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2.3.1 BERKRETLZ ultra-high-temperature sterilization process
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2.3.2 REFXKEILZE in-container sterilization process
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BEXNES# T #H W= Food Standards Code (Standard 2.5.1-4), &
X
2.5.1-4 Requirement for retail sale as cow’s milk
(1) This section applies to retail sales.
(2) A food that is sold as cow’s milk must:
(@ be:
(i) milk from cows; or
(i)  milk from cows:

(A) to which milk components have been added, or from which
they have been withdrawn in order for the product to comply with requirements
of this section; and

(B) that has the same whey protein to casein ratio as the original
milk; and

(b) contain no less than 32 g/kg of milkfat; and

(c) contain no less than 30 g/kg of protein (measured as crude protein).
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https://www.legislation.gov.au/Series/F2015L00462
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% T Food Standards Code (Standard 2.5.1), ¥ = & & A7 & E
( https://www.foodstandards.gov.au/consumer/generalissues/milk/Pages/default.aspx
) %a HE B B R S i T
The Code allows milk processors to adjust the components of milk, such as
lactose, protein, fat or vitamins and minerals by adding or removing those
components to produce a standardised product.
This allows for normal variations that occur in the levels of fat and protein in
milk because of differences between breeds of cows and regional and seasonal factors.
Just as ‘skimming’ may be used to adjust the level of fat to meet the standards for
cream, milk and skim milk, other components can be adjusted using the process of
fine filtration. This process produces mineral rich permeate and protein rich retentate
that can be used to standardise milk composition.
The whey protein to casein ratio cannot be changed during adjustment.
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1) M T KE AR FRU#ESR: @OAnimal Products (Dairy Processing
Specifications) Notice 2011. @ STANDARD 2.5.1 MILK.
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