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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese companies to
better understand the Asia Pacific regulatory environment and importation compliance

requirements especially China Chemical, Cosmetic, Food and Agrochemical regulatory issues.

This document should only be used as a reference and in case of any discrepancy between the

English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of
ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact us at

food@chemlinked.com
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Foreword

This standard replaces GB 19302-2010 National Food Safety Standard Fermented Milk.

Compared with GB 19302-2010, the major changes of this standard are as follows:

——the “Scope” has been revised;

——the “Terms and Definitions” has been revised;

——the “Sensory requirements” has been revised;

——the “Physicochemical indicators” has been revised,;

——the “Microbiological limits” has been revised;

——the “Others” has been revised.
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National food safety standard
Fermented milk

1 Scope

This standard applies to the fermented milk and flavored fermented milk.
2 Terms and Definitions

2.1 Fermented milk

Fermented milk is defined as the products with lowered pH value, which is produced by taking

raw milk and/or reconstituted milk as raw materials through sterilization and fermentation.

Note: Reconstituted milk refers to the milk obtained by mixing dry or concentrated dairy products with water in

proportion.
2.1.1 Yogurt

Yogurt is defined as the products produced with raw milk and/or reconstituted milk as raw
materials through sterilization, and fermentation by inoculating Streptococcus thermophilus and

Lactobacillus bulgaricus (Lactobacillus delbrueckii subsp. bulgaricus).
2.2 Flavored fermented milk

Flavored fermented milk is defined as the products with lowered pH value, which is produced by
taking more than 80% raw milk and/or reconstituted milk as raw materials, with addition of other
raw materials, through sterilization and fermentation (with or without addition of food additives,

nutrition fortification substances, fruits and vegetables, cereals, etc. before or after fermentation).
2.2.1 Flavored yogurt

Flavored yogurt is defined as the products produced with more than 80% raw milk and/or
reconstituted milk as raw materials, with addition of other raw materials, through sterilization and
fermentation (with or without addition of food additives, nutrition fortification substances, fruits and
vegetables, cereals, efc. before or after fermentation) by inoculating Streptococcus thermophilus

and Lactobacillus bulgaricus (Lactobacillus delbrueckii subsp. bulgaricus).
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