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Foreword

This Rwanda standard was prepared by the Technical Committee on Milk and Milk Products (RBS/TC4) in accordance with procedures of Rwanda Bureau of Standards and in compliance with annex 3 of the WTO/TBT agreement on the preparation, adoption and application of standards.
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EAS 69:2000, Specification for Pasteurized liquid Milk.
KS 05-30:2002, Specification for Pasteurized liquid Milk (second revision).

SAZS 782:2003, Specification for Pasteurized liquid Milk.
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Pasteurized Liquid Milk ▬Specification

1 Scope 
This Rwanda Standard specifies requirements and methods of test for pasteurized liquid milk offered for sale and intended for human consumption.

1.1 Field Of Application

This standard covers only cows’ milk.

2 Terms and Definitions
2.1 For the purpose of this standard the following definitions apply:

2.1.1 
raw liquid Milk 

the normal, clean and fresh secretion obtained by practically emptying the udder of the healthy cow, properly fed and kept but excluding that got during the first seven days after calving.

pasteurization
a heat treatment to raw milk with the objective of eliminating pathogenic micro-organisms associated with milk.

pasteurized Milk 
milk which has been subjected to pasteurization, which if retailed as such has been cooled without delay and has then been packaged with minimum delay under conditions which eliminate contamination. The product shall give a negative phosphatase test immediately after heat treatment when tested, according to the RS ISO 1736:2000 or RS ISO 3890-1:2000.
3 Pasteurization Process
3.1 The recommended method of pasteurization shall be as follows:

3.1.1 Holder method
The temperature of milk shall be raised to 65ºC and retained at this temperature for 30 minutes and rapidly cooled to 10ºC or less.

3.1.2 High Temperature Short Time Method  (H.T.S.T)
The temperature of milk shall be raised to not less than 72ºC and retained at this temperature for 15 seconds and rapidly cooled to 10ºC or less.

4 Compositional requirements for pasteurised milk
4.1 Pasteurized milk shall not contain added water. The freezing point depression of milk shall be
 0.545ºC on the average but shall on no account be less than –0.525ºC when tested in accordance with the RS ISO 1736:2000 or RS ISO 5764:2002.
4.2 Pasteurized milk shall not contain any preservatives, pesticides residues, or other foreign
substances when tested in accordance with RS CAC/ RCP, 57.2004 or RS ISO 5725.
4.3 Pasteurized milk shall not contain veterinary drugs or other foreign substances.

4.4 Pasteurized milk shall comply with the chemical requirements in Table 1.  

Table 1▬Chemical requirements for pasteurized liquid milk

	Type
	Milk Fat Per Cent
	Milk Solids Not Fat Per Cent (Min.)

	i. Whole milk 

ii. Fat reduced milk

iii. Low fat milk

iv. Fat free
	Above 3.25

2.25<3.25

1.25<2.25

Max 0.5
	8.5

8.1

7.9

7.9


4.5 Density of milk

The density of pasteurized milk measured at 20ºC shall be a range of 1.026-1.032 g/ml

5 Hygiene  

Pasteurized milk shall be prepared in accordance with RS CAC/RCP 1-1969, Rev.4-2003, and Code of practice – General Principles of food hygiene.

5.1 Microbiological limits 

5.1.1 Pasteurized milk shall be free from pathogenic micro-organisms
5.1.2 The limits for micro-organisms in pasteurized milk shall not exceed those specified in       Table 1 when tested according to the references given.
Table 2▬ Microbiological limits for pasteurize milk

	SI No
	Micro-Organism
	Max. Level
	Test Method

	1. 
	Total plate counts,cfu /ml
	30,000
	RS 15

	2.
	Coliforms cfu/ ml
	10
	RS 15

	3.
	Salmonella per 30 ml
	Nil
	RS ISO 6785

	4. 
	Escherichia coli per ml
	Nil
	RS ISO 11866

	5.
	Listeria

Monocytogenes per 30 ml 
	Nil
	RS ISO 10560

	6.
	Yeasts and moulds
	Nil
	RS ISO 6611

	7.
	Mycobacterium tuberclosis per ml
	Nil
	RS 65 2005


RS 65:2005, Methods of microbiological examination of milk and milk products.

RS ISO 6785 Detection of salmonella.
RS ISO 11866 Enumeration of presumptive E.Coli.

RS ISO 10560 Detection of Listeria monocyogenes.

RS ISO 6611 Enumeration of colony forming units of yeast and/or moulds.

6 Packaging

6.1 Pasteurized milk shall be packaged in commercially disinfected dry containers. The containers shall be made of glass, approved metals, or any other suitable material. They shall be well sealed in order to prevent spoilage or contamination of the liquid therein.

6.2 Handling and distribution of packages of pasteurized milk shall be done in accordance with the relevant Rwanda code of hygienic practice for production, handling and distribution of milk and milk products.

7 Labeling 

Each package of pasteurized milk shall be labeled in accordance with the requirements specifies in RS CODEXSTAN 1-1985 (Rev.4-2005) Labeling of pre-packaged foods and shall also include the following:

 (i) Name of the product- as pasteurized liquid milk.

(ii) Name, address and physical location of the manufacturer.

(iii) Type of the milk as whole milk, Fat reduced milk low fat milk, or Fat Free milk 

(iv) Declaration of the butterfat content.

(v) Expiry date 

(vi) Net contents.

(vii) Country of origin.

(viii) Conditions of storage.

(ix) Batch Number. 
8 Sampling  

8.1 Drawing of representative samples of pasteurized milk for testing conformity to this standard shall be done in accordance with RS 63:2004/ RS ISO 707, Methods of sampling for milk and milk products. 

8.2 Any container of pasteurized milk drawn from a lot or batch shall constitute a representative sample of that lot or batch.
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