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. . . ool et o G . GSO ISO
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of water-soluble chlorides content — 4 w’i)i’f;f; b my 6‘%8501 .230021 Y4
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Microbiology of the food chain —
Horizontal method for the detection s g s s
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Salmonella — Part 1: Detection of #oallall dusty 225 6579-1:2021
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analysis — Part 1: Reference method TR TR T
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Determination of fat acidity Ol Amgon il - Hgakall csall Saia | 05 0091 "
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Determination of nitrogen content — | -- (s il (5 sina 55 - 4dlatia g ulall
Part 4: Determination of protein and | (sl cpas iill (5 sina i€ ¢ 5all GSO ISO o
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method)
Rapeseed and rapeseed meals — et il b i el o
Determination  of  glucosinolates éﬁ“ﬁ‘ G )-:,L.;y .".j;)u‘ > GSO ISO .
content — Method using high- ) G‘L; JQL:A\ e‘jﬁjﬂ-«;;ﬁ‘ 9167:2021
performance liquid chromatography i il
Cigarettes —  Determination  of GSO 1SO
ventilation ~—  Definitions  and | bl fsalia s oy jlail) - & el juai - yilad) 9512:2021 Tv
measurement principles )
Microbiology of the food chain — | . ... .. o s
Horizontal method for detection and ?jgfﬁ‘_:&‘iw)fj ﬁi’;}“ GSO ISO A
enumeration of Campylobacter spp. — | "7 *7 RN 7 10272-1:2021
Part 1: Detection method .
Microbiology of the food chain — T I
Horizontal method for detection and Mﬂ‘w))j iﬁmiﬁfjm GSO ISO vl
enumeration of Campylobacter spp. — e ) il u;)Lm.m ’ 10272-2:2021
Part 2: Colony-count technique T
Microbiology of the food chain — | &Y ag )kl - 455l ALl s s oo GSO 1SO
Horizontal method for the detection of WS S 5 ) Lyl L i (e il 10273:2021 €
pathogenic Yersinia enterocolitica dca el )
ertiolog o 0, eS80 | ety el 4 | GOS0
storage and performance testing of o g B oY) ’Lrh" oAl | 11133:2020/A 1 &
culture media — Amendment 2 ) md 2:2021
Microbiology of food, animal feed and NI R
water — Preparation, production, 2] }ﬂiﬁﬁ?ﬁ @:;\{‘ @}l’“’fr GSO ISO oy
storage and performance testing of | < & 7 ;)ﬁ:n' JRAIEES | 11133:2021
culture media i
Water quality — Requirements for
establishing performance | ¢l¥ pailad ysat cillliie — oball 3255 GSO ISO v
characteristics of quantitative Apasll A sl g5 Sl 3kl 13843:2021

microbiological methods
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Animal and vegetable fats and oils — | &l sl g 5 A gatall g saall Laal 3k GSO ISO
Determination  of isolated trans | daul s A ssall Lol aleal) i Al 13884:2021 £f
isomers by infrared spectrometry s peall ciad A2y )

Microbiology of the food chain — | C=lalldidall slal) alal 4y 2,330 oUss

Horizontal method for determination of | RT- REAL-TIME) alasiuls o)) saall 5 £12all GSO I1SO

hepatitis A virus and norovirus using A 2SI gl a8 e ST (PCR 15216-1-2021 o
real-time RT-PCR — Part 1: Method | Gk - Js¥ e all 1elaall (8 s s 5l ’

for quantification Sl i)

Microbiology of the food chain — e s ey ®

Detection and enumeration of ‘)ZT“L::‘M‘ ﬂ“ﬁ’iﬁj&ﬁ GSO ISO 1
Cryptosporidium and Giardia in fresh : - a;ﬂ;{s«eﬁujiﬁjﬂf R 18744:2021

leafy green vegetables and berry fruits il

Coffee — Sensory analysis — e el s n GSO ISO
Vocabulary atell = uall ol -l 18794:2021 |
Sensory angly;is — General guidanqe Jatl el dle L) - il L GSO I1SO
ifr?rqt:sitaypgfl)lgﬁtollon of sensory analysis RTEINn 20613:2021 ‘A
E-liquid — Determination of nicotin . .

progl;lgne glycit)?and gtl;)cercc))l in ﬁgtuu:‘ias Ot ol 5 O Sl - i S il

- R ! JPE EOSESNOR g PWA gt JUTSWAEN PRSP GSO ISO
used in electronic nicotine delivery ik - 25 SSIY) 5l i 555 ] 20714:2021 £
devices — Gas chromatographic ) A L) 2 e )s ’ ’
method S
Vapor products — Routine analytical | _, .. L) il A - Al Clatie GSO I1SO
vaping machine — Definitions and TS N O j . o
standgrd conditions Tl s el 20768:2021
Microbiology of the food chain — | . ... ...ys . .

Requirements and guidelines for uuijl 1%‘% M”‘X_'\A‘fgty‘ oo

. Gila 15 Gl ladl ol jal clald yY s
conducting challenge tests of food and | % . "las) -y Sl — ey Laal GSO ISO o)
feed products — Part 1: Challenge | ¥~ ~ 275 o, *7 " oUCTOF 20976-1:2021

. . 9 g.\!}};}nﬂ\c_\b&]m\)ﬂ

tests to study growth potential, lag time el Jandl o)
and maximum growth rate
Tobacco and tobacco products — L% o ey ee
Determination of ammonia — Method ok N %;f‘%lf;{dif\:ﬁ & 2?&%;%21 oY
using ion chromatographic analysis RN = )
Wheat and wheat flour — Gluten
content — Part 2: Determination of wet | :¥ ¢ all — G slall (5 sine — adll 383 5 aill GSO ISO or
gluten and gluten index by mechanical LSSl Jil 51l ada 1) (i slall jnds 21415-2:2021
means
Infant formula and adult nutritionals — | — oalll Clilie s aua I A3 Gl jantin
Determination of trans and total (cis + | - (3l & yaiall) 1ol (pualidl) (5 sina G GSO ISO ot
trans) vitamin K1 content — Normal | _shll (3 ela¥l ) Jilal) ol it 44 )l 21446:2021
phase HPLC (HPLC) o=l
Microbiology of the food chain — )
Horizontal method for the detection | 4y 4 hall - 25030 ALuludl o ol gn s Sie GSO 1SO
and enumeration of | «ad€ll ) el - & gl L il 2o 5 ais] 21528-1:2021 oo
Enterobacteriaceae  — Part  1: A srall L Sl e :

Detection of Enterobacteriaceae
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Microbiology of the food chain — )
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and enumeration of | 4ak 1) ¢ jall - 4y el Ly iSOl ae 5 CaiS) 21528-2-2021 o1
Enterobacteriaceae — Part 2: Colony- GO peatisall 20 )
count technique
Foodstuffs — Molecular biomarker
analysis — Immunochemical methods | % slsdl Cledladl Jilas — 213all ol 5all GSO IsO oy
for the detection and quantification of Ol e diae 5ok — Ay 3al) 21572:2021
proteins
Tobacco and tobacco products — ot - co st sl e
Determination of tobacco-specific LELJ’“\L“.’;H%‘.. HE '.Cfunf @J\ QLNM GSO ISO
. . . -?Aa.\u\ﬁm’)h-buﬂu\._;u@u&\ X oA
nitrosamines in tobacco products — MS / MS 21766:2021
Method using LC-MS/MS
Microbiology of the food chain —
dHorlzor_\taI_ met_ho_d for thg A o — A5 ALl s Se
etermination of Vibrio spp. — Part 1: S el U S 5 58 e CaiSll GSO
: . 2 i 2 S g5l e ISO
Detection of potentially A el Lyl 15 e i€ 1) ¢ 3ol 21872-1:2021 o9
enteropathogenic Vibrio T e ’ ) ’
parahaemolyticus, Vibrio cholerae and
Vibrio vulnificus
Food safety management systems — GSO I1SO
Requirements for any organization in £12x]) Aadlus 3 )l 22000:2021 1
the food chain '
Cigarettes — Determination of nicotine
in total particulate matter from the | (e 20 Clapuall 8 (8 Sl 087 - sl GSO ISO
mainstream smoke with an intense A4 Hh - e i sy MLl Glaal) 29953:2021 0
smoking regime — Gas- Sl Ll e gila g S )
chromatographic method
Microbiology of the food chain — | .. .. s s
Horizontal method for the detection of | = wﬁ;riﬂ%}l,ubsu 2?&2;%21 Ty
Cronobacter spp. il :
Cereals and cereal products — et ad oy GSO ISO
Sampling el 25 ol ladies ol 24333:2021 |
Radiofrequency identification  of © el N e et oo
animals — Part 1: Evaluation of jﬁﬁlﬂu‘fﬂufu#‘ ‘;r' u’,"’”
il g Jlo ) 3¢l Aitae i ) 6 3al)
conformance of RFID transponders ISO 11784 oyl cyiien 3l ae RFID GSO ISO ¢
with ISO 11784 and ISO 11785 " T o & 24631-1:2021
; ; ! 35S aladil  mie lld i Ley) VIVAC [SO
(including granting and use of a (o
manufacturer code) &
Essential oils — General rules for| —alaill Lulud) acl gl - Ll g 3 GSO ISO/TS <o
packaging, conditioning and storage croaall gk 210:2021
Microbiology of food and animal feed | _=lall dadall oLa') alal &Y 2,333 oUas
— Horizontal method for determination | REAL-TIME) alaaiuls ol pall 5 o122l GSO ISO/TS
of hepatitis A virus and norovirus in | A 2SIl Gl Gy e i (RT-PCR 15216-2:2021 "
food using real-time RT-PCR — Part 2: plai- JUI ¢ 3l 1eldall (B gy sl '
Method for qualitative detection =l il
Milk, milk products and infant formulae | sl - gl fua s cculall Glatias «adall | GSO ISO/TS v
— Guidelines for the quantitative S GpeShall il Ay 5 15495:2021
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determination of melamine and
cyanuric acid by LC-MS/MS
Microbiology of the food chain — Aa e - Al 4
Sampling techniques for aﬁm f@@‘j‘ %fjﬁ“ﬁ‘ GSO ISO/TS A
microbiological analysis of food and . ; @qfi’w o ’ 17728:2021
feed samples ’
Definitions and technical criteria for | . 203 il Al il G ) | GSO ISO/TS
food ingredients to be considered as o= s o= - 14
natural sl yiiad 19657:2021
Standard for Quick Frozen Finfish, | sl clay s saesdll Caile 31 dllaud dial 5 GSO CODEX v,
Uneviscerated and Eviscerated byt il 5 de die STAN 36:2021
Standar.d for special digtry fqod with sl b alal) el 32 i) 5o GSO CODEX
Ié):;/)—sstﬁaltggr content (including salt () s 3 i L) oo sl (5o il | STAN 53:2021 VY
Standard for Fresh Frozen XN e s GSO CODEX
Raspberries 2enell Bell i isl e STAN 69:2021 |
. . . < o GSO CODEX
Standard for Quick Frozen Bilberries Lag s deaall gl STAN 76:2021 \Al
GSO CODEX
Standard for Quick Frozen Broccoli Ty s danall IS 50 STAN ve
110:2021
. GSO CODEX
E;Urler wheat semolina & durum wheat o) el (350 il el Ape STAN vo
178:2021
GSO CODEX
Standard for Kimchi el daial 50 STAN \a
223:2021
GSO CODEX
Standard for fermented milks edall ulall o) 5l dbal 5 STAN vy
243:2021
GSO CODEX
Pickled Fruits and Vegetables Alial 4gSlall 5 puzadl) STAN YA
260:2021
GSO CODEX
Samso cheese salad) A STAN va
268:2021
GSO CODEX
Standard for provolone 4 sl g8 g Ay Aualall ddial sl STAN A
272:2021
GSO CODEX
Standard for coulommiers Gasa sl KU1 Aially Aialal) ddial sall STAN A
274:2021
GSO CODEX
Standard for certain canned fruits Alaall 3¢S ) g (mny Abal 5 STAN AY

319:2021
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GSO CODEX
Regional standard for laver products ) Qilalall ilaie dial 5a STAN AY
323:2021
GSO CODEX
Yacon 8 slal) (alalladll STAN At
324:2021
GSO CODEX
Unrefined Shea Butter OUSAl e Ll By STAN Ao
325:2021
GSO CODEX
Standard for Fish Oils all &5 30 Aaldll Adeal sall STAN At
329:2021
GSO CODEX
Aubergines USR] STAN AY
330:2021
GSO CODEX
Doogh g sl STAN AN
332:2021
General Guidelines for the Utilization S e g . .
I<21;\c/)<ggetable Protein Products (VPP)in uﬂﬂm%;:hidﬁﬂjﬁy GS(I:;:OAZ?/GL A4
Principles and guidelines for the ol Al dggan sill L gladll 5 {galaal) GSO CAC/GL
exchange of information in food safety | e Jias 8 (s shall C¥la 8 e slaall 19:2021 .
emergency situations ¢33l )
Guidelines for the Exchange of e ileslaal) o Aileid) g 1 1 skl | GSO CAC/GL
Information between Countries on T i Zuié‘y\ i d 0. 25:2021 99
Rejections of Imported Foods - j i :
Guidelines for the sensory evaluation AlauB poanll aiill dygun il La gladl GSO CAC/GL ay
of fish and shellfish in laboratories by il 31:2021
Guidelines for the development of | .. ... ice oy = . . .
equivalence agreements regarding tdz‘ﬁ‘s;:‘uﬂ Ujd ﬁ?iﬁﬁ‘ GSO CAC/GL qr
food imports and exports inspection 0 &thh:j ) 34:2021
and certification systems )
Guidelines on measurement o o e QG ; . GSO CAC/GL
uncertainty Al e 2 ol aa Y R 511 L5l 54:2021 i
Guidelines on the Application of | . . e fn s A
General Principles of Food Hygiene to L,:@:j gﬁ ”j&tﬁf L‘fjti‘u GS%_%Q;/GL 40
the Control of Viruses in Food - -- 2 - ]
Guidelines on the application of risk | le shlsall wii ki ol Lgsa 51 bshall | GSO CAC/GL an
assessment for feed ey 80:2021
Guidelines on the application of ASUAY Aalal) (530aa) sl g ) T s GSO CAC/GL
general principles of food hygiene 10 | . . a1 cott oy dalll 5osc. 3 ) av
the control of foodborne parasites eVl Al ) UL A S 4023 88:2021
Principles and guidelines for the
exchange of information between | ol o clasbeall Jobad Logun 55 Ja slas GSO CAC/GL an
importing and exporting countries to L3 VL s jladll acal 3 jaadll 5 33 ) sivall 89:2021

support the trade in food




« NG
%
z

2022 gy 8 purosdl — 3644 asll 3o | I

Ay 5ulaiy) A3l ddual gall o) sis A ) A3l ddaal gal) o)) gl Adia) gall o, Al
Code of hygienic practice for ground | b caall @l Ly oa sall 3 gall &5 padl) CAGC?IgCP 49
nuts (Peanuts) S gud) J sl
i 22:2021
Code of Hygienic Practice for | ., .. 1. yase§) i i i GSO
Refrigerated Packaged Foods with e s Arﬁ::ﬂ e CAC/RCP Yoo
Extended Shelf Life 46:2021
General standard for the labelling of | diliadl 3 sall a5y ddlaiall dalall Cilinal gall GS%-IC-:AONDEX y oy
food additives when sold as such diall o3gy all gz ye 2ie 133 ) 107:2021
Code of Practice for the Prevention | (&3 kbl ageull (e 38 5l il jlae 4350 GSO GSO
. L ) s R CAC/RCP VoY
and Reduction of Mycotoxins in Spices Lpumid s Jil 5l .
78:2021
i - L Ty s GSO
Emulsifiers-Specifications () pailadll) Ciliial sall — cilidatiiall 26132021 Yoy
. L ot et ) GSO
Acids-Specifications (il pailadll) Clial sl — alea) 2614:2021 '
. I T GSO
Nutrients -Specifications (3l pailadll) Clival sl — il 2615:2021 ‘e
. L Oaiadll) i) sl — Caladl 5 i) & e GSO i
Packaging gases -Specifications (sl 2616:2021 Yol
L T s GSO
Flour treatment agent (Al pailiadll) Cldual gall — 3l Clisa 2617-2021 AEN
- - . . . GSO
| Claal sl — clid VoA
Color fixative (Al ailadll) il sall — () IV i 2618-2021
C L Gt et GSO
Anticaking agent - Specifications (3l pailiadll) clial sall — JiS3 il 26192021 Ved
- e . . iy GSO
- i) ailadll) Cilical ga) — cilidia) K
Stabilizers - Specifications (Al ) 5l 2 2620-2021
. I S . GSO
- il jailadll) Cilical sall — cillaldl)
Thickeners- Specifications (Al ‘ ) sl 2621:2021 AR
Microbiological Criteria in feeds and its | 2l eY) A sl 5 Sall uladll GSO "y
Permissible limits &2 g sl 5 sl 2663:2021
Maximum limit for polycyclic aromatic e . .
: @b 0585 el (6 saaill 2 5aal) GSO -
Poyct)jc;gcarbon (Benzo[alpyrene) in BN 3 (e [1] 558) i) 2676:2021
Maximum limit for N- | B Cnel difisall (A 55 i8¢y J 5 gl 253810 GSO e
nitrosodimethylamine in foods eyl 2677:2021
Maximum limit for Polychlorinated | & LSl asie Judll AU (5 seaill 252l GSO \yo
biphenyl in foods eyl 2678:2021
Guidelines on Performance Criteria for < Y s
Jadail) 3kl ehaY) utas ol 5 sl
Methods of Analysis for the| < L‘J'DL‘;)‘%; Sé’w)im: u,_:‘::’:jd GSOCAC/GL | |,
Determination of Pesticide Residues in ’ ’ ey, 90:2021
eVl
Food and Feed
Guidelines for Risk Analysis of | _ut Clisddl jhlae Jidail g 6 (gl GSO CAC/GL
Instances of Contaminants in FOOd | (e 5 sime 23 52 ¥ Leia 2321 B Aaliidl) 92:2021 Ny
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