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Milk Powders and Cream Powders – Specification
1   Scope
This standard does not apply for milk powders or cream powders to which fat other than milk fat has been added or where any constituent thereof has been substituted by non-dairy products and is not intended for consumption by infants and children.

2  Description 
Milk powders and cream powders are milk products which can obtain by the partial removal of water from milk cream. The fat and /or protein content of the milk or cream may have been adjusted, only to comply with the compositional requirements in 4.0 of this standard, by the addition and /or withdrawal of milk constituents in such a way as not to alter the whey protein to casein ratio of the milk being adjusted. It shall not contain any added chemicals including preservatives and alkali.

3 Essential composition and quality factors 
3.1 Raw Materials

3.1.1 Milk and cream
3.1.2 The following milk products are allowed for protein adjustment purposes;
Milk retentate – Milk retentate is the product obtained by concentrating milk protein by utral filtration of milk, partly skimmed milk by utral filtration and lactose.

3.2 Composition 
When tested according to methods of test, milk powders and cream powders shall comply with compositional requirements given in Table 1.  

3.3 Organoleptic factors
3.3.1 The powders shall be reasonably uniform in composition and shall be substantially free from lumps.

3.3.2 The colour shall be white light cream.

3.3.3 The powders shall be free from abnormal taste or colour and the constituted milk or cream shall be wholesome with a clean taste.
4 Food additives
Only food additives listed in Table 2 shall be used only within the limits specified.
Table 1▬Compositional requirements for milk powders and Cream powders
	SI No
	Characteristics
	Cream Powder
	Whole Milk Powder
	Partly Skimmed Milk Powder
	Skimmed Milk Powder
	Method of test

	(i)
	Milk fat, %m/m, min
	42
	26-42
	1.5-26
	1.5, max.
	ISO 11870:2001 or ISO 3727-3:2001

	(ii)
	Moisture, % m/m, max.
	5
	5
	5
	5
	ISO3727-1 :2001       

	(iii)
	Total milk solids, % m/m,min.
	95
	95
	95
	95
	ISO 6731:1989

	(iv)
	Milk protein in milk solids not fat,min.
	34
	34
	34
	34
	ISO 5542:1984

	(v)
	Titratable acidity as lactic acid per 100g, max.
	1.8
	1.8
	1.8
	1.8
	ISO 6092:1980

	(vi)
	Insolubility index ml (max)
	2.0
	2.0
	2.0
	2.0
	ISO 8156:1987

	(vii)
	Scotched particles.
	DISC B
	DISC B
	DISC B
	DISC B
	


Table 2▬Limits for food additives.
	SI No
	NAME
	MAXIMUM LEVEL

	331

112
	Stabilizers

Sodium citrates, 

Potassium citrates 
	) 5g/kg singly or in combination 

) Expressed as anyhydrous substances.

	508

509
	Firming agents

Potassium chloride

Calcium chloride 
	) Limited by GMP

) Limited by GMP

	500

501

452

340

450

451

452
	Acidity Regulators 

Sodium carbonates

Potassium carbonates

Sodium phosphate 

Potassium phosphate 

Diphosphates

Triphosphates and Polyphosphates.
	)

) 5 g/kg singly or in combination

) Expressed as anyhydrous.

) 

)



	471

322
	Emulsifiers

Mon-and diglycerides of fatty acids 

Lecithin (orphospholipids from natural sources)
	) 2.5 g/kg

) Limited by GMP

	34 (iii)

170 (i)

530

504 (i)

343

559

552

553

554

551

555

556
	Anti-caking agents

Tricalcium orthophosphate

Calcium carbonate 

Magnesium oxide 

Magnesium carbonate

Trimagnesium phosphate

Aluminium silicate

Calcium silicate

Magnesium silicates 

Sodium aluminosilicate

Silicon dioxide. Amorphous 

Potassium aluminium silicate and Calcium aluminium silicate
	)

)

)

)

) 10 g/kg singly or in combination



	301

300

304

320
	Antioxidants

Sodium L-ascorbate 

L-Ascorbic acid

Ascorbyl palmitate

Butylated hydroxyanisole (BHA)
	)

) 0.5 g/kg expressed as ascorbic

)

) 0.01% mm

	900
	Antifoaming

Polydimethylsiloxane
	) Limited by GMP


5   Pesticide Residues 
The products covered by this standard shall comply with maximum residue limits elaborated moisture by RS CODEXSTAN207-1999.
6   Hygiene
6.1 It is recommended that the products covered by the provisions of this standard be prepared and handled in accordance with RS CAC/RCP1- 1969, (Rev. 4-2003)
6.2 From raw material production to the point of consumption the products covered by this standard shall be subject to a combination of control measures which may include pasteurisation, and they shall be shown to achieve the appropriate level of Public Health protection.

6.3 The products shall comply with the microbiological limits elaborated in Table 3.

Table 3▬Microbiological Limits

	SL N0
	Micro-Organisms
	Max. Limit
	Method of test

	(i)
(ii)
(iii)
(iv)
(v)
	Total coliform bacteria

E. Coli
Salmonella
Moulds
Yeasts
	105
absent in 1 g
absent in 25g
10 per g
10 per g
	ISO 5541: Part 1:1986

ISO 11866-3:2005

ISO 6785: 2001

ISO 6611:2004

ISO 6611:2004


6.4 Total aflatoxin M1 levels shall not exceed 10 ppm and for aflatoxin B1 5 pp, when  

tested according to RS 35-2, methods of test for animal feeds. 
7 Labelling
In addition to the provisions of RSCODEX STAN 1-1985, (Rev.4-2005) Rwanda Standard labelling of pre-packaged foods, the following shall be included on the package.
7.1 Name of the food 

The name of the food shall be:

Cream powder                             )

Whole milk powder                      ) According to the composition 4.2
Partly skimmed milk powder        )

Skimmed milk powder                  )

‘Whole milk powder ` may be designated ‘full cream powder`.

‘Skimmed milk powder` may be designated ‘low fat milk powder`.

7.2 Origin of milk

The origin of milk shall be declared in case milk or cream other than the cows’ milk has been used in the manufacture of the products or any part thereof. 

7.3 Milk fat content 
The milk fat content shall be declared as;

(i) Percentage by mass or volume, or

(ii) In grams per serving, provided that the number of servings is stated.

7.4 Milk protein

Milk protein content shall be as;
A percentage by mass or volume, or
Grams per serving provided that the number of servings is stated.

7.5 List Ingredients
Milk products used for protein adjustment shall be declared.

7.6 Name and physical address of the manufacturer or parker.
7.7 Lot identification, Batch or code number.
7.8 Directions of use
7.9 Storage conditions
7.10 Expiry date
7.11 Country of origin

8 Methods of sampling
RS 63:2005 shall be used in sampling
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