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Republic of Latvia 

Cabinet 

Regulation No. 261

Adopted 25 June 2002

Mandatory Harmlessness and Labelling Requirements for Dehydrated Milk Products 

Issued pursuant to Section 4, Paragraphs two and four and Section 13, Paragraph three of the Law on the Supervision of the Handling of Food 

1. These Regulations prescribe the mandatory harmlessness and labelling requirements, as well as types of dehydrated milk products and quality criteria for dehydrated milk products intended for human consumption (Annex 1).

2. The requirements of these Regulations do not apply to dehydrated milk products, which are exported outside Latvia, except to Member States of the European Union.

3. The quality of dehydrated milk products shall conform to the criteria specified in Annex 2 of these Regulations.

4. In order to ensure the constant quality and harmlessness of dehydrated milk products, they shall be preserved: 

4.1. by sterilisation through heat treatment of the products referred to in Annex 1, Sub-paragraphs 1.1, 1.2, 1.3 and 1.4 of these Regulations;

4.2. by adding sucrose (semi-white sugar, white sugar or extra white sugar) to the products referred to in Annex 1, Sub-paragraphs 1.5, 1.6 and 1.7 of these Regulations; and

4.3. by dehydrating the products referred to in Annex 1, Paragraph 2 of these Regulations.

5. The raw materials utilised in the production of dehydrated milk products shall be pasteurised (also in cases if such treatment has not been provided for in the production of the products referred to in Annex 1 of these Regulations).

6. Food additives shall be used in the production of dehydrated milk products in compliance with the mandatory requirements on utilisation of food additives in food specified in regulatory enactments.

7. The lactate content for the products referred to in Annex 1 of these Regulations shall not be more than 300 mg per 100 g of milk solids not fat.

8. Contamination norms of dehydrated milk products shall comply with requirements specified in regulatory enactments.

9. Samples of dehydrated milk products for analysis shall be taken in accordance with the Latvian national standard LVS EN ISO 707:1997 “Milk and Milk Products. Instructions for Taking Samples”. 

10.  In accordance with the State monitoring programme, the Food and Veterinary Service shall carry out laboratory examinations and evaluate the compliance of dehydrated milk products with requirements specified in these Regulations. 

11. The manufacturer or packer shall pack the dehydrated milk products and place them in sealed containers which are intended for sale in the retail trade in order to protect them from adverse environmental effects and to ensure the constant quality of the products.

12. Dehydrated milk products shall be labelled in accordance with the requirements specified in regulatory enactments regarding the labelling of food products. In addition, the following requirements shall be complied with:

12.1. the word “ātršķīstošs” [instant] shall be added to the name of products referred to in Annex 1, Sub-Paragraphs 2.1, 2.2 and 2.4 of these Regulations and a reference on the use of lecithin – behind the name;

12.2. the words “ultraaugsta apstrādes temperatūra” [ultra heat treated] shall be attached to unsweetened partly dehydrated milk products if these products have been obtained in such a way and they are aseptically packed (type of packaging preventing micro-organisms from penetration into products);

12.3. information regarding the use of the product shall be attached to partly dehydrated milk products; and

12.4. recommendations for the method of dilution and reconstitution shall be attached to wholly dehydrated milk products including information on the fat content of the product obtained after the dilution or reconstitution, except for dried skimmed milk or skimmed milk powder.

13. If dehydrated milk products are packed or placed in containers the nominal weight of which is more than 20 kg, but they are not sold in retail trade, the information (except for the name of the product) referred to in Paragraph 12 of these Regulations shall be specified in accompanying documents only.

14. If a product the weight of which in one packaging is less than 20 g has been packed in a secondary packaging, the information (except for the name of the product) referred to in Paragraph 12 of these Regulations shall be specified on the secondary packaging only

15. Paragraph 7 of these Regulations shall come into force on 1 January 2003.

16. These Regulations shall come into force on 1 July 2002.
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Annex 1

Cabinet Regulation No. 261

25 June 2002

Types of Dehydrated Milk Products

1. Partly dehydrated milk products – sweetened or unsweetened condensed milk products which are obtained by partial removal of water from skimmed milk, low-fat milk, milk or mixture of these products to which cream or wholly dehydrated milk or both referred to products may be added (the quantity of wholly dehydrated milk may not exceed 25% of final product of milk solids).

1.1. unsweetened condensed milk – partly dehydrated milk product containing not less than 7.5% fat and not less than 25% milk solids;

1.2. unsweetened condensed skimmed milk – partly dehydrated milk product containing not more than 1 % fat and not less than 20 % total milk solids;

1.3. unsweetened condensed low-fat milk – partly dehydrated milk product containing not less than 1% and not more than 7.5% fat and not less than 20% total milk solids. Partly dehydrated milk containing not less than 4% and not more than 4.75% fat and not less than 24% total milk solids shall be the only product which may be sold in retail trade with this designation;

1.4. unsweetened condensed high-fat milk – partly dehydrated milk product containing not less than 15 % fat and not less than 26.5 % total milk solids;

1.5. sweetened condensed milk – partly dehydrated milk product with sucrose containing not less than 8 % fat and not less than 28 % total milk solids. Partly dehydrated milk with sucrose containing not less than 9 % fat and not less than 31 % total milk solids shall be the only product which may be sold in retail trade with this designation;

1.6. sweetened condensed skimmed milk – partly dehydrated milk product with sucrose containing not more than 1 % fat and not less than 24 % total milk solids; and

1.7. sweetened condensed low-fat milk – partly dehydrated milk product with sucrose containing not less than 1% and not more than 8 % fat and not less than 24 % total milk solids. Partly dehydrated milk with sucrose containing not less than 4% and not more than 4.5 % fat and not less than 28 % total milk solids shall be the only product which may be sold in retail trade with this designation.

2. Wholly dehydrated milk products – dry powdered milk products the moisture concentration of which in final product is not more than 5% and which are obtained by removing water from skimmed milk, low-fat milk, milk, cream or mixture of these products:

2.1.  an instant dried milk or instant milk powder – a dehydrated milk product containing not less than 26% fat;

2.2. an instant dried skimmed milk or instant skimmed milk powder – a dehydrated milk product containing not more than 1.5% fat;

2.3. a dried low-fat milk or low-fat milk powder – a dehydrated milk product containing not less than 1.5% and not more than 26% fat; and

2.4.  an instant dried high-fat milk or instant high-fat milk powder – a dehydrated milk product containing not less than 42% fat.
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Annex 2

Cabinet Regulation No. 261

25 June 2002

Criteria of Organoleptic Characteristics of Dehydrated Milk Products 

I. Organoleptic characteristics of wholly dehydrated milk products

	No.
	Criteria
	Characteristics

	No.
	
	

	1.
	Taste and smell
	Clear and characteristic to the relevant product

	2.
	Consistency
	Fine, dry powder substance without mechanical

	
	
	and other type of admixtures. Admissible clots of powder

	
	
	which crumble easily when applying mechanical impact thereto

	
	
	

	3.
	Colour
	White or white with a light yellowish tinge


II. Organoleptic characteristics of partly dehydrated milk products
	No.
	Criteria
	Characteristics

	No.
	
	

	1.
	Taste and smell
	Clear, characteristic to the relevant product

	
	
	if sucrose is added – sweet with a taste and smell of caramel

	2.
	Consistency
	Thick, uniform in whole mass, without sediment

	
	
	mechanical and other type of admixtures.

	
	
	Mealy consistency and minor 

	
	
	 lactose sediment which has occurred during storage

	3.
	Colour
	Uniform in the whole mass. If sucrose is added to the product - 

	
	
	from white with a light yellowish tinge to cream-colour
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