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PS:1831-2012

PAKISTAN STANDARD SPECIFICATION
FOR
MILK POWDER (2"° REVISION)

FOREWORD:

This Pakistan Standard Specification was adopted by the Pakistan Standards &
Quality Control Authority; Standards Development Centre, on 09-01-2012 after the
draft finalized by the Milk & Diary Products Technical Committee had been
approved by the National Standards Committee for Agricultural & Food Products.

This Standard has drawn up to ensure uniformity inthe production of quality butter-
The assistance has derived from Codex Standard 279 is acknowledged with thanks.

This standard was established in 1987and now it is felt necessary to revisein the
light of latest Development in the industries.

The assistant derived from codex standard is acknowledged with thanks.

For the purpose of deciding whether a particular requirement of this standard is
complied with, the final value, observed or calculated, expressing the result of a test
or analysis, shall be rounded off in accordance with (PS: 103) for Methods of
Rounding off Numerical Values the number of significant places retained in the
rounded off value shall be the same as that of the specified value in the standard.

This standard is intended chiefly to cover the technical provisions relating to the
supply of the material and it does not include all the necessary provisions of a
contract.

All the ingredients preparation, processing, packaging storage and for transportation
shall be according to PS: 3733 for Halaal Food Management System Requirement
for any Organization in the Food Chain.

SCOPE:

This Standard applies to butter intended for direct consumption or for processing, in
conformity with the description in Clause 2 of this Standard.

DESCRIPTION

Butter is a fatty acid product derived exclusively from milk and/or products obtained
from Halaal milk principally in the form of an emulsion of the type water-in-oil.
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Essential composition and Quality Factors

Raw Material:

Milk and/or products obtained from milk.

Permittedingredients

- Sodium chloride and food grade salt (in case of salted butter)

- Starter cultures of harmless lactic acid and /or flavor producing
bacteria.

- Potable water.

The product shall also conform to the requirement given in Table-1

S.NO CHARACTERISTIC REQUIREMENT
1 Milk fat, m/m, min. 80 %
2 Total solids and not fat contents m/m, Max 2%
3 Water Content m/m 16%
4 Sodium Chloride m/m, Max 2%
5 Rancidity Negative

FOOD ADDITIVES: Food additives listed in Tables-land 2 of the General Standard
for Food Additives (Codex Standard192-1995) in Food Category 0.2 2.1 (Butter)
may be used foods subject to this Standard

CONTAMINANTS:

The products covered by this Standard shall comply with the Maximum levels
for contaminants that are specified for the product in the General Standard for
Contaminants and Toxins in Foodand Feed (Codex Stan 193).

The milk used in the manufacture of the products covered by this Standard shall
comply with the Maximum levels for contaminants and toxins specified for milk by
the General Standard for Contaminants and Toxins in Food and Feed (Codex Stand
193) and with the maximum residue limits for veterinary drug residues and pesticides
established for milk by the CAC or PS:2023 for Maximum Limits for Pesticides
Residues.
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HYGIENE

It is recommended that the products covered by the provisions of this standard be
prepared andhandled in accordance with the appropriate clause of PS:3944 for Code
of Practice-General Principles of Food Hygienic the Code of Hygienic Practice for
Milk and Milk Products (CAC/RCP 57-2004) andother relevant Codex texts such as
Codes of Hygienic practices and Codes of practice. The products should comply with
any microbiological criteria established in accordance with the principles for the
Establishment and Application of Microbiological Criteria for Foods (CACJ,
GL 21-1007).

The microbiological criteria given as guideline requirements in Table-I:

Table-I
Microbial Limits
TPC (CFU/mI) <50000
E. coli (CFU/ml) <10
Fecal Coliform (CFU/ml) <100
Listeria monocytogens (CFU/ml) Absent
Staph Aureus (CFU/ml) Absent
Yeast/ Mould <100
Salmonella (CFU/25ml or gm) Absent

LABELLING

In addition to provisions specified in PS: 1485 for Labelling of pre-packaged foods
and the general standard for the use of Dairy Terms (Codex Stan 206-1999)

LABELLING OF NON-RETAIN CONTAINERS

Information required in clause} of this Standard and clause 4.1 to 4.8 of the General
Standard for the labeling of prepackaged Foods (Codex Stan 1-1985), and if necessary,
storage instruction, shall begiven either on' the container or in accompanying dotllimentsi
except that the name of the product, lot identification and the name and address of the
manufacturer or packer shall appear on the container. However, lot identification, and the
name and address of the manufacturer or packer may be replaced by an identification
mark] provided that such a mark is clearly identifiable with the accompanying

documents.
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8 MARKING:

8.1  The following particulars shall be marked or labelled on each container:

1) Name and type of the product,

2 Name and address of the manufacturer,

(€)) List of ingredients in decending order,

4) Batch or code numbers,

(5) Net weight in kilograms/gram,

(6) Indicate whether it is salted or unsalted,

@) Date of manufacturer and expiry,

(8) Exact milk fat contents shall be declared,

9) Pakistan Standard Number, PS: Mark, and licence number,

9. METHOD OF SAMPLING AND ANALYSIS:

9.1 See Codex Standard 234-1999.

10. METHOD OF TEST:

10.1 The relevant Testing Method of ISO, CAC and of other internationally recognized
standard methods may be taken into account for analysis purpose.




