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

	1.
	Notifying Member: UGANDA
If applicable, name of local government involved (Articles 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
Email: info@unbs.go.ug
Website: https://www.unbs.go.ug/

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

	4.
	Products covered (HS codes or national tariff lines. ICS numbers may be provided in addition, where applicable): Food preparations, n.e.s. (HS code(s): 210690); Food products in general (ICS code(s): 67.040)

	5.
	Details of notified document(s) (title, number of pages and languages, means of access): DUS 2245:2026, Safety of foodstuffs — Requirements, Second Edition
Link to notified document(s) and/or contact details for agency or authority which can provide copies upon request: 
https://members.wto.org/crnattachments/2026/TBT/UGA/26_04635_00_e.pdf

	6.
	Description of content: This Draft Uganda Standard specifies general food safety requirements for food intended for human consumption or further processing in particular, where there is no specific product standard. 
It provides the basic requirements to be met for a food to be passed as safe.

	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; Quality requirements; Reducing trade barriers and facilitating trade 

	8.
	Relevant documents: 
1. ISO 16649-2, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of beta-glucuronidase-positive Escherichia coli — Part 2: Colony-count technique at 44 degrees C using 5 bromo-4-chloro-3-indolyl beta-D-glucuronide
2. CXG 50, General guidelines on sampling
3. CXG 66, Guidelines for the Use of Flavourings
4. CXS 192, General standard for food additives
5. CXM 2, Maximum Residue Limits (MRLs) and Risk Management Recommendations (RMRs) for residues of veterinary drugs in foods
6. CXS 193, General Standard for Contaminants and Toxins in Food and Feed
7. US EAS 39, General principles of food hygiene -Code of practice
8. US EAS 38, Labelling of pre-packaged foods — General requirements
9. US EAS 803, Nutrition labelling — Requirements
10. US EAS 804, Claims on food — Requirements
11. US EAS 805, Use of nutrition and health claims — Requirements
12. US ISO 11290-1, Microbiology of food and animal feeding stuffs — Horizontal method for the detection and enumeration of Listeria monocytogenes — Part 1: Detection method
13. ISO 7932, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of presumptive Bacillus cereus — Colony-count technique at 30 degrees C
14. US 1659, Materials in contact with food - Requirements for packaging materials.
15. ISO 16140, Microbiology of the food chain — Method validation — Part 3: Protocol for the verification of reference methods and validated alternative methods in a single laboratory
16. US ISO 6888-1, Microbiology of the food chain — Horizontal method for the enumeration of coagulase positive staphylococci (Staphylococcus aureus and other species) — Part 1: Method using Baird-Parker agar medium
17. US ISO 6579-1, Microbiology of the food chain — Horizontal method for the detection, enumeration and serotyping of Salmonella — Part 1: Detection of Salmonella spp. — Amendment 1: Broader range of incubation temperatures, amendment to the status of Annex D, and correction of the composition of MSRV and SC
18. ISO 10272-1, Microbiology of the food chain — Horizontal method for detection and enumeration of Campylobacter Spp. — Part 1: Detection method
19. ISO 15213-2, Microbiology of the food chain — Horizontal method for the detection and enumeration of Clostridium spp. — Part 2: Enumeration of Clostridium perfringens by colony-count technique
20. ISO 21527-1, Microbiology of food and animal feeding stuffs — Horizontal method for the enumeration of yeasts and moulds — Part 1: Colony count technique in products with water activity greater than 0.95
21. ISO/TS 21872-1, Microbiology of the food chain — Horizontal method for the determination of Vibrio spp. — Part 1: Detection of potentially enteropathogenic Vibrio parahaemolyticus, Vibrio cholerae and Vibrio vulnificus
22. ISO/TS 21872-2, Microbiology of the food chain — Horizontal method for the determination of Vibrio Spp. — Part 2: Enumeration of total and potentially enteropathogenic Vibrio parahaemolyticus in seafood using nucleic acid hybridization
23. ISO 16140-5, Microbiology of the food chain — Method validation — Part 5: Protocol for factorial interlaboratory validation for non-proprietary methods
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	9.
	Proposed date of adoption: To be determined
Proposed date of entry into force: To be determined

	10.
	Provision of comments
Final date for comments: 7 November 2026
[X] 60 days from notification 
Contact details of agency or authority designated to handle comments regarding the notification: 
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
Email: info@unbs.go.ug
Website: https://www.unbs.go.ug/
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