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of National Food Safety Standards issued by the Ministry of Health of the People’ s Republic of China on March 26, 2010,
which introduced a new concept of “modified milk” not being used before in China. The importance and the role of
introducing the new concept into the National Food Safety Standard system were discussed from different angles, such as the

related International Standards, processing techniques, food additives, as well as the development of dairy industries and

the existing contradictions and problems today in China.
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AR ol S IR AH: A Zh REPEBCRY . )
1.2 EEC 5%

Kk BH Z= 51 2= (EEC) £ COUNCIL DIRECTIVE
92/46 Laying down the health rules for the production
and placing on the market of raw milk, heat-treated
milk and milk-based products ¥t i i} T composite
milk — AR IR AR &, A AT B 5 T 2
TE 44 F & milk-based products f5E X N, % 1A 1EH
fin 7 A LA B E AR R L e 2 Mk R
“FURE AT ASOIRENZ

BARRE SO ZAR 2 AR 1 5555 2 2555 4 3K
¢ milk-based products ’

milk  products, namely

products exclusively derived from milk, it being

accepted that substances necessary for  their

manufacture may be added, provided that these
substances are not used to replace in part or in whole
any milk constituent, and composite milk products,
namely products of which no part replaces or is
intended to replace any milk constituent and of which
milk or a milk product is an essential part either in
terms of quantity or for characterization of the product;
(S ESCFLIAER G, B3] o 4x b s o J5ORH
AR i, RARVFGSIN T2 B A n] A B
B H YA I LU AR 2 5 A B AT AT 4123 A
FE Bkl a0, A R P4 e i
AR SR e, FUR IR A s 5
o3 AR R B EATS AR o SR A2 7 )
(AR BRI, R 8 4 AN 2 il 57 Xk LA
&R E S MR T 5 W fh (milk product) #E7&
MHERITES I TR E, EXAPMEXL EART
A R S S A GRS
A
1.3 IDF frif
E bR FL & B B8 (IDF ) 1% Dictionary of dairy
terminology : in English, French, German, and Spanish
XS RAUME S B A4 PR composite milk,,
BARRE Rz AR R A 915 3K Composite
milk product; Product including milk elements together
with non-milk elements of which no part takes or is
intended to take the place of any milk constituent and
of which the milk element is an essential part either by
quantity or for characterization. ( S 53 . & & FLiH
sty RIS FAE 5 180073 g — M 88 7 iy, AR 5 1800 #
IR TR B AT A0 20 43, 1 HL G 8 B
S P UL, WA AT e H A )
AR, ZRIETEL A 2596 FUE modified

milk , FUBE SO BOPEFL « 28 o B L s e A 34 B9
FLo” AN FIE iR IR 123 g SR ~J 1581 1% 17]
AT EERARMEFL . g =, HHEZE
MRS E T 5 L A RA T O (R R B — 3

1.4 L[ PMO 2%

EE W Grade “A” Pasteurized Milk Ordinance
(PMO)7E 2009 Jiz"> L) B e Rig 45 L, #6356 A 3
el By M &, R WY Ml AT M ST W A (milk
products ) " YL i) 37 3. 1E1Z A5 Y IESCER 2 &
Adulterated or misbranded milk or milk products % 7
% Standard for grade“A” milk and milk products F11F
R IE (Footnotes ) 1155 4 45, UL X M fF O Vitamin
fortification of fluid milk products SE4b , 784343k T b
TR 13 77 it 50358, B %o {off P 50 I 2L 0 £ ot T
RIEMOL R AT ENSIE,

{EARRIE RS , 7EIX A & I 90 4R L AL M
115 B A — B - Despite the progress that has been
made, occasional milkborne outbreaks still occur,
emphasizing the need for continued vigilance at every
stage of production, processing, pasteurization and
distribution of milk and milk products. Problems
associated with assuring the safety of milk and milk
products have become extremely complex because of
new products, new processes, new materials and new
marketing patterns, which must be evaluated in terms
of their public health significance. ( £ 1% 3 ;: B IR
T VAL S5 B RN 2 5 R ™ /Y AT fiE
PERIRAFAE . DR 3 J2 AT 0 2 5 R 7 75 K 45 7
A= DI T B s i A R R L B AR
AR LR O o T EL S W R gl it A 22 4 M A A
KR, 1B AR H A A, TR 8T B9 7™ i, 5 1Y
INTT2E 58 B A W i, S B9 4 R R 1 T 37 76
AL, JZIATT o (H LA AL, BRI ATAE A 3L T
AT TR S L AR TR AL )

FET I3 s By 2R 5 FIB R 2O, 5 [ B R
“HER & FL (modified milk) ™ iR 28 472 5 B A 14
15, EL B RS Y7 dh il PR 3 S R L R £
FEIAME BT BORLE

HIE AT L, AR 22 B B A v o 2 AL e >R FH B9
“THIFL SR RE 7R B AT ks B —
B, AR AT LA K B (B ML SR 49 1 2 AU ARE A& 11 ] B 4
4140 CAC . IDF \EEC S5 bR ifE#A — DLW S8 T
ML A ( dairy product) ™ FABEE: AT M IX 40 B %
58 i (milk product) ™ FHEEIMTEE N o

AR, FLah R e E R ARl T A T I 2L A
I A T ISIARUE K S GB 19645—
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R 7 9L SCIR L — B Y composite milk #Y, milk-
based , T 42 modified milk —iF]
PR EASCH MM S r R WA 1,

|| FL#IA dairy products ‘l

——

AL
synthetic-milk products

mwns N
lefied—mllk producj

it = = )

)]
raw milk
7 ‘g s

E3 I N i s el s

Figure 1 =~ Schematic diagram on the classification and structure of diary products
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TEE N AR B2 SCHL BRI 7R T 3L 50k
AR PN EEER

Uy LSRR B R 2 AL LA AR
LSy S N NS N R |5 ) R NI RASIIE 7/ |l
T (0 an il 25 W s s T ) BE LG ) o 9
i B N o 3 =1 11 1 1 = 2 A
W7 A LR, T ELAT LA I 2 Fho S s m R, 2
BERLL AT Wi 4 23S B B B G S s hn B
14 Fpe K BRABL BT, 451 2 3 ) L 1Y) 20% o 3B S A
PR St 5 WA TAE R — AN A

R T RAL B, B W] 5 5 A — 2 2 B L
B BT E BRbRE A RS I < filled -milk
NI BUEEL” R TGy 3L Cimitation-
milk ) 5 & L FL (synthetic-milk ) 2 — B, HoA 5
R HA AR B4 T ELIR DT . L, TR R WA
B A S FLUORE, RN B AR A 2 AR A
SR AB AR B A WS IR T 20% HANRE
BT 173 DI,

PRI, ZE L i 506 B, G SR DA 3 4 £ 5

ARk JHRITL BT AL A Y e
Z M HAL R b
2.2 mMILTZ

JIFA 9 L o o 7 S S0 L B85 W 7% i T T
Lwm, RIEFRENEE] T SR I Y 0 A 1 K
PEEE T2 SRTAE TR 7L b v ik 2 ORI 5%
PR KB T2 BT RLE (1 2 AT AR
LUJG BE) SR AR AR v A — M A5

FLAIN T T2 AR O TR A R A B, 7 [
Al o AR 3 AL BE (heat treatment ) ” 45 (14
S 2R TR ARk 1 0 ) Bk 3 ) G
2tk H A A B A A A, 38 B R T I R R T
F9 2% B R R B A i L R EI R
PRUEEZEME & — AR R T8N, HT L
— T A bR, A W T ARG BBk
PSR R D BE LIS T4 o R 2
[

A I8 AT ) 5 AR RN A
7 L i 00 )G AT A 2% T A B, 455 A
B (thermization) 7 15 Py, % AE 5 LU REHEA T — Wk M
) JE S P T, LR BB AR B . ETHT
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S8, PR L7 A LA b R S HL e A 09 067 o A
WA Z R
2.3 ETTEMAE TP EL”

TR0 22 ) S ), I8 A i e
AL, 58 F T H AR B AR, B UM AR
TRMLE , AT U N B4 5 B AN e 2o FRAEL, 91140 20%
(EEAZ BN AN IS T 2L BE 5 8 i (formula) ™

1] P v — JBCHR W 6 P 77 62 i 2 ST A — A
P FRI, R B[R] Z Akl T T R
T AR E AT L 2502 R RO B2 25 4 /49, T
PROL B2 i 4 A2k 5 AT AR X Al S B, 2 IR AN 32 AR S
PR B A B A3 LA RS I g A A BR
il o T L Bt 20 e 75 £ a7 A A B A T
5, B I) TR A 24 A TN 2l R X
R

PR BET5 707 AN T PR 2L ™ A Je s, i -
7L TRERY AT RPN RE S BT L AR IS .

3 BIAN“AHIBENENX
3.1 “PEIEL TR R A IR B E SR AL AR AN
YL 2

TR 0 R 1) [ sk SR, 1949 4537 b ] g
SRR E 2 A e 21,7 T, NAEY A R
0.40 kg, 1978 4ERFHk 97. 1 J5 i, A4E$H 1.0 kg,
21983 A E P R 221.9 M, AR
2.2 kg, MAREF 2R NAEH EARCIEEA T 4
AEFRE T G 4 2 B B A B AR B E
(WFP) " FIER R (EEC) 48t 0 Jo 4% B 9526 Jre
WH” W H T 2004 L, £EIX 20 4 fE], 3K E A
SHET 2/ 9 TR YA (SMP) i1 3 J7 LK
B (AMF) AR 7 73T 5 W F-6 475 ( recombined
milk ) V£ R IRATE I W AN T . AR
[ 7E 1995 4F- 22 2004 47119 10 4 (8] , i837E 11 T 1585 68
T3, R 2 T AR 5, 500 T3, R LA T
TRk 103 3, G B TR R A M R L R T
B LE S AN, Hogy 32 B F R AR b il 3 45
SRR, Al R 1200 TS A, 3RS
e AT il AR SR DR A I T A L ) Al
B FETRE OB A7HE T Z4E,

2007 43 E W5k 3 650 J7 g, 5 B Ryt
B =R, ARy 25 kg;2010 4F G-k
3 740 Jym, NAEY) 28 kg, (H 5 A AN4EHY 100 kg
AR ZER ., 55— J7 i, H i3 E 75 i
BN Tk B8 1R F i SR 5E b A 7 e 1 24 50%
HH I 2 60 1 TR 4% 2 5 b 8 SR X LAl R < /) B
FE27 XL B 25 R S PR T R PE . RE T

AESRFFEL 4R UE O W5 R 1 35 K B #5, 2006—2010
AESE TR 43 31 13.49 9. 82 . 10. 09 ,24. 78 (41. 40
Jig L2011 4F 1—5 A K 26. 85 Ji I (flii1424F K 65
Jimg) CEictl sk B Al 3R ) .

HT AT L AP 2 11 2L DR DA SRR 0 B
FEFL A P=RE TS A2, O i 2 3% 7L A T 3 7 oK
P K RS A F A — R BB I, 51 A I
il L7 ME R TR AR 5 B SR AL A PR RE AN R 1Y
—ANEMFTE
3.2 Bz IR AR A R T IR E 0 7R A
ML % e

FEAE BIE 105k L8 oy A5 5wl it ok Wt A2 3K 1
FEa TR A RIS, dn ] 412 2k A 4 37 5 b 6 fee e 4 e
YL T LR 9 1 8 BT 2 5 IR AT E
— AR IR

AT I R B AE Rl (1 20 240Kk i T
FATF L R — EAF G 5 E bR At 2 AN [H
B RIBE T AR T S am I A fE A ()
LRI R L S R ARG FLECRL” P 2
AR 7 R e 2 B A R T R A
JEBARS ERTREA ARG R KRS, 202K 2
R b e DA 1) < A DL i R A A A
LIEBRIL T o

AR5 5 56 R ) L7 R e A A A ) A i
AIE MBS, AN ME K BT AT] 1 b 7 AH Y
— Ay F AT W5 A (milk product) ” PR
FARTEEMBRBRASEE . T Wl 2L 5 &R
JEWDY A FEREATE | S5 AR i 2 HoAth /7 22 Uk A 4
e £ AT TIEA R SV S Ry 1 N B B e S
FUE G AP IR N F AN AEA TIRIX, 44k 2
WA T MR . R AR, — Jr i A2 A2 4 T
vt EEY K TR 249 T 3R W A R A R
3 R E T ORI 2 AL .

2003 4% A= 7R TR Wl 0 < Al e A7 22 e, 51
Jo b FL Tk S (— T i S AR R R IR R A
X 0 AL RIS AL, 5 — iR S AR Ak
E ZR M X A 1 < R o 2L o AR L AR
i S AR Z 4, MO Z [ T R
T M 5E H AR AREEA AR BT R DL IR i 2L
f AT GE W I AETE R AR e
JFFL” Z (R B WAETE Y 5 T 25 5 T 78 2005 45 9
HHESBEIMATER “FEERRAFEALE AR
VRN B B L% 2007 4E 11 A i E & o
WBHAG 0 AG: T2 R LA I A & HE A < AR A B
2l BRI HLE D A R UK A R R T
VEFE i, LSR5 ] s v R A8 051 14 s T AR
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3.3 BASL VR EL” AR A A T o A2 H gk
o Y

SR AE TR [ FA ]38 A RE Z A 55 b i) — A E
PRUER, BRIV 24400 T A ol 7 P AS [] of 905 ) 203 ) ot £
g A FL R 0 BRI, Ry S AT A AR
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AFUA TS A B 15 3R AL 2 1 OF 51 A B
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Table 1 The degree of heat treatment of defatted milk powder for

recombind or reconstituted milk and milk products

LA JI I R P Ak 3 A
e S L i T A I E
S 5T 4% i + +
1 475 i + +
Feta 1 + + +
g Gl + + +
& R TR + +
UHT K& % +
PRFRE KA +
g N + +
RIRFL +
KR +
ASLRUS + + + +

B A N AE H g HAA B R S, o FRAT
FE T A Bk T o) DA A S R, A AR
EA - FRBEY (R K I [) B 20 P i ) 3 9%
T EEA R 25

F 1 A AR R ARG (0 A G AR, Ok B
T PR A R AL RO =,
PR FLIEE AR EC(WPNL) 7 7 J2 s mg (R AR
PEFLEE M) /g (W) o HIRHUZNG 2 R FL A pH
RIS A 4. 6, MO i B8 1 RIS M 14 FLI5 2 T DTTE,
AR ) FLIE B AR SR e Vs A 7L W LA Doy
MR . BARS YRR IR 2,

K2 BUARYIR AL B B 73 2 B s 1
Table 2 The degree of heat treatment intensity

for defatted milk powder

FRAD T AASME R FLAE % i (WPNI, mg/g)
F#(HH) <l.4

B3 ( MHH) 1.5~4.4

hi ( MH) 4.5~5.9

fIK#4 (LH) >6.0

LA (ELH) —

T« SR BRAR MR 36 059 ( IDF162 —2002 / 18011814 ; Dried milk
Assessment of treatment intensity : method using HPLC) ,,

WA, B B At 22 30 3 i 32 6 AR AR S PEAG - 3
BEELLECTT Wik i AR bR, URIEE 4h )L
B TR M@, A AW 5 4 5 1 5 K 2% S
TETFLEE A & AR, AP5h 2L & S5 B
HEH B 6: 4149502 2: 8, X E— M AEH EH
AITE bR o SRTITAEAS TE A =, 2 [ PrAs {91 7 0 s A
TR AT AR FLE E A, R T2 T
AL AR FURE R R N AT A A BRI BE

L5 FRTIAR  E EFL i 22 AR B I ) 2L
W&, R A T A E Y Wkl & 5 8 o L A
P FLA A A SRR & FL 5 0 L
S [m) J T L R E A (] A R BR
LT AN — PRIy IERR A TR & 45k P gk
AVEF, 04 A Bl T 6 B BOR 34830 P 3R]
S, AEFLAN I TR B v 37 P R 40 B ERL S it AN [
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