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W4 R, 5% Codex Stan 243-2003 (Fermented Milks) Hr “2.2

Concentrated Fermented Milk ” J “ 3.4 Essential manufacturing

characteristics” 2&K-& MK,
CODEX STAN 243-2003 CODEX STANDARD FOR FERMENTED MILKS:

2.2 Concentrated Fermented Milk is a Fermented Milk the protein of

which has been increased prior to or after fermentation to minimum 5. 6%.
C 2.2 WRAR I Lo KT 8K % 5 B 3R BUAMIK T 5. 6% R EFL ™ o )
3.4 Essential manufacturing characteristics

When removal after fermentation is not permitted in the manufacture

of fermented milks, except for Concentrated Fermented Milk (Section 2. 2).
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(1) HA “Ministerial Ordinance on Milk and Milk products Concerning
Compositional Standards, etc. (Ministry of Health and Welfare Ordinance
No. 52, December 27, 1951) ” #i5€ 23) Fermented milk: Manufacturing process

“Raw materials for fermented milk (excluding lactic acid bacteria, yeast,
fermented milk and fermented milk drink) shall either be pasteurized by
heating at 62°C for 30 minutes or by heating by a method having an equal
or more pasteurization effect” (Bl: KEIATZ —MKXH 62°C, 30min

MR E T BE ST ERAREITR )

(2) FE[E PART 131 —— MILK AND CREAM, Sec. 131.200: “------ The food
may be homogenized and shall be pasteurized or ultra—pasteurized prior
to the addition of the bacterial culture. Flavoring ingredients may be
added after pasteurization or ultra—pasteurization«:-: (BP: R
2 T R AN I R VR A SRR EAT P s L PR T B L RO TR o 1 XU RS 73
JS2AE T PR3 B AR 2 IR B SR D)

(3 (FLEARFES AN ——KEIL) FHEE “95CRE dnin I, 99%
1 p-TLBRE AN, R T KRR MBI | AL A2
b A 7 e SR A A RN G0 1« RIS B B R AT, e R ERTE Y X
REFILA R BRI I R0 CRE7 TR 95 CHRHY Smin, SRF%
BARIARE ) CLUEBIFLIRARNE AR iR RCR
3.2.5 #Fh

22 (oLl bbb L2 5w isirmBsoRFM) , B “ild it ER e

5



TR AR R BT E SR A N 2 22 1 FUAC PR AN BoRE L, AR R R o, Bk
R AARFEHAIRAS 7, TEMIEA DRERESE 38 “ MRhIUA 2K BER E R, W7
R T L 2 P T B3 3 s 26 S O3 58 ) R IR 71 5 R I 2 78 O TP A A I 1) 23
[LE[

3.2.6 X%

BRI SRR 028 5 28 1 LR, IR I 7R
RIP2SERRNE LT, — ALK NI SRS WRIES pH (25 46 PR
TR TSI B R 1.

3.2.7 fREMEL

AT B 4 A VRS RV TS BE4 s, R s L5 4B EL i
S BR R B — S5, SR 20rpm~40rpm MG SR P A BT
L. BERERE DA R BUBORE T PR 1 WA L SRR £ A R B - S A oL
R BT . B BT, KBRS, (UL S
MR T P TS9P 3 3 LR T OB 28 R M P
B (IR

3.2.8 24!

NT LR, WL TRRA A . B R R B AR A L RS
FRIELLRNELA N, AT LR R B H A 28 N BRI H . v R E K s T
LB TR B 7 it Ji B ) 7 R A A AT A FH 5 S R i e v T S 7 it ot Joia 4T X
Ko FTLA, #EFERHIRE N 4°C~25°C, WRHESAA A, BHAE 15min~60min
P R T B
3.2.9 E

2% (Bl TE SR EIBITREERTM) , AR LAk
Ylsr A DO R FL AR BT SEA PR, I AEBR FLAIAE 52 5 — Bt 18] A £
AR R ) e, RO Y], R A B SRR <O L
AR A T HE B BRI AR E, ORI A AR K . S5
HOFAF— N 2°C~10°C,  12h~24h BRARSE ™ St A1k BOE AR N B Jo A1

3.2.10 PEFHALIE

2% (Yoghurt Science and Technology) (&5 _fr) , FH4565EbRAr=m

6



G5 R O R EEFLBEAT R UL AL B B B A SRS, A B2 B BRI
FIH M. FFRACERR B B8 T RS R, M AL R IEE T, #H
WAL ER 7 N . 2. Inamdi s
3.2 11 BXE

%% GB 19302 KEZFLM Codex Stan 243-2003 (Fermented Milks) Fri
X R E RVEEARE L2, PN K R 0 ) R B L 7= 0

(1) GB19302: “5.1 KIS ZMAFRI P TN AR IR “ X X A FR AR EEA,”
CX X AR RIR R FEFL” X XIKCERRRFL/ W7 B “ X X AL TR XK R L./
ﬁ)&” R

(2) EPRyE#ZE R4 Codex Stan 243-2003  (Fermented Milks) 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 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” (HJ: JREFFLIE K G AT
TG RZ AT A A BRI o WU SR AR TIR T, MR A
I P AR R R o G R [ P B AR SRR R AE B B TS & 1 HeAt 44
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(3) [ PART 131 — MILK AND CREAM, Sec. 131.200: “-e-- To extend
the shelf life of the food, yogurt may be heat treated after culturing
is completed, to destroy viable microorganisms.” C(H: N7 ZEKTRZEHA,
R ST AE R B G5 R e AT IR 2R, DL A
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