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Malaysian Food Regulations 1985

In exercise of the powers conferred by section 34 of the Food Act 1983, the Minister makes the following
regulations;

Arrangement of Regulations

PART I - Preliminary

PART ITI - Warranty

PART III - Prosedure For Taking Samples

PART IV - Labelling

PART W - Food Additive and Nuftrient Supplement

PART VI - Packages for Food

PART WVII - Incidental Constituent

PART WVIII - Standards and Particular Labelling Requirements for Food Cereal. Cereal Product. Starch and
Bread Malt and Malt Extract, Food Aerating Substance. Milk and milk Product. Sweetening Substance.
Confection. Meat and Meat Product. Fish and Fish Product. Egg and Egg Product. Edible Fat and Edible Oil,
Wegetable and Vegetable Product. Soup and Soup Stock . Fruit and Fruit Product. Jam. Fruit Jelly,
Marmalade and Seri Kava. Nut and Nut Product, Tea, Coffee. Chicory and Related Product. Cocoa and
Cocoa Product. Milk Shake. Salt and Spice. Vinegar. Sauce. Chutney and Pickle. Soft Drink. Alcoholic
Beverage. Shandy, Special Purpose Food

PART IX - Use of Water. Ice or Steam

PART X - Miscellaneous
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Filled milk

Filled milk shall be a product which in general composition, appearance, characteristic and intended
use 1s similar to milk specified in regulation 82 and in which the milk fat has been replaced wholly
or partly by an equivalent amount of edible vegetable oil or edible vegetable fat or a combmation of

these. It shall be subjected to sterilization or !m!’% ]gx EE femperature.

Filled milk shall contain not less than —

(a) 3.25 per cent of fat;
(b) 9 per cent of non-fat milk solids; and
(c) 670 International Units of Vitamin A per 100 g,

Filled milk may contain permitted food conditioner.

There shall be written in the label on a package containing filled milk -

(a) the words, "filled milk" to be conjoined with the type of heat treatment applied, immediately
followed with the words "NOT SUITABLE FOR INFANTS". The words shall form the first

line or lines of the label and no other words shall appear in the same line or lines; and

(b) a statement as to the type of edible vegetable fat or edible vegetable oil present as an
ingredient.
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STANDARD NOM-190-SCFI-2012, mix milk with vegetable fat-names, physical and chemical specifications, commercial “ g
information and test methods. m
The margin a seal with the national emblem, which reads: United States of Mexico. - Department of Economics.

MEXICAN OFFICIAL STANCARD NON-190-SCFI-2012 VX VEGETABLE FAT MILK WITH NAMES, SFECIFICATIONS physicocherrical | é“gg
MICAS, INFORMATION OR YN N COMNERCIAL AND TEST ALL.

TUREGANO CHRISTIAN ROLDAN, Chief Executive Officer and Chairman of the Standards Advisory Committee LA
National Standards User Safety, Commercial Information and Trade Practices (CCNNSUICPC), based on Arlicles 34 M‘
fractions I, Xlll and XXXI of the Organic Law on the Administration Federal Public 38 fraction Il, 39 fraction V, Section Xl
40, 46, 47 section IV of the Law on Mefrology and Standardization and 19 fractions |, XIV and XV of the Internal .
Regulations ol the Secretariat, and u

WHEREAS

Itis the responsibility of the Federal Gavernment procure the necessary measures to ensure that products marketed M‘ ﬁ
in national territory containing the necessary requirements in order to ensure the safety aspects and business .
information to achieve effective protection oi the consumer;

** . ®
That on May 24, 2012, the National Advisory Committee on Security io User, Commercial Information and Trade ﬂg M‘
Practices, approved the publication of the Draft Official Statement PROY-NOM-190-SCFI-2012, "Milk Mix vegetable Fat- -
Denominations, physico-chemical, commercial information and test methods *, which was held in the Official Gazette of “ .
the Federation on May 31, 2012, in order that interested parties to submit their commenis; M

That during the period of 60 calendar days from the date of publication of the draft Mexican Official Standard,

Regulatory Impact Statement referred to in Article 45 of the Law on Metrology and Standardization was available to the / .
public General for consultation, and that within the same period, the interested parties submitted comments, In ‘) 6‘ M
accordance with the Federal Law on Metrology and Standardization, on the content of this drait Mexican Official Standard, .

s0 that made the changes leading 1o the exposure draft Mexican Official
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The mixture of milk with vegetable fat covered by this standard shall comply with the provisions and requirements set
forth In the applicable Mexican Official Standards (see Chapter 3. relerences), as well as the specifications listed Iin
Tables 3-11 of this Standard Mexican Official.

7.1 Mixed vegetable fat pasteurized milk, ultra ulira pasteurized and microfiltered.
These must comply with the specifications mentioned in Table 3 of this Oflicial Statement Mexican.

Table 3. - Specifications of mixed vegetable fat pasteurized milk, ultra pasteurized and
ultra filtrated

Specs

Limit

Test Method

Censity at 15°C, g/
il

1,029 min.

See subsection 8.7

Fatg/ L Stated on the label See subsections
86and 8.8
Acidity (expressed| 0.9 min. See subsection 8.2
as lactic acid) g/ L 15 max.
ho sold acids, g/ L | 83 min. See subsection 8.3
Lactose g/ L 43 min. See paragraph 8.5 and 89
S50 max.
Self proteins in milk | 30 min_ See paragraphs 8.4
g/l
Caseing/L 24 min. See subsection 8.1

Note 1:When mixing milk w ith vegetable fat, casein p relationship roteina must be at least 80 % (m / ).
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Fat Filled Milk Powder

Information Sheet

(Please note this is not a specification sheet)

Manufactured by combining top quality skimmed milk
powder with specifically prepared vegetable oils
Spray dried milk powder that is easily reconstituted
into a milk drink

It has a pleasant clean flavour, and its powder format

that it a long shelf life that can be
reconstituted on demand

means has

Varieties

Available as
*  26% or 28% fat level
* Instantised or non instantised
- coffee stable

minerals can be added as

* vitamins and

desired

’) Irish Dairy Board Typical Specification

(As Is)
|Moisture 5 | 3.5% max > R
Fat | 26.0-27.99% max

'
Protein

~ 23.5% min
ingredients

*  Skimmed milk

- Vegetable oil

* Optional Sugar

s Optional Vitamins

. Optional Leiticin (if instantised required)

Flavour
fFull bodied, good mouth feel with subtle dairy notes
There are regional preferences for this creamy low

dairy fat flavour

Mainly used in

® Primarily used in reconstitution for drinking

milk use substitute (typically can be

used

where whole milk powder is used)

. Also used in

bakery sector

Ice cream

m«}ﬂuf«]r,rulv!»;' yogurt type product

UHT drinks

home cooking, and

Iwhitener for te

Packaging
Multi-ply

weight 25 kg. Also available

Quality Assurance

paper sacks wi

1/ coffee

th [,.‘[w’n«‘/n‘m hner

in big bags (1000kg)

All our fat filled milk powder is produced to the

highest European standards, and full specific

and quality control measures are available on re

ation

quest

S g

*

*

o ¢
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BAHAGIAN KESELAMATAN DAN KUALITI
MAKANAN Tel : 603 - 888
(FOOD SAFETY AND QUALITY DIVISION) Faks: 603 - 8883 22?2/3341

KEMENTERIAN KESIHATAN MALAYSIA .
(MINISTRY OF HEALTH MALAYSIA) FORNOE, ATRTOAL T WAL A L LN,
PUSAT PENTADBIRAN KER S 1AA http:/fsq.moh.gov.my
AN KER
62590 PUTRAJAYA Ad N PERSEKUTUAN E-mail: fsg-division@moh.gov.my

gttt b
il o o s ik s

EXPIRY DATE :
FOUR MONTNHES FROM PRODUCTION DATE

P
3

>

Jo Gl S Yy e
e ) ol 30 pecas

2 TotraPak PROTECTS WHAT'S GOOD™ Tetra Pina* Aseptic

UHT filled milk

Vilitre

£: TotraPak PROTECTS WHAT'S GOOD™ Totra Fino® Aseptic

NOT SUITABLE FOR INFANT
= S,

Veg. fat (g) 3 7.5 Volume 250 mi
Minerals (g) o6 L5
Vitamin A (38) 120 300
Vitamin D3 (#8) | 1 2s ‘\ (‘ ~
 Calcium (mg) 120 300

s “ e A 5> 50710004657




BAHAGIAN KESELAMATAN DAN KUALITI MAKANAN Tel : 603 - 8883 3888

(FOOD SAFETY AND QUALITY DIVISION) Faks: 603 - 8889 3815/3341
KEMENTERIAN KESIHATAN MALAYSIA Kawat: MINHEALTH, KUALA LUMPL
(MINISTRY OF HEALTH MALAYSIA )

ARAS 3, BLOK E7, PARCEL E http://fsq.moh.gov.my

PUSAT PENTADBIRAN KERAJAAN PERSEKUTUAN E-mail: fsg-division@moh.gov.my

62590 PUTRAJAYA
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UHT LONG LITE FILLED MILK
Produced from cows' milk powder
Ingredicats.
Wate: _ skimmed Cows Wik Powder, Veg tal | Paim ail )
Satikzert Emuiniier (£407 E412.647 1,
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BAHAGIAN KESELAMATAN DAN KUALITI MAKANAN Tel : 603 - 8883 3888

(FOOD SAFETY AND QUALITY DIVISION) Faks: 603 - 8889 3815/3341
KEMENTERIAN KESIHATAN MALAYSIA Kawat: MINHEALTH, KUALA LUMPL
(MINISTRY OF HEALTH MALAYSIA)

ARAS 3, BLOK E7, PARCEL E

PUSAT PENTADBIRAN KERAJAAN PERSEKUTUAN
62590 PUTRAJAYA

http://fsq.moh.gov.my
E-mail: fsg-division@moh.gov.my
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FILLED MILK bl phall s .
NOT SUITABLE FOR INFANT B R x.3 2 ‘ J‘“" );“4.“‘.)-':. o
v b Proguced from cows' milk powder ,,.:““ ety
: shimmed Cows Wtk Prwder B e e
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Mumerals (g) LX) LS o~
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Vitamin D) (58) | 1 25 ! sty
Calcsum ( 120 son ¢ -
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Cont.Net. 1L

oducto Lacteo con Grasa Vegetal Ultrapasteurizado

o Ay

e Ingredlentes Leche de vaca, |
lidos de la leche, Grasa vegetal, Monoy B
d:ghcendos Goma guar, itrato de sodio, Fosfato SSg |
disddico, Sulfato de hierro, Vitamina BS (Adido
pantoteénico), Vitamina B2 (Riboflavina),
Vitamina B1 (Tiamina), Vitamina A g
.~—equivalentes de retinol y Vitamina D,
| Grasa de leche: 8 g/L méx. Grasa vegetal 2
. g/Lmin. Proteina de leche: 22 g/L mi

(ontiene: 5 g de Vitamina Dy %64

equivalentes de retinol Vltamma A)/L

Este producto estd elaborado

Dara ninos mayores de un ano,
onservedambiente, WY

g a'-r_o,

v
L
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49 kca! 108 kcal
3.4 7 .58

1.5 3.8
5.58 12 a8
120mg  2¢€ime

High Calcium Low Fat N
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Jogobella Canteloupe & Passion Frut Yogurt

b

L 4 4

Ingredientes @ On Pack

O Standard form
Yogurt, fruits, sugar, dried skimmed
milk, vegetable fat (0.7%)




Ingredientes @ On Pack O Standard form

Low Fat Yogurt, milk ferment, fruit additive, sugar, vegetable fat, colouring (carmine),
stabilisers (modified starch, food gelatin), acidity regulators (citric acid, citrate calcium),
fiavouring



O yuuiuiny (et |
rermented Milk Orink with Frutt Pulp
Jul 3| g
Ingredientes ® On Pack O Standard form

pasteurized skim milk, whey, sugar, strawberry mix (sugar, water, strawberry pulp, thickener
(carrageenan), artificial coloring (red azorubine), preservative (potassium sorbate), acidulant
(citric acid), vegetable fat, modified starch, thickener (qelatin, carrageenan)), lactic ferment




Femented iy Onnk Wi Soursop Pul

o3|yl

GRAVIOL,

AROMATIZ |
o o 1000g
W it e TR e R

Ingredientes ® On Pack O Standard form

whey, pasteurized skimmed milk, reconstituted skim milk, sugar, stabilizer (modified starch),
vegetable fat, prepared from soursop fruit (sugar, water, soursop pulp, nature identical
soursop flavour, thickener (carrageenan (INS 407)), acidulant (citric acid (INS 330)),
preservative (potassium sorbate (INS 202))), nature identical soursop flavour, lactic culture



