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Foreword
Butter— Specification
1
Scope

This COMESA/East African standard specifies requirements, methods of sampling and test for butter intended for direct consumption or for further processing. 

This standard does not apply to butter derived from milk other than cow milk.

2
Normative references

The following referenced standards are indispensable for the application of this standard. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced standard (including any amendments) applies.

Codex Alimentarius Commission pesticides residue limits

CAC/MRL 02-2006, Maximum residue limits for veterinary drugs in foods

CODEX STAN 1: General standard for the labeling of prepackaged foods
CODEX STAN 192-1995, Codex general standard for food additives
CODEX STAN 193-1995: Codex general standard for contaminants and toxins in foods
CAC/RCP 57, Code of hygienic practice for milk and milk products
CODEX STAN 227-2001, General standard for bottled/packaged drinking waters (other than natural mineral waters)
ISO 707, Milk and milk products — Guidance on sampling
ISO 1738, Butter –determination of salt content

ISO 1740, Milkfat products and butter determination of fatty acidity (reference method

ISO 3727, Butter –determination of moisture, non-fat-solids, and fat content

ISO 6611, Milk and milk products — Enumeration of colony-forming units of yeasts and/or moulds — Colony-count technique at 25 °C

ISO 6785, Milk and milk products — Detection of Salmonella spp.
ISO 11866, Milk and milk products — Enumeration of presumptive Escherichia coli

ISO 13559, Butter, fermented milks and fresh cheese - Enumeration of contaminating microorganisms — Colony-count technique at 25 °C

3
Definitions

For the purpose of this East African Standard the following definition shall apply:

3.1 
butter
a fatty product derived exclusively from milk and/or products obtained from milk, principally in the form of an emulsion of the type water-in-oil

4
Essential composition and quality requirements

4.1
Raw materials

Butter shall be made exclusively from milk and/or products obtained from cow milk.

4.2
Additions

4.2.1
Food grade salt

4.2.2
Cultures of harmless (non-pathogenic) lactic acid producing bacteria 
4.2.3
Potable water complying with CODEX STAN 227
4.3
Compositional requirements

The compositional requirement for butter shall be as given in Table 1.

Table 1 ( Compositional requirements

	
	salted
	unsalted
	Method of test

	Minimum milk fat content
	80 % m/m
	82
	ISO 3727



	Maximum milk solids-not-fat content
	2 % m/m
	2 % m/m
	ISO 3727



	salt (max)
	2.5% 
	-----
	ISO 1738


	Maximum water content: 
	16 % m/m
	16 % m/m
	ISO 3727




4.4 
Free fatty acids
When determined in accordance with ISO 1740, butter shall have free fatty acid content of not more than 0.4%

4.4
Organoleptic properties

4.4.1
Flavour

The finished product shall be of characteristic flavour, free from taint and rancidity.

4.4.2
Body and texture

The product shall be firm, neither greasy nor oily at 25 (C and showing granular texture on breaking.

5
Food additives

Only those food additives complying with and in levels specified in CODEX STAN 192-1995 shall be used

6
Contaminants

6.1
Heavy metals

The products covered by this standard shall comply with the maximum limits specified in CODEX STAN 193-1995

6.2
Pesticide residues

The products covered by this standard shall comply with the maximum residue limits established by the Codex Alimentarius Commission  

6.3 
Veterinary drug residues

The products covered by this standard shall comply with the maximum residue limits specified in CAC/MRL 02-2006
7
Hygiene

Butter shall be produced, processed and handled in accordance with CAC/RCP 57.

Note: Reference to CAC/RCP 57 does not mean an endorsement of the use of lactoperoxidase system as a means of preservation of raw milk as contained therein.
8
Microbiological limits

The microbiological limits for butter shall be as specified in Table 2.

Table 2 — Microbiological limits

	Microorganism
	Maximum limit (cfu)
	Method of test

	Total count
	105
	ISO 13559

	E. coli
	Absent in 1 g
	ISO 11866

	Salmonella
	Absent in 25 g
	ISO 6785

	Moulds and yeasts
	30per g
	ISO 6611


9
Packaging

Butter shall be packaged in safe food grade packaging materials 

10
Labelling

The containers shall be labelled in accordance with the provisions of the Codex STAN 1-1985. In addition the following particulars shall be legibly and indelibly labelled on the container.
10.1
The Name of the product

10.2
The name of the product shall be "butter" as appropriate.

10.4
Butter shall be labeled as to whether it is salted or unsalted.

10.5
Net content 

The net contents shall be declared by mass in the SI units.

10.6
Name and address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of the food shall be declared.

10.7
Country of origin 

The country of origin of the butter shall be declared.

Where a food undergoes processing in a second country, which changes its nature, the country in which the processing is performed shall be considered to be the country of origin for the purpose of labelling.

11
Methods of sampling 

Sampling of butter for analysis shall be done in accordance with ISO 707.

