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CODEX STANDARD FOR FERMENTED MILKS
CODEX STAN 243-2003
1. SCOPE

This standard applies to fermented milks, that is Fermented Milk including, Heat
Treated Fermented Milks, Concentrated Fermented Milks and composite milk products
based on these products, for direct consumption or further processing in conformity
with the definitions in Section 2 of this Standard.

2. DESCRIPTION

2.1 Fermented Milk is a milk product obtained by fermentation of milk, which milk
may have been manufactured from products obtained from milk with or without
compasitional medification as limited by the provision in Section 3.3, by the action of
suitable microorganisms and resulting in reduction of pH with or without coagulation
(iso-electric precipitation). These starter microorganisms shall be viable, active and
abundant in the product te the date of minimum durability. If the product is heat-
treated after fermentation the requirement for viable microorganisms does not apply.

Certain Fermented Milks are characterized by specific starter culture(s) used for
fermentation as follows:

Yoghurt: dymhwﬂc cultures of Streptococcus thermaophilus and Lactobacilfus
elbrueckif subsp. bulgarrcus.

Alternate Culture Yoghurt:  Cultures of Stréptococcus thermaphilus and any Lactobacillus species.

W%mm Lactobacillus kefir|, species
of the genera [euconostoc, Becus and Acetobacter growing in a

strong specific relationship.

Kefir grains constitute both lactose fermenting yeasts (Klupveramyces

marxianus) and non-lactose-fermenting yeasts (Saccharomyces unisporus,
ramyces cerevisiae and Saccharomyces exiguus).

Kurnys: Lactobacillus delbrueckii subsp. bulgaricus and Kluyveromyces marxianus.

Other microorganisms than those constituting the specific starter culture(s) specified
above may be added.
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