	[bookmark: bmkRestricted]
	

	[image: ]
	

	
	[bookmark: bmkSymbols]G/TBT/N/UGA/2023

	
	[bookmark: spsDateDistribution][bookmark: bmkDate]9 October 2024

	[bookmark: bmkSerial][bookmark: spsSerialNumber](24-7031)
	[bookmark: bmkTotPages]Page: 1/1

	[bookmark: bmkCommittee]Committee on Technical Barriers to Trade
	[bookmark: bmkLanguage][bookmark: spsOriginalLanguage]Original: English



tbtSymbol

- 1 -

[bookmark: spsSymbolHeader]G/TBT/N/UGA/2023

- 1 -

NOTIFICATION
The following notification is being circulated in accordance with Article 10.6

	1.
	Notifying Member: UGANDA
If applicable, name of local government involved (Article 3.2 and 7.2): 

	2.
	Agency responsible: 
Uganda National Bureau of Standards
Plot 2-12 ByPass Link, Bweyogerere Industrial and Business Park
P.O. Box 6329
Kampala, Uganda
Tel: +(256) 4 1733 3250/1/2
Fax: +(256) 4 1428 6123
E-mail: info@unbs.go.ug
Website: https://www.unbs.go.ug
Name and address (including telephone and fax numbers, email and website addresses, if available) of agency or authority designated to handle comments regarding the notification shall be indicated if different from above: 

	3.
	Notified under Article 2.9.2 [ ], 2.10.1 [ ], 5.6.2 [X], 5.7.1 [ ], 3.2 [ ], 7.2 [ ], other: 

	4.
	Products covered (HS or CCCN where applicable, otherwise national tariff heading. ICS numbers may be provided in addition, where applicable): Insects, fit for human consumption (HS code(s): 041010); Other standards related to farming and forestry (ICS code(s): 65.020.99)

	5.
	Title, number of pages and language(s) of the notified document: DUS DARS 1295:2024, Edible insects— Good hygiene practices for insect farming and processing — Code of practice, First edition; (42 page(s), in English)
Note: This Draft Uganda Standard was also notified to the SPS Committee.

	6.
	Description of content: This Draft Uganda Standard covers the production of insects destined for human consumption and encompasses all production steps, from the feeding of the insects, their breeding, the killing and other processing steps, storage, transport or retail activities, to the final delivery of the product to consumers.

	7.
	Objective and rationale, including the nature of urgent problems where applicable: Consumer information, labelling; Prevention of deceptive practices and consumer protection; Protection of human health or safety; Protection of animal or plant life or health; Quality requirements; Harmonization; Cost saving and productivity enhancement

	8.
	Relevant documents: 
1. ARS 53, General principles of food hygiene— Code of practice
2. ARS 56, Prepackaged foods — Labelling
3. WHO GDWQ, Guidelines for drinking-water quality
4. van Huis, A. (2013) EdibleInsects: Future Prospects for Food and Feed Security[Internet]. Food and Agriculture Organization of the United Nations (FAO), Rome, Italy
5. Francis, F., Doyen, V., Debaugnies, F., Mazzucchelli, G., Caparros, R., Alabi, T. et al. (2019) Limited CrossReactivity among ArginineKinase Allergens from Mealworm and Cricket Edible Insects. Food Chemistry, 276, 714–8. https://doi.org/10.1016/j.foodchem.2018.10.082
6. Murefu, T.R.,Macheka, L., Musundire, R. and Manditsera, F.A. (2019) Safety of Wild Harvested and Reared Edible Insects: A Review. Food Control, 101, 209–24. https://doi.org/10.1016/j.foodcont.2019.03.003
7. Sun-Waterhouse, D., Waterhouse, G.I.N., You, L., Zhang, J., Liu, Y., Ma, L. et al. (2016) Transforming Insect Biomass into Consumer Wellness Foods: A Review. Food Research International, 89, 129–51. https://doi.org/10.1016/j.foodres.2016.10.001
8. Grabowski, N.T. and Klein, G. (2017) Microbiology of Cooked and Dried Edible Mediterranean Field Crickets (Gryllus bimaculatus) and Super worms (Zophobas atratus) Submitted to Four Different Heating Treatments. Food Science and Technology International, SAGE Publications Ltd STM. 23, 17–23. https://doi.org/10.1177/1082013216652994
9. Rumpold, B.A. and Schlüter, O.K. (2013) Nutritional Composition and Safety Aspects of Edible Insects. Molecular Nutrition & Food Research, 57, 802–23. https://doi.org/10.1002/mnfr.201200735
10. Kulma, M., Kouřimská, L., Plachý, V., Božik, M., Adámková, A. and Vrabec, V. (2019) Effect of Sex on the Nutritional Value of House cricket, Acheta domestica L. Food Chemistry, 272, 267–72. https://doi.org/10.1016/j.foodchem.2018.08.049
11. Ramos-Elorduy, J., Moreno, J.M.P., Prado, E.E., Perez, M.A., Otero, J.L. and De Guevara, O.L. (1997) Nutritional Value of Edible Insects from the State of Oaxaca, Mexico. Journal of Food Composition and Analysis, 10, 142–57. https://doi.org/10.1006/jfca.1997.0530

	9.
	Proposed date of adoption: To be determined
Proposed date of entry into force: To be determined

	10.
	Final date for comments: 60 days from notification

	11.
	Texts available from: National enquiry point [X] or address, telephone and fax numbers and email and website addresses, if available, of other body: 
Uganda National Bureau of Standards
Plot 2-12 ByPass Link, Bweyogerere Industrial and Business Park
P.O. Box 6329
Kampala, Uganda
Tel: +(256) 4 1733 3250/1/2
Fax: +(256) 4 1428 6123
E-mail: info@unbs.go.ug
Website: https://www.unbs.go.ug
https://members.wto.org/crnattachments/2024/TBT/UGA/24_06676_00_e.pdf
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