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Part IT Food Category Descriptors

01.2.1.1 Fermented milks (plain), not heat-treated after fermentation:

Includes fluid and non-fluid plain products, such as yoghurt.
01.2.1.2 Fermented milks (plain), heat-treated after fermentation:
Products similar to that in 01.2.1.1, except that they have been heat-treated

\(e.g., sterilized or pasteurized) after fermentation. /
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