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CODEX STANDARD FOR FERMENTED MILKS

MILE AMD MILK PRODUCTS {2nd Edition)

CODEX STAN 243-2003

preserves derived therefrom, cereals, honey, chooolate, nuts, coffee, spices and other
harmless natural flavouring foods) andfor flavours, The non-dairy ingredients can be
mixed in pricr tofor after fermentation.

2.4 Drinks based on Fermented Milk are composite milk products, as defined in Section 2.3
of the General Standard for the Use of Dalry Terms (CODEX 5TAM 206-1999), obtained by
mixing Fermented Milk as described in Section 2.1 with potable water with or without the
addition of other ingredients such as whey, other non-dairy ingredients, and flavourings.
Drinks Based on Fermented Milk contain a minimum of 40% (mim) fermented milk

Cther microorganisms than those constituting the specific starter cultures may be added.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3,1 Raw materials

, 3.1 Raw materials

—  Milk and/or products obtained from milk.
—  Potable water for the use in reconstitution or recombination.

fermented milks heat-treated after fermentation;

flavoured fermented milk;

drinks based on fermented milk; and

plain fermented milks if permitted by national legislation in the country of sale
to the final consumer;

provided they are added only In amounts functionally necessary as governed
by Good Manufacturing Practice, taking into account any use of the stabilizersf
thickeners listed in section 4. These substances may be added either befare or after
adding the non-dairy ingredients.

- & & @

3.3 Compaosition

Fermented Yoghurt, Altermnate

Milk Culture Yoghurt and
Acidophilus milk

Milk protein™ (% mim) min, 2.7% min. 2.7% min. 2.7%

Milk fat (% frim) less than 10% less than 15% lass than 10%  leds than 10%
Titrable acidity,

supressed as min, {.3% min, 0.6% min, 0.6% min. 0.7%
lactic acid (% ')

Ethanal (% volw) min_ 0.5%

FAO/WHO Food Standards - Normes Alimentaires FADSOMS - Normas Alimentarias FAD/OMS

B padiial) oyuly)




EVAPORATED MILES (CODEX STAN IB1-19T1}

CODEX STANDARD FOR EVAPORATED MILKS FAD/WHO Food Standards - Normes Alimentaires FAD/OMS - Normas Alimentarias FAD/OMS

CODEX STAM 2B1-1971

£
o Al »
SCOPE o : J
This Standard applies to evaporated milks, intended for direct consumption or further > >

1.
processing, in confarmity with the description in Section 2 of this Standard.
2. DESCRIPTION
Evaporated milks are milk products which can be obtained by the partial removal of
water from milk by heat, or by any other process which leads to a product of the same
composition and characteristics. The fat and/or protein content of the milk may have
been adjusted, only to comply with the compositional requirements in Section 3 of this
Standard, by the addition andior withdrawal of milk constituents in such a way as not
to alter the whey protein to casein ratio of the milk being adjusted.
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 Raw materials
il sand millomsadansl sranmoamd rrean e el sl st messdosiel
3.1 Raw materials
[ " 1 1 " 1
Milk and milk powders', cream and cream powders', milkfat products'.
milk permeate  Milk permeate is the product obtained by removing milk
proteins and milkfat fram milk, partly skimmed milk, or
skimmed milk by ultrafiltration; and
—  lactose’,
3.2 Permitted ingredients
= Potable water
= Sodium chloride.
3.3 Composition
Evaporated milk
Minimurm milkfat 7.5% mim
Minimum milk solids= 25% mim
Minimum milk protein in milk solids-not-fat» 34% mim

Evaporated skimmed milk

Maximum milkfat 1% mfm
Minimum milk solidse 20% mim
' See Standard for Sugars (CODEX STAN 212-19593) 1

Formerty CODEX STAN A-215T1. Adopted in 1971, Revzion 1559 Amendment 2010




EVAPORATED MILES (CODEX STAN IB1-19T1}

CODEX STANDARD FOR EVAPORATED MILKS

CODEX 5TAM 281-1971

SCOPE

This Standard applies to evaporated milks, intended for direct consumption or further
processing, in confarmity with the description in Section 2 of this Standard.

DESCRIPTION

Evaporated milks are milk products which can be obtained by the partial removal of
water from milk by heat, or by any other process which leads to a product of the same
composition and characteristics. The fat andior proteln content of the milk may have
been adjusted, only to comply with the compositional reguirements in Section 3 of this
Standard, by the addition andior withdrawal of milk constituents in such a way as not
to alter the whey protein to casein ratio of the milk being adjusted.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

EN |

3.2

3.3

Raw materials
Milk and milk poveders', cream and cream powders', milkfat products’.

The

3.3 Composition
Evaporated milk

FAD/WHO Food Standards - Normes Alimentaires FAD/OMS - Normas Alimentarias FAD/OMS

B Auall oLy

Minimum milkfat

7.5% m/m

Imum milk solidas®

Z5% mim

. Minimum milk protein in milk solids-not-fat® 34% m/m

Evaporated skimmed milk

Maximum milkfat

1% mim

Minimum milk solids®

Formerty CODEX STAMN A-2-0571_ Adopted in 1971, Bevizion 1939 Amendment 2010

Z0% mim

g
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CODEX STANDARD FOR SWEETENED CONDENSED MILKS

CODEX STAN 282-1971

SCOPE

This Standard applies to sweetened condensed milks, intended for direct consumption
or further processing, in conformity with the description in Section 2 of this Standard.

DESCRIPTION

Sweetened condensed milks are milk products which can be obtained by the partial
removal of water from milk with the addition of sugar, or by any other process which
leads to a product of the same composition and characteristics. The fat and/or protein
content of the milk may have been adjusted, only to comply with the compositional
requirements in Section 3 of this Standard, by the addition and/or withdrawal of milk
constituents in such a way as not to alter the whey protein to casein ratio of the milk
being adjusted.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1

Raw materials

2

FAD/WHO Food Standards - Normes Alimentaires FAO/OMS - Normas Alimentarias FAO/OMS

B Aual) oty

3.1 Raw materials

Milk and milk powder’, cream and cream powders', milkfat products’.

T eI a e VIR e TTe Tt T e ProuusT O taTea oy TS TOvITTg T
proteins and milkfat from milk, partly skimmed milk, or
skimmed milk by ultrafiltration; and

— Lactose! (Also for seeding purposes)

3.2 Permitted ingredients

— Potable water
—  Sugar
—  Sodium chloride.

In this product, sugar is generally considered to be sucrose, but a combination of
sucrose with other sugars, consistent with Good Manufacturing Practice, may be used.

1 See Standard for Sugars (CODEX STAN 212-1999).

Formerly CODEX STAN A-4-1971. Adopted in 1971. Revision 1999. Amendment 2010




CODEX STANDARD FOR FERMENTED MILKS

MILE AMD MILE PRODUCTS {2nd Editionk

CODEX STAN 243-2003

preserves derived therefrom, cereals, heney, chocolate, nuts, coffes, spices and other FAD/WHO Food Standards - Normes Alimentaires FADSOMS - Normas Alimentarias FAD/OMS
harmless natural flavouring foods) andfor flavours, The non-dairy ingredients can be
mixed in pricr tofor after fermentation.

=
2.4 Drinks based on Fermented Milk are composite milk products, as defined in Section 2.3 LN & o )
of the General Standard for the Use of Dalry Terms (CODEX 5TAN 206-193%), cbtained by o
mixing Fermented Milk as described in Section 2.1 with potable water with or without the »

addition of other ingredients such as whey, other non-dairy ingredients, and flavourings.
Drinks Based on Fermented Milk contain a minimum of 40% (mim) fermented milk.

Other microorganisms than those constituting the specific starter cultures may be added.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Raw materials
= Milk andlor products obtalned from milk,
— [Potable water for the use in reconstitution or recombination.

3.2 Permitted ingredients

- Ltarter cialtiese sf Barmlese miceasesanieme insliidins thoacs enacifiod ln Sestisan 3

13.3 Composition

] Fermented Yoghurt, Alternate
' Milk Culture Yoghurt and
Acidophilus milk
Milk protein® (% m/m) min. 2.7% min. 2.7% min. 2.7%
Milk fat (% m/m) less than 10% less than 15% less than 10%  less than 10%

3.3 Compaosition

Farmenled foghurt, Alternate

Mk Cullure Yoghurt and
Acidophilus milk
Milk protein'™ (% mim) min, 2.7% min, 2.7% min. 2.7%
Milk: fat (% mim) less than 10% less than 15% lais than 10%  leds than 10% .
Titrable acidity,

axpressed as min, {.3% min. 0.6% min, 0.6% min. 0.7%
lactic acid (% rr'm)
Ethanal (% volw) mriln. 0.5%
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1. SCOPE

CODEX STANDARD FOR MILK POWDERS
AND CREAM POWDER

2

FAD/WHO Food Standards - Normes Alimentaires FAO/OMS - Normas Alimentarias FAO/OMS

CODEX STAN 207-1999

This Standard applies to milk powders and cream powder, intended for direct
consumption or further processing, in conformity with the description in Section 2 of
this Standard.

2. DESCRIPTION

Milk powders and cream powder are milk products which can be obtained by the
partial removal of water from milk or cream. The fat and/or protein content of the milk
or cream may have been adjusted, only to comply with the compositional requirements
in Section 3 of this Standard, by the addition and/or withdrawal of milk constituents in
such a way as not to alter the whey protein to casein ratio of the milk being adjusted.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Raw materials

Aille and ~r,

d8daal) oLy

3.2

Composition
Cream powder

Minimum milkfat

42% mim

Maximum water®

Minimum milk protein in milk solids-not-fat®  34% m/m

5% mim

1 See Standard for Sugars (CODEX STAN 212-1999).

This Standard replaced the Standard for Wheole Milk Powder, Partly Skimmed Milk Powder and Skimmed Milk Powder (4-5-1971) and
the Standard for Cream Powder, Half Cream Powder and High Fat Milk Powder (4-10-1971). Adoptedin 1999. Amendment 2010
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CODEX STANDARD FOR BUTTER

CODEX STAN 279-1971

SCOPE

This Standard applies to butter intended for direct consumption or for further
processing in conformity with the description in Section 2 of this Standard.

DESCRIPTION

Butter is a fatty product derived exclusively from milk and/or products obtained from
milk, principally in the form of an emulsion of the type water-in-oil.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1

3.2

33

Raw materials

— LN = _ g

3.3 Composition

Minimum milkfat content

80% m/im

i Maximum water content

_4Fo Maximum milk solids-not-fat content

16% m/m
2% mim

Food additives Tisted In Tables T and Z of the General Standard for Food Additives
(CODEX STAN 192-1995) in Food Category 02.2.1 (Butter) may be used in foods subject
to this standard.

CONTAMINANTS

The products covered by this Standard shall comply with the Maximum Levels
for contaminants that are specified for the product in the General Standard for
Contaminants and Toxins in Food and Feed (CODEX STAN 193-1995).

The milk used in the manufacture of the products covered by this Standard shall
comply with the Maximum Levels for contaminants and toxins specified for milk by the
General Standard for Contaminants and Toxins in Food and Feed (CODEX STAN 193-
1995) and with the maximum residue limits for veterinary drug residues and pesticides
established for milk by the CAC.

Formerly CODEX STAN A-1-1971. Adopted in 1971. Revision 1999. Amendment 2003, 2006, 2010,
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CODEX STANDARD FOR BUTTER FAD/WHO Food Standards - Normes Alimentaires FAO/OMS - Normas Alimentarias FAD/OMS

CODEX 5TAM 279-1971

T

This Standard applies to butter intended for direct consumption or for further
processing in confarmity with the description in Section 2 of this Standard.

Butter is a fatty product derived exclusively from milk andfor products obtained from
milk, principally in the form of an emulsion of the type water-in-oil.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

1.
2. DESCRIPTION
3.
3.1 Raw materials

FETTT I S S S T S— T

-3.1 Raw materials

3.3|

Milk and/or products obtained from milk.

Minimum milkfat content 80% mim
Maximum water content 16% m/m
Maximum milk solids-not-fat content 2% m/m
FOOD ADDITIVES

Food additives listed in Tables 1 and 2 of the General 5tandard for Food Additives
{CODEX STAN 192-1995) in Food Category 02.2.1 (Butter) may be used in foods subject
1o this standard.

CONTAMINANTS

The products covered by this Standard shall comply with the Maximum Levels
for contaminants that are specified for the product in the General Standard for
Contaminants and Toxins in Food and Feed (CODEX 5TAN 193-1955).

The milk used in the manufacture of the products covered by this Standard shall
comply with the Maximum Levels for contaminants and toxins specified for milk by the
General Standard for Contaminants and Toxins in Food and Feed (CODEX STAN 193-
1995) and with the maximum residue limits for veterinary drug residues and pesticides
established for milk by the CAC,

Formery CODEX STAN A-1-1971. Adopted in 1571, Rawision 1555 Amendment 2003, H006, 1010




CODEX STANDARD FOR BUTTER FAO/WHO Food Standards - Normes Alimentaires FAO/OMS - Normas Alimentarias FAO/OMS

CODEX STAN 279-1971

o B 311

This Standard applies to butter intended for direct consumption or for further
processing in conformity with the description in Section 2 of this Standard.

2. DESCRIPTION

Butter is a fatty product derived exclusively from milk and/or products obtained from
milk, principally in the form of an emulsion of the type water-in-oil.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Raw materials
Milk and/or products obtained from milk.

3.3 Composition
o Minimum milkfat content 80% m/m
vh Maximum water content 16% mim

Mal

a._Fol Maximum milk solids-not-fat content 2% mim

Food additives listed in Tables 1 and 2 of thé General Standard for Food Additives
(CODEX STAN 192-1995) in Food Category 02.2.1 (Butter) may be used in foods subject
to this standard.

3.2

5. CONTAMINANTS

The products covered by this Standard shall comply with the Maximum Levels
for contaminants that are specified for the product in the General Standard for
Contaminants and Toxins in Food and Feed (CODEX STAN 193-1995).

The milk used in the manufacture of the products covered by this Standard shall
comply with the Maximum Levels for contaminants and toxins specified for milk by the
General Standard for Contaminants and Toxins in Feed and Feed (CODEX STAN 193-
1995) and with the maximum residue limits for veterinary drug residues and pesticides
established for milk by the CAC.

Formenty CODEX STAN A.1:1971 Adopted in 1971 Rantsion 1592 Amendment 2003, 2006, 2010
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