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Unit 10: Study of legal standard and specifications of dairy products
10.1 Check dairy products available in local market and note down its specifications
10.2 Make chart of legal standard and specification of dairy products given by Govt.
of Nepal
Milk processors produce a wide range of milk products:
1. Liquid milk is the most consumed, processed and marketed dairy product. Liquid
milk includes products such as pasteurized milk, skimmed milk, standardized milk,
reconstituted milk, ultra-high-temperature (UHT) milk and fortified milk.
Worldwide, less and less liquid milk is consumed in its raw form.
2. Fermented milks are commonly used to make other milk products. They are
obtained from the fermentation of milk using suitable microorganisms to reach a
desired level of acidity. Fermented products include yoghurt, koumiss, dahi, labneh,
ergo, tarag, kurut and kefir.
3. Cheeses are produced through the coagulation of milk protein (casein), which is
separated from the milk’s whey. Hundreds of varieties of cheese are produced, many
of them being characteristic to a particular region of the globe. However, most cheese
is produced in developed countries. Cheese can be soft, hard, semi-hard, hard ripened
or unripened. Cheese’s diverse characteristics derive from differences in the
compositions and types of milk, processes applied and microorganisms used.
Traditional cheeses produced in developing countries include ayib, gibna bayda,
chanco, queso fresco, akawieh and chhurpi.
4. Butter and ghee are fatty milk products. Butter is produced by churning milk or
cream; in many developing countries, traditional butter is obtained by churning sour
whole milk. Ghee is obtained by removing the water from butter and is especially
popular in South Asia. Ghee has a very long shelf-life of up to two years.
5. Condensed milk is obtained from the partial removal of water from whole or
skimmed milk. Processing includes heat-treating and concentration. Condensed milk
can be sweetened or unsweetened, but most is sweetened. In Latin America, for
example, condensed milk is often used in cooking and baking instead of jam.
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6. Evaporated milks result from the partial removal of water from whole or skimmed
milk. Processing includes heat-treating to make the milk bacteriologically safe and
stable. Evaporated milks are generally mixed with other foods, such as in milky tea.
7. Dry milk or milk powder is obtained from the dehydration of milk and is usually in
the form of powder or granules.
8. Cream is the part of milk that is comparatively rich in milk fat; it is extracted by
skimming or centrifuging the milk. Cream products include recombined cream,
reconstituted cream, prepared creams, pre-packaged liquid cream, whipping cream,
cream packed under pressure, whipped cream, fermented cream and acidified cream.
9. Whey products: According to FAOSTAT, whey is “the liquid part of the milk that
remains after the separation of curd in cheese making. Its main food use is in the
preparation of whey cheese, whey drinks and fermented whey drinks. The main
industrial uses are in the manufacture of lactose, whey paste and dried whey.” Whey
can be sweet (from the production of rennet-coagulated cheeses) or acid (from the
production of acid-coagulated cheeses).
10. Casein is the principal protein in milk and is used as an ingredient in several
products, including cheese, bakery products, paints and glues. It is extracted from
skimmed milk by precipitation with rennet or by harmless lactic acid-producing
bacteria.
Here are some common aspects that might be covered in the legal standards and
specifications for dairy products:
Product Composition: Standards may define the required components of dairy products,
such as milk fat content, protein content, and moisture content.
Microbiological Standards: Regulations often set limits for the presence of
microorganisms in dairy products to ensure they are safe for consumption. This includes
criteria for total bacterial count, coliforms, yeast, and molds.
Contaminant Limits: Limits may be set for contaminants such as pesticides, heavy metals,
antibiotics, aflatoxins, and other harmful substances to ensure product safety.
Labeling Requirements: Regulations may specify the information that must be provided
on the product labels, including product name, ingredients, nutritional information, allergen
declarations, production and expiration dates, and storage instructions.
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Packaging and Presentation: Standards may include specifications for packaging materials
and methods to maintain the quality and integrity of dairy products.
Production and Processing Standards: Regulations may outline requirements for hygiene
practices, pasteurization, packaging, storage, and transportation to ensure proper handling of
dairy products.
Standard of milk and milk product in Nepal
1. Fresh milk
Milk is defined to be the lacteal secretion, practically free from colostrums, obtained by the
complete milking of one or more healthy cows, five days after and 15 days before parturition.
Milk standards for fat and SNF are different for species of buffalo and cow.
Milk products
Ghee
It is a type of clarified butterfat that is made from milk, cream, or butter of several animal
species. Ghee processing may be achieved by drawing fat from milk, cream, or butter using
direct heat with or without fermentation.
Cheese
Cheese is made from milk by the combined action of lactic acid bacteria and the enzyme
rennin (known as rennet). It is a concentrated form of milk-fat and milk-protein. Hard
cheeses have most of the whey drained out and are pressed. Soft cheeses contain some of the
whey and are not pressed. Cheese is prepared in 4 stages i.e. Curdling, Draining, Pressing,
and Ripening. Gosainkunda Cheese Production Centre in Chandanbari is Nepal’s biggest
cheese producing centre. There is no legal standard of cheese recorded in Nepal however
cheese from the pure-breed yak is golden yellow with 7-10% fat, 19.3% total solids, 5.5%
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total protein, 0.8% β-lactoglobulin, and 0.3% α-lactalbumin. Yak cheese produced at high
altitudes (＞2000 m) showed good organoleptic quality with a ripening index of 26.94.
Butter
Butter is a semi-solid mass, which contains approximately 80-85 percent milk-fat, 15-16
percent water, and 2 percent solid-non-fat. It isyellow/white, with a bland flavour and a
slightly salty taste.
Processed milk
The milk which is subjected to pasteurization, boiling, sterilization, or Ultra High
Temperature sterilization/treatment and some modification in attributes like SNF and Fat is
called processed milk. Generally, it makes milk healthy for a drink by killing harmful
pathogenic microbes and also increases the self-life. It also emphasizes 0 levels of coliform
(harmful bacteria) in processed milk and less than 1000 total plate count/ml.
Evaporated milk
Reduced the volume of the milk developed by evaporation and sterilization is evaporated
milk. This product has several advantages over fresh milk, such as they require less storage
space, they retain high quality, they preserve milk’s valuable surplus nutrients, and they
reduce transportation costs. These products can be used under adverse conditions such as
wars, epidemics, or earthquakes, or other natural disasters when fresh milk is unavailable.
They are also suitable for specialty food products designed for people such as sportsmen,
convalescents, or older individuals.
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Evaporated skimmed milk
In evaporated skimmed milk, fat is skimmed and milk is partially evaporated. In sweet
condensed milk sugar is added as sweetening materials before the condensation process. In
skimmed sweetened condensed milk, this milk fat is skimmed before condensation, and
sugar is added as sweetening materials. In partly skimmed sweetened condensed milk similar
to skimmed sweetened condensed milk rather in this fat is partially skimmed.
Creams
When milk is left to stand for some time, fat globules rise to the surface forming a layer of
fat (or cream). This can be separated leaving behind skimmed milk as a by-product.
Milk Powder
MP is milk products that can be obtained by the partial removal of water from milk. The fat
and/or protein content of the milk may have been adjusted, only to comply with the
compositional requirements by the addition and/or withdrawal of milk constituents in such
a way as not to adulterate whey protein to casein ratio of the milk being adjusted. It is of two
types according to their standard and manufacturing process. Milk powder manufactured
from whole milk is called whole milk powder whereas if fat is skimmed during the
manufacturing process the powder that formed is called skimmed milk powder. Milk powder
is a highly imported commodity in Nepal.
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Paneer/Chhena
Paneer which is also called Chhana or Chhena is a non-fermented cheese made from milkis
fresh milk cheese, where the milk is coagulated with an acidic agent (like lemon juice,
vinegar, or curd). The whey is removed and the coagulated Paneer sets in some time. It is a
rich source of milk protein, calcium, vitamin A, phosphorous, minerals, and protein which
are required by the body in high proportions for healthy growth and development.
Ice cream
Ice cream is a frozen dairy product made by freezing the icecream mix with agitation. It is
composed of a mixture of food ingredients like milk products, sweetening materials,
stabilizers, colors, flavors, spice, such as cocoa or vanilla and egg products. In Nepal, there
is no official legal standard for Ice cream however some dairy like Sujal Dairy has set a
standard of ice creams like total Fat 5g, Suga r8%, Energy 96 Kcal, Protein 1.75 gm
Carbohydrate 11 gm in 500 ml of Ice cream
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