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Disclosure to Promote the Right To Information

Whereas the Parliament of India has set out to provide a practical regime of right to
information for citizens to secure access to information under the control of public authorities,
in order to promote transparency and accountability in the working of every public authority,
and whereas the attached publication of the Bureau of Indian Standards is of particular interest

to the public, particularly disadvantaged communities and those engaged in the pursuit of
w education and knowledge, the attached public safety standard is made available to promote the
timely dissemination of this information in an accurate manner to the public.
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, Mazdoor Kisan Shakti Sangathan Jawaharlal Nehru
: * “The Right to Information, The Right to Live” “Step Out From the Old to the New” .

IS 9617 (1980): Dahi [FAD 19: Dairy Products and Equipment]

“ST | UE T4 T F7 Hi”

Satyanarayan Gangaram Pitroda

.‘\ “Invent a New India Using Knowledge’

Bhartrhari—Nitisatakam

" “Knowledge is such a treasure which cannot be stolen” ‘

v P =

/| ' 4 ‘-\.,. =4
.’£> "‘,'
2o ' * N B

. .

1 0 0 000000000006 6 (







BLANK PAGE

PROTECTED BY COPYRIGHT



R L N Ty
i ; '_:-L"-E r1 E 'F_ (2

“RE-AFFIRMED 1994”
15:9617 - 1980

( Reaffirmed 1999 )

Indian Standard
SPECIFICATION FOR DAHI

UDC 637'146°34

@ Copyrighr 1981

INDIAN STANDARDS INSTITUTION

MANAE BHAVAN, 9 BAHADUR SHAH ZAFAR MARG
NEW DFLHI 110002

o o ey - 81
%ﬂ%ﬂ 8 January 19



1S : 9617 - 1980

Indian Standard
SPECIFICATION FOR DAHI

Dairy Products Sectional Committee, AFDC 34

Chairman Representing
Dr D. SUNDARESAN National Dairy Research Institute ( ICAR),
Karnal
Members

Dz N. C. GaxcuLl ( Alternate to
Dr D. Sundaresan ) .
AGRICULTURAL MAREKETING Directorate of Marketing & Inspection ( Minis-

ADVISER TO THE GOVERNMENT try of Agriculture & Irrigation ), Faridabad
oF INDIA
Sur1 S. JAYARAMAN ( Alternate )
Dr R. P. ANEJA National Dairy Development Board, Anand
Dr Y. Matresappa ( Alternate )
SerI B. R. BEDEEAR HMM Limited, Nabha
SaRI M. P. RaJEN Pirnar ( Alternate )
Dr V. R. BHALERAO Indian Council of Agricultural Research ( ICAR ),
New Delhi ’
Dr N. R. BrasIN Rajasthan State Dairy Development Corporation
Ltd, Jaipur
Suri D. S. CHADHA Central Committee for Food Standards ( Minis-

try of Health & Family Welfare ), New Delhi
AssisTaNT SECRETARY (PFA) ({diternate )

CHAIRMAN Technical Standardization Committee ( Foodstuffs)
( Ministry of Agriculture & Irrigation ), New
Delhi
SECRETARY ( Alternate )
Coi S. K. Cais Food Inspection Organization, Quartermaster
General’s Branch ( Army Headquarters ), New
Deihi
Lr-Cor K. N. Acuarya ( Alternate)
Bric B. S. Dariva Directorate of Military Farms, Quartermaster
General's Branch ( Army Headquarters ),
New Delhi
Suri R. K. TripaTu1 ( Alternate )
SuRI Sanjay Darmia Dalmia Dairy Industries, New Delhi
Suari1 C. SuxuaNt ( Alternate)
SHR1 G, V. GOKBALE Dairy Development Commissioner, Government

of Maharashtra, Bombay
Suar1 N. D. Kornis ( Alternate )

( Cantinued on page 2 )

© Copyright 1981
INDIAN STANDARDS INSTITUTION
This publication is protected under the Indian Copyright Act ( XIV of 1957 ) and
reproduction in whole or in part by any means except with written permission of the
publisher shall be deemed to be an infringement of copyright under the said Act.




IS : 9617 - 1980

( Continued from page 1)

Members Representing

Sur1 S. V. GueTa National Physical Laboratory ( CSIR ), New Delhi
SarI MonixpER NarTr ( Alternate )

SERIMATI HARSIMRAT GILL The Punjab Dairy Development Corporation Ltd,

Chandigarh

SuarI S. K. MaLrOTRA ( Alternate )

Sur1 L. C. Java Joy Ice Creams ( Bangalore ) Pvt Ltd, Bangalore
SuRI L. V. SHEVADE ( Alternate )

Sur1 G. M. JHALA Indian Dairy Corporation, Vadodara

Joint CommissioNER ( Dalry Dev-  Ministry of Agriculture & Irrigation (Department

ELOPMENT ) . of Agriculture ), New Delhi

DepuTy CoMMISSIONER ( DAIRY
DevELOPMENT ) ( Alternate )
SurI K. Mapaava Rao The Andhra Pradesh Dairy Development Corpora-
tion Limited, Hyderabad
Sur1 M. PURNACHANDRA Rao ( Alternate 1)
SaRI JaswaNTHA Rao( Alternate 11)
MaxNaceER { QuarLity CONTROL ) Delhi Milk Scheme, New Delhi
SurI S. G. SaAxENA ( Alternate )

SaRrI P. MANSUKHANI Glaxo Laboratories ( India) Ltd, Bombay
Dr I. S. VErmaA ( Alternate)
Sur1 B. L. MirTaL The Haryana Dairy Development Cooperative

Federation Limited, Chandigarh
SR B. VISHWANATHAN ( Alternale)

Sur1 I. P. PaTEL Gujarat Cooperative Milk Marketing Federation
Ltd, Anand
Sur1J. M. CoNnTrAcTOR ( Alternale)
SHRI A. RAMANATHAN National Co-operative Development Corporation,
New Delhi
SHnrI S, P. SHARMA ( Allernate)
SHRI S. RAMASWAMY Directorate General of Technical Development,
New Delhi
SHRI S. N. PaNDEY ( Allernate )
Dr D. S. SARASWAT Indian Dairy Association, New Delhi
SERI M. M. Mawnix ( dliernate )
Sur1 V. H. SuAH Kaira District Co-operative Milk Producers’

Union Limited, Anand
Dr C. V. PaTeL ( Alternate )
SHRI M. R. SRINIVASAN Milkfood Limited, New Delhi
SHRI N. SUBRAMANIAN Central Food Technological Research Institute
( CSIR ), Mysore
Sar1 G. RAMANATHAN ( Alternate )

Dr R. WaLTER Food Specialities Limited, Moga
Suri A. K. Roy ( Alternate )
SHRI T. PURNANANDAM, Director General, ISI ( Ex-officio Member )

Director ( Agri & -Food )
Secretary
SurI S, K. Sup
Deputy Director { Agri & Food ), ISI

( Continued on page 8 )



IS :9617 - 1980

Indian Standard
SPECIFICATION FOR DAHI

0. FOREWORD

0.1 The Indian Standard was adopted by the Indian Standards Institution
on 30 October 1980, after the draft finalized by the Dairy Products
Sectional Committee had been approved by the Agricultural and Food
Products Division Council,

0.2 The organized dairies in the country have started production of fer-
mented milk products specially DAHI and yoghurt particularly during win-
ter months. Due to good digestability, large section of population in India
consume fermented milk products specially DAHI after converting it into
a refreshing beverage. The quality of DAHI and yoghurt depends on the
starter culture used, initial quality of milk and other ingredients added,

0.3 Indian Standard specification for fermented milk products, covering
DAHI and yoghurt ( IS : 7035-1973 ) was published in 1973. While revi-
sing the standard the committee decided to split the standard into two
separate standards, one covering DAHT and other covering yoghurt as these
terms are generally understood and these products are commonly marketed
in the country. This standard covers specification for DAHI and the other
standard when published is expected to cover specification for yoghurt.
IS : 7035 1973* shall be withdrawn after the publication of the standard
for yoghurt.

0.3.1 This standard is being issued with a view to helping the dairies in
production of good quality DAHI and also guiding other dairies in taking
up production of these products. This standard for DAHI incorporates a
number of modifications, namely, (a) ranges of acidity have been given, (b)
different types of milk have been included, (c) cultures to be used have
been made explicit, and (d) packing clause has been made more
comprehensive.

0.4 While formulating this standard, necessary consideration has been
given to the relevant rules prescribed by the Government of India under
the Prevention of Food Adulteration Act, 1954. This standard is, however,
subject to the restrictions imposed under the Act, wherever applicable,

*Specification for fermented milk products.
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0.5 For the purpose of deciding whether a particular requirement of this
standard is complied with, the final value, observed or calculated, express-
ing 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 types, requirements and the methods of
sampling and test for DAHI.

1.1.1 This standard covers DAHI obtained by lactic fermentation
through the action of single or mixed strains of lactic acid bacteria or by
lactic fermentation accompanied by alcoholic fermentation by yeast from
milk with or without additions as specified under 3.2. This standard does
not include milk coagulated by the addition of acids, milk coagulating
enzymes, etc,

2. TYPES

2.1 DAHI shall be of the following types:
a) Plain, and’
b) Flavoured.

2.2 The following culture shall be used in preparing DAHI:

a) Streptococcus lactis, Streptococcus diacetilactis, Streptococcus cremoris.
Single or in combination with or wihout Leuconostoc species; and

b) Also as above along with species of Lactobacillus such as, Lactobaci-
llus bulgaricus, Lactobacillus acidophilus and Lactobacillus casei, and
Streptococcus thermophilus.

3. INGREDIENTS

3.1 Fermented milk shall be prepared from any class of milk ( buffalo, cow,
goat or sheep, standardized, recombined, toned, double-toned, and skim-
med ), pasteurized ( see IS : 6397-19711 ) or boiled. Standards for diffe-
rent classes of milk shall be according to the PFA Rules, 1955.

3.1.1 Milk and milk products used should be of good quality and should
conform to appropriate Indian Standard specification or PFA Rules, 1955,

3.2 The following may be added to DAHI provided these additions do
not exceed 25 percent by mass of the final product.

*Rules for rounding off numerical values ( revised ).
tCode for pasteurization of milk.
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3.2.1 Sugar may be added according to the requirements of the
consumer.

3.2.2 Flavouring essences shall be selected from those permitted under
the PFA Rules, 1955.

3.2.2.1 Flavoured extracts and various artificial flavours shall be
pasteurized at 63°C for 30 minutes before use.

3.2.3 Stabilizers permitted under the PFA Rules, 1955, when used, shall
not exceed 0-2 percent by mass of the product.

3.2.4 The addition of materials given in 3.2.1 and 3.2.3 may be done
prior to heat treatment of the milk but materials given in 3.2.3 may be
added even after partial fermentation of the milk.

4. REQUIREMENTS

4.1 Hygienic Conditions — The products shall be processed, packed,
stored and distributed under hygienic conditions ( see IS : 2491-1972% ).

4.2 DAHI shall conform to the requirements of milk fat and milk solids
not fat, as laid down in PFA Rules, 1955.

4.3 DAHI shall have a pleasing bouquet flavour resulting from the blend
of a clean delicate somewhat aromatic odour and a pronounced though
clean acid taste, It should be free from the following undesirable flavours:

a) Bitter,

b) Coarse due to over-ripening,

c) Flat ( lack of flavours),

d) Off odour,

e) Metallic, and

f) Yeasty.

Nore — For definition of these terms, see IS : 5126 ( Part II )-1969%,

4.4 Body and Texture — Before shaking, it should be firm, solid and
uniform with negligible whey separation.

4.5 DAHI shall also conform to the requirements given in Table 1.
5. PACKING AND MARKING

5.1 Packing — DAHI shall be filled in glass bottles or any other suitable
containers and capped. Exposure to warmer temperature results in the

*Code for hygienic conditions for food processing units ( first revision ).
_'I'Glossary of general terms for sensory evaluation of foods : Part II Quality charac-
teristics.
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product becoming too sour to growth of micro-organism. Further, for
maximum development of flavour and improvement of body and texture,
the fermented milk products shall be cooled before despatch and main-
tained preferably at a temperature below 10°C,

TABLE 1 REQUIREMENTS FOR DAH!
( Clause 4.5 )

St CHARACTERISTIC REQUIREMENT REFERENCE TO
No.
ey 2) 3) 4
i) Acidity, as lactic acid, 06 to 0-8 Cl 14 of IS : 1479
percent by mass ( Part I )-1960*
ii) Yeast and mould count 100 IS : 5403-1969%
per gram, Max
iii) Coliform count per 10 IS : 5401-1969%
gram, Max
iv) Phosphatase test Negative IS :8479 ( Part I )-
1977§

*Methods of test for dairy industry: Part I Rapid examination of milk.
tMethod for yeast and mould count of foodstuffs,
$Methods for detection and estimation of coliform bacteria in foodstuffs.

§Method for determination of phosphatase activity in milk and milk products: Part I
Routine method.

5.2 Marking — The following information shall be marked legibly on
each container:

a) Name of the material;

b) Type of the product;

¢) Class of milk used;

d) Sweetened or unsweetened;

e) Net content;

f) Permitted flavouring agents, if added;

g) Batch or code number; and

h) Any other requirements as laid under the standard of Weights
and Measures { Packaged Commodities ) Rules, 1977,

5.2.1 Each container may also be marked with the ISI Certification
Mark.

NoTe — The use of the ISI Certification Mark is governed by the provisions of
the Indian Standards Institution ( Certification Marks ) Act and the Rules and
Regulations made thereunder. The IST Mark on products covered by an Indian
Standard conveys the assurance that they have been produced to comply with the
requirements of that standard under a well-defined system of inspection, testing and
quality control which is devised and supervised by ISI and operated by the pro-
ducer. ISI marked products are also continuously checked by ISI for conformity to
that standard as a further safeguard. Details of conditions under which a licence
for the use of the ISI Certification Mark may be granted to manufacturers or
processors, may be obtained from the Indian Standards Institution.

6



IS : 96171980
6. SAMPLING

6.1 Representative samples of DAHI for testing conformity to this standard
shall be drawn as described in Appendix F of IS : 4238-1967*,

7. TESTS

7.1 Quality of Reagents — Unless specified otherwise, pure chemicals
shall be employed in tests and distilled water ( see IS : 1070-19771 ) shall
be used where the use of water as a reagent is intended.

NoTe — ¢ Pure chemicals ’ shall mean chemicals that do not contain impurities
which affect the test results.

7.2 The tests shall be carried out as prescribed in appropriate clauses of
Indian Standards given in col 4 of Table 1.

*Specification for sterilized milk.
$Specification for water for general laboratory use ( second revision ).
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