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Committee representation

The Food and Food Products Industry Standards Committee (ISC U) under whose authority this Malaysian Standard
was developed, comprises representatives from the following organisations:
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Department of Standards Malaysia

Federal Agricultural Marketing Authority
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The Technical Committee on Dairy Products which developed this Malaysian Standard consists of representatives
from the following organisations:
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FOREWORD

This Malaysian Standard was developed by the Technical Committee on Dairy Products
under the authority of the Food and Food Products Industry Standards Committee.

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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FLAVOURED MILK - SPECIFICATION

1. Scope

The Malaysian Standard prescribes the requirements for flavoured milk. It shall apply to full
cream and low fat flavoured milk.

2. Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative references (including any amendments) applies:

MS 412, Specification for recombined Ultra High Temperature milk and recombined Ultra
High Temperature homogenized milk

MS 414, Methods of sampling and test for pasteurised, homogenised, UHT and sterilised
milk.

The Malaysian Food Act, 1983 and Food Regulations, 1985

3. Definitions

For the purposes of this Malaysian Standard, the following definitions shall apply.

3.1 Milk

Milk shall mean the normal, clean, fresh mammary secretion of healthy cow, buffalo, goat or
sheep that is properly fed and kept, excluding that obtained during the four days immediately
following calving.

3.2 Pasteurised milk

Pasteurised milk shall be milk that has been efficiently heat-treated by holding method or by
the high temperature short time method.

3.2.1 Holding method

The temperature of the milk is raised between 63 °C to 65 °C and maintained at that
temperature for at least 30 min. The temperature of the milk is rapidly reduced to 4 °C or less
and maintained at that temperature with proper protection from contamination until the milk is
removed from the premises for delivery.

3.2.2 High temperature short time method
The temperature of the milk is raised to 73 °C and maintained at that temperature for at least
15 s or its equivalent of time and temperature combination and then immediately and rapidly

cooled to 4 °C or less and maintained at that temperature with proper protection from
contamination until the milk is removed from the premises for delivery.
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3.3 Sterilised milk

Sterilised milk shall be milk which has been filtered, homogenised and thereafter heated to
and maintained at a temperature of not less than 100 °C for a length of time sufficient to
render it commercially sterile and shall be packed in hermetically sealed containers.

3.4 Ultra high temperature milk (UHT milk)

Ultra high temperature milk or UHT milk shall be milk which has been subjected to heat
treatment and retained at a temperature of not less than 135 °C for at least 2 s to render it
commercially sterile and immediately aseptically packed in sterile containers.

3.5 Recombined milk

Recombined milk shall be the product prepared from the constituents of milk combined with
water or milk or both and shall be subjected to pasteurisation or sterilisation or ultra high
temperature.

3.6 Flavoured milk

Flavoured milk shall be milk or recombined milk to which permitted flavouring substances
have been added and may contain sugar or salt or both. It shall have been efficiently
heat-treated by one of the methods specified in 3.2, 3.3 or 3.4.

4. Requirements

41 Milk or the constituents of milk shall be clean, normal in flavour, texture, colour and
odour and free from colostrum, off-flavour, metallic taste, rancidity and foreign matter.

4.2 The product may contain permitted colouring substances, permitted food
conditioners and other suitable food ingredients.

4.3 The product shall not contain pesticide residues, veterinary drug residues and other
contaminants greater than the amount specified in the Food Act 1983 and Food Regulations
1985.

44 The product shall also comply with the requirements prescribed in Table 1.

4.5 The product shall be homogenised and comply with the homogenisation test as
prescribed in MS 412.

NOTE. In the case of flavoured milk prepared from pasteurised milk, no ingredient shall be added to such milk after
pasteurising, except the permitted colouring substance and permitted flavouring substance may be added to such
milk after pasteurising, provided that the permitted colouring substance and permitted flavouring substance are
sterilised and the addition is made immediately before the flavoured milk is packed into final containers.
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Table 1. Requirements for flavoured milk

MS 1980:2007

Types
ltem Characteristic Flavoured milk Low fat flavoured
milk
1. Milk fat, % w/w 2.0 (min) 1.5 (max)
2. Non-fat milk solid, % w/w, min. 8.0 8.0
3. Protein, % w/w 2.5 (min) 2.5 (min)
4. Coliform, per mL or per gram
Pasteurised 10 (max) 10 (max)
Sterilised Nil Nil
UHT Nil Nil
5. Total plate count
Pasteurised 10°/mL (max) 10°/mL (max)
Sterilised Nil Nil
UHT Nil Nil
6. Reductase, shall not decolourise | shall not decolourise
inlessthan 5 h inlessthan 5 h
7. Phosphatase; not exceeding 10 ug | not exceeding 10 ug
p-nitrophenol per mL | p-nitrophenol per mL
8. Homogenisation test variation of 10 % variation of 10 %
NOTE 1. Pasteurised milk only

5. Hygiene

The product shall be processed and packed under hygienic conditions in licensed premises
as imposed by the competent authorities from time to time in accordance with the local
government by-laws, public health legislation and codes of practice as well as guidelines in
force in Malaysia where relevant.

6. Legal requirement

The product shall in other aspects comply with the requirements of the legislation currently in
force in Malaysia.
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7. Packaging and labelling

71 The product shall be packaged in suitable sanitary containers, properly sealed to
prevent contamination.

7.2 Marking
Each package shall be labelled legibly and indelibly with the following information:
a) name of the product;

b) name and address of the manufacturer and/or packer or the owner of the rights of
manufacturer or the packer or the agent of any of them;

C) use by date (date of expiry);

d) minimum net content, expressed in volume in metric units;

e) date of manufacture, or code number or marking device indicating date, month and
year; and

f) nutritional labelling;

7.3 The labelling requirements shall be in compliance with the Food Act 1983 and Food
Regulation 1985.
8. Methods of sampling and testing

Methods of sampling and testing shall be as prescribed in MS 412 and MS 414,

9. Certification mark

Each product, may by arrangement with a recognised certification body, be marked with the
certification mark of that body, provided the product conforms to the requirements of this
Malaysian Standard.

10. Compliance

When on testing, each of the samples is found to conform to the requirements specified in this

Malaysian Standard the lot, batch or consignment from which the samples have been drawn
shall be deemed to comply with this standard.
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