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A comparative study of fermented milk product standards and the discussion of key technical
content under an international perspective
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Abstract: Fermented milks, as an important part of the global traditional diet, is crucial for the development of the
industry and international trade. With the increasing demand for product innovation and international trade, fermented
milk standards are facing challenges in terms of terminology definition, classification framework, ingredient requirements,
and labeling. Based on a review of the development of China’s standards, this paper systematically compares China’ s
fermented milk standards with those of the Codex Alimentarius Commission, Australia and New Zealand, the United States,
Japan, and other international organizations and countries in terms of scope, definition, classification, physicochemical
indicators, requirements for fermenting microorganisms, and labeling. It summarizes the common principles followed by
different international organizations and countries in terms of requirements for raw materials, processes, and fermenting
microorganisms, as well as the differences in product classification, definition, ingredient requirements, use of food
additives, requirements for live bacteria count, and labeling requirements. The paper also proposes key technical content
that should be focused on in future standardization work. It is recommended to continue monitoring the impact of new raw
materials and new products on standards, and to explore ways to optimize the definitions of terms, classifications, and
labeling requirements. This will provide an effective safeguard for the improvement of China’s dairy standard system and
the promotion of high-quality development in the industry.
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Table 1  Discussion points on key technical content of Standard for Fermented Milk at CCMMP and CAC Meetings
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Table 2 Product categories covered by different regulations/standards in some countries and CAC
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Table 3 Definition and related requirements of fermented milk in different regulations/standards in some countries and CAC
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Table 4 Requirements related to flavoured fermented milk and similar products in different regulations/standards

in some countries and CAC
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i FL I AR B BER AR FERA o EAh , CAC HLUE 7E K
WR e T L A1 e T LB O TR, B o0 SRR BR AL 45 A
T T Y R LA Ao RO I AT P 2 [
FERLRE T I FLORITR L JC 8 2 75 U8 i AL 12 i
JEORE, 7 i AR IS AT A A L A5 A 25K

F5 WROrE R CAC AR ML AR HE T R 19 3L Y 03 BE R A BEAL 18 bR R

Table 5 Requirements for the composition and physic-chemical properties of fermented milk in different regulations/standards in

some countries and CAC

HYFE K FLEM (% m/m) FLIE (% m/m) Ak A5 FL 4 (% m/m) iR
CAC 22.7(We i R I FL>5.6) — >33.3 °T*
T 2.9 >8.1 >60.0 °T
EgE| — >8.25 >55.56 °T*
PN I S L =3.004 3R — —
HZA& — >8.0 —
i — =300 & 7.>8.0) —

*J5 S0 R LAFLIR % (%o mi/m ) 3% 7% B4 A2 T FE 1L, 9 5 % EL 4% BB G B 5009.239 47 e #7)

3.4 RRAE & IR AH DG SR

RRAE M K 8 ) 0 B A 2 A G B SR L 2
S W e T LR I 0 T AR bR L, P T R BEFL Y
Y JRRAE 5 T 9% 6 A R PR AR EA
KL R 6 nIH L X TR 2R R B L B
FE T RFAE T R AL B U RO R . B AR
i DR SV I % T AR 0 20 B A 3L R TR R R
B 3% A V/r 8 B 55 BE AR AT BOH T 4 A Y
PFE R R R . CAC Holl e 45 R A L e 7L, 10
FE R FLAE P, 359 A7 LUV IR A1 & 1 390 A1 1 JHC b G 5
A= s b L 38 AR RS RO AR R L R N AR AE
A LA B AR o R 43 1 R/ o R R A T

FLH i T R AT TOE L B R R B X Y
R T T A W i I R T TR BB SR U M I B B PR T
& A
3.5 FRZEARiR

T R BT i R 2R N E L BRATA —
BERR UL R A1 Ry B iR A 9% I BRI
HEN 52 Gy, 777 i b 1 8 R 34 23 5RO G T g LS
JEPEZFRBIAR IR, a0 A WL BRI R T FLORE”
G5 WAL, R TEFL T b AR FLIR JEORA AR R 2
TR /A v S Y YA R LR DL R LR
T+ (1) SR PR R R B 3 B9 AR, a0 CAC 38 [F H %2
SRS TIARE 8 2 T L0 s TE A ol & T L 5 (2) AR
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Table 6 Composition and related requirements of characteristic starters in different regulations/standards in some countries and CAC

HUURE e KFAE 4 B 4L, 5 T P B B A R
5 R U 40 38 .
K e — 107 CFU/g; ;ﬁf@é&g%ﬁ%ﬁﬁfw
i o 1 B A 91 10° CFU /g ﬁX;igi*ﬁjgﬁ
=) } Y\ﬂq . -
M W A R T 8 LT 6 50 T %ﬁﬁ%ﬂ%ﬁi%ﬁﬁmwcmﬂylzgklﬁ ;g%ﬁ'
LA S Lo TE
BB R W BB T, T R 40 SEOE S B RMR MGG AR ik gs
eA LT R LT B S B >10° CFU/ FEALRIZRESLECEL . 12
RN RN R / g SRR T
T 1%4?;EM;Q&S; wﬁzz‘%T&WNM%i%ﬁﬁlmcm/ o RO CRR
FLBR 041 1 T 9 L FE 2 A ) R BB 107 CFU /s
REATRNATTH, SRR B0t CRU/ s el
e [CFLF MP 5 P! =i - )2 o
gy TR r 8 301 4 AT R
e
BT — ‘
. - o ‘ R IR 2 TR 7
GRS L T8 LG FLAT T A R 7 7 b, e R ER A I FLER A 4K>1.0x10° CFU/g 8 CFU/mL o o
[i& X LR T B 1 2R
B A
WARW R RMA —
% B E =100 CFU/ —
L R 3L W A ¢
0 R 8 1 25
A 9y 14 3 1144 B 9
BT - -
’ TR BRI L
FERRIL,
- eI =107 CFU /g
T L LA i T 5
L 5 L B LT 5 50 O B SN & AT 10° CFU/g
¥ W R A LT
LA P 1B 94 ok
S i 24 )
KEFL >10" CFU/mL
H LR P B R >10" CFU/mLCIERR AL BR 5 523.0%) —
5 WL IR ’ g AL
>10° CFU/mL(AENE 7L A & f<3.0%) 5
RWEFL o >10" CFU/mL
5 e LR B B —
e kT >10% CFU/mL

"R AR HLE TR I R 1 R SR B AR SRR R 2R

T TR B AR IR, WRRAE B 2B 0 44 PR B i B AR R
(3) & FRom AL R B0 AR R, S Y 4k A2 R A B4R
2 D BRI ; (4) KR IR 07 i AR IR, IR RE
28 T e IR B B i 4 R A AR < R4 B
S T FL 7 bR T AN SIS R B IS R B SR
(5) H A AR ZL IR AT 9 bR, a0 H AR BOR R R LR
i L ORE 5 AR AR IR FL I A LR i BT R T )
o, S A AEFLIRAR Ui , 75 2 s A IR FL A FLAR
AR ZLIRAR W7 09 5y Ee o

4 BAEARAEHIFRITIEIY
4.1 FrAENE

T 7 9% T B S R U R R R
2Ry 22 5, A TR E bRl 40 | 1 R sl X & 3L 7=
oA L/ B E L S I P S R R AR 2 R . REERLA
PR LA 7= b 2000 TG B R WA I A0 B T 7R B 3

i L 47 R T A f14g XU A T 7L T L R R DA R AR
Ab B T LA 5 A TR L/ v R B 2 | B R
PREESR i 44 MBS TN 25 i R 72 AN [ ik B/ o o
KR PIE NG — 18 B . AL, — e R E
bt 8 1) A e L dl R AL GU R Al B XK £ Rl
R AR E WL/ AR R 5 T8 T S Y
Rk BOR o bR R a5 (A5 8 [ B A v T AR B mT i
FRER R BER P T Ak AR
ATl B A 22 S 1 S R SG E A A E FL T
R A R w OB IR0 3 & VIS T AN T A A
BMQHT, E— R T KL AR RS . AR
K, v 56 A E o K0 A ol B T B o LLE B
ol BT E . BIR KBS AR B L Eh
e SO R L B R LA A TR OR AE R T
P A g R R FLE L R e DR IR o A L
T R A ey R L A WL
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st CE b 7 TP 08 S L CAn s I 3R 2L AR i L
A AT R TR R BEFLAE ) 4R AR Y S
PE R AT 0 BB T oK 2 bR o A B T AR A Ak
SR TE M AT .
4.2 5 XH4r

T FL SRR R R A 28 T R
FE SCRNZE R 43 7 2R 45 S B R B Xk L/ b 1
TAEME BN Z — o T A SO/ A5 25
B KT EL A3 BT, PR 52 0 25 24 ke I 3L i SR 2
FIEG R LR LA (1) R AE & B 2R, iR 3.
R WEFL Y DX 43, R FL RN I HE 2R S5 0l B4 R AE & % 5
IR 5 (2) SRV U N 0 AR FL IR R S A K K i XS
KW FL MR & T LR A T LSO X 4y, AR FL
B SR T AR A SR EESR ; (3) R R 2 A K
B (A= ITEA S B AS BRE (5) 5
FE 7 REAE MR SR, vk 4 R L T2 B Ay
FER AR SCA MR AL, R S B FL Y 7 S 2SR
TR B LR G B4 R R TERL ™ e Uiy
2 T 0> 25 SRR F8 A L B I 1 40 S TR D)
FE M ER R -, 490 55 i TR 2R BAR R AR U
BRHE A 25 b RS B A% 0 2 R N2 Ol b o 1
AR b ER TR S
4.3 FEEEMERRR RN

Fie I CAC TG0 % B b 48 1938 FH 225K, T4 ¢
B AR E bR bR IR 3 Rl R TR S A |
ARV 1 53 — BB o AR STV R R L
/bR WERR B T RO R B A R
% EAE AR B AR T L R B [A) R 26 77 O B v Y 22 5
PRAP T 9% 5 AU B, 43 A F 52 BR P . AT,
I T AR 5 A AR R B IR R OC R B AR
ROREFPE R AT AT M . HR A S BT n] AL, B T A
PR AR LI — SR AN TR BB AR L AR
B A A 44 B bR AR DL RO T 0T ek A
/D [ 5 W TR R S A A P 7
HE AR B bR RS T E BN . REREX T
% T L v B AR bR SR T A B A A
RO T R0 Bl b — 2 B T R AObR I
SR H bR CREAE & e 700 o 00 306 B 8L & 2k ) B
Bk 7L R B A R B ACAE ) AR R T SR (R R
i P B AR A ) B T T B BT (Y B R
WA IR AR ) OGN Y . R B S AR A B
P2, 35 5 AR 7 i 28 TR KRR AIE 7 R B A P LT
B TN B T 5 A DR R LR 2 R o

- yE R A AR . A EARBC LR YRS M.
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