudssuniunszunumsldanadauuds

equilibrium pH

the pH of the macerated heat processed food product.

source: CXC 23-1979, rev. 1993. Code of Hygienic Practice for Low- Acid and
Acidified Low-Acid Canned Foods.

establishment (&0 uUsznauny)
amsveiuile 9 luizsiinsdfifidaanns uazusnalesseu meldmsmiuan
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establishment
any building or area in which food is handled and the surroundings under the control
of the same management.

source: CXC 1-1969, rev. 2003. General Principles of Food Hygiene.

exposure assessment (MsUsziiumslasuanes)
msUsziiunaludiqumuuasdlina vissdnlaadrmia aaamsilulula
N2 l@5UFI5TIMN 5PN WaLFINMEMN LIS AFBAAUMSLASUFNRNFN

WWaNaU ) OunenYad

exposure assessment
the qualitative and/or quantitative evaluation of the likely intake of biological, chemical,
and physical agents via food as well as exposures from other sources if relevant.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

extraneous material /matter (?imﬂanﬂaaumﬂmﬂuan)

daudandaanle Iuwamﬁmeﬁﬁtﬁm%’mﬁuam:}w%amsﬂﬁﬁaﬁlﬁﬁqﬂizmﬁ
Tumstda usnm viamanssnedud nudsdler Tagiismed (Hadafidayas
“?';ﬁmmgf\nﬂﬂsamw%lﬂﬁﬂsam) WATENAY 9 BU N PU LABLAY FliN ViSe
ssulandasway wiilisndsmsiuiuuuuedice

extraneous material/matter

any foreign matter in product associated with objectionable conditions or practices in
production, storage or distribution; included are various classes of filth, decomposed
material (decayed tissues due to parasitic or nonparasitic causes), and miscellaneous
matter such as sand and soil, glass, rust, or other foreign substances. Bacterial
counts are not included.

source: modified from AOAC Official Method 945.75-1999. (2010) Extraneous

Materials (Foreign Matter) in Products.

extraneous vegetable material (F9udaniuaasainniauaniiananing)
dnile 9 vaeiiy (wu luvdadiwedly Muvideaiweiny) Hhidduene walwnliy
mshlideguanvolvaendndond
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2.59

2.60

extraneous vegetable material
any vegetable substance (such as, but not limited to, a leaf or portion thereof or a stem or portion
thereof) that is harmless but which tends to detract from the appearance of the product.

source: CXS 319-2015, amended 2018. Standard for Certain Canned Fruits.

v
feed (81%15662)
Taguiademsanmenia lihaziunszuiumsulsguinugs fawdsgl visgalaishuy
nszwumsle 9 dlyesmanaialfiassdninudnarmslosnsald

feed (feedingstuff)
any single or multiple materials, whether processed, semi- processed or raw, which

is intended to be fed directly to food producing animals.

source: CXC 54-2004, rev. 2008. Code of Practice on Good Animal Feeding.

filth (Wan)

]
o a

FanluiaUseaedlo 9 Nninedulasmsuudavandad wu daiWuuns wyss un
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1) Waviadiawnin (heavy filth)
Havifiuananuaasasilasnsanaznausufuanumnuiuiseiueas Hav
Fua1m13 wazgilezavmariililunisanaznay Wy aaslswasu (CHCL)
dadnzasilariziionin laun unes douuaziavyadaifuune nneuasdv

2) Wavinliawn (light filth)

Fusuinssnedvdawnuaanlaluthiu uazusnaannnudasasildarsmsans
Tusamaiiiusswanhiuuazih dathdlarsiionn laus ewsusuaumag
LIS BUasdRTuLNE LazRwudasYRITULA

3) Warisiauanmanssau (sieved filth)

Fudruraflanfidizrwasiinn: FsansauenU3nawassudiusanain
NANA O LaenSLaan LEuinNanLunIsau

filth
any objectionable matter contributed by animal contamination such as rodent, insect,
bird matter, or any other objectionable matter contributed by unsanitary conditions.

Filth can be divided into 3 types as follows:
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1) heavy filth
filth material separated from product by sedimentation based on different densities
of filth, food particles, and immersion liquids such as CHCl,, etc. Examples of
such filth are insect and rodent excreta pellets and pellet fragments, sand, and soil.
2) light filth
particles that are oleophilic and are separated from product by floating them in an
oil-aqueous liquid mixture. Examples are insect fragments, whole insects, rodent
hairs, and feather barbules.
3) sieved filth
filth particles of specific size ranges separated quantitatively from product by use
of selected sieve mesh sizes.

source: AOAC Official Method 970.66-1970. Light and Heavy Filth-General

HayatiaLGa
Standard for Rice (CXS 198-1995, amended in 2019) lamuuaiienuzasdmn “Wan”
Tiasil

e’t:: = L =
asliusgndninenndnd (andenuae)

filth
impurities of animal origin (including dead insects).

source: CXS 198-1995, amended in 2019.

2.61 flow diagram (WHUANNIZUIUMIHAR)

mMaudeNmaudUeauilFlumndariemsuandgamunsiuasanmssetussuy

flow diagram
a systematic representation of the sequence of steps used in the production or
manufacture of food.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.62 food (@7%519)
asla 9 lihaziunsanumsussinuds faussu viadslishunszuumsla
Fafigaasvanatiiamsuilnaasuysd wasldsudueiasiy vanndss wazansla
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\waasdhan vidamgu daansea q ilieduenainiy
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2.63

food

any substance, whether processed, semi- processed or raw, which is intended for
human consumption, and includes drink, chewing gum and any substance which has
been used in the manufacture, preparation or treatment of “food” but does not include
cosmetics or tobacco or substances used only as drugs.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

Hayaufisdy

Code of Practice for the Prevention and Reduction of Dioxins, Dioxin- Like PCBs and
Non- Dioxin-Like PCBs in Food and Feed (CXC 62-2006, rev. 2018) laninua
fenamasdi “amns” 1l

msla ) ieshunssumsudsslinud Aanlssy viadalisunssuumsla g gl
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food

any substance, whether processed, semi-processed or raw which is intended for direct
human consumption, and includes drink, chewing gum and any substance which has
been used in the manufacture, preparation or treatment of “food” but does not include
cosmetics, tobacco, medicinal products, narcotic or psychotropic substances, residues

and contaminants.

source: CXC 62-2006, rev. 2018

food additive (3na@aUuaIMI9)
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food additive

any substance not normally consumed as a food by itself and not normally used as a
typical ingredient of the food, whether or not it has nutritive value, the intentional addition
of which to food for a technological (including organoleptic) purpose in the manufacture,
processing, preparation, treatment, packing, packaging, transport or holding of such food
results, or may be reasonably expected to result, (directly or indirectly) in it or its by-
products becoming a component of or otherwise affecting the characteristics of such foods.
The term does not include “contaminants” or substances added to food for maintaining
or improving nutritional qualities.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

food business operator (FBO) (sj’ﬂ‘szﬂaumsmms)
yanasssnamiaiifyananisuiiosaulunsdiiiugsialiiazedludunaula

Tuldains

food business operator (FBO)

the entity responsible for operating a business at any step in the food chain.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

food chain (ld@1119)
AN DL DINILA M THANAUTINTUSLAA TINDIMSHENTUAY (S0 INHEnaIvIT NY
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food chain

production to consumption continuum including, primary production (food-producing
animals, plants/ crops, feed) , harvest/ slaughter, packing, processing, storage,
transport, and distribution to the point of consumption.

source: CXG 94- 2021. Guidelines on Integrated Monitoring and Surveillance of

Foodborne Antimicrobial Resistance.

Food Safety Management Systems — Requirements for any Organization in the Food Chain
(IS0 22000: 2018) ldfnuniisnuasdi “Tdems” Beail

Fudeq fnedsstumuseulumsuan msudsgd Manszanadud Mstiusnem
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2.66

2.67

2.68
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food chain

sequence of the stages in the production, processing, distribution, storage and handling
of a food and its ingredients, from primary production to final consumption.

Note 1 to entry: This includes the production of feed

Note 2 to entry: The food chain also includes the production of materials intended to
come into contact with food or raw materials

Note 3 to entry: the food chain also includes service providers

source: modified from ISO 22000: 2018. Food Safety Management Systems —

Requirements for any Organization in the Food Chain.

food for catering purposes (mm‘uﬁai’mqﬂizmﬂ‘lumsu'%mﬁﬂﬁwmmi)
2111585 u1E U3 ue1ms 1599115 1sa3eu Tsanwenuia wasdounearenuil
e liuslaalanui

foods for catering purposes
those foods for use in restaurants, canteens, schools, hospitals and similar institutions
where food is offered for immediate consumption.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

food handler (KU URcaa1%17)
yanala ) NUudnulesaseivarmisivssafiviaudiviadelildussaiivvie
gunsaluaznsasiiansadldnlasmivems visthuasdinasdunanuaims aeiu

Fenanilvgujuhdearmsdesiflidonudamnuaguansazaims

food handler
any person who directly handles packaged or unpackaged food, equipment and utensils
used for food, or surfaces that come into contact with food and that is expected,

therefore, to comply with food hygiene requirements.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

food handling (M3UJURAAEINII)
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food handling

any operation in the preparation, processing, cooking, packaging, storage, transport,
distribution and service of food.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

food hygiene (FUANHALLAINIT)
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food hygiene
comprises conditions and measures necessary for the production, processing, storage
and distribution of food designed to ensure a safe, sound, wholesome product fit for

human consumption.

source: Codex Alimentarius Commission—-Procedural Manual, 27thtwenty-seventh edition
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General Principles of Food Hygiene (CXC 1-1969, rev. 2020) lamvuaiiennzed
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food hygiene
all conditions and measures necessary to ensure the safety and suitability of food at

all stages of the food chain.

source: CXC 1-1969, rev. 2020

food hygiene system (sxuqua"'ﬂvmxmms)
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food hygiene system
prerequisite programmes, supplemented with control measures at CCPs, as appropriate,
that when taken as a whole, ensures that food is safe and suitable for its intended use.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.
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food producing animals (ﬁ’(ﬁl{ﬁ NAMINII)
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food producing animals
animals raised for the purpose of providing food to humans.

source: CXG 77-2011. Guidelines for Risk Analysis of Foodborne Antimicrobial Resistance.

food safety (ANNUIBANTAIUDINIT)
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food safety
assurance that food will not cause adverse health effects to the consumer when it is
prepared and/or eaten according to its intended use.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

food safety control system (3¥UUNIMIUANANINUABAABAIUDINT)
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food safety control system
the combination of control measures that, when taken as whole, ensures that food is
safe for its intended use.

source: CXG 69—-2008. Guidelines for the Validation of Food Safety Control Measures.

food safety emergency (15e)M3aiRniuANNUIaAABAIININT)
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food safety emergency

a situation, whether accidental or intentional, that is identified by a competent
authority as constituting a serious and as yet uncontrolled foodborne risk to public
health that requires urgent action.

source: CXG 19-1995, rev. 2016. Principles and Guidelines for the Exchange of

Information in Food Safety Emergency Situations.
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2.75 food safety emergency response (m’smauauawiamsgm’stﬁgmﬁumwﬂaamﬁ'ﬂ
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food safety emergency response
a process of assessing the risk, making risk management decisions, and communicating
risks in the face of time constraints, and possible incomplete data and knowledge.

source: CXG 19-1995, rev. 2016. Principles and Guidelines for the Exchange of

Information in Food Safety Emergency Situations.

2.76 food safety objective (FSO) ('i'mqﬂismﬂfmmﬂaamﬁ'ﬂm‘"mmms)
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food safety objective (FSO)
the maximum frequency and/ or concentration of a hazard in a food at the time of
consumption that provides or contributes to the appropriate level of protection (ALOP).

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.77 food service (§]lHUIN1581915)
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food service
a food business or institution that produces, prepares and serves food for direct consumption.

source: CXC 80-2020. Code of Practice on Food Allergen Management for Food

Business Operators.

2.78 food suitability (AMNLBNILTNUDIAINIT)
anunulahamsiluizansulddniumsuilaazesnyedmuannvemsld
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food suitability
assurance that food is acceptable for human consumption according to its intended use.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.




UNH. 9067-2566 30

2.79

2.80

2.81

2.82

food transportation unit (#2817l 152U6E981%15)
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food transportation unit

food transport vehicles or contact receptacles (such as containers, boxes, bins, bulk tanks)
in vehicles, aircraft, railcars, trailers and ships and any other transport receptacles in
which food is transported.

source: CXC 47-2001. Code of Hygienic Practice for the Transport of Food in Bulk
and Semi-Packed Food.

foodborne parasite (Usa@nfina l¥tinlsaanaims)
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foodborne parasite
any parasite that can be transmitted to humans by ingesting food.
source: CXG 88-2016. Guidelines on the Application of General Principles of Food

Hygiene to the Control of Foodborne Parasites.

foodborne pathogen (3auN3ENNlHtAATIAINIMT)
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foodborne pathogen
a pathogen presents in food, which may cause human disease(s) or illness through
consumption of food contaminated with the pathogen and / or the biological products

produced by the pathogen.

source: CXG 77-2011. Guidelines for Risk Analysis of Foodborne Antimicrobial Resistance.

foods for special dietary uses (?J”I‘Iﬂ"liﬁﬁfmqﬂ‘;zﬁ\‘lﬂ(ﬁtﬂﬂ)
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foods for special dietary uses

those foods which are specially processed or formulated to satisfy particular dietary
requirements which exist because of a particular physical or physiological condition
and/ or specific diseases and disorders and which are presented as such (including
foods for infants and young children). The composition of these foodstuffs must differ
significantly from the composition of ordinary foods of comparable nature, if such
ordinary foods exist.

source: CXS 146-1985, amended in 2009. General Standard for the Labelling of

and Claims for Prepackaged Foods for Special Dietary Uses.

foreign matter (Fauianuaawn)
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foreign matter

any visible and/or apparent matter or material not usually associated with the product
and may be harmful to consumers.

Note: this term should not include Extraneous Vegetable Material (EVM) and filth
source: CXS 327-2017. Standard for Cumin.

frozen food (21913UAUTN)

HaaAainevumgiTlin -18°C wiadmni ludle  vewudadanl

frozen food
product maintained at a temperature equal to or below -18°C in any part of the product.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

good agricultural practice in the use of pesticides (GAP) (11513 URNINNITLNEAIN G

Tumsldinadunsranamsinuns)
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good agricultural practice in the use of pesticides (GAP)

the nationally authorized safe uses of pesticides under actual conditions necessary for
effective and reliable pest control. It encompasses a range of levels of pesticide
applications up to the highest authorised use, applied in a manner which leaves a
residue which is the smallest amount practicable.

Authorized safe uses are determined at the national level and include nationally
registered or recommended uses, which take into account public and occupational
health and environmental safety considerations.

Actual conditions include any stage in the production, storage, transport, distribution

and processing of food commodities and animal feed.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.86 good hygiene practices (GHP) (msﬂg‘jﬁ‘é‘quwﬁnumzﬁﬁ)
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good hygiene practices (GHP)
fundamental measures and conditions applied at any step within the food chain to

provide safe and suitable food.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.87 good manufacturing practice in the use of food additives (msﬂﬁu”ﬁmams WAONH
Tumslding@aluarms)
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good manufacturing practice in the use of food additives

- the quantity of the additive added to food does not exceed the amount reasonably
required to accomplish its intended physical, nutritional or other technical effect in food;

- the quantity of the additive that becomes a component of food as a result of its use in
the manufacturing, processing or packaging of a food and which is not intended to
accomplish any physical, or other technological effect in the food itself, is reduced to
the extent reasonably possible;

- the additive is of appropriate food grade quality and is prepared and handled in the
same way as a food ingredient. Food grade quality is achieved by compliance with the

specifications as a whole and not merely with individual criteria in terms of safety.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.88 good practice in the use of veterinary drugs (m‘sﬂﬁu"ﬁﬁﬁlumﬂﬁmﬁ'm’i’)
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good practice in the use of veterinary drugs
the official recommended or authorized usage including withdrawal periods, approved

by national authorities, of veterinary drugs under practical conditions.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.89 growth promotion (M13t394M1st3aUAUTR)
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growth promotion

administration of antimicrobial agents to only increase the rate of weight gain and/ or the
efficiency of feed utilization in animals. The term does not apply to the use of antimicrobials
for the specific purpose of treating, controlling, or preventing infectious diseases.

source: CXC 61-2005, rev 2021. Code of Practice to Minimize and Contain

Foodborne Antimicrobial Resistance.
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harbourage site (@ 1Aavautan)
USOUYBNEMWIIAFDNYIDHIUNUIUULATENND (181 508UEN § WIBALLBN)
norarhliiiamsazanzasasand (19u LasaImIs du wasih) Filamanli

a

o 1 a a = v k4
AUNWY LTU LL?}'E?ZNL‘IJE?EW LQ?@L@UI@W?BBQ?B@I@

9

harbourage site
a site in the environment or on equipment (e.g. cracks, holes, junctions) that enables
the accumulation of residues (e.g. food debris, dust, and water) potentially permitting

the growth and/or survival of microorganisms such as Salmonella.

source: CXC 75-2015, amended in 2018. Code of Hygienic Practice for Low-Moisture Foods.

harmonisation (P13 1YidanAaaani)

11330917 N1588X5U WazMTlE MAINITNANAIUFUB NS Uz gUOUI N WY

TosUssmadndnnuanaanu

harmonisation
the establishment, recognition and application of common sanitary and phytosanitary
measures by different Members.

source: World Trade Organisation (1994 ) Agreement of the Application of Sanitary

and Phytosanitary Measures.

hazard (2U0318)
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hazard

a biological, chemical or physical agent in, or condition of, food with the potential to

cause an adverse health effect.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

HEHEITEEY
General Principles of Food Hygiene (CXC 1-1969, rev. 2020) lamvuaiiensaasmh
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hazard

a biological, chemical or physical agent in food with the potential to cause an adverse

health effect.

source: CXC 1-1969, rev. 2020
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hazard analysis (ﬂ1‘ﬁtﬂ‘§"l$ﬁ5‘l&ﬁli”lﬂ)
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hazard analysis

the process of collecting and evaluating information on hazards identified in raw materials
and other ingredients, the environment, in the process or in the food, and conditions
leading to their presence to decide whether or not these are significant hazards.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

hazard analysis and critical control point plan (HACCP Plan) (Lmumﬁmswﬁﬁumm
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hazard analysis and critical control point plan (HACCP Plan)
documentation or set of documents, prepared in accordance with the principles of
HACCP to ensure control of significant hazards in the food business

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

hazard analysis and critical control point system (HACCP system) ('izUUﬂ’l'ﬁLﬂ‘s’wﬁ
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hazard analysis and critical control point system (HACCP system )
the development of a HACCP plan and the implementation of the procedures in

accordance with that plan.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.
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Code of Practice for the Reduction of Contamination of Food with Polycyclic Aromatic
Hydrocarbons (PAH) from Smoking and Direct Drying Processes ( CXC 68-2009)
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HACCP

a system which identifies, evaluates, and controls hazards which are significant for food safety.

source: CXC 68-2009

hazard characterisation (N13UFAIANHULIRANIZVDIDUAIIY)
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hazard characterisation
the qualitative and/ or quantitative evaluation of the nature of the adverse health effects
associated with biological, chemical and physical agents which may be present in food.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

hazard identification (P133¥YUATIY)
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hazard identification
the identification of biological, chemical, and physical agents capable of causing

adverse health effects and which may be present in a particular food or group of foods.

source: Codex Alimentarius Commission-Procedural Manual, 27thtwenty-seventh edition

health claim (nﬁna'néﬁ\wmqwmw)
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health claim
any representation that states, suggests, or implies that a relationship exists between
a food or a constituent of that food and health. Health claims include nutrient function

claims, other function claims, and reduction of disease risk claims.

source: CXG 23-1997, amended in 201 7. Guidelines for Use of Nutrition and Health Claims.

high risk area (WuhinNINLFEIGY)
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high risk area

an area that requires a high level of hygiene, where the practices concerning personnel,
materials, equipment and the environment are managed so as to prevent contamination
by pathogenic microorganisms and should be designated and segregated. The HACCP
approach will allow the identification of when the use of a high risk area is necessary.
source: CXC 46-1999. Code of Hygienic Practice for Refrigerated Packaged Foods
with Extended Shelf Life.

2.100  highest observed intake (U33naumsuilaagegaiilbinalviiauadasiagunin)
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Highest observed intake
the highest level of intake observed or administered as reported within a study(ies) of

acceptable quality. It is derived only when no adverse health effects have been identified.

source: Codex Alimentarius Commission—-Procedural Manual, twenty-seventh edition

2.101  homeostatic mechanism (0 alnsnwn auana)
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homeostatic mechanism
A mechanism effected through a system of controls activated by negative feedback that
allow the maintenance of normal body functions in the presence of a variable nutrition

environment.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.102  host (Mgnilisuniamlviarde)
SaligNenUsdnendeag)

host
an organism which harbours the parasite.
source: CXG 88-2016. Guidelines on the Application of General Principles of Food

Hygiene to the Control of Foodborne Parasites.
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human enteric virus (vlﬁ'aiuéﬂai”mmmguaf)
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human enteric virus

a virus that replicates in the gastro- intestinal tract or in the liver and is excreted in
faeces and/or vomitus from humans. It is transmitted mainly by the faecal-oral route
and is infectious to humans.

source: CXG 79-2012. Guidelines on the Application of General Principles of Food

Hygiene to the Control of Viruses in Food.

d a
hurdle (tda3t08)
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hurdle

microbial growth limiting, retarding or preventative factor

source: CXC 46-1999. Code of Hygienic Practice for Refrigerated Packaged Foods
with Extended Shelf Life.

= S a
hurdle technology (tnalula@itgasiia)
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hurdle technology

the use of a combination of factors to effect control of microbial growth.

source: CXC 46-1999. Code of Hygienic Practice for Refrigerated Packaged Foods
with Extended Shelf Life.

ingredient (duUsznau)
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ingredient
any substance, including a food additive, used in the manufacture or preparation of a
food and present in the final product although possibly in a modified form.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.
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label (R2a870)
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label
any tag, brand, mark, pictorial or other descriptive matter, written, printed, stencilled,

marked, embossed or impressed on, or attached to, a container of food.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

labelling (N3LEAINAIN)
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labelling
any written, printed or graphic matter that is present on the label, accompanies the
food, or is displayed near the food, including that for the purpose of promoting its

sale or disposal.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

laboratory (ﬁ'a\iﬂﬁu“élm‘s)
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laboratory

body that performs one or more of the following activities:

- testing;

- calibration;

- sampling, associated with subsequent testing or calibration

source: modified from ISO/IEC 17025: 2017. General Requirements for the

Competence of Texting and Calibration Laboratories.
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larvae
immature form of helminths, before the development of the mature stage. Larvae can
be infective or not.

source: CXG 88-2016. Guidelines on the Application of General Principles of Food

Hygiene to the Control of Foodborne Parasites.

lot (314)
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lot
a definitive quantity of some commodity manufactured or produced under conditions,
which are presumed uniform.

source: CXG 50-2004. General Guidelines on Sampling.
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low-acid food (21%13NNANNUUNIA)
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low-acid food

any food, other than alcoholic beverages, where any component has a pH value greater
than 4.6 and a water activity greater than 0.85.

source: CXC 23-1979, rev. 1993. Code of Hygienic Practice for Low- Acid and
Acidified Low-Acid Canned Foods.
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low-acid food

any food, other than alcoholic beverages, with a finished equilibrium pH greater
than 4.6 and a water activity (a,) greater than 0.85. Tomatoes and tomato products
having a finished equilibrium pH less than 4.7 are not classed as low-acid foods.
source: USFDA (1996) Code of Federal Regulations Title 21, Chapter I, Subchapter B,
part 114-Acidified Foods, Subpart A-General Provisions, §114.3 Definitions.

2.113  low-moisture food (81%15AMNTUR)

M5 NTANBLMAIUBNHIA 0.85 WIaFAN

low-moisture food

foods that have a water activity (a, ) of 0.85 or below.

source: CXC 75-2015, amended in 2018. Code of Hygienic Practice for Low-Moisture
Foods.

2.114  mass catering (MIVINIFAATIDIMITAIHIUAUIIUIUNIN)
AMTAALOIEN NMISLAVSNE wazNSLEsWaInIT RN UANIIUIUNIN BIATNITENaE
<~ R~y K4
visalaunle

mass catering
the preparation, storage and/or delivery and serving of food to a large number of people.
source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

2.115  meal assembly (NM590LABINIT)
msUsznauniadainaimslumauzussanmanzandmiuninay #aazehuly

anvaiuaunIAaiieguilan

meal assembly

composing or placing food for one person in or on a suitable container, where it will
be kept until delivery to the consumer.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.
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2.116  microbiological criterion (mmsﬁmmaﬁﬁm 1)
AUNDIEINNITAANITAIINLFSN FTIUNTAITHANSUVBIDINIT 198 FNTIOULUDI
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microbiological criterion

a risk management metric which indicates the acceptability of a food, or the
performance of either a process or a food safety control system following the outcome
of sampling and testing for microorganisms, their toxins/ metabolites or markers
associated with pathogenicity or other traits at a specified point of the food chain

source: CXG 21-1997, rev. 2013. Principles and Guidelines for the Establishment

and Application of Microbiological Criteria related to Foods.

2.117  mineral impurities (g13udanduarnus)
Asnmeanaamsenudiugl azaundasiunlisnsoazaele lunsalalaseaasn

mineral impurities
those substances which, after ashing, remain as insoluble residues in hydrochloric acid.

source: CXS 39-1981. Standard for Dried Edible Fungi.

2.118  minimise (¥ 1¥anag)

I v a Gl o’d‘ ) = d' v |
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MsRsyiularasgdunid

minimise

reduction of the likelihood of occurrence or the consequence of an unavoidable
situation such as microbiological growth.

source: CXC 57-2004, amended in 2009. Code of Hygienic Practice for Milk and
Milk Products.

2.119  modified atmosphere (U3381MAARALUT)

ussemalundaduinussyivie (guanan3aussznig) Nuanaian
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modified atmosphere
atmosphere in a packaged product (vacuum or gas) that differs from the ambient atmosphere.

source: CXC 46-1999. Code of Hygienic Practice for Refrigerated Packaged Foods
with Extended Shelf Life.

2.120  monitor (A¥9LE323)

MINTENPRIMIMLIUMS dUne ¥IamMInNTIAMMNAADIIN T 289N IAIUAN
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monitor
the act of conducting a planned sequence of observations or measurements of control

parameters to assess whether a control measure is under control.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.121  mycotoxin (§13NHINTT)
sRenneulagsssnme mNduNunualadnduivyaenunsieonllilaraun
naaldluamisviseawisany

mycotoxin
naturally occurring toxicants including toxic metabolites of certain microfungi that are
not intentionally added to food and feed

source: CXS 193-1995, amended in 2019. General Standard for Contaminants and

Toxins in Food and Feed.

2.122  non-addition claim (n15na1281931LaFNTLHN)
nsnanale q dszyhldimsdsdiudszoauluaims Lihazidluneasivie

meden lasdndsznaunulasveyanaliivialddnluaimsudr waslaamly
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wuslnamarianaznududsenautuluainis

Y

non-addition claim

any claim that an ingredient has not been added to a food, either directly or indirectly.
The ingredient is one whose presence or addition is permitted in the food and which
consumers would normally expect to find in the food.

source: CXG 23-1997, rev. 201 3. Guidelines for Use of Nutrition and Health Claims.
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2.123  non-retail container (Muzu5YN Lilagdmibhalaansesacuilan)
mawgunla 1 Dilajaanglismbelesaslinuguilan uwiamslumausussiy

dmsumsdiliufanssumgsnanall dawesthiaualvguilaa

non-retail container

any container that is not intended to be offered for direct sale to the consumer. The
food in the non- retail containers is for further food business activities before being
offered to the consumer.

source: CXS 346-2021. General Standard for the Labelling of Non-retail Containers of Foods.

2.124  nontyphoidal Salmonella (#zaluuaarnbinalviinlsalnvass)
FlsnvaaueiSelualdduzaluuaar wumasm sndudlsnine Wi lsalnwasduas
sl aseumesm laun Flsnlnil Flsmnnlnil (Wuge T we=d) wezdlonmule

nontyphoidal Salmonella

serovars belonging to the species Salmonella enterica excluding the typhoidal serovars of
subspecies enterica: serovar Typhi, serovar Paratyphi var. A, B and C, and serovar Sendai.
source: CXG 87-2016. Guidelines for the Control of Nontyphoidal Salmonella spp.
in Beef and Pork Meat.

2.125  nutrient (d19587%19)
asle 9 ieemluuslnelasduduniiossams 3
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nutrient
any substance normally consumed as a constituent of food: (a) which provides energy; or
(b) which is needed for growth, development and maintenance of life; or (¢) a deficit of

which will cause characteristic bio-chemical or physiological changes to occur

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

2.126  nutrient comparative claim (M3nanaUIauFIsaImsieaSauiiau)
NN NNWSauNauUSNUEITaINIT e /198 ANWAIIUYDIDINISEDITUR

WIBNNANERNTHA (13U “a0”, “Uaanin”, “Upgad”, “LUANIN”, “Nnni™)
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nutrient comparative claim
a claim that compares the nutrient levels and/ or energy value of two or more foods.
. 6

(examples: “reduced”; “less than”; “fewer”; “increased”; “more than”.)

source: CXG 23-1997, rev. 2014. Guidelines for Use of Nutrition and Health Claims.

nutrient content claim (M13naMANUSHIUFITAINIT)
115081281991 LAZUINISNBS U85 AUBIEISaIHISNH U115 (LBY “Uirnee2ad

upaden”, “leamsgeuasladud®)

nutrient content claim
a nutrition claim that describes the level of a nutrient contained in a food. (Examples:
e 6

“source of calcium”; “high in fibre and low in fat”)

source: CXG 23-1997, rev. 2014. Guidelines for Use of Nutrition and Health Claims.

nutrient declaration (PSUEMIFIIDINIT)

TaANNNAFTURUUINGTHUNTENEMFUINNEITINTVNINT

nutrient declaration
a standardised statement or listing of the nutrient content of a food

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

nutrient function claims (M3NA1IA 1NN BINUBUINYDIFIIBINT)
1151812819 N N LATUINISNDSUIEUNUINYBIFITBINISNNHAADEITINE

mumssaiule Wanms wiamsvhwiniaudndzesenme

nutrient function claims
a nutrition claim that describes the physiological role of the nutrient in growth,

development and normal functions of the body.

source: CXG 23-1997, rev. 2014. Guidelines for Use of Nutrition and Health Claims.

Nutrient Reference Values (NRVs) (@12184981981%13)
Fadayaiiaafiaguunuguzasiayainenmansiiainguszaalunmsuaninain

TazunsuasnIsnaNaNninendad

nutrient reference values (NRVs)
a set of numerical values that are based on scientific data for purposes of nutrition

labelling and relevant claims.

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.
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2.131

2.132

2.133

2.134

Nutrient Reference Values— Non- Communicable Disease (NRVs-NCD) (#1874
aﬁmmi—‘[ﬁsﬂlaiamiaéa%”q)
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nutrient reference values—non-communicable disease (NRVs-NCD)
NRVs that are based on levels of nutrients associated with the reduction in the risk of diet-

related noncommunicable diseases not including nutrient deficiency diseases or disorders.

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

Nutrient Reference Values-Requirements (NRVs-R) (A1274989619581%13—-ANNABNNIT)

A1 NRVs IDgUnNugIuNgedszaueadansaImsnneddainunneeinIsasalnns

nutrient reference values - requirements (NRVs-R)

NRVs that are based on levels of nutrients associated with nutrient requirements.

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

nutrient-related hazard (auas1eitdeIdaINUEITAINT)

[
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nutrient-related hazard
a nutrient or related substance in food that has the potential to cause an adverse health

effect depending on inadequate or excessive level of intake.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

nutrient-related hazard characterisation (DI1SUFAIANHMUELANILYBIBUATIY
HnedaenuasaInrs)
mslszdiuwaluigumwiadaSinawssdnuazassnatdadaguainiineidas

AUBUATIBNLNENYDINUFITAIVNT

nutrient-related hazard characterisation
the qualitative and/ or quantitative evaluation of the nature of the adverse health effects

associated with a nutrient-related hazard.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition
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nutrient-related hazard identification (M33zydUATBNINMITAINUATINT)

MIssyrasauaNannadatumsaI il luamsamzag uvsangnaIms

nutrient-related hazard identification

the identification of a nutrient related hazard in a particular food or group of foods.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

nutrient-related risk characterisation (N3 d M9 ANHUSLRANITYBIAIN L":I' a4
ffendasnuasams)
msﬂsxmmmmﬂwmﬂuwaqmmﬁmu,azmmqumeammﬁmiaqwmwﬁmmw’%a
fiilemaiAa Tulsznnsiidmue neludsgamwiazdeliane vieadlaodmil
ﬁsmﬁwmul:imiuauﬁﬁagiﬁuq uuﬁugwuwamwszqé’ummﬁtﬁmﬂmn”u
§15971%13 NIUAAIANHUYDIBUATIBTLT BTN UEIT8 115 wazn1sUsELiiy
Mslasudaneia

nutrient-related risk characterisation

The qualitative and/ or quantitative estimation, including attendant uncertainties, of
the probability of occurrence and severity of known or potential adverse health effects
in a given population based on nutrient-related hazard identification, nutrient-related

hazard characterization and intake assessment.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

nutrition claim (3088 1NNMLATUING)
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nutrition claim
any representation which states, suggests or implies that a food has particular
nutritional properties including but not limited to the energy value and to the content

of protein, fat and carbohydrates, as well as the content of vitamins and minerals.

The following do not constitute nutrition claims: (a) the mention of substances in the
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list of ingredients; (b) the mention of nutrients as a mandatory part of nutrition
labelling; (c) quantitative or qualitative declaration of certain nutrients or ingredients

on the label if required by national legislation.

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

2.138  nutrition labelling (MsuamaRaInlazuIng)
MBB LN AN LA l}jU%IﬂﬂTl‘i’]‘Uﬁx‘lQ ENUAMNLNZINMSU@INS LagMSUEnIRan
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nutrition labelling

a description intended to inform the consumer of nutritional properties of a food.
Nutrition labelling consists of two components: ( a) nutrient declaration; ( b)
supplementary nutrition information

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

2.139  nutritional risk (ANNLHFEIAIULATUING)
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nutritional risk
A function of the probability of an adverse health effect associated with inadequate
or excessive intake of a nutrient or related substance and the severity of that effect,

consequential to a nutrient related hazard(s) in food.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.140  off odour (NAUHAUNG)
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off odour
Atypical characteristics often associated with deterioration or transformation of a flavor product

source: CXG 31-1999. Guidelines for the Sensory Evaluation of Fish and Shellfish

in Laboratories.

2.141  one health approach (I,meﬂqwmwwﬁ\uﬁm)
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one health approach

a collaborative, multisectoral, and trans-disciplinary approach working with the goal
of achieving optimal health outcomes recognising the interconnection between
humans, animals, plants/crops, and their shared environment.

source: CXC 61-2005, rev 2021. Code of Practice to Minimize and Contain

Foodborne Antimicrobial Resistance.

= o
oocyst (Tala@as)
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oocyst

the environmental, developmental stage of coccidian parasites, produced through
sexual reproduction in the definitive host. Oocysts can be infective or not when
produced or shed.

source: CXG 88-2016. Guidelines on the Application of General Principles of Food

Hygiene to the Control of Foodborne Parasites.

other function claim (m‘sn&iné’wwﬁ‘nﬁ%‘lu)
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other function claim

these claims concern specific beneficial effects of the consumption of foods or their
constituents, in the context of the total diet on normal functions or biological activities
of the body. Such claims relate to a positive contribution to health or to the

improvement of a function or to modifying or preserving health.

source: CXG 23-1997, rev. 2014. Guidelines for Use of Nutrition and Health Claims.

packaging (M35UTTAIUYa)
msdiiiumsle q fivszneudemadanamslumaueusn (dun msussaiiviezudu)

= [ v o’d} '
‘W‘Si’]‘0G]'J'N.ﬂ']"ﬁuSU"Ji?ﬂ'}T‘i"I{luUii‘gﬂm‘ME]'L!(ﬂalﬂ



UNH. 9067-2566 50

packaging

any operation consisting of placing the food in containers (i.e., primary packaging)
or placing the food containers in further packaging material.

source: CXC 46-1999. Code of Hygienic Practice for Refrigerated Packaged Foods
with Extended Shelf Life.

a ) ¥ a -~ a Il
2.145  pathogen (FdUVIENINlHIAAIIANIBYAUNIdNAlIA)
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pathogen

a microorganism that can cause infection, illness or disease.

source: CXG 77-2011. Guidelines for Risk Analysis of Foodborne Antimicrobial Resistance.

2.146  performance criterion (PC) (mmmﬁ%mmmuz)
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performance criterion (PC)

the effect in frequency and/or concentration of a hazard in a food that must be
achieved by the application of one or more control measures to provide or contribute
to a PO or an FSO.

source: Codex Alimentarius Commission-Procedural Manual, 27thtwenty-seventh edition

2.147  performance objective (PO) (fmqﬂszmﬂiﬁaamsauz)
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performance objective (PO)
the maximum frequency and/or concentration of a hazard in a food at a specified step

in the food chain before the time of consumption that provides or contributes to an

FSO or ALOP, as applicable.

source: Codex Alimentarius Commission-Procedural Manual, 27thtwenty-seventh edition
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perishable food (@1%13tHILHaG 1Y)
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perishable food
food that, when not kept under the required storage conditions, is subject to rapid
decay, spoilage and/or growth of micro-organisms with or without the production of

toxins or metabolites (e.g., milk and milk products, eggs, meat, poultry, fish).

source: CXC 7T6R-2017. Regional Code of Hygienic Practice for Street-Vended Foods in Asia.

v o X
pest (80IWIHEUILTA)
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pest
insects, birds, rodents and any other animal capable of directly or indirectly
contaminating food.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

pest (ﬁwﬁlgﬁ“d)
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pest
any animal or micro-organisms species, strain or bio type whose presence or actions are
detrimental to fresh fruits and vegetables quality, keeping quality/storage and/or safety.

source: Codex Information Documents. 2022. Definition of Terms for Application in

the Layout for Codex Standards for Fresh Fruits and Vegetables

pesticide (INNDUATIENINTLAYAT)
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pesticide

any substance intended for preventing, destroying, attracting, repelling, or controlling
any pest including unwanted species of plants or animals during the production, storage,
transport, distribution and processing of food, agricultural commodities, or animal feeds
or which may be administered to animals for the control of ectoparasites. The term includes
substances intended for use as a plant growth regulator, defoliant, desiccant, fruit
thinning agent, or sprouting inhibitor and substances applied to crops either before or after
harvest to protect the commodity from deterioration during storage and transport. The term
normally excludes fertilizers, plant and animal nutrients, food additives, and animal drugs.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

2.152  pesticide residue (S5H¥ANANYIANIANANIININNIUNTIENNINITLIYAT)
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pesticide residue

any specified substance in food, agricultural commodities, or animal feed resulting
from the use of a pesticide. The term includes any derivatives of a pesticide, such as
conversion products, metabolites, reaction products, and impurities considered to be

of toxicological significance.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

2.153  phycotoxins (#13WHAINEINIY)
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phycotoxins

toxins that are produced by algae and that may be accumulated in edible aquatic
organisms such as shellfish

source: modified from CXS 193-1995, amended in 2019. General Standard for

Contaminants and Toxins in Food and Feed.
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phytotoxin (FINEINNG)
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phytotoxin

endogenous natural toxicants in plant, such as solanine in potatoes, resulting from a
genus, species or strain ordinarily producing hazardous levels of a toxic metabolite(s)
source: modified from CXS 193-1995, amended in 2019. General Standard for

Contaminants and Toxins in Food and Feed.

polyunsaturated fatty acids (nsoﬂ"nNuuvlai?mm”mmﬂw”uﬁzﬁj)
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polyunsaturated fatty acids
fatty acids with cis-cis methylene interrupted double bonds.

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

portioning (MIUUIEIU)
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portioning
division of food before or after cooking into single or multiple portions.
source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

potable water (131ﬁ°1°z§'€'m16i”)
iy ldauanasgruquainesaian wu erufiadurelily World Health

Organization (WHO) Guidelines for Drinking-water Quality

potable water

water which meets the quality standards of drinking water such as described in the
World Health Organization (WHO) Guidelines for Drinking-water Quality.

source: CXC 53-2003, rev. 2017. Code of Hygienic Practice for Fresh Fruits and Vegetables.
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potentially hazardous food (21%130213UudUATIY)
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2.159

2.160
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potentially hazardous food

food capable of supporting rapid and progressive growth of infectious or toxigenic
microorganisms.

source: CXC 39-1993. Code of Hygienic Practice for Precooked and Cooked Foods

in Mass Catering.

prepackaged (ussﬁgﬁuﬁa wa)
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prepackaged
packaged or made up in advance in a container, ready for offer to the consumer, or for

catering purposes.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

prerequisite programme (Tﬂmﬂmﬁugm)
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prerequisite programme

programmes including good hygiene practices, good agricultural practices and good
manufacturing practices, as well as other practices and procedures such as training
and traceability, that establish the basic environmental and operating conditions that

set the foundation for implementation of a HACCP system.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

primary production (mmﬁm%’uﬁu)
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primary production

those steps in the food chain up to and including storage and, where appropriate,
transport of outputs of farming. This would include growing crops, raising fish and
animals, and the harvesting of plants, animals or animal products from a farm or their
natural habitat.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

procedure (FUMDUNIIAIUUNIT)
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procedure
specified way to carry out an activity or a process

source: ISO/IEC 17000:2004. Conformity Assessment—Vocabulary and General Principles.

process control (N3AIUANNTEUIUNIT)
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process control
all conditions and measures applied during the production process that are necessary
to achieve safety and suitability of food

source: CXC 58-2005. Code of Hygienic Practice for Meat.

processing aid (§15181un1HER)
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processing aid

any substance or material, not including apparatus or utensils, and not consumed as a
food ingredient by itself, intentionally used in the processing of raw materials, foods
or its ingredients, to fulfill a certain technological purpose during treatment or
processing and which may result in the non- intentional but unavoidable presence of

residues or derivatives in the final product.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition
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qualitative risk assessment (msﬂsmﬁumwLﬁﬂm%mmmw)
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qualitative risk assessment

a risk assessment based on data which, while forming an inadequate basis for
numerical risk estimations, nonetheless, when conditioned by prior expert knowledge
and identification of attendant uncertainties permits risk ranking or separation into
descriptive categories of risk.

source: CXG 30-1999. Principles and Guidelines for the Conduct of Microbiological

Risk Assessment.

quantitative risk assessment (n13UsztHUANNTFIUBTIUTHIQ)
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quantitative risk assessment
a risk assessment that provides numerical expressions of risk and indication of the
attendant uncertainties.

source: CXG 30-1999, amended in 2014. Principles and Guidelines for the Conduct

of Microbiological Risk Assessment.

ready-to-eat (RTE) food (219150323 U310A)
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ready-to-eat (RTE) food
food that are intended to be consumed without any further biocidal steps.

source: CXC 58-2005. Code of Hygienic Practice for Meat.
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Guidelines on the Application of General Principles of Food Hygiene to the Control of Viruses
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ready-to-eat (RTE) food

any food that is normally eaten in its raw state or any food handled, processed, mixed,
cooked, or otherwise prepared into a form, that is normally eaten without further
steps, which could remove viruses or eliminate their infectivity.

source: CXG 79-2012

reduction of disease risk claims (ﬂ"lﬁﬂii’n5’1\1ﬂ1iaﬂﬂ1’1m§ﬂ\1“nmﬂ"lilﬁﬂ‘['iﬂ)
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reduction of disease risk claims

claims relating the consumption of a food or food constituent, in the context of the
total diet, to the reduced risk of developing a disease or health-related condition. Risk
reduction means significantly altering a major risk factor(s) for a disease or health-
related condition. Diseases have multiple risk factors and altering one of these risk
factors may or may not have a beneficial effect. The presentation of risk reduction
claims must ensure, for example, by use of appropriate language and reference to
other risk factors, that consumers do not interpret them as prevention claims.

source: CXG 23-1997, rev. 2014. Guidelines for Use of Nutrition and Health Claims.

. v o
requirement (YANIHUA)
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requirement

the criteria set down by the competent authorities relating to trade in foodstuffs covering
the protection of public health, the protection of consumers and conditions of fair trading.
source: CXG 26-1997, rev. 2010. Guidelines for the Design, Operation, Assessment

and Accreditation of Food Import and Export Inspection and Certification Systems.
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residues of veterinary drugs (§159NANNNENERT)
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residues of veterinary drugs
the parent compounds and/or their metabolites in any edible portion of the animal product,

and include residues of associated impurities of the veterinary drug concerned.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

retail (A1Uan)
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retail

a food business primarily involved in selling prepackaged or non- prepackaged food
directly to consumers for off-site or future consumption.

source: CXC 80-2020. Code of Practice on Food Allergen Management for Food

Business Operators.

. =
risk (AIHLFEN)
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risk
a function of the probability of an adverse health effect and the severity of that effect,

consequential to a hazard(s) in food.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

risk analysis (mﬁtmwﬁmmtﬁm)
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risk analysis
a process consisting of three components: risk assessment, risk management and risk
communication.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.
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risk assessment (ﬂ"l‘sﬂiztﬁuﬂi’lmﬁ'ﬂ\‘l)
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risk assessment
a scientifically based process consisting of the following steps: (i) hazard identification,
(ii) hazard characterization, (iii) exposure assessment, and (iv) risk characterization.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

risk assessment policy (¥launansusziiiuanuidad)
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risk assessment policy
documented guidelines on the choice of options and associated judgments for their

application at appropriate decision points in the risk assessment such that the scientific

integrity of the process is maintained.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

risk characterisation (MFUAAIANVULANIZYBIANINEE)
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risk characterisation
the qualitative and/or quantitative estimation, including attendant uncertainties, of the
probability of occurrence and severity of known or potential adverse health effects in a given

population based on hazard identification, hazard characterization and exposure assessment.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.
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risk communication (ﬂﬁﬁaﬁ"l‘iﬂ’nma;ﬂfl)
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risk communication

the interactive exchange of information and opinions throughout the risk analysis process
concerning risk, risk-related factors and risk perceptions, among risk assessors, risk managers,
consumers, industry, the academic community and other interested parties, including the

explanation of risk assessment findings and the basis of risk management decisions.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

risk estimate (N15USEMIMANINLEEG)
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risk estimate

the qualitative and/or quantitative estimation of risk resulting from risk characterization.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

risk management (mﬁmmsmmtﬁm)
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risk management

the process, distinct from risk assessment, of weighing policy alternatives, in
consultation with all interested parties, considering risk assessment and other factors
relevant for the health protection and for the promotion of fair trade practices, and if

needed, selecting appropriate prevention and control options

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.
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risk profile (dayauaneanvazamzyaInNMFmalns llauasnnude)
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risk profile
the description of the food safety problem and its context.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

risk-based (UUNUFIUAIINLEE)
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risk—based
Containing any performance objective, performance criterion or process criterion
developed according to risk analysis principles.

souce: CXC 58-2005. Code of Hygienic Practice for Meat.

semi-packed food (mm‘sﬁussthuvlﬁjmﬁw)
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semi-packed food

a food which might come in direct contact with the food transportation unit or the
atmosphere (e.g., vegetables and food in crates and bags).

source: CXC 47-2001. Code of Hygienic Practice for the Transport of Food in Bulk
and Semi-Packed Food.

< @
shelf life (278N13LNUINH)
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shelf life

the period during which the product maintains its microbiological and chemical safety
and sensory qualities at a specific storage temperature. It is based on identified hazards
for the product, heat or other preservation treatments, packaging method and other
hurdles or inhibiting factors that may be used

source: CXC 52-2003, rev. 2016. Code of Practice for Fish and Fishery Products.
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2.184  significant hazard (U aNNUadIAN)
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significant hazard

a hazard identified by a hazard analysis, as reasonably likely to occur at an unacceptable
level in the absence of control, and for which control is essential given the intended
use of the food.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.185  step (FURMDN)
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step
a point, procedure, operation or stage in the food chain including raw materials, from

primary production to final consumption.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

2.186  sugar (¥1518)
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sugar
all mono-saccharides and di-saccharides present in food

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

2.187 trace elements (81971629013 lu3ananian)
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trace elements
chemical elements essential for plant, animal and/or human nutrition in small amounts
source: CXC 62-2006. Code of Practice for the Prevention and Reduction of Dioxin

and Dioxin-like PCB Contamination in Food and Feed.
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traceability/product tracing (M3MudaulAIanISONTIUKBAAMI;)
anuansalumsfamumsiadauinerssaimsiuduaaumniiszyld (nilanie

raneauaau) lumsuan maudsgl wasmsnsznedum

traceability /product tracing
the ability to follow the movement of a food through specified stage(s) of production,
processing and distribution.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition.

trans fatty acids (D3 luduBHAUNTUE)
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trans fatty acids

all the geometrical isomers of monounsaturated and polyunsaturated fatty acids
having non-conjugated, interrupted by at least one methylene group, carbon-carbon
double bonds in the trans configuration

source: CXG 2-1985, rev. 2017. Guidelines on Nutrition Labelling.

transparent (LUsald)
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transparent

characteristics of a process where the rationale, the logic of development, constraints,
assumptions, value judgements, decisions, limitations and uncertainties of the expressed
determination are fully and systematically stated, documented, and accessible for review.

source: CXG 30-1999. Principles and Guidelines for the Conduct of Microbiological

Risk Assessment.

upper level of intake (ﬂ%Nngx‘IQG‘IﬁU’%Iﬂﬂlﬂy)
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Upper level of intake
the maximum level of habitual intake from all sources of a nutrient or related substance
judged to be unlikely to lead to adverse health effects in humans.

source: Codex Alimentarius Commission-Procedural Manual, twenty-seventh edition

use-by date or expiration date (Tﬁmﬂslui'uﬁw%afuwummq)
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use-by date or expiration date
the date which signifies the end of the period under any stated storage conditions, after
which the product should not be sold or consumed due to safety and quality reasons.

source: CXS 1-1985, rev. 2018. General Standard for the Labelling of Prepackaged Foods.

validation of control measures (n1sﬁ§w’§uﬂ°’umw’lﬁ’lﬁwmmmm‘smuqu)
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validation of control measures
obtaining evidence that a control measure or combination of control measures, if properly
implemented, is capable of controlling the hazard to a specified outcome.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.

verification (NIMUFaAU)
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verification
the application of methods, procedures, tests and other evaluations, in addition to monitoring,
to determine whether a control measure is or has been operating as intended.

source: CXC 1-1969, rev. 2020. General Principles of Food Hygiene.
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2.195  veterinary drug (EI"IE?GI’J{)
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veterinary drug

any substance applied or administered to any food- producing animal, such as meat or
milk producing animals, poultry, fish or bees, whether used for therapeutic, prophylactic,
or diagnostic purposes, or for modification of physiological functions or behavior

source: CXA 5-1993, amended in 2003. Codex Glossary of Terms and Definitions

(Residues of Veterinary Drugs in Foods).

2.196  water activity (20125UanNHIM)
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water activity (a,)

the ratio of the water vapour pressure of the product to the vapour pressure of pure
water at the same temperature.

source: CXC 23-1979, rev. 1993. Code of Hygienic Practice for Low- Acid and
Acidified Low-Acid Canned Foods.
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Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Peanuts
(CXC 55-2004) lémvuafienuaasdih “Iawaduaniia” 1ieil
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water activity

a measure of free moisture in a product and is the water vapour pressure of the substance
divided by the vapour pressure of pure water at the same temperature. Water activity above
0.70 at 25 degrees Celsius (77 ° Fahrenteit) are ‘unsafe’ as far as growth of Aspergillus

flavus and Aspergillus parasiticus and possible aflatoxin production are concerned.

source: CXC 55-2004
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2.197  wet cleaning (M3MaNNazaIauuuian)
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wet cleaning
the removal of soil, including food residues, dirt, grease or other objectionable matter
using water and detergents.

source: CXC 75-2015, amended in 2018. Code of Hygienic Practice for Low-

Moisture Foods.
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AANTMHIBINYH Adnrinw lng Wi
Acceptable Daily Intake (ADI) Usanadivslnaladaiu 2
acceptable level szﬁuﬁaau%ﬂﬁ 2
acid food smsiiienuiunse 2
acidified low-acid food mmsiiienudunsamaiiaiviunse 2
adverse health effect Nmﬁﬂ@imjﬂﬂ’lw 3
allergen aan ’r)QfILLﬁ 3
allergen cross-contact MIF ﬁﬂﬁﬂuﬂmﬁﬁﬁﬂ{]ﬁuﬁ 4
allergen profile sUwuuasnaniun 4
antimicrobial resistance (AMR) ﬂ’]’i(‘ﬂg amiéfmf«;aﬁw 4
appropriate level of protection (ALOP) szﬁuﬁmm:ammmsﬁ:umaq 4
quawe
best before date or best quality before date  Jufimsuslaanau w%ai’uﬁé’qﬁ@]mmw 5
bioavailability #FrUszandua 5
biocide 157210 5
biotoxin in fish and fishery products Fanuludn ﬁ’maswﬁmﬁm%ﬁm e)‘Lf’i”l 6
bottled/packaged drinking water ﬁw@%umi'«gmm/ﬁwﬁﬂumﬁuzmi@ 6
bulk o 6
catering MIVINMIANYNDINS 7
catering establishment dgorulsznaumsdnsuusms 7
A0YNDINT
chilled food 2IsurLdy 7
claim MINEMBN 8
clean water ‘Lg!"]ﬂxm@l 8
cleaning MIMANNFLDN 9
Codex guideline level (GL) ’ixﬁuﬂ%Nﬂmmm%LﬂuLLuﬁﬂﬁﬁiﬂﬂIﬂLﬁﬂ‘g 9
Codex maximum level for sreuBnaggadmiumstuiauly 9

a contaminant in a food or feed

commodity
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MAwAI¥aIngu Mmawrinw lng wih
Codex maximum limit for pesticide USnagegadmsuasneanan 10
residues (MRL) ﬁLLu::ﬁ'lIﬂilIﬂLﬁ ng

Codex maximum limit for residues Ysnagegadniuasanannnedad 11
of veterinary drugs (MRL) Auuzihloslading

Codex maximum use level of szaulsinamsliiaglasluamsgege 12
an additive (ML) Auunhloalaing

consumer Q’U%Iﬂﬂ 12
container MYULUIN 12
contaminant Eﬁ'iﬂuﬁj Q)!] 12
contaminant ?iqﬂuﬁ’] AU 13
contamination mstuidlau 13
control AMIVAN 13
control measure HININIMUAN 14
controlled wet cleaning MIMANNFLIALUY L?Jilﬂ“?;ﬂ’mﬂu 14
cooked food 215U 5Ngn 14
corrective action ﬂ’]’iﬂﬁﬁa msunly 14
critical control point (CCP) aqﬂ'iﬂqm'ﬁ RN AMIUAN 15
critical limit AINHH 15
cross-contamination msdu L%] autN 15
cyst Feel 16
date of manufacture ‘Euﬁwam 16
date of packaging ﬁ'u'*?imﬁqﬁuﬁa 16
decision tree ukuniMsaadula 17
defect BDUNWIDY 17
defect action point (DAP) Qﬂﬁ%ﬁ‘l&ﬂﬁﬂ’)ﬂﬂﬂiﬂﬂﬂwém 17
deviation (18P] LfiEN 1)} 17
dietary fibre leamns 18
disinfection M3z L%IE] 19
dose-response assessment M3UsztiunIe auauawiawmw?ﬂﬁ 19
drinking water systems ‘ssumiyﬁ@';u 19
dry cleaning MIMNANNFZDIOUUULAN 20
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MAwAI¥aIngu Mmawrinw lng wih
end product Nﬁmﬁm%ﬁﬂﬁﬁﬂ 20
equilibrium pH ‘ﬁLE]"ZiﬂNC']a 20
establishment dgonulsznaums 20
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