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AMENDMENT NO. 1 MAY 1991

TO

IS 1166 : 1986 SPECIFICATION FOR CONDENSED
MILK, PARTLY SKIMMED AND SKIMMED

CONDENSED MILK

( Second Revision)

( Page 6, clause 5.1 ) - Substitute the following for the existing clause:

'5.1 The product shall be packed in clean and sound containers (see
IS 999) : )988 Specification for condensed milk cans) or in thermoformed
cups/blister packs made of polystyrene with top cap/closure made out of
metallized polyster film or aluminium foil coated with food grade lacquer
or in tetrapacks or colJapsible tubes or in barrels of adequate mechanical
strength capable of withstanding the normal handling and transportation
in such a way as to protect it from deterioration. The packaging shall be
hermetically sealed. The product shall be packed in quantities of 200 g,
400 S' 1 kg and thereafter in multiples of 1 kg. Where the product is
filled in tetrapacks, the quantities shall be 2CO ml, 250 ml, 500 ml and
1 litre subject to approval by the Weights and Measures Act. For bulk
transaction of condensed milk the packaging and quantities may be as
agreed to between the purchaser and the supplier.'

[ Page 7, clause 5.2, ~()I No. ( f )1 line 2 J- Insert the word 'have' after
'directions'.

( Page 9, clause C-I, line 3) - Substitute 'polarimetric' for 'volu..
metric.'

(FADe 18)
Printed at PrintogJ'aph, New Delhi, Ph : 5726847

 



AMENDMENT NO. 2 NOVEMBER 1995
TO

IS 1166: 1986 SPECIFICATION FOR CONDENSED
MILK, PARTLY SKIMMED AND SKIMMED

CONDENSED MILK
(Second Revision)

( Page 6, clause 4.1.10.1 ) - Substitute the following for the existing
clause:

'4.1.10.1 Shigella and Salmonella - Shigella and Salmonella shall be absent
per 25 g of the product when detennined as per the method prescribed in IS 5887
(Part 3) : 1976*.

NOTE - The requirements for SQlmonel1G Ind Shige'ltJ shall be tested in I recognized
laboratory and nOI in the factorypremises.'

(Page 6, clause 4.1.10.4, line 2 ) - Substitute 'per gram orfor 'in'.

(Page 6, clause 4.1.10.4) - Add the foJlowing clause after 4.1.10.4:

114.1.10.5 E. Coli - E. Coli shall be absent per gram of the product when
determined 8S per tbe method prescribed in IS 5887 (Part t) : 1976tt.'

( Page 6, loot-note witl. 't' mark ) - Substitute the following for the
existing title:

.~Mechods for decection of bacteriarespensible for food poisoning:Part 3 Isolationand identifICation
of SGI,"0fI~1I4 and SIaiI~lId (Jin. rem-iOlt ).'

( Page 6 ) - Add the following foot-note at the end:

'ttMe'bodt for detedioD of hac.aeria responsible Cor food poilOaiDI: Part 1 Isolation, identification
and eaumeration of EtclrenclUfI CQ/i(first rmsiOlC ),'

( Page 7, clause 7.2, line 2 ) - Substitute 'IS 1070 : 1992·' [or 'IS 1070 ..
1960·'.

( Page 7, foot -note will, ••' mark ) - 5\1bstitute •Rcaeenl .:rade water ( lhirl
revision)' for the existing title.

(FADS7 )
Printed at Printowopb, New Delhi, Ph : S726R47

 



AMENDMENT NO. 3 MAY 2002
TO

IS 1166: 1986 SPECIFICATION FOR CONDENSED
MILK, PARTLY SKIMMED AND SKIMMED

CONDENSED MILK
( SecondRevision)

( Page 4, clause 4.1 ) - Substitute the following for the existing clause:

-4.1 All types of the product (see 3.1) shall conform to the requirements given in
4.1.1 to 4.1.10.'

(FADS7 )
Reprosraphy Unit. BIS,New Delhi. India
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Indian Standard
SPECIFICATION FOR

CONDENSED MILK, PARTLY SKIMMED AND
SKIMMED CONDENSED MILK

( Second Revision )

o. FOREW OR D

0.1 This Indian Standard (Second Revision) was adopted by the
Indian Standards Institution on 27 February 1986, after the draft
finalized by the Dairy Products Sectional Committee had been approved
by the Agricultural and Food Products Division Council.

0.2 Condensed, partially skimmed or skimmed condensed milk are
produced by the evaporation in VIl&UO of milk either whole, partially
skimmed, skimmed or reconstituted or recombined milk with suitable
adjustment of milk solid. and with the addition of sucrose in the form
of refined sugar. The removal of water in this way leads to the possibility
of the storage of the resulting products unchanged for an appreciable
length of time. The products are preserved. by their high sucrose
content.

0.2.1 In addition to its wide use by individual consumers in the place
of fluid milk, the products are also used in the manufacture of bakery
products, confectioneey, ice cream and other food products.

0.2.2 The requirement for lactose crystals al stipulated would ensure
good texture of the products and should not be considered as a minimum
requirement from health point of view.

0.3 This standard was firlt published in 1957 and revised in 1973 to
incorporate a number of modifications due to technological developments
in the field at that time. In this revision, various requirements have been
up-dated; requirements for partly skimmed condensed milk have been
included and a new requirement for the absence of coagulase+e
Staph,lococcus aur,", hal been specified. Also, the references to the latest
methods of test have been given. AI per the recommendation of the
Central Committee for Food Standards, the terminology 'full-cream
condensed milk' has been modified as 'condensed milk' as this product
on reconstitution does not give milk with rat percentage as specified in
the PFA Rules.  
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0.4 While formulating this standard, due consideration has been given
to the relevant rules prescribed by the Government of India under the
Prevention of Food Adulteration Act, 1954 and the Standards of Weights
and Measures ( Packaged Commodities) Rules, 1977. This standard is,
however, subject to the restrictions imposed under these Acts, wherever
applicable.

0.5 For the purpose of deciding whether a particular requirement of this
standard is complied with, the final value, observed or calculated, ex­
pressing the result of a test or analysis, shall be rounded off in accordance
with IS: 2-1960.. The number of significant places retained in the
rounded off value should be the same as that of the specified value in
this standard.

1. SCOPE

1.1, This standard prescribes the requirements and the methods of test
for condensed milk, partly skimmed and skimmed condensed milk.

1.1.1 This standard does not apply to any form of concentrated milk
not packed in sealed unit containers, intended for dilution into
standardized, toned, double-toned, or skimmed milk.

2. TERMINOLOGY

2.1 Coadea8ed Milk - means concentrated standardized milk or
partially skimmed or skimmed milk, obtained by the removal of part of
its water content. It contains added sugar.

3. TYPES

3.1 The material shall be of the following three types:

a) Condensed milk,
b) Partially skimmed condensed milk. and
c) Skimmed condensed milk.

f. REQ,UIREMENTS

4.1 AU the types of the product ( SI, 3.1 ), shall conform to the require­
ments and specifications given in 4.1.1 to 4.1.9.

4.1.1 The products shall be manufactured from fresh, whole,
standardized, reconstituted or recombined milk obtained from cow milk
or buffalo milk or a mixture thereof ( milk solids suitably processed may
also be used) suitably standardized to give the final products as given
in Table I. The milk and/or milk solids used in the manufacture shall
be free from non-permitted additives.

-Rule. for rounding off numerical values ( ,1ViI,d ).

4
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TABLB 1 COMPOSITIONAL SPECIFICAnON FOR CONDENSED MILK,
PAJlTLY SKIMMED AND SlUMMED CONDENSED MILK

( Claus, 4.1.11 )

SL C1I."1\ A.C'l'SBI8TIC REQVIRB»JBN'fS MrrsoD 01:
No. W'OR TEST, R.JI TO".. ______..I'-___..___~ ,..--___....-. ____....

CondeDsrd Partly Ski- Skirmneo Appendix Other
Milk mmed Con- Oonden- of this Indian

denied Milk led Milk Standard Standard.

(1) (2) (3) (4) (5) (6) (7)

i) Tota) milk solids, prr- 31-0 28·0 26·0 B
cent by mass, ~tl"

it) Fat, percent by mats Not le~s Above s-o Not more IS : 11762-
than g-o aad below tban 0-5 1986-

'g·O.

iii) Sucrose, percent by 40 40 40 C
maas,Mift

iv) Titratable acidity ( a. 0-35 0-35 0·35 D
lactic acid ), percent
by mau,Ma

v) Accelerated stara,e tett To satisfy the requirements of E
the test

• Metbod for determination of fat content in condensed milk and evaporated milk
( Reference Method ).

4.1.2 The products may contain added refined lactose, permitted
fta vours, ealeium chloride, citric acid, sodium citrate, sodium salts of
orthophosphoric acid and pelyphoaphoric acid. Such additions shall
not exceed 0·3 percent by masl of the finished products.

4.1.3 Qptlli~ of Ingr,dienls - AIJ ingredients shall be clean, of good
quality and safe. They shall conform to their normal quality require­
ments, such as colour, flavour and odour.

4.1.4 CDIDur - The products shall have whitish to light brown colour.

4.1.5 Fl"vo'lr and Tast« - The flavour of the products shall. be pleasant
and clean. It shall be free from rancid, fruity, mouldy, tallowy, cooked,
sour, sandy [ s" IS : 5126 ( Part 2 )-1969* ] and any other objectional
odour and taste. These may be judged OD the basil of their sensory
characteristics ( $" IS : lOO29-1981't ).

• Glouary or general terma Cor MOIor)' evaluation of rood.: Part 2 QuaJity
characteristic..

tMethod for ••DIOr, evaluation ofaweetend condemed milk-

5 
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4.1.6 Sugar used in the manufacture of condensed milk, full-cream
and condensed milk, skimmed, shall conform to IS : 1679.. 1960· or any
other good quality food grade sugar may be used.

4.1.7 The products may be fortified with vitamins A, D and B groups.
The vitamins shaJJ be of food grade. Levels of fortification shall be
declared on the container. However, even with this fortification, exclusive
use of condensed milk for infant is not recommended.

4.1.8 Si<:., of Lactose Crystals - The material shall not have more than
30 percent of the lactose crystals of the size greater than 15 "m, when
determined by the method given in Appendix A.

4.1.9 Hygi,nic Conditions - The material should be, as far a. possible,
manufactured and packed under hygienic conditions in the licensed
premises ( s" IS : 2491 ..1972t·).

4.1.9.1 The basic principles of hygiene should be applied with
appropriate modifications.

4.1.10 Microbiological S/JIcifications

t.1.10.1 Bact,rial count - The colony count per gram of the
product shall not be more than 500 when determined according to the
method prescribed in IS : 540.2-1969:. &

4.1.10.2 Coliform count - The test for coliform bacteria shall be
absent in the product when determined according to the method
prescribed in IS : 540 t-1969§.

4.1.10.3 r'Mt and mould count - The mould count of the products
shall not be more than 10 when determined according to the method
prescribed in IS : 5403-196911.

4.1.10.4 Coagulas,+c slaphylDtoccus aurlw - The Staph,lococcw au"w
shall be absent in the products when determined according to the method
'prescribed in IS : 5887 ( Part 2 )-1976'.

&. PACKING AND MARKING

5.1 Packla, - The material shall be packed- in properly sealed, clean and
sound food grade containers (lee IS : '9991-1981·· ) or barrels of adequate

-Specification for susar used in food preservation industry.
tCode for hypenic conditioDl for (God procesaiol units (firs' "Disi'll ).
t Method for' plate count of bacteria in food.tuffs.
§Methods for detection and estimation oC coliform bacteria in foodstuffl.
"Method for yeast aad mould count in food.tuffs.
,Methoda Cor detection or bacteria t'esponsible for tood poiaoning: Part 2 Isolation,

idenrificatioD and ~numerationof S'a/11l«tJecus IIWIIlI and faecal J',.""octi (jarsl ""isiM ).
••Specification for coadensed milk cam.

6 
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mechanical strength capable of withstanding the normal handling and
transportation in quantities of 200 g, 400 g, 1 kg and thereafter in multi­
ples of 1 kg in such a way as to protect it from deterioration.

5.2 MarklDI - Each container shall be legibly and indelibly marked
with the following particulars:

a) Name of the manufacturer;

b) Type of material;
c) Batch or code number;
d) Minimum net mass;
e) Levels of fortification of vitamins, if done;
f) The contents of this container, on reconstitution as per the

directions in litre(s) of standardized, toned, double toned or
skimmed milk with added sugar ( depending upon the type of
the material ); and

g) Any other requirement under the standards of Weights and
Measures ( Packaged commodities) Rules, 1977.

~~3 DIS Certillcation Marking

The prodUd mayalso be marked with Standard Mark.

'5.3.1 The use of the Srandatd Mark is governed by the provisions of the
Bureau 'of IndiaD· Standards Act, 1986 and the Rules and Regulations made
thereunder. Tile details of conditions under which the licence for the use of
Standard Mark may be granted to manufacture.. or producers may be obtained
from the Bureau of Indian Standards.

6. SAMPLING

6.1 The method of drawing representative samples of the material and
the criteria for conformity shall be as prescribed in Appendix F.

7. TESTS

7.1 Testa shall be carried out as prescribed in the appropriate appendices
given under 4.1.8 and col 6 and 7 of Table ° 1•

7.2 Q,aality of R.aleat. - Unless specified otherwise, pure chemicals
shall be employed in testa and distilled water ( SI' IS : 1070·1960· ) shall
be used where the use of water as a reagent is intended.

NOD - 'Pure chemicals' shall mean the chemicals that do not ~oDt.in illlPuritiea
which affect the results of aDalyai ••

-Specification Cor water Cor senerallaboratory use ( J,e",.tI,........ ).

7
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APPENDIX A
( Claus, 4.1.8 )

DETERMINATION Ol7 SIZE OF LACTOSE CRYSTALS

A-I. APPARATUS

A-I.l Depl'•••108 Slide

A-I.2 Miero.cope

A-I.3 Ocalar Lea. aDd Circular Gla.. Pieces - Marked with a
number of tiny uniform squares, Ocular scale shall be standardized
with the stage micrometer to get readings in terms of microns. The
circular g!all piece and ocular Jens shan be then fitted inside the eye
piece.

A-2. PROCEDURE

'&-2.1 Pw-eparatioD of tbe Slid. -. Place a small drop of well mixed
sample ( se« P-'.2.1 ) with the help of spatula on a clean depression slide.
Spread the sample evenly on the slide. Transfer a small portion of the
sample on a clear slide and cover with a cover slip. Press the cover slip
with the forefinger till a uniform thin film is formed in between the slide
and cover slip, Soon after the preparation of the slide, observe the slide
under the microscope first under low power and then under high power
Iens,

A-2.2 Mea.aremeat aad Coaat ot Cry.tal. - On an average, 30
squares in the lame field or just adjacent to the firat counted field, where
required. are taken for measurement of lactose crystals. Count the
number of crystals in each square and note the measurement according
to their size as less than 10) 10 to 12,13 to 15, 16 to 25 and over 25 ,.".
Repeat the same procedure for all 30 squares. Add the total number of
crystals under each range and calculate the percentage.

APPENDIX B
( Tahle 1, Item (i) ]

DETERMINATION OF TOTAL MILK SOLIDS

B-O.GENEitAL
8-0.1 Two methods have been specified. Method I may be used for
routine analysis whereas Method 2 may be used in case of dispute.

8 
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8-1. METHOD 1
8-1.1 In order. to determine total milk lolidl, determine the total solid.
by the method prescribed in IS : 11622·1986* and subtract the percent­
age by mass of sucrose in the material ( II' Appendix D ).

8-2. METHOD 2
8-2.1 In case of dispute, total milk solids should be determined by
adding percentages of fat, protein, lactose and ash in the material. Per­
eentage of rat shall be a. determined in IS : 11762-1986f and of protein
as determined in IS : 7219-1973:. Methods for determination of lactose
and ash shall be as given under 13 and 16 respectively of IS : 1479
( Part 2 )-1961§.
B-2.2 The method. described under B-1 and B-2 should agree within
tan error of 0-2 percent of milk solids-not-fat or 0'3 percent of .total milk
solids content.

APPENDIX C
[ T abl« 1, It,m (iii) ]

DETERMINATION OP SUCROSE
e-1. METHOD ,
0-1.1 Two methods, one polarimetric as given in IS: 11764-198611
and the other volumetric as given in C·2 of IS: 4079-1967' have been
prescribed for the determination of sucrose. The volumetric method
shaJI be used for routine purposes, and for reference purposes, the
volumetric ( Lane-Eynon) method shall be used.

APPENDIX D
[ Tabl, 1, It"" (iv) ]

DETERMINATION OF TlTRATABU ACIDITY
D-I. REAGENTS
D-I.l Sta.e1.reI 8oc1111111 Hydroxide SolatioD - approximately 0'1 N.
0-1.2 Ph.Dolpht"al.l. I.dieator Solatl08 - Diuolve 0·5 g of phe­
nolphthalein in 100 ml of 50 percent ethyl alcohol.

-Method (or determination of total lolids content in coadeased milk_
tMethod (or determination of Cat cODtent in condeued milk aad evaporated ,milk

( ReCereac:e Method) ( Utlt/n /Wi'" ).

iMetbod Cor determination ofproteio in Cooda and CNd••
. Method of teat (or dairy indultry: Part 2'Chemical aaaly. or milk.
nMethod for determination of IUCroHcoateDt by the polarimetric method iD co.­

d.Dled mUk ( UJUlw /lrin' ).
'Speci&catioD for C&DDed RASOGOUA.
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D-2. PROCEDURE

»-2.1 Weigh accurately about 10 g of the material in a suitable dish or
basin. Add 30 ml of lukewarm water. Add one ml of phenolphthalein
indicator solution. Shake well and titrate against standard sodium
hydroxide solution. Stir vigorously throughout. Complete the titration
in 20 seconds. Keep in another dish or basin about 10 g of the material
diluted with 30 ml of lukewarm water as a blank for comparison of
colour. The persistence of a slight pinkish tinge for 30 seconds indicates
the end point. The titration shall be preferably made in north light or
under illumination from a daylight lamp.

D-3. CALCULATION

D-3.1 Titratable acidity (as lactic acid ). percent by mass = 9 '1:'
where

A CD volume in ml of standard sodium hydroxide required for
titration,

N -= normality of standard sodium hydroxide solution, and
M ~ mass in g of the material taken for the test.

APPENDIX E
[ Tabl, 1, Item (v) ]

ACCELERATED STORAGE TEST

s-r, GENERAL

£-1.1 1\he purpose of this test is to determine the shelf life of the
product; In order that the period of the test is shortened, the possible
existent microorganisms and their spores are given the optimum tem­
perature at which they thrive. If they do not show their presence even
at the end of this test, the material passes the teat.

B-2. PROCEDURE

£.2.1 Incubate the samples at a temperature of 37 ± loe for ~4 days.

£-2.2 The samples shall pasl the test if :

a) the cans do not show any bulge due to positive pressure within;
and

b) the product inside the can has Dot curdled or thinned and is free
from any objectionable taste, odour and sliminess.

10
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APPENDIX P
( Claus, 6.) )

SAMPLING OF CONDENSED MILK, PARTLY SKIMMED
AND SKIMMED CONDENSED MILK

'-I. GENERAL REQ,UlREMENTS

F-I.O In drawing, preparing, storing and handling test samples, in
addition to the following precautions and directions. those given in
Section 1 and 13 of IS: 11546·1985·, should as far as possible be
observed.

'-1.1 Precautions shall be taken to protect the samples, the material being
sampled, the sampling instrument and the containers for samples from
extraneous contamination.

• -1.2 The sample containers shall be of such a size that- sufficient head
space is allowed for expansion at the top, This space shall not be too
large as air exerts detrimental action. The samples shall be kept in a
manner so that they do not deteriorate in composition before analysis.

1'-1.3 The sample containers shall be labelled to give the nature of the
product, the date of sampling, the number of samples taken from the
lot and the size of the lot •

• -2. SCALB or SAMPLING

1'-2.1 Lot - All the containers, in a single consignment, of the same size
shall constitute a lot. If the consignment is declared to consist of
different batches of manufacture, the batches shan be marked separately
and the gro~pl of containers in each batch shall constitute separate lots.

1'-2.1.1 For ascertaining the conformity of the material to the
requirements of this speciflcation, samples shall be tested from each lot
separately•

• -2.2 The number of contamen ·to be selected from a lot shall depend
OD the size of the lot, quantity of material in the cODtainer and shall be
.. given in Table 2.

P.2.3 These containers shall be selected at random from the lot. In
order to ensure the randomness of selectioD, procedures given in
IS : 4905-1968t may be followed.

P-2.4 In addition to the containen selected according to P-2.2 and 1'-2.3,
two more containert Ihall be selected at random from the lot for -testing
the shelf:.life and microbiological requirements.

-Method, orsampliDl or milk aiad milk products.
fMechoda for ,.adom aampliDl.
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TABLB 2 NUMBER OF CONTAINERS TO BE SELECTED FOR SAMPUNG

Number of
Containers
in the Lot

FOB CONTAI10R8 OJ' 400
I T0 5 kl

~____ A -~

Sample Size (or
Tests Other than
Microbiological

FOR CONTAINE1t8 OF MORE THAN 5 kg
AND Up TO 20 Jr,

r-----.--~---- -._~
Number of Sample Size for
Containers Testl Other than
in the Lot Microbiological

(1) (2) (3) (4)

Up to 300 3 Up to 100 2
SOl to 500 5 101 to 300 3

501 to 1 000 7 301 to 500 4
lOOt and abovo 10 501 and above 5

NOTB - The scale of samplin. for container. or 200 I and above 20 kg shall be as
agreed to between the purchaser and the vendor.

F·3. TEST SAMPLES AND REFEREE SAMPLES

1'-3.1 On storage of condensed milk, separation, of the constituents such
as fat, lactose may occur. It is necessary to mix tbe contents of the
container prior to analysis and for this purpose the procedure given
in F-11.1 is recommended.

P-3.1.1 Heat the container in a water-bath at 'about 40°C until the
sample has nearly reached this temperature. Open the container at the
edge of the lid. Reincorporate all the material adhering to the lid into
the container. Mix the contents thoroughly by stirring with a spoon or
spatula in such a way that the top layer. as well as contents of the lower
corners are moved and mixed. Repeat the stirring before drawing the
sample for testing various characteristics (other than shelf-life and
microbiological ) in the specification.

P-3.2 PrepiaratioD 01 Iadlvidaal Sample. - The number of
containers given in col 2 or 4 of Table 2, whichever is applicable shall
be taken from the lot and contents of each of these containers shall be
mixed thoroughly according to the procedure given in F-3.1. Draw with
a suitable sampling instrument approximately equal quantities of material
from different part. of the same container till about 150 g of material is
obtained. This shall be divided into three equal parts. Each part so
obtained shan constitute an individual sample representing the container
and shall be transferred immediately to thoroughly clean and dry con­
tainer, sealed air-tight with the particulars given in P-I.5. The indivi­
dual samples so obtained shall be divided into three sets in such a way
that each set has a sample representing each selected container. One of
these sets shall be marked for the purchaser, another for the vendor and
the third for the referee.

12 
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F-3.3 Prep....tlo. of Compo_lte Sample - From the material from
each selected container, remaining after the individual sample haa been
taken, approximately equal quantities of material shall be taken and
mixed thoroughly so as to form a composite sample weighing about
200 g. This composite sample shall be divided into three equal parts
and transferred to clean and dry containers, sealed air-tight and labelled
with the particulars given in P-I.5. One of these composite samples
shan be (or the purchaser, another for the vendor and the third for the
referee.

P-'.4 Sample. for Shelf-Llf. aad Mlc:roblololleal Requlre.eat.
( SI' 10.3.2.3 of IS I 11546-1985* ) - For preparing the test sample for
shelf-life and microbiological requirements, the procedure given in F-'.f.l
shall be followed for each of the containers selected according to 1'-2.t.

• -3.4.1 Sterilize the edge of the lid all round with alcohol and open
the lid aseptically. Introduce a sterile pipette, mix content. thoroughly
by repeated drawing and releasing the condensed milk through the
pipette, take about 100 g of material and transfer to a sterile sample
bottle containing the diluent.

F-3.4.2 One of the sample containers selected for shelf-life and
microbiological testa ( I" F-2.4 ) shall be labelled as 'sample for shelf..life~
and the other sample container labelled as 'salople for bacterial count,
coliform count, yeast"and mould eount and staph.Jloeoecus GU,'UJ'. These
cont:,iners shall be d!vide~ into !hree equal sets and labelled with aU the
particulars of sampling given In 1'-1.5. One of these sets of sample
containers shall be for the purchaser, another for the vendor and the
third for the referee. Sample shall be stored in a refrigerator ( below..5°C )
till required for analysis to prevent any changes in microflora,

P-3.5 Rele~ Sample. - Referee sample. shan consist of a set of
individual samples (F-3.2), composite sample (F-3.') and a set of
samples for shelf-life and microbiological examination (F-3.~) marked
for this purpose and shall bear the seals of the purchaser and the vendor•

. These shall be kept at a place agreed to between the purchaser and the
vendor so as to be used in case of a dispute between the.two,

1'.... NUMBER OF TESTS

P-4.1 Tests for the determination or· total milk solidi, rat and sucrose
shall be conducted on each of the sampleaconstieuting a let of individual
lall'..ples•

••4.2 Testa for colour, flavour and taste and titratabJe acidity shall be
conducted on the composite sample.

-Method. oraampliDI for milk and milk produtt••
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P-4.3 Tests for shelf-life, bacterial count, coliform count, yeast and mould
count and stGph.Jlocaccus aureus shall be conducted on the respective samples
( s" F-3.4.2) constituting a set of test samples labelled with the words

. 'sample for shelf-life' and 'sample for bacterial count, coliform count,
yeast and mould count and staphylococcus aureus".

F·5. CRITERIA FOR CONFORMITY

'-5.1 The lot shall be declared as conforming to all the requirements of
the specification if P-5.1.1 to F-S.l.3 are satisfied,

P-S.I.I The test results on each of the individual samples for the
determination of requirements given in F-t.l shall satisfy the
corresponding specification requirements.

P-5.1.2 The test results on the composite sample for the requirements
given in P-.f.2 shall satisfy the corresponding specification requirements.

P·5.1.! The test results for shelf-life, bacterial count, coliform count,
yeast and mould count, and staphylococcus aureus ( se« F-4.3 ) shall satisfy
the corresponding specification requirements.

14 



BUREAU QF INDIAN STANDARDS

H••dqu.".....
Manak Bhavan, 9 Bahadur Shah Zatar Marg, NEW DELHI 110002
Telephones: 3230131,3233375,3239402
Fax ~ 91 11 3234062, 91 11 3239399. 91 11 3239382

550 13 48

8394955

32376 17

3378662

603843
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8329295

5251 71

262305

323635
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554021

403627

21 01 41

8·288801

8·71 1996

5411 37

201083

372925

21 6876

238923

Telegrams : Manaksanatha
(Common to all Offices)

Telephone

8·770032

C.ntr8' Labor.tot')' :

Plot No. 2019,Site IV. Sahlb.bad Industrial Area, Sahibabad 201010

Reglona/Omc..:

Central: Manak Bhavan, 9 Bahadur Shah zafar Marg, NEW DELHI 110002

*Eastern: 1/14 CIT Scheme VII M, V.I.P.Road. Maniktol•. CALCUTTA 700054

Northern: sec 335·336, Sector 34·A. CHANDIGAAH 160022

Southern: C.I.T. Campus, IV Cross Road, CHENNAI600113

tWestem : Manakalaya. ES, Behind Marc: Telephone Exchange, Andheri (East),
MUMBAI 400093

Br.nc:h omc••::
'Pushpak', Nurmohamed Shaikh Marg, Khanpur, AHMEDABAD 380001

tPeenya Industrial Area, 1st Stage, Bangalore-Tumkur Road,
BANGALORE 560058

Gangotri Complex, 5th Floor, Bhadbhada Road, T.T. Nagar, BHOPAL 462003

Plot No. 62-63, Unit VI, Ganga Nagar, BHUBANESHWAR 751001

Kalaikathir Buildings, 670 Avinashi Road, COIMBATORE 641037

Plot No. 43, Sector 16 A. Mathur. Road, FARIDABAD 121001 .

Savitri Complex, 116 G.T. Road, GHAZfABAD 201001

53/5 Ward No.29. R.G. Barua Road, 5th By-lane, GUWAHATI 781003

S-8-56C, L.N.'Gupta Marg, NampaJly Station Road, HYOERABAD 500001

E-52, Chitaranj., Marg, C-Scheme, JAIPUR 302001

117/418 B, Sarvodaya Nagar, KANPUR 208005

Seth Shawan, 2nd Aoor, Behind Leela Cinema, Naval Kishore Road.
LUCKNOW 226001

NIT BUilding. Second Aoor, Gokulpat Market. NAGPUR 440010

Patliputralndustrial Estate, PATNA 800013

Institution of Engineers (India) Building 1332 Shlvaii Nagar, PUNE 411005

T.C. No. 14/1421, University P. O. Palayam. lHtRlNANANTHAPURAM 695034

*Sales Office is at 5 Chowrlnghee Approach, P.O. Princep Street,
CALCUTTA 700072

tSales Office is at Novelty Chambers, Grant Road, MUMBAI 400007

~Sales Office ;s at 'F' Block. Unity Building, Narashimaraja Square,
BANGALORE 560002
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