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HetHEREREMEZ 2 EH 2 RIgET
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#&—  CodexEHHRETIHRMFELER

()RR T
FIE TR EYRSHE R
Z¥EH BB (training manual -
ON-FARM Mycotoxin Control in Food
and Feed Grain) » {8 fifi By i L & 5
W EIFYERT(Good Practices for Animal

Codex Spzy oy e H%%E{'%EI
. HEHI

CXC 1-1969  FrihfE EREH] 2020
General Principles of Food Hygiene

CXC6-1972 B EAEEZEAEN] 1972
Code of Hygienic Practice for Tree Nuts

CXC22-1979  TEA 4 EZE#ERCode of Hygienic Practice for Groundnuts (Peanuts) 1979

CXC 45-1997  [RH{EZEFLBIYIETRHERE R bl 5 2B 1 AR £ e
Code of Practice for the Reduction of Aflatoxin B1 in Raw Materials and 1997
Supplemental Feedingstuffs for Milk-Producing Animals

CXC 50-2003 By il S [RARABESRT e B B SR T BRI 5 34 17 e AR 2E HE R
Code of Practice for the Prevention and Reduction of Patulin Contamination in Apple 2003
Juice and Apple Juice Ingredients in Other Beverages

CXC 51-2003 il R [RARE R LR 55 34 15 e AR 2R HE
Code of Practice for the Prevention and Reduction of Mycotoxin Contamination in 2017
Cereals

CXC 55-2004 [ 1F SRS B4 B3 3 22 75 Yt 4= E 54 #EHI| Code of Practice for the Prevention 2004
and Reduction of Aflatoxin Contamination in Peanuts

CXC 57-2004 LR FLBY R ESEER 2009
Code of Hygienic Practice for Milk and Milk Products

CXC 59-2005  [f1F R A tey B AL e g 32175 et A A SR HE R
Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Tree 2010
Nuts

CXC 65-2008  [Fj il e [ A f Lo Rz 5 M g 32 V5 e AR R HE
Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in 2008
Dried Figs

CXC 69-2009 [ 1k K FEARIMYEOTA TS St A= {E £ HER]
Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in 2009
Coffee

CXC 722013 BhIERBHE R v] GOTATS Jefi 4= (F2EUER]
Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in 2013
Cocoa

CXC 78-2017  [fiik MR TR H 55 3R 5 A A (SR 2017
Code of Practice for the Prevention and Reduction of Mycotoxins in Spices

2#Z0 . Feed and Livestock)Z %" -

CEREBERHFEAKFTERLAELR
(Mycotoxin Sampling Tool) * $&HtE¢
SR S (Performance) 3 AT » DL
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(4) B B B 2 B B2 BBl & AR OR AR
(International System for Agricultural
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3.4 [z B AR T R T - BT SRR EE -

3.5 fhifE

o PHIEfEAERE - BELFSERAPEKRLT - BERFE b - B BEEHIE -

PFERERE © 1BE KR -

DUE & BRI IR PR A~ HHEEIEAEAFs & & -

B U4 FE T (R S TE R N6 B e B T e

BEPLICAEIRE o RS AR EEEAER XN - PSSR - A TR
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o RHEFERNBELEENREDEL > DFRREEZE -

4.1 BRUR 255k
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Sk ZAEAE eSS ek T R EE A 70 B« 35 S A IRBEA (Crushing) - FE 3 BRELIBEGLE -
Al A -
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JESEAETE RN (Jute bags) + MRAFECEPIGLE - (7 FRLR MERE PRES TR AP SE L
TRH - A RS SRR K -

 IITEATC A FEERES IR R A e AN A g P EE AL e B VR R R (F T R A E S - AR IEE R

J - DHIRN - SEERE H AR - RED LRI EGEK -

o T B O P R AN E R A 5 e T B s S T o -

o HERACERSZENGY
o IERESITHACCPRE ] LR ELE AR & & -

o 0 DAME B 2 A R 17 H ] FH O B A A AFSHY BRI B R /K 9 & B /K TE T -

o ERRREEERARIIRGAP K GMPIEZ - HACCPAA ERE T F i 2 GAPHIGMP.Z

RS
LS
IR E

R B L ERTE AR - FERF AL L 5 -
FERIRIRRI RS, - FERE SRR - IR BR SN RETES - SR
ATAERE-2K -

NHEFIP AT it e F Y E A -

e
HEE R EEWN AHACCPRA - fFEFIICEMEMINAE - J6E - fFEinTiEE
F i F AT AT B TR P P T A B T THACCPR A - i ABRFE el A FEE R AFsG S -

7<=~ 103-107FE108-110FEE I EMTHERREREREAIER

hitH BT ]
103-1074F 108-1104F =L

i e e R e ek e e AR

e 8 R  HH 8 ) A 8 (%)
TEAESL, 930 30 32 871 97 11.1 1,801 127 7.1
A ERIE 351 34 6.7 119 8 8.9 470 42 8.9
R 174 4 23 194 11 5.7 368 15 4.1
AL 50 0 0.0 30 0 0.0 80 0 0.0
PR 92 1 1.1 95 1 1.1 187 2 1.1
ik 257 1 0.4 170 0 0.0 427 1 0.2
S| 125 0 0.0 129 0 0.0 254 0 0.0
ES 183 0 0.0 145 0 0.0 328 0 0.0
TR 140 1 1.0 61 0 0.0 201 1 0.5
B kAT 110 3 2.7 153 0 0.0 263 3 1.1
BEHmiE 100 0 0.0 NA NA NA 100 0 0.0
FRE| 84 0 0.0 170 0 0.0 254 0 0.0
Rz 38 0 0.0 60 1 0.0 98 1 1.0
BRHE 10 0 0.0 60 0 0.0 70 0 0.0
TEETAEE 2,644 74 2.8 2,257 118 52 4,901 192 3.9

NA : not assayed
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International Regulations and Managements of Food
Hygiene and Safety on Mycotoxins

TSUNG-HSI WU, MING-TZAI CHEN, TZU-SUI WANG, HSU-YANG LIN,
SHU-JEAN TSAI AND FANG-MING LIU

Northern Center for Regional Administration, TFDA, MOHW

ABSTRACT

Mycotoxins were an important food safety issue. All countries established hygienic standards and
related food safety and hygienic practices for the control of mycotoxins in food, and carried out industry
instruction, auditing and monitoring programs to ensure effective control on mycotoxins in the production
and marketing period to protect the food safety for consumers. World Health Organization and Food and
Agricultural Organization paid attentions to the control of mycotoxins in food and agricultural products
and published international codex regulations for the control of mycotoxins in various products. The
Codex Alimentarius Commission set codes of practice for the control of mycotoxins in high-risk products
including peanuts, cereals, nuts, coffee, cocoa beans, spices, apple juice, dairy products. These mycotoxin
control practices in the production process were provided for the food industry and official regulatory
agencies to follow to control mycotoxin contamination and ensure food safety of products.

Key words: Mycotoxins, Food Safety, World Health Organization, WHO, Food and Agriculture
Organization, FAO, Codex Alimentarius Commission, CAC, Codex Alimentarius,
International Regulation of Food Safety and Hygiene, Code of Practice



