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FSIS ADMINISTRATOR ELECTED TO SECOND TERM AS CODEX CHAIR

WASHINGTON, July 6, 2001— The administrator of the U.S. Department of Agriculture’s Food Safety and Inspection Service, Thomas J. Billy, has been re-elected to a second two-year term as chairman of the Codex Alimentarius Commission, the international food standards organization.  

“We are pleased that Mr. Billy has been re-elected to this distinguished position,” said USDA Secretary Ann M. Veneman.  “His re-election demonstrates the commitment of the United States to this important international food standards organization.”

Codex seeks to ensure that the world’s food supply is sound, wholesome, free from adulteration, and correctly labeled. This goal is pursued by promoting the adoption and implementation by governments of food safety standards, codes of practice, and other guidelines developed by Codex countries.  Under Mr. Billy’s leadership, the commission will continue its commitment to science-based decision making and standard setting.

Codex was established in 1962 and is the major international organization responsible for protecting the health and economic interests of consumers, developing international food standards, and encouraging international trade in food.  The commission is comprised of members from 165 member nations – which represent 98 percent of the world’s population.

Prior to serving as chairman of Codex, Billy served as vice chairman of Codex for two years. He has also served as national coordinator for Codex and U.S. delegate to Codex. 

Before joining USDA, Billy served as the first director of the Office of Seafood within the Center for Food Safety and Applied Nutrition at the Food and Drug Administration. He led efforts to develop an innovative Hazard Analysis and Critical Control Points program for seafood. During his tenure with FSIS, he has led the successful development and implementation of HACCP for American meat and poultry plants, which has been credited with reducing the prevalence of pathogens in these products. 
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