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Why 
standardize?

Benefits:

- Safer products and 
services

- Enhanced purchasing 
power

- Simplicity and 
compatibility

- Improved social and 
economic well-being

- Souce: SCC/CCN website

Concerns: 

• #1: standardization 
means monotony 
and boredom
• #2: standardization 

destroys creativity
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Why 
standardize? Standards

• A standard is an agreed way of making 
a product, managing a process or 
delivering a service across industries 

• A standard is not a law, it is voluntary.… 
but standards become compulsory 
when referred to in: 

Legislation 
Contracts 
Certification

• Contract
Law

Formal 
standard

Informal 
standard

Company standard

Compulsory

Voluntary
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Why 
standardize?

Some issues that 
will never change?

- Metric vs Imperial
- Electricity supplies
- Paper sizes

Regulations soon??

26℉ or

26℃ ?
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The benefits of 
being involved in 
standardization

Value to participants
• Gaining first-hand knowledge about future 

technological developments and trends 
• Influencing the standards development 

process.  A participating organization may 
protect its investments in products and 
research & development 
• Building a network. Standardization 

committees are meeting places to develop 
new contacts and exchange ideas
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The benefits of 
being involved in 
standardization

Value to community
• Cost savings: using standards increases 

efficiency and quality, thereby reducing costs
• Trade: standards ensure that products or 

services are better accepted in other regions
• Innovation: standards enable access to 

know-how reducing the cost of innovation 
• Customer satisfaction: higher quality of 

products as a result of applying standards
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Positive 

outcomes of 

participation in 

standardization

Industry 
influence and 
participation

Standards 
development

Standards 
publication

Revenue from 
sale of 

standards

External 
funding 
“pump”

Industry 
benefits

(c) R.Cantrill, 2020



Consequences of 

reducing 

commitment to 

standardization

Decreasing organizational  
interest

Decreasing 
organizational 
participation

Decreasing benefit or 
relevance to participation

Perception of little 
direct benefit or 

relevance to 
organization
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Where do Food Standards 
come from? 

And who makes them?
Private Standards
• Developed by consortia or auditing 

companies to meet specific needs

Public Standards/Consensus 
Standards

• Developed by Standards Development 
Organizations (SDOs)

Regulatory Standards
• Often adopted from SDOs but can be 

developed directly or by commission
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Some 
definitions

• SDO - Standards Development Organization
• NGO - Non-Government Organization
• INGO - International Non-Governmental Organization
• IGO - Intergovernmental Organization
• NSB - National Standards Body (ISO)
• ISO - International Organization for Standardization (def)
• Not-for-profit (non-profit) organization (US: 501 (c) 3)
• Trade Organization/Trade Group
• Public/private standards
• Publicly available standards



Principles of 
consensus standards 

development • Six Principles: 
• transparency, 
• openness, 
• impartiality and 

consensus, 
• relevance and 

effectiveness, 
• coherence - no 

duplication, 
• Inclusivity (development 

dimension)
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} Standards Development Organizations (SDOs) create standards of all types.
} SDOs come in many forms with different working principles.
} Common features:
• Work in open fora to develop a document to meet a defined need.
• Experts drawn from different interested and/or materially affected 

organizations.
• Attempt to get balanced participation.
• Develop a standard by consensus in multiple rounds of discussion/voting.
• Output (Standard) should conform to accepted international norms.

What is an SDO?
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Food Relevant 
Definitions Standard:  codified criteria, 

instructions or recommendations 
(IDF)

In the food space a Standard may be:

• Test method - Analytical standard
• Specification - Compositional standard
• Reference material - (Reference) standard
• Guidance - Procedure, Quality, Management

(standard)

(c) R.Cantrill, 2020



Generic Method 
Development 
Process

Publication

Post-publication feedback Revision

Validation/Verification

Performance Data Implementation experience

Development/Refinement

Stakeholder involvement

Idea/Request/Requirement

Preliminary Proposal
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• INGO comprising 164 national 
standards bodies.
• Its experts develop voluntary, 

consensus-based, market relevant 
International Standards (WTO).
• Central Secretariat is in Geneva, 

Switzerland. 
• Published over 22844 International 

Standards covering A to Z of 
specifications, technology and 
manufacturing.
• 779 technical committees and 

subcommittees.
• More than 160 people staff Central 

Secretariat.ISO – from www.iso.org
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ISO Standard Development Process

New work 
item proposal

Working 
Draft(s)

Committee 
Draft

Draft 
International 

Standard

Final Draft 
International 

Standard

International 
Standard

NP WD CD DIS FDIS IS

PAS

TS

TR
IS
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ISO – Building “Consensus” – One NSB at a time

ISO
 consensus

National Standards 
Body Vote

Mirror group member opinions 
(Individual opinions)

Approve*
Not Approved*
Abstain
*with comments
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ISO/TC 34 

(Food Products) 

Statistics

• 79 “P” members 61 “O” members
• 862 Published Standards; 129 Standards in progress
• 8 Active Working Groups under direct administration
• 16 Active Subject Matter Subcommittees under 

indirect management
• Under individual NSB management

• SECRETARIAT: AFNOR (FRANCE)
Committee Manager: Mme Sandrine Espeillac

• TWINNED SECRETARIAT: ABNT (BRAZIL)
Twinned Committee Manager: Mrs Milena Pires
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ISO TC 34 
Committee 

Relationships

WG… TC 34

SC 2

WG...

SC…

WG...

SC 19

WG...
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ISO TC/34 – Food Products – Working Groups

ISO/TC 34/CAG Chairman’s Advisory Group

ISO/TC 34/WG 14 Vitamins, carotenoids and other nutrients

ISO/TC 34/WG 16 Animal welfare
ISO/TC 34/WG 20 Aflatoxins
ISO/TC 34/WG 21 Social responsibility/sustainability

ISO/TC 34/WG 22 Natural antimicrobial
ISO/TC 34/WG 23 Food suitable for vegetarians/vegans

ISO/TC 34/WG 24 qNMR (Quantitative nuclear magnetic 
resonance spectroscopy)
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ISO TC/34 – Food Products – Subcommittees
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ISO TC/34 – Food Products – Subcommittees
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• “C O D E X A L I M E N T A R I U S is about safe, good food 
for everyone – everywhere”
• Provides international food standards, guidelines and 

codes of practice for safety, quality and fairness in 
international food trade. 
• Codex considers specifications for commodities, diet and 

nutrition,  veterinary drug and pesticide residues, food 
additives and contaminants, food import and export 
principles, methods of analysis, as well as debating 
regional issues. 
• Codex standards are based on sound science provided by 

independent international risk assessment bodies (JECFA, 
JEMRA, JMPR and JEMNU) or ad-hoc scientific 
consultations organized by FAO and WHO.
• Individual committees composed of government 

representation and observer organizations.

Codex Alimentarius

(Secretariat based at 

FAO in Rome)
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Codex Alimentarius 

committees

Codex Alimentarius Commission

CAC Codex Alimentarius Commission

Executive Committee

CCEXEC Executive Committee of the Codex Alimentarius Commission

General Subject Committees

CCCF Codex Committee on Contaminants in Foods

CCFA Codex Committee on Food Additives

CCFH Codex Committee on Food Hygiene

CCFICS Codex Committee on Food Import and Export Inspection and 
Certification Systems

CCFL Codex Committee on Food Labelling

CCGP Codex Committee on General Principles

CCMAS Codex Committee on Methods of Analysis and Sampling

CCNFSDU Codex Committee on Nutrition and Foods for Special Dietary Uses

CCPR Codex Committee on Pesticide Residues

CCRVDF Codex Committee on Residues of Veterinary Drugs in Foods

(c) R.Cantrill, 2020

http://www.fao.org/fao-who-codexalimentarius/committees/cac/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/executive-committee/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCCF
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCFA
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCFH
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCFICS
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCFL
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCGP
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCMAS
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCNFSDU
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCPR
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCRVDF


Codex Alimentarius 

committees

Commodity Committees
CCCPL Codex Committee on Cereals, Pulses and Legumes
CCFFV Codex Committee on Fresh Fruits and Vegetables
CCFO Codex Committee on Fats and Oils
CCPFV Codex Committee on Processed Fruits and Vegetables
CCSCH Codex Committee on Spices and Culinary Herbs
ad hoc Intergovernmental Task Forces

TFAMR Ad hoc Codex Intergovernmental Task Force on Antimicrobial 
Resistance

FAO/WHO Coordinating Committees
CCAFRICA FAO/WHO Coordinating Committee for Africa
CCASIA FAO/WHO Coordinating Committee for Asia
CCEURO FAO/WHO Coordinating Committee for Europe

CCLAC FAO/WHO Coordinating Committee for Latin America and the 
Caribbean

CCNASWP FAO/WHO Coordinating Committee for North America and South 
West Pacific

CCNE FAO/WHO Coordinating Committee for Near East
(c) R.Cantrill, 2020

http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCCPL
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCFFV
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCFO
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCPFV
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=CCSCH
http://www.fao.org/fao-who-codexalimentarius/committees/committee/en/?committee=TFAMR
http://www.fao.org/fao-who-codexalimentarius/committees/codex-regions/ccafrica/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/codex-regions/ccasia/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/codex-regions/cceuro/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/codex-regions/cclac/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/codex-regions/ccnaswp/about/en/
http://www.fao.org/fao-who-codexalimentarius/committees/codex-regions/ccne/about/en/


Codex 

Alimentarius

Adapted from Word Cloud from Codex Stan 234 (2019)
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Codex 

Alimentarius 

specifications for 

oils and fats

CCFO – Codex Committee on Fats and Oils

CODEX STAN 19-
1981

Standard for Edible Fats and Oils not 
Covered by Individual Standards 2019

CODEX STAN 210-
1999 Standard for Named Vegetable Oils 2019

CODEX STAN 211-
1999 Standard for Named Animal Fats 2019

CODEX STAN 256-
2007

Standard for Fat Spreads and Blended 
Spreads 2019

CODEX STAN 33-
1981

Standard for Olive Oils and Olive 
Pomace Oils 2017
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Case Studies

• Agricultural Food Products

• Olive oil - Relationship of standards and standards 

producers

• International trade

• Standards organizations and competitive intelligence
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Agricultural Food Product 
Stakeholders and Standards

• Seedstock, plants/shrubs/ 
trees, inputs, machinery

• Farms
• Distribution channels, 

produce handlers
• Food & feed  processors
• End use food & feed 

companies
• Consumers
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Food Chain Stakeholder - Agricultural Product Delivery 

• Grain 
Companies

• Food & 
Fiber 
Processors

• Livestock 
Operations

• Fresh 
Produce 
suppliers

Global 
Distribution

Seed

Other
Agri

Business

•Retailers

•Dealers

•Agents

•Brokers

•Grain

•Fiber

•Fruit

•Vegetables

•Livestock

Suppliers
Seed 

&
Biotechnology

Suppliers

Local 
Collection

Farms

Local 
Distribution

Convenience 
Stores

Retail Grocery

Specialty Food 
Outlets

Food Service Co
ns

um
er

s
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ISO/TC 34, the SCs and WGs cover the food from field to consumer
SeedSuppliers

Primary 
producers

Primary 
distribution

Quality
determination

Distribution
Finished 

food 
production

Food outlet 
options

End 
user
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Olive oil 

methods and 

standards
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A world of olive oil standards and regulations

St
an

da
rd

s &
 re

gu
la

tio
ns

M
et

ho
ds

 p
ro

vi
de

rs

Codex 
Alimentarius

IOC

National International

USA

Australia

Argentina

Israel

S Africa

Turkey

Iran

AOCS IOC ISO

IUPAC DGF CEN

China

plus States

Italy

Brazil

IOC = EU 27 + 16

Codex = 185 
countries  incl. EU) 

EU/EC

60-70% of world olive oil

USP

Spain

USP

Courtesy: P.Miller © 2020(c) R.Cantrill, 2020



Joining the dots

International 

trade

(c) R.Cantrill, 2020



Production/Consumption of Oils and Fats

Production
• Rapeseed – North America, 

Northern Europe, Australia
• Soybeans – USA, Brazil, 

Argentina
• Palm Oil – Malaysia, Indonesia, 

Central America
• Olive Oil – Mediterranean Basin, 

Argentina, Australia, Chile, South 
Africa, New Zealand, USA

Consumption
• North America, Europe, Asia

• North America, Europe, Asia

• Europe, Asia, North America

• Europe, North America, Rest of 
the World
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Trade and 

contractual 

methods of 

analysis

FOSFA International
• Contracts for more than 50 for specific 

oils/fats/oilseeds

• Are used for about 80% of world trade in 
oils/fats/oilseeds

• Set expectations for delivery and quality of 
the goods

• Methods of analysis are set in the contract

• Usually ISO methods

• Driver for methods harmonization
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Standards 

organizations 

and competitive 

intelligence

Aim: determine which activities of key competitors may 
be useful in furthering the success of your own enterprise.

(c) R.Cantrill, 2020



Relationships with 

olive oil-related 

organizations and 

activities

Org.1

USDA

ISO/TC 
34/SC 11 

Fats & 
Oils
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Relationship levels 

with other 

organizations

Org.
2

Northwest 
Food and 
Beverage 

World 2017

MoniQA
Symposium

ANVISA 
meeting

Codex CCSCH

Dairy 
Forum 
2017

Internation
al 

Production 
and 

Processing 
Expo

BRC Food 
Safety 
Europe

CLFP Food 
Processing 

Expo

Internation
al spice 

conference

AECOC 
Congress on 
Food Safety 
and Quality

Oregano 
Adulteratio
n Webinar

GFSI

Pittcon

Southern 
California 

IFT Supplier 
Night

Natural 
Products 

Expo West

Food Fraud 
Workshop USP 

and GMA

Association 
of 

Analytical 
Chemists 

(AOAC) Mid 
Year 

Meeting

Internation
al Food and 
Drink Event 

(IFE)

Codex 
Committee on 
Food Additives

Food 
Ingredients 

China

Clean Label 
Conference

Food 
Fraud 

Webinar 
with BRC

IAFP 
European 

Symposium 
on Food 
Safety

Snaxpo

Food Fraud: A 
Global 

Understanding

Pro Food 
Tech

Codex 
Committee 

on 
Contamina
nts in Food

BRC Food 
Safety 

Americas

The 10th 
China 

Internation
al Food 
Safety 
ForumPromote 

Food Safety 
Supply 
Chain 

Conference

National 
Food Policy 
Conference

Food 
Safety 
Tech -
eBlast

GMA Science 
Forum

Annual 
North 

American 
Summit on 
Food Safety

ASTA 
Annual 

Meeting

2nd 
Nutraceut

ical and 
Functional 
Food Asia 

Pacific 
Summit

Shaping the 
future of a 
healthier 
California

California 
Academy of 

Nutrition 
and 

Dietetics

TPA Supply 
Chain 

Conference

AOCS Meeting

Promote 
Food Safety 

Supply 
Chain 

Conference

Codex CCFICS

Food Fraud

Food 
Defense 

Conference

FDLI Annual 
Conference Interpack

Promote 
Screening 

Tool at 
Food Safety 

Summit

Food Safety 
Summit

Codex

CCMAS

IDF/ISO 
Analytical 

Week 2017

EU Food 
Integrity 2017

Food 
Safety 
Tech -
eBlast

Global 
Microbial 
Identifier

Food Safety 
and Risk 
Analysis 
(FAO/RF)

National 
Restaurant 
Association 

Show

Promote 
Food Safety 

Supply 
Chain 

Conference

Food Sure: 
Safety and 

Quality 
Summit

Protein 
Trends and 
Technology 

Seminar

Promote 
Food Safety 

Tech 
Webinar

VI meeting 
of quality 
assurance 

professional
s 

specialized 
in food 
fraud 

prevention

Probiota

Vita Foods 
Europe

Promote 
Food Safety 

Tech 
Webinar

Supply 
Chain 

Manageme
nt Conf. at 

USP 
(Innovative 
Publishing)

North 
American 

Food Safety 
& Quality 

2017 
(NAFS17)

Promote 
Food Safety 

Tech 
Webinar

Promote 
Food Safety 

Tech 
Webinar

Snackex

Food Safety 
Tech 

Webinar

Institute of 
Food 

Technologis
ts (IFT) 
Annual 

Meeting

IAFP annual 
meeting

FSPCA 
Annual 

Conference ACS National 
Meeting

Food 
Ingredients 

South 
America

Regulatory 
Affairs 

Professional
s Society 

Food 
Ingredients 

Asia-
Thailand

Functional 
Food 

Industry in 
Asia

Alchemy 
Conference

Process 
Expo

Food and 
Drink Safety 
Conference

New York 
State 

Association 
for Food 

Protection 
Annual 

Conference

AOAC Annual 
Meeting & 

Expo

Functional 
Food 

Industry 
Bangladesh

Food 
Ingredient

s Expert 
Committe
e Meeting

SciX2017

Towards 
Global 

Preventatio
n and 

Mitigation 
of Food 
Fraud

China 
Internation

al Food 
Safety & 
Quality 

Conference 
(CIFSQ)

SQF

RAFA

Private 
label 

Manufactur
ers Show

Food 
Ingredients 

Europe

Food Safety 
Consortium

Functional 
Food 

Myanmar

Adulterati
on 

Workshop 
and 

Roundtabl
e between 

DS and 
Foods

Seafood 
Expo North 

America
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Some wisdom
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STRATEGIC STANDARDS MANAGEMENT (Tomorrow)

•Focused corporate perspective on strategic use of 
standards

•Policy of External Standards engagement as an explicit 
part of each business strategy

•Global impact of standards understood at all 
management levels

•Use of internal standards only on an exception basis 

•Proactive participation in standards technical 
committees

•Proactive participation in standards management and 
policy committees, both nationally and internationally

USING INTERNAL STANDARDS (YESTERDAY)

•Extensive use of internal standards

•Little or no management participation in standards

•Reactive use of individual standards when they become 
available or known about

•Reduction of internal standards in favor of external 
standards

•Co-ordination of key standards efforts within the 
company 

•Unfocused technical participation in standards 
development committees that are not tied to the entity’s 
strategic plan

1

ADAPTED FROM ISO BULLETIN MAY 1998 “STANDARDS MANAGEMENT AND TEXAS INTRUMENTS”

The path of global standards awareness and utilization

2

4 3
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The benefits of 
being involved in 
standardization

“You may perhaps think that a local standard 
will offer support for your industry and more 
rapid advances. But even though this 
approach may be successful locally in the 
short term, in the long run it will be wrong.”

Authors: Svenolof Karlsson & Anders Lugn
“The converged network. Description in 
Ericsson’s annual report, 2006.”
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Richard Cantrill, PhD

Richard.Cantrill@gmail.com

Thanks for your Attention
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