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A study on an Analytical Method for Classifying Dairy Spreads and Natural Cheese

Yoshinori TAKAYAMA  Kazukiyo EBATA
Hideki IKEDA Isao SETUDA and Teruo OOKI
Yokohama Customs Laboratory
2-1-10 Shin-urashima-cho Kanagawa-ku Yokohama Kanagawa 221-0031 Japan

The present study investigated an analytical method relating to the stipulation of Tariff Chapter 4
Note 2 (b) for dairy spreads that poses a problem when dairy spreads and natural cheese are classified
under the tariff nomenclature. As a method for deciding emulsion types the diffusion degrees of
hydrophilic and lipophilic reagents were examined. For analysis of milkfat content the IDF method and
the analytical method employed by Customs were compared. As a result an analytical method for
classifying dairy spreads and natural cheese has been established.
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Table 1
Testing Method sample|Sample|Sample |Sample [Mascar |Cream Butter s[::iierayd
A B H 0 pone |Cheese :
Stay at room temperature after
thawing in the refrigerator for | WO | WO | W0 | oW | OW | OW | WO | WO
24 hours .
Thawing in the refrigerator . W0 | WO | WO | o | O | OM | WO | WD
Thawing at room temperature . WO WO | WO | O | 0N | O | WD | WD
Thawing in
Refreezing after |the WO | WO | WO | O | OA | ON | WO | WO
thawing in the refrigerator
refrigerator Thawing at
’ room W0 | WO | WO | O | O WA | WO
temperature
Thawing in
Re-freczing after |LM8 WO [ WO | WO | O/N | OW W | WO
thawing at room refr!geratnr
temperature Thawing at
: : roon wo | wo | wo | o | oW | o | wo | wo
temperature
ng';”g ';;L‘If; thawing at 35°C 1 w0 | wio [ wo | ow | o | o | wo | wo
Shaking hard in the flask at |\ wo |\ wo | wo | wo | wo | om | wo | wo
room temperature .
Stirring hard at 35 °C WO | WO | WO | WO [ wD | oW | WO | WO
IDF
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Table 2
Lactose Lactic
Moisture(%) Fat(%) Crude Protein(%)|(%) Ash(%) | acid%)
Treat | Treat
with | with
99°C | 102°c| HO | NH;
(IDF) |(customs)| (IDF) | (Qustoms)|  *1 *2
Sample A 2052] 2863] 7387 7T1.78 1.20 1.29] 1.40 021 0.031
Sarrple B 2072) 28.18| 7306] 6843 1.23 1.13 1.40 019 0029
Sanple G 3389 2851 77671 TiH 1.08 1.13 072 029 0028
Sample D 4223 4209] 51.17] 52.04 242 2.40| 1.96 034, 00786
Cream Cheese | 5247] 5247] 3462] 3085 9017 885 240 1.09| 0905
Mascarpone 5800 52.16] 41.35] 40.32 4.26 415 203 040 0.193
Butter 1542] 15.64 (81.0) (0.6) (0.2) | (1.9) 0.020
Dairy spread 5485 5472  [404] [1.9] [0.2] 0.006
Recovery of
e 9945| 99.21

*] Decomposing condition of milk products .
% Decomposing condition of Grain .

Notes:{ ) Standard tables of food composition in Japan .
[ ] Nutrition facts .
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