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(Reconstitution) A4 #el] & A dlr $3
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{ . 3> FDA Dairy Phosphate Regulations Offical Standards of Identity

PRODUCT ADDITIVE FDA LIMIT SUGGESTED USE LEVEL
Evaporated milk emulsifier, no limit 0.1%
includes phosphate
Process cheese, emulsifier, includes 3.0% 2.0%
process cheese food, sodium, potassium, :
process cheese spread sodium aluminum
phosphates
Cottage cheese acidulant, includes may not —
phosphoric acid reduce
pH below
5.3
Lowiat milk, skim phosphate as an 29% of the 0.5%
milk (with added milk | emulsifier and weight of
solids) stabilizer the solids
Heavy cream, light phosphate as an no limit 0.15%
cream, light whipping emulsifier and
cream, half-and-half stabilizer
Sour cream, acidified phosphates to 10 limit —
sour cream, sour half- improve texture,
and-half, sour cream prevent syneresis,
dressing, sour half- extend shelf life
and-half dressing
Ice cream, frozen disodium phosphate 0.2% 0.1%
milk desserts (DSP), tetrasodium
phrophosphate (TSPP),
Sodium hexameta-
phosphate(SHMP)
Margarine emulsifier, no limit —
’ includes phosphate

olateBmEIE ol & SEAE T gk
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o SiE kA AlFld.
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