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CODEX STANDARD FOR FERMENTED MILKS
CODEX STAN 243-2003

1. SCOPE

This standard applies to fermented milks, that is Fermented Milk including, Heat Treated Fermented
Milks, Concentrated Fermented Milks and composite milk products based on these products, for direct
consumption or further processing in conformity with the definitions in Section 2 of this Standard.

2. DESCRIPTION
2.1 FERMENTED MILK

Fermented Milk is a milk product obtained by fermentation of milk, which milk may have beén
manufactured from products obtained from milk with or without compositional modification as limited -
by the provision in Section 3.3, by the action of snitable microorganisms and resulting in reduction of
pH with or without coagulation (iso-electric precipitation). These starter microorganisms shall be
viable, active and zbundant in the product to the date of minimum durability. I the product is heat-
treated after fermentation the requirement for viable microorganisms does not apply.

Certain Fermented Milks are characterized by specific starter culture(s) wsed for fermentation as
follows:

Yoghurt: - Symbiotic cultures of Streptococcus thermophilus and Lactobacillus
delbrueckii subsp. bulgaricus.

Alternate Culture Yoghurt:  Cultures of Streptococcus thermophilus and any Lacfobacillus species.

Acidophifus Milk: Lactobacillus acidophilus.

Kefir: Starter culture prepared from kefir grains, Lactobacillus kefiri, species of
the genera Leuconostoc, Lactococcus and Acetobacter growing in a
strong speoific relationship.

Kefir grains conmstitute both lactose fermenting yéasts (Khuyveromyces
marxicnus) and non-lactose-fermenting  yeasts  (Saccharomyces
unisporus, Saccharomyces cerevisiae and Saccharomyces exiguus).

Kurys: ' Lactobacillus  delbrueckii subsp. bulgaricus end Khuyveromyces.
marxianus. .

Other microorganisms than those constituting the specific starter culture(s) specified above may be
added.

2.2 CONCENTRATED FERMENTED MILK

Concentrated Fermented Milk is a Fermented Milk the protein of which has been increased prior to
or after fermentation to minimum 5.6%. Concentrated Fermented Milks includes traditional products
such as Stragisto (strained yoghurt), Labneh, Ymer and Ylette.

23 FLAVOURED FERMENTED MILKS

Flavoured Fermented Milks are composite milk products, as defined in Section 2.3 of the Codex
General Standard for the Use of Dairy Terms (CODEX STAN 206-1999) which contain a maximum of
50% (m/m) of non-dairy ingredients (such as nutritive and non nutritive sweeteners, fruits and
vepetables as well as juices, purees, pulps, preparations and preserves derived therefrom, cereals,
honey, chacolate, nuts, coffee, spices and other harmless natural flavouring foods) and/or flavours. The
non-dairy ingredients can be mixed in prior to/or after fermentation.

Adopted In 2003. Revision 2008.
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Codex Standard 243-2003

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Raw MATERIALS

» Milk and/or products obtained from milk.

* Potable water for the use in reconstitution or recombination.

3.2 PERMITTED INGREDIENTS

»  Starter cultures of harmless microorganisms including those spectified in Section 2;

= Sodiur chloride; and

» Non-dairy ingredients as listed in Section 2.3 (Flavoured Fermented Milks).

©  Gelatine and starch in:

- fermented milks heat-treated after fermentation;

- flavoured fermented milk; and

- plain fermented milks if permitted by national legislation in the counfry of sale fo 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 stabilizers/thickeners listed in section 4. These substances
may be added either before or after adding the non-dairy ingredients. :

3.3 COMPOSITION

Yoghurt, Alternate
Ferﬁ;?: ed Culture Yoghurt and Kefir Kumys
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%
- — 5
iﬁ:ﬁf‘f’gﬂ;ﬁg’mm" 5% | hin 03% min, 0.6% min. 0.6% | min. 0.7%
Ethanol (% vol./w) min. 0.5%
Sum of microorganisms _
gzgt:t‘i‘f;ni‘fgos;a;?(‘;‘f‘b‘fm min. 107 min. 107 min, 167 | min. 107
total)
: e O
zg}ig’e& tI:IJ)croorgamsms min. 10° win. 10°
Yeasts (cfi/g) min. 10* min. 10°

®  Protein content is 6.38 multiplied by the total Kjeldahl nitrogen determined.

®  Applies where a content claim is made in the labelling that refers to the presence of a specific
microorgantsm (other than those specified m section 2.1 for the product concemed) that has been added

as a supplement to the specific starter culture.

In Flavoured Fermented Milks the above criteria apply to the fermenied milk part. The microbiological
criteria (based on the proportion of fermented milk product) are valid up to the date of minimum
durability. This requirement does not apply to products heat-treated after fermentation.

Compliance with the microbiofogical criteria specified above is to be verified through analytical
testing of the product through to “the date of minimum durability” after the product has been stored
under the storage conditions specified in the Iabeling.
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34 ESSENTIAL MANUFACTURING CHARACTERISTICS

Whey removal after fermentation is not permitted in the manufacture of fermented milks, except for
Concentrated Fermented Milk (Section 2.2).

4 FOOD ADDITIVES

Only those additives classes indicated in the table below may be used for the product categones
specified. Within each additive class, and where permitted according to the table, only those individual
additives listed may be used and only within the limits specified.

In accordance with Section 4.1 of the Preamble to the General Standard for Food Additives (CODEX
STAN 192-1995), additional additives may be present in the flavoured fermented milks as a result of
carry-over from non-dairy ingredients.

Fermented Milks Fermented Milks Heat Treated After
Fermentation

Additive class Plain Flavoured Plain Flavoured
Colours - X - X
Sweeteners - X - X
Emulsifiers - X ~ X
Flavour enhancers - X - X
Acids - X X X
Acidity regulators - X X X.
Stabilizers X' X X X
Thickeners x! X X X
Preservatives } - - - X
Packaging gases - X - X X

X = The use of additives belonging to the class is technologically justified. In the case of flavoured
products the additives are techmologically justified in the dairy portion.

— =The use of additives belonging to the class is not technologically justified

! = Use is restricted to reconstitution and recombination and if permitted by national legislation in the
country of sale to the final consumer.

Acidity regulators, colours, cmulsifiers, packaging gases and preservatives listed in Table 3 of the
Genera! Standerd for Food Additives (CODEX STAN 192-1995) are acceptable for use in fermented
milk products categories as specified in the table above.

INS No. T Name of Additive Maximum Level
Acidity Repulators

334 Tartaric acid (L{+)

333(1) Monosodium tartrate .

335(ii) Disodivm tarirate . .
336() Monopotassium tartrate 2000 mg/kg as tartaric acid
336(i1) Dipotassium tarirate

337 Potassium sodium tarirate

355 Adipic acid

356 Sodium adipate . s
357 Potasshum adipats 1500 mg/kg, as adipic acid
359 Ammonium adipate

-
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INS No. | Namo of Additive Maximum Level
Colours

100(3) Curcumin 100 mg/kg
101(1) Riboflavin .
101(1i) Riboflavin 5°-phosphate, sodium 300 mg/kg ]
102 Tartrazine 300 mp/kp
104 Quinoline yellow 150 mp/kg
110 Sunset yellow FCF 300 mp/kg
120 Cammines 150 mg/kp
122 Azorubine 150 mg/kg
124 Ponceau 4R. 150 mp/kg
129 Allura red AC 300 mg/kg
132 Indigatine 10D mg/kg
133 Biilliant blus FCF 150 mg/kg
141(3) Chlorophylls, copper complexes 500 me/k

14 1(i) Chlorophyllins, copper complexcs, sodium and potassium salts g
143 Fast green FCF - 100 mg/kg
150b Caramel] 1] - caustic sulfite process 150 mg/kg
150¢ Caramel J1I — smmonia process 2000 mg/kg
150d Caramecl IV — sulfite ammonia process 2000 mgfkg
151 Brllient black (Black PN) 150 mefkg
155 Brown HT 150 mg/kg
160a(i) beta-Carotene (synthetic)

1600 beta-apo-3' Carotenal !
160f beta-apo-8' Carotenoic acid, methyl or ethyl ester 100 mgfke
160a(iii) beta-Carotenes (Blakeslea hrispora)

160Qa(ii) Carotenes, vegetable 600 mg/kg
160b(i) Annatto extracts, bixin-based 20 mp/kg as bixin
160b{i1) Annatto exlracts, norbixin-based 20 mg/kg as norbixin
161bG) ‘Lutein from Fagefes erecla 150 mg/kp
161h{i) Zeaxanthin 150 mp/kg
163(i1) Grape skin extract 100 mg/kg
172(i) Iron oxide, black

172(ii) Iran oxide, red 100 mg/kg
172(iii) Iron oxide, yellow

Emulsifiers

432 Polyoxyethylene (20) sorbitan monolaurate

433 Polyoxyethylenc (20) sorbitan monooleate

434 Polyoxyethylene (20) sorbitan monopalmitate 3000 mg/kg
435 Polyoxycthylene (20) sorbitan )

436 Polyoxycihylene (20) sorbitan

472 Diacetyltartaric and fatty acid esters of glycerol 10000 mg/kg
473 Sucrose esters of falty acids 5000 mg/kg
474 Sucroglycerides 5000 mg/ke
475 Polyglycerol esters of fatty acids 2000 mgrkg
471 Propylene glycol esiers of fatty acids 5000 mg/kg
481(1) Sodium stearoyl lactylate 10000 mg/kg
482(1) Calcium stearoy] lactylate 10000 meg/kg
491 Sorbitan monostearale

492 Sorbitan tristearate

493 Sorbitan monolaurate 5000 mg/kg
494 Sorbitan monooleats

495 Sorbitan monopalmitate

900a Polydimethylsiloxanc 50 mg/kg
Flavour Enhancers

580 Magnesium gluconate GMP
620 QGlutamic acid (L+)- GMP
621 Monosodibm glutnmate, L- GMP
622 Monopotassium glutamate, L- GMP
623 Calcium glutamate, Di-L- GMP
624 Monoammonium glutamare, L- GMP
625 Magnesium glutamate, DI-L- GMP
626 Guanylic acid, 3- GMP
627 Disodium guanylate, 5'- GMP
623 Dipotassium guanylate, 5'- GMP
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INS No. Name of Additive Maximum Level

629 Calcinm guanylate, 5 GMP

630 Inosinic acid, 5'- GMP

631 Disodinm inosinate, 5'- GMP

632 Dipotassiom inosinate, 5'- GMP

633 Calcium inosinate, 5~ GMP

634 Calaum ribonuc]eotides, - GMP

635 Disodium ribonucleotides, 5'- GMP

636 Maito] GMP

637 Ethyl maltol GMP

Preservatives

200 Sorbic acid

201 Sodium sorbate PR

202 Potassivm sorbate 1000 mg/kg as sorbic acid

203 Calcium sorbate

210 Benzoic acid

211 Sodium benzoate .

212 Polassiom benzoats 300 mg/kg as benzoic acid

213 Calcium benzoate ¢

234 Nisin 500 mg/kg

Stabilizors snd Thickeners

1700) Calcium carbonate GMP

33100) Trisodium citrate aMP

338 Orthophosphoric acid

330(1) Monosodium orthophosphate

339(ii) Disodivm orthophosphate

339(iii) Trsodium orthophosphate

3400) Monopotassium orthophosphate

34001 Dipotassium orthophosphato

340Gii)- Tripotassinm orthophosphate

341(i) Monocalcium orthophosphate

341() Dicalcivm orthophosphate

341aiD) Tricalcium orthophosphate

342(i) Monoammonium orthophosphate

342(1i) Diammonium orthophosphate

343(@) Monomagnesium orthophosphate

343(ii) Dimagnesinm orthophosphate <ol e

343(iii) Trimagnesium orthophosphate cc}gg?n:ngc’:t g;?;g:;:l:«::us

450(1) Disodium diphosphate ’

450(it) Trisoditm diphosphate

450(iii) Tetrasodium diphosphate

450(v) Tetrepotassium diphosphate

450(vi) Dicalcium diphosphate

450{vi1) Calcium dibydrogen diphosphate

451(1) Peatasodium triphosphate

451(i) Pentapotassinm triphosphate

452(1) Sodium polyphosphate

452@i) Potassium polyphosphate

452(1ii) Sodium calcivm polyphosphate

452(1v) Calcium polyphosphate

452(v) Ammonium polyphosphate

542 Bone phosphate

400 Alginic acid GMP

401 Sodium alginate GMP

402 Potassinm alginate GMP

403 Ammonijum afginate GMP

404 Calcium alginate GMP

405 Propylene glycol alginate GMP

406 Agar GMP

407 Carrageenan and ifs sodi_um, potassium, ammonium, calcium and aMP
magnesium salts (including furcelleran)

407a Processed Excheunia seaweed GMP

410 Carob bean gum GMP

412 Guar gum GMP

—— e —
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Maximum Level

INS No. Name of Addifive
413 Tragacanth pum GMP
414 Gum arabic GMP
415 Xanthan gum GMP
416 Karaya gum GMP
417 Tara pum GMP
418 Gellan gum GMP
425 Konjac flour GMP
440 Pectins GMP
459 Beta-cyclodextrin 5 mg/kg
460(1) Microcrystalline cellujose GMP
460(i1) Powdered cellulose GMP
461 Methy] cellulose GMP
463 Hydroxypropyl celluloss GMP
464 Hydroxypropy! methyl cellulose GMP
465 Methy] ethyl cellulose GMP
466 Sodinm carboxymethy] cellulose GMP
467 Ethyl hydroxyethyl cellulose GMP
468 Cross-linked carboxymethyl cellulose GMP
469 Sodium carboxymethy cellulose, enzymatically hydrolyzed GMP
470) Salts o'f myristic, Ralmi!ic and stearic acids with ammonia, calcivm, GMP
potassium and sodium
47003 Salts of oleic acid (calctum, potassitm end sodium) GMP
471 Mono- and di- glycerides GMP
472a Acetic and fatty acid esters of plycerol GMP
472b Lactic and fatty acid esters of glycerol GMP
472c Citric and fatty acid esters of glycerol GMP
508 Potassium chloride GMP
509 Calcium.chloride GMP
511 Magnesivm chloride GMP
1200 Polydextrose GMP
1400 Dextrins, roasted starch GMP
1401 Acid treated starch GMP
1402 Alkaline treated starch GMP
1403 Bleached starch GMP
1404 Oxidized starch GMP
1405 Enzyme ireated starch GMP
1410 Mono starch phosphate GMP
1412 Distarch phosphate GMP
1413 Phosphated distarch phosphate CMP
414 Acctylated distarch phosphate GMP
1420 Starch acetate GMP
1422 Acetylated distarch adipate GMP
1440 Hydroxypropy] starch GMP
1442 Hydroxypropyl distarch phosphate GMP
1450 Starch sodium octenyl succinate GMP
1451 Acctylated oxidized starch GMP
Sweeteners'
420 Sorbitol and sorbitol symp GMP
421 Mannitol GMP
950 Acesulfame potassivm 350 mp/kg
951 Aspartame 1000 mg/kg
952 Cyclamaies 250 mp/kp
953 Isomalt GMP
954 Saccharin 100 mg/kg
955 Sucralose 400 mg/kg
956 Alitame 100 mg/kg
961 Neotame 100 mg/kg
962 Aspartame-acesulfame salt 332;;5‘5 sl Z’;:;L:;: tu I‘::;;;e
964 Polyglycito] syrup GMP
965 Maltitol (including maltitol syrup) GMP
966 Lactitol GMP
967 Xylitol GMP

! The use of sweeleners s limited to milk-and milk derivative-based products energy reduced or with no added sagar.
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INS No. Name of Additive Maximum Level
968 Erythsitol GMP

5. CONTAMINANTS

The preducts covered by this standard shall comply with the maximum limits for contaminants and the
maximum residue limits for pesticides and veterinary drugs established by the Codex Alimentarius
Commission.

6. HYGIENE

1t is recommended that the products covered by the provisions of this standard be prepared and handled
in accordance with the appropriate sections of the Recommended International Code of Practice —
General Principles of Food Hygiene (CAC/RCP 1-1969), the Code of Hygienic Practice for Milk and
Milk Products (CAC/RCP 57-2004) and other relevant Codex texts such as Codes of Hygienic Practice
and Codes of Practice. The products should comply with any microbiological criteria established in
accordance with the Principles for the Establishment and Application of Microbiological Criteria for
Foods {CAC/GL 21-1997).

7. LABELLING

In addition to the provisions of the Codex General Standard for the Labelling of Prepackaged Foods
(CODEX STAN 1-1985) and the General Standard for the Use of Dairy Terms (CODEX STAN 206-
1999), the following specific provisions apply:

7.1 NAME OFTHEFOOD
7.1.1 The name of the food shall be fermented milk or concentrated fermented milk as appropriate.

However, these names may be replaced by the designations Yoghurt, Acidophilus Milk, Kefir, Kumys,
Stragisto, Labneh, Ymer and Ylette, provided that the product complies with the specific provisions of
this Standard. Yoghurt may be spelled as appropriate in the country of retail sale.

“Alternate culture yoghurt”, as defined in Section 2, shall be named through the use of an appropriate
qualifier in conjunction with the word “yoghurt”. The chosen qualifier shall describe, in a way that is
accurate and not misleading to the consumer, the nature of the change imparted 1o the yoghurt through
the selection of the specific Lactobacilli in the culture for manufacturing the product. Such change
may include a marked difference in the fermentation organisms, metabolites and/or sensory properties
of the product when compared to the product designated solely as “yoghurt”. Examples of qualifiers
which describe differences in sensory properties include terms such as “mild™ and “tangy”. The term
“alternate culture yoghurt” shall not apply as a designation.

The above specific terms may be used in connection with the term “frozen” provided (i) that the
product submitted to freezing complies with the requirements in this Standard, (ii) that the specific
starter cultures can be reactivated in reasonable numbers by thawing, and (iii) that the frozen product is
named as such and is scld for direct consumption, only.

Other fermented milks and concentrated fermented milks may be designated with other variety names
as specified in the national legislation of the country in which the product is sold, or names existing by
common usage, provided that such designations do not create an erroneons impression in the country
of retail sale regarding the character and identity of the food.

7.1.2 Products obtained from fermented milk(s) licat freated afer fermentation shall be named “Heat
Treated Fermented Milk”. If the consumer would be misled by this name, the products shall be named
as permitted by national legislation in the country of retail sale. In countries where no such legislation

exists, or no other names are in common usage, the product shall be named “Heat Treated Fermented
Milk”,

713 The designation of Flavoured Fermented Milks shall include the name of the principal

flavouring substance(s) or flavour(s) added.
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7.1.4 Femnented milks to which only nutritive carbohydrate sweeteners have been added, may be
labeled as “sweetened 7, the blank being replaced by the term “Fermented Milk™ or another
designation as specified in Section 7.1.1. I non-nutritive sweeteners are added in partial or total
substitution to sugar, the mention “sweetened with ” or “sugared and sweetened with ”
should appear close 10 the name of the product, the blank being filled in with the name of the artificial
sweeteners.

7.1.5 The names covered by this Standard may be used in the designation, on the label, in commercial
documents and advertising of other foods, provided that it is used as an ingredient and that the
characteristics of the ingredient are maintained to a relevant degree in order not to mislead the
consumer.

7.2 DECLARATION OF FAT CONTENT

if the consumer would be mislead by the omission, the milk fat content shall be declared in a manner
acceptable in the country of sale to the final consumer, either as (i) a percentage of mass or volume, or
(ii) in grams per serving as qualified in the label, provided that the number of servings is stated.

7.3 LABELLING OF NON-RETAIL CONTAINERS

Information required in Section 7 of this Standard and Sections 4.1 to 4.8 of the General Standard for
the Labelling of Pre-packaged Foods, and, if necessary, storage instructions, shall be given either on
the container or in accompanying documents, except that the name of the product, lot identification,
and the name and address of the manufacturer or packer, shall appear on the container. However, lot
identification and the pame and address of the mamufacturer or packager may be replaced by an
identification mark, provided that such mark is clearly identifiable with the accompanying documents.

8. METHODS OF SAMPLING AND ANALYSIS
See CODEX STAN 234-1999,
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APPENDIX X

DRAFT REVISED STANDARD FOR FERMENTED MILKS
(Advanced 1o Step 8 )

1. SCOPE

This standard applies to fermented milks, that is Fermented Milk including, Heat Treated Fermented Milks,
Concentrated Fermented Milks and composite milk products based on these products, for dirsct consumption
or further processing in conformity with the definitions in Section 2 of this Standard.

2. DESCRIPTION

2.1 FERMENTED MILK

Fermented Milk is a milk product obtained by fermentaton of milk, which milk may have been
manufactured from products obtained from milk with or without compositional modification as limited by
the provision in Section 3.3, by the action of suitable microorganisms and resulting in reduction of pH with
or without coagulation (iso-electric precipitation). These starter microorganisms shall be viable, active and
abundant in the product to the date of minimum durability. If the product is heat-treated after fermentation
the requirement for viable microorganisms does not apply.

Certain Fermented Milks are characterized by specific starter culture(s) used for fermentation as follows:

Yoghurt: Symbiotic cultures of Strepiococcus thermophils and Lactobacillus
delbrueckii subsp. bulgaricus.

Alternate Culture Yoghurt:  Cultures of Strepfococcus thermophilus and any Lactobacillus species.

Acidophilus Milk: Lactobacillus acidophilus.
Kefir: Starter culture prepared from kefir grains, Lactobacitlis kefiri, species of
‘ - the genera Lewuconostoc, Lactococcus and Acetobacter growing in a
strong specific relationship.

Kefir grains constitute both lactose fermenting yeasts (Khgveromyces
marxianus) and  non-lactose-fermenting  yeasts  (Saccharomyces
unisporus, Saccharomyces ceyevisiae and Saccharomyces exignus).

Kumys: : Lactobactllus  delbrueckii  subsp. bulgaricus and Khgveromyces
MArXIanys.

Other microorganisms than those constituting the specific starter culture(s) specified above may be added.

22 CONCENTRATED FERMENTED MILK

Concentrated Fermented Milk is a Fermented Milk the protein of which has been increased prior to or
after fermentation to minimum 5.6%. Concentrated Fermented Milks includes traditional products such as
Stragisto (stramed yoghurt), Labneh, Ymer and Yletic.

2.3 FLAVOURED FERMENTED MILKS

Flavoured Fermented Milks are composite milk products, as defined in Section 2.3 of the Codex General
Standard for the Use of Dairy Terms (CODEX STAN 206-1999) which coniain a maximum of 50% (w/w) of
non-dairy ingredients (such as nutritive and non nutritive carbohydrates, fruits and vegetables as well as
juices, purees, pulps, preparations and preserves derived therefrom, cereals, honey, chocolate, nuts, coffee,
spices and other hamuless natural flavouring foods) and/or flavours. The non-dairy ingredients can be mixed
n prior tofor after fermentation. :

11
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3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 RAW MATERIALS
o Milk and/or products obtained from milk.

¢ Potable water for the use in reconstitution or recombination.

32  PERMITTED INGREDIENTS )
e Starter cultures of harmless microorganisms including those specified in Section 2;
e Sodium chloride; and |
» Non-dairy ingredients as listed in Section 2.3 (Flavoured Fermented Milks),
¢ Gelatine and starch in:
- fermented milks heat-treated after fermentation,
- flavoured 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 stabilizers/thickeners listed in section 4, These substances may
be added either before or after adding the non-dairy ingredients.

33 COMPOSITION

Fermented Yoghurt, Alternate Kefir Kumys
Milk Culture Yoghurt and
Acidophilus milk

Milk protein® (% wiw) min, 2.7% min. 2.7% min. 2.7%
Milk fat (Yo wiw) less than less than 15% less than less than

10% 10% 10%
Titrable acidity, expressed as % lactic | min. 0.3% min. 0.6% min, 0.6% | min. 0.7%
acid (% wiw)
Ethanol (% vol./w) min. 0.5%
Sum of microorganisms constitating | min. 107 min. 107 min, 107 | min. 107
the starter culture defined in section
2.1 (cfu/g, in total)
Labelled microorganisms® (cfug, min, 10° min. 10°
total)
Yeasts (cfu/g) min. 10' | min. 10°

2) Protein-content is 6,38 multiplied by the total Kjeldahl nitrogen determined.

b) Applies where a content claim is made in the labelling that refers to the presence of a specific
microorganism (other than those specified in section 2.1 for the product concemed) that has been
added as a supplement to the specific starter culture. ’

In Flavoured Fermented Milks the above criteria apply to the fermented milk part. The microbiological
criteria (based on the proportion of fermented milk product) are valid up to the date of minimum durability.
This requirement does not apply to products heat-treated after fermentation.

Compliance with the microbiological criteria specified above is to be verified through analytical testing of
the product through to “the date of mininium durability” after the product has been stored under the storage
conditions specified i the labeling.

12

¥



ALINORM 03/11 - Appendix 111 page 42

34 ESSENTIAL MANUFACTURING CHARACTERISTICS

Whey removal after fermentation is not permitted in the manufacture of fermented milks, except for
Concentrated Fermented Milk (Section 2.2).

4 FOOD ADDITIVES

Only those additives classes indicated in the table below may be used for the product categories specified.
Within each additive class, and where permitted according to the table, only those individual additives listed
may be used and only within the limits specified.

In accordance with Section 4.1 of the Preamble to the General Standard for Food Additives (CODEX STAN
192 (Rev. 2-1999), additional additives may be present in the flavoured fermented milks as a result of carry-
over from non-dairy ingredients.

Fermented Milks Fermented Milks Heat Treated After
Fermentation
Plain Flavoured Plain Flavoured

Additive class

Colours ) - X - X
Sweeteners - X - X
Emulsifiers - X - X
Flavour enhencers - X - X
Acids - X X X
Acidity regulators - X X X
Stabilizers X1 X X X
Thickeners X! X X X
Preservatives - - - X
Packaging gases - X X X

X = The use of additives belonging to the class is techuologically justified. In the case of flavoured products
the additives are technologically justified in the dairy portion.

= The use of additives belonging to the class is not technologically justified

Use is restricted to reconstitution and recombination and if permitted by national legislation in the
country of sale to the final consumer.

1

5. CONTAMINANTS

The products covered by this standard shall comply with the maximum limits for contaminanis and the
maximum residue limits for pesticides and veterinary drugs established by the Codex Alimentarius
Comunission.

6. HYGIENE

6.1 It is recommended that the products covered by the provisions of this Standard be prepared and
lhandled in accordance with the appropriate sections of the Recommended International Code of Practice -
General Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997, Codex Alimentarius, Volume 1B), and
other relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.

13
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6.2 From raw material production to the point of consumption, the products covered by this Standard
should be subject to a combination of control measures, which may include, for example, pasteurization, and
these shonld be shown to achieve the appropriate [evel of public health protection.

6.3  The products should comply with any microbiological criteria established in accordance with the
Principles for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997,
Codex Alimentarius, Volume 1B).

7. LABELLING

In addition to the provisions of the Codex General Standard for the Labelling of Prepackaged Foods
(CODEX STAN 1-1985, Rev. 1-1991, Codex Alimentarius, Volume 1A) and the General Standard for the
Use of Dairy Terms (CODEX STAN 206-1999), the following specific provisions apply:

7.1  NAME OF THE FOOD
7.1.1  Thename of the food shall be fermented milk or concentrated fermented milk as appropriate.

However, these nanies may be replaced by the designations Yoghurt, Acidophifus Milk, Kefir, Knmys,
Stragisto, Labneh, Ymer and Ylette, provided that the product complies with the specific provisions of this
Standard. Yoghurt may be spelled as appropriate in the country of retail sale.

“Alternate culture yoghurt”, as defined in Section 2, shall be named through the use of an appropriate
qualifier in conjunction with the word “yoghurt”. The chosen qualifier shall describe, in a way that is
accurate and not misleading to the consumer, the nature of the change imparted to the yoghurt through the
selection of the specific Lactobacili in the culture for manufacturing the product. Such change may include
a marked difference in the fermentation organisms, metabolites andfor sensory properties of the product
when compared to the product designated solely as “yoghurt”. Examples of qualifiers which describe
differences in sensory properties include terms such as “mild* and “tangy”. The term “alternate culture
yoghurt” shall not apply as a designation.

The above specific terms may be used in connection with the term “frozen” provided (i) that the product
submitted to freezing complies with the requirements in this Standard, (ii) that the specific starier cultures
can be reactivated in reasonable numbers by thawing, and (iii) that the frozen product is named as such and
is sold for direct consumption, only.

Other fermented milks and concentrated fermented milks may be designated with other variety names as
specified in the national legislation of the country in which the product is sold, or names existing by common
usage, provided that such designations do not create an erroneous impression in the country of retail sale
regarding the character and identity of the food,

7.1.2 Products obtained from fermented milk(s) heat treated after fermentation shall be named “Heat
Treated Fermented Milk™. If the consumer would be misled by this name, the products shall be named as
pemnitted by national legislation in the country of retail sale. In countries where no such legislation exists, or
no other names are in common usage, the product shall be named *“Heat Treated Fennented Milk™,

7.1.3  The designation of Flavoured Fermented Milks shall include the name of the principal flavouring
substance(s) or flavour(s) added.

7.14 Fermented milks to which only nutritive carbonhydrate sweeteners have been added, may be labeled
as “sweetened ” the blank being replaced by the term “Fermented Milk™ or another designation as
specified in Section 7.1.1. If non-nutritive sweeteners are added in partial or total substitution to sugar, the
mention “sweetened with " or “sugared and sweetened with ** should appear close to the name
of the produect, the blank being filled in with the name of the artificial sweeteners.

7.1.5 The names covered by this Standard may be used in the designation, on the label, in commercial
documents and advertising of other foods, provided that it is used as an ingredient and that the characteristics
of the ingredient are maintained to a relevant degree in order not to mislead the consumer. .

14
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7.2 DECLARATION OF FAT CONTENT

If the consumer would be mislead by the omission, the milk fat content shall be declared m a manner
acceptable in the country of sale to the final consumer, either as (i) a percentage of mass or volume, or (11) in
grams per serving as qualified in the label, provided that the number of servings is stated.

73 LABELLING OF NON-RETATL CONTAINERS

Information required in Section 7 of this Standard and Sections 4.1 to 4.8 of the General Standard for the
Labelling of Pre-packaged Foods, and, if necessary, storage instructions, shall be given either on the
comtainer or in accompanying documents, except that the name of the product, lot identification, and the
name and address of the manufacturer or packer, shall appear on the container. However, lot identification
and the name and address of the manufacturer or packager may be replaced by an identification mark,
provided that such mark is clearly identifiable with the accompanying documents.

8. METHODS OF SAMPLING AND ANALYSIS

See Codex Alimentarius, Volume 13,

15



HEEA  AFERESAERR

E-oBRBIFREE
(RFw 7 8iI#Er)

1. BAEHR .
PR, BREERDUSHECNILET S 2 HBMELAEFHBOE 2 BITR
LAZBZECHEETO R BABECERAINS. HoBARLE. NBLEZ B4, &
BEOBARVINS ORI SRIBRTARGZEND,

2. BIREHEA
2.1 BoE4Y
oA EE. AL TEIAMEYMEERAIRICLICLoTER (FELL
B) EESHULREDLTIC pH 2ETEIERBICL > THLNHIAMBZEND,
i, ZASBESNIBELS. E33HOMEBRADI LS KHERBEEZZITSLD
USHST3ZERLIESEL T IV, TREORY — —HEDITRERGFHR
RICBLWTHAEPIKEFL., BENHD. 2OSEEELRTNERSR N, FKEEE
CMBAEZTSHEE. MEDOEBFRETFA I NN,
WS DODDEH>BAIE. BHMICEAINSUTOHMNAY—F—HINFr—RK&X
D TREMITSNS.
J — J I bk 1 Streptococcus thermophilus R U8 Lactobacillus
delbrueckii subsp.bulgaricus D3t EH N F ¥ —.
ANFv—REI—JIN b . Streptococcus thermophilus ZTNH 5 5 HEER

BWEOHINTF v —
FoRZ4NMWZENSG 1 Lactobacillus acidophilus
72 7 4 7 : BRANDBEOHEEEEL O TEFISII 71 7TH.

Lactobacillus kefiri, Leuconostoc, Lactococcus
B R Acetobacter BOEBWWEDBN SFBE LR
F—F—INFr—.
574 7HE. RERMYERS Kuyveromyces
marxianus) & U IEH 58 R BEE B (Saccharomyces
unisporus, Saccharomyces cerevisiae BTt
Saccharomyces exiguus)OWHEREN SHERKENS.
7 - = 3 :  Lactobacillus delbrueckii subsp.bulgaricus BT}
: Kluyveromyces marxiapus
FRTREINTHDHREEAS —F—INF > —BAOBENBIMA TI N,
2.2 PEEX-o B
BEE > B, BREOMXIIERIE. BEHENR 6% LIZBMLZEBERAE LD,
W o BRI, Stragisto(3 5 L L3 —4)L ), Labneh, Ymer R U Ylette
DEOEHEN BRSNS ENS.
2.3 JL—N—RE-8&YU
TL—N— P> BHE., LABERCRDS —RBRHE(CODEX STAN 206-1999)D
FE23ETCEFZINTLIECAMATH Y., FARE (GEtERUIEIFEERKIG
Y., BERUBY, BRERFBHETS 21—, Pa—L, XNV, BEUARTT Y A,
B}, ME, Faal—bh, FyvE, O—bt—, AR ZABRFETOBOEFRIR
REBERARD) EUO/ XIERZEREK 50% (w./w) SOHELENS., ERESIL.
REMDLEREBRICRELTLN.

16

g — Te—

T —— ———r

T N RTRGE e

- sadie o s - aul

T —



3. HERSRUSBEER
3.1 EFE#E
T H BT/ REAMSBONARG
- MAKBEEL RS EETORICHER T 38R K
3.2 FAEE
- BEDWEY B2ETEHEEINTUAHLDEED) ORAF—F—H)LVFr—
BT RUSL BT
c E23HICEBROIEARF (7L —N"—Figd-oBH)
- VSFUROEBRY -
— InEMLIRLL - B¥
— 2L —=X—Ri-oBA
— BHREBEE~AOERZEHOENEH CHIINTWIES, T —HoBL
IS OMAERE 4 HicieMORZER / BERoEREZSEB L. GMP ORERN
THENNELEROAENT S, NS oHEIEELER OB XX BIzEm

Lckwn,
3.3 # m®
-5 bb, AVFe-
o B4, REI- WMRY TILT y—3AR
TIF 240A3N

AEBHE (Bwiw) | 2.7%LE 2.7% 8 L 2.7% L

B (%Bwiw) 10% AT 1I5%ELF 10% AT 10% ST
BEGE N . . .
ELEBER Swhw) 0.3% Lk 0.6% Ll L 0.6%LL L 0.7% Lk
/)=y N
(%voliw) 0.5%EA.L
B 21 HTEES .
NBEAY —F— 10780k 107BL E 10704 B 107 L B
£¥(cfu/g. BED

R EY® . .

(chulg. S5 108 L 108 Xk

B/ (cfulg) 104 2k 104 Lk

8) EHESER N - NETHELASEXERIZ63I8ERLZBDTH 5.

b) AZ—F—HNFr—OMBELTHMA/HEOHEY B 21EHTRESQ
THBUNDBEN) NEETHIIEE2RRPTERTISBACERT S,
TN~ RE-oBALOBE. BoBABS K LREOHREEEZRRTS. Ho
BABSOREHERIIODNTIE. HERBHERNICIBLWTRIETISHEND S, &

DORER. BBRENAARL RSB EAINZN,
LROBMEHERZHEBAL TN &3, SN EEEREINZRESRETREL
MR E THERFVER) X TOFRETIZER I THRET S,

3.4 B EOLEORER
BETOBAE 22 B)ERE. HoBALBEOMNEIBWTRERORIT M BRER
BHLNR,

17



4. B@mANY
k@im%bt%%%a5X®a%%%ﬂ?jU~fﬁm?%6,i@f%éﬂfn
BEENBY 5 ATOWT., BN TV AL OENMERESNTVARRETE
BT&5,
a—F w7 AR RBENY —REK(CODEX STAN 192 Rev.2-1999)D I X D5 4.1
KHEoT. 7L—N— RE-BAHICE. ARk F vy U—F-N—DHBREL
THOEMBNEEL D 5.

13- B INZRALBE LY - B,
A a2 B 17 N i N =)

B=mmo oA
% fa § —
H ok B —
Ak A —
R IAHE R —
& _
pH M EA —
- - X1
Mo M X1
#® & —
HaH R —
X = CcOENHY 7 ACERT3ENYOEBIEERNSESENHS. 7V—
N—RUSOIEEIX. AESOEMY KBS ESENDS.
— = ZORNMYY T ZITETHEND OB I ERARIESENZ N,
1 BUBRE~OFABOERNERTEFTINTED,. D, mkEx.
HSEBTOBAOERCEEENS.

X | X X XXX XXX
XX X XXX XXX X

X | X XXX |

5. BRYE
FREOEAEZSTZEAE. I—FT v/ ARRBARERLNEDIHERNBORK
BEERCEE - BUAERSOBRAREREAIEI Z &,

6. & &£

61 ABEROBAZSUIHURE. DEERRREHRMG : aR2FE—REN
(CAC/RCP 1-1969, Rev. 3-1997, #5354 Volume 1B)D R LB RUCHERESR
RGO REREARSOMET A0 —F v 7 AXHOHKYHEA I L TRE
L., RES> 28573,

6.2 ZEMOEAEZSUINGY. EMNHOLEEREISHBRICESEEET. WD

O pOBRSE RIAESESESD) ORASDBEBATRETSD. CNHDE
BAED. ARGERBOETRAKEOEREREIRTNERS W, )

6.8 ARDIE. AROWAEMEROLEEEEAICHET 5 RA(CAC/GL 21-1997, &AM
¥4 Volume 1B)ICME U THIZ SN B MEDEBITREOINETH D,

7. & =
O—Fy h A aERRFER—LEH%(CODEX STAN 1-1985, Rev. 1-1991, & SHiH#4&
# Volume 1A)J AT AR BT 4k 5 — R (CODEX STAN 208-1999)DH 2N
. DTole0REEERT S,
7.1 BHOHH
711 AROEHRITEYCH-oBAXIBESEIE - BR LTSI L.
L. INSOEHIE. FERICRLLEI—IND, TERILNVAZINT . T

18



74 7. #7—3I X, Stragisto. Labneh. Ymer 7\ Ylette DEFICE ST HHRD
HBFEXDEHEEZRITCHIW. TN FOEDEBEARANTEYICITD Z &,

B2RATEREINTVDS THINFr—RKREI—ZIb B, T3—FLH] &1
AR BYBEHELEFRLTEHR LTS &, BIRTHEHEE., EEIDHE
BENRBRLIINWESK, BREHUETIRICBIRLEABEOLERERNILF vy —
WEDI—TN MBS IN2HBOELEETHOLETHIEHHEOELICIE.
A= CEMTHRENIBEEHBL-BEORBEMNED. KRBEYRT /X
HEREBEOEREESEINS. EFEOERERTEMEOFICIE mild). Ttangy)
EVWSEORABENSD. THINF+—RKEI—-VIN ) EWSBERAHEL TIRE
BIeRan,

LROBBGELHIL. (DHEAEROBRECES bﬁi%&ﬂﬂéhf:ﬂﬁ,. (i Rz
IODRERBEORHEYRAY -5 —ANF v —PBEEZHET S, (i)7o—X 857
EHINBEEHEBFICEAEINIBEOAR, [7O—-X1 EWISHEBBEEADET
ERLTLG.

D> BELE B IE - BAR. A0 RCR—EIZ DWW TKRERN THEE
SDEHREFZ DI EDNRVB AR, BROBRFEOENEETHEINTWA
DR EFR. XE—ROCERINTWHWAIBEFAKRTERLTHI N,

712 RESNBIBLEE--EANSHSNIHBE. THBUEI-BH) &6
5T E. HBEENIOAHIZIVBMIIBAR. BEEOBAKATHFIINTKL
LHEBELTEN., TOBOEANEELIIV, Xibo—BNIcERINTWDE
BRFELLZVWETRE Mg BH) EFTs2&.

718 Zb—N—FROoBAOEHIE. BN FELREADEXZIFEHOLH
EHHIANBT L.

7.1.4 RE{pKCHEREODERLZEBRIT. THHRAS500) EERLTE
<, OOOERILE 7.1.1 HIcHE->T ME-BERA] RidhoaHhiBEMmI 2, U
OB EFRERORBE L CEEREEE RS Z2HEMLEZBER. UROLKOE
I I~THERMS] X IR~ THKAMA S E8EIKRL. ~ORMITEEE
ROBEHEEAND &,

715 FEBEHBOBEHAEZZIIELEHE. MOBRO—ESLLTHEAIN., PORSOR
BMNEHBRENBERELZVWIIBENICHEFEINTWLIES. MOBRKBOAETE. T NIV,
HERAIBEVEGICHERTH I ENTES,

72 HEMSEOWR :

BT ENEVDHEBENERIDIBEINNHI2ES. AEHERIR. BFEERK
TRRBEEZICZTANGNA(DEEBN—E P AR —tE > b, XE (i) —
ECOoTBBRRENTWEBERT-E IS0 IS L8O TNMDFETHE
TBHIE,

7.3 ¥ENFERABEBOET

FERE THRUVOEAREFT—REBEOB 41 H~EL8FHTERINTHIHE
WECLEZSHREFCHETIERE.F2EH L CIEMSATICERI 2 &,
L., RO, Oy bEY. BEEENROERFOAN LFIERIBIAERER
RBRIT D E. Oy bED, BEREIAREEOLHEFFERIT. BABREFC
BLiEE, TOXREMHSMZETERES. ENRBCRITH LN,

8. DMERUY T
£ BB E Volume 13 2BRBO &,

19





