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Fermented (Cultured) Milks▬Specification 
1 Scope
This Rwanda standard specifies the requirements for fermented (cultured) milks for human consumption.

1.1 Application
This standard shall not apply to yoghurt. The requirements for yoghurt are specified in 
RS 60:2005, specification for yoghurt 
2 Normative references

The following referenced documents are indispensable for the application of this Rwanda Standard. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced document (including any amendments) applies.
RS CAC/RCP1-1969, (Rev.4-2003) code of practice for food hygiene
RS CODEXSTAN 1-1985, (Rev.6-2008) labelling of pre-packaged foods,
RS ISO 11870, milk and milk products-Determination of fat content-General guidance on the use of butyrometric methods
RS IS0 707:1985, Milk and milk products - Methods of sampling.
RS ISO 6731, Milk, cream and evaporated milk-Determination of total solids content (Reference method).
3 Definitions
Fermented milks are prepared from one or combination of the following; whole milk, partially or skimmed milk, concentrated milk, buttermilk which are pasteurised or sterilized and fermented by means of specific micro- organisms which shall be viable, active and abundant in the finished products at the time of sale for consumption. For the purposes of this standard table 1 may be referred to as recommended processing scheme of production of fermented milk.  

4 Essential Ingredients
4.1 Raw Materials
Fresh or constituted whole, partially or fully skimmed milk, buttermilk, cream or their mixtures

4.2 Cultures
For the fermentation, specific, non-pathogenic, non-toxic micro-organisms producing shall be used
5 Optional additional
5.1 Plain fermented milks
The plain fermented milks shall comply with Table 1 (Item v) and shall be prepared from ingredients listed under clause 3.

5.2 Non-plain fermented milks
The amount of optional ingredients shall not exceed 30 percent per weight of the final product.

5.2.1 Food additives
Only those natural flavour or colours permitted by Codex Alimantarius Commission shall be used.

5.2.2 Sugars
The following carbohydrate sweetening agents like sucrose, dextrose, fructose, hydrolized lactose shall be used.
5.2.3 Flavouring foods
The following flavouring foods should be added; edible fruits and Vegetables puree or pulp, chocolate, cocoa, nuts, spices and other harmless natural flavouring foods.

5.2.3 Preservatives
The products specified under this standard shall be free from any preservatives.

6 .Quality factors for fermented milks and cultures.
6.1   The quality factors for typical fermented milks shall comply as indicated in Table 1.

Table1▬Designation and quality factors of fermented milks.

	Designation
	Culture
	Composition

	(i)Cultured buttermilk
	Streptococcus lactis, 

Streptococcus diacetolactis, 

Streptococcus cremoris, 

Leuconostoc citrovacum, 

Leuconostoc dextranicum.
	The maximum acidity of the product shall be 0.60 percent by mass expressed as lactic acid.

	(ii) Acidophilus milk
	Lactobacillus acidophilus
	Acidity not lower than 1.0percent by mass expressed as lactic acid.

	(iii) Kefir
	Starter prepared from kefir grains, whose microbial population is constituted by yeast both lactose fermenting (kluyveromyces marxianus and non-lactose fermenting) (saccharomyces unisporus, saccharomyces cerevisiae and saccharomyces exigus), Lactobacillus kefir, species of the general leuconostoc, lactocossus and acetobacter growing in a strong, specific relationship.
	Acidity not lower than 0.60 percent per mass expressed as lactic acid.

Ethanol content not lower than o.1 percent (volume/mass). 

	(iv) Kumys
	Lactobacillus delbrueckii subsp. Bulgaricus and kluvyeromyces marxianus (strains exhibiting high antibiotic activity against mycobacterium tuberclosis)
	Acidity not lower than 0.7 percent by mass expressed as lactic acid.

	(v) Fermented milk
	The following can be used to manufacture fermented milk separately or in composition:

Streptococcus lactis,

Streptococcus diacetylactis,

Streptococcus cremoris,

Leuconostoc citravocum, 

Leuconostoc dextranicum, 

Streptococcus thermophilus.
	The acidity shall be 0.70 to 0.90 percent by mass expressed as lactic acid.


6.2 The fermented milk (Item v) indicated in Table 1 should comply with the chemical requirements expressed in Table 2.
Table2▬Chemical Requirements of fermented milk.
	Type
	 Fermented whole milk
	Fat reduced fermented milk
	 Low fat fermented milk
	Method of Test

	Milk Fat Percent Min.
	3.3
	2.25
	Less than 2.25
	RS ISO 11870

	Milk Solids Not Fat (Min.)
	8.5
	8.1
	7.9
	RS ISO 6731


7. Body and texture of fermented milk.
 The fermented milk products specified under this standard should have the characteristic state and flavour when tested with the relevant Rwanda Standard or methods of sensory analysis of foods. The stirred fermented milks should be free flowing and should not whey off.

8. Microbiology requirements
The products covered under this standard shall comply with the following minimum microbiological requirements:
Table3▬Microbiology requirements
	Microorganisms
	Requirements/limits
	Method of Test

	Pathogenic micro-organisms
	Nil per millilitre
	RS ISO 4833

	Non-faecal coliforms
	Not more than 10 per millilitre
	RS ISO 4832

	Faecal coliforms
	Nil per millilitre
	RS ISO 4832

	Moulds and yeasts
	Maximum 20 per millilitre
	RS ISO 6611


9. Hygiene requirements
The products covered by the provision of this standard shall be prepared in accordance with the Rwanda standard RS CAC/RCP1-1969, (Rev.4-2003) code of practice for food hygiene.

10. Packaging
The products shall be supplied in trainers made of suitable material and shall be well sealed in order to prevent contamination of the contents during storage and transportation.

11. Labelling
In addition to the labelling requirements stipulated in RS CODEXSTAN 1-1985, (Rev.6-2008) labelling of pre-packaged foods, the following should also be legibly and indelibly declared;

11.1 Designation 
The correct designation of the product. For fermented milk products complying with clause 5, the correct type shall be distinctly declared e.g. fermented whole milk, fat reduced fermented milk or low fat fermented milk.

11.2 Ingredients, essential or optical in descending order of proportion.
11.3 The expiration date or sell by date of the product.
11.4 Storage recommendation (between +40 to 70 C)
11.5 Fat content. 
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