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FOREWORD 
 
This Sri Lanka Standard was approved by the Sectoral Committee on Agricultural and Food 
Products and was authorized for adoption and publication as a Sri Lanka Standard by the Council 
of the Sri Lanka Standards Institution on 2009-05-29. 
 
All foods have the potential to cause food borne illness, and milk and milk products are no 
exception. Dairy animals may carry human pathogens. Such pathogens present in milk may 
increase the risk of causing food borne illness. Moreover, the milking procedure, subsequent 
cooling and the storage of milk carry the risks of further contamination from man or the 
environment or growth of inherent pathogens. Further, the composition of many milk products 
makes them good media for the outgrowth of pathogenic microorganisms. Potential also exists 
for the contamination of milk with residues of veterinary drugs, pesticides and other chemical 
contaminants. Therefore, implementing the proper hygienic control of milk and milk products 
throughout the food chain is essential to ensure the safety and suitability of these foods for their 
intended use. It is the purpose of this Code to provide guidance to ensure the safety and 
suitability of milk and milk products to protect consumers’ health and to facilitate trade. It is also 
the purpose of this Code to prevent unhygienic practices and conditions in the production, 
processing and handling of milk and milk products. This Code takes into consideration, to the 
extent possible, the various production and processing procedures as well as the differing 
characteristics of milk from various milking animals. It focuses on acceptable food safety 
outcomes achieved through the use of one or more validated food safety control measures, rather 
than mandating specific processes for individual products.  
 
This Code was first published in 1989 and is being revised with a view to updating it with  the 
latest publication of Codex Alimentarius Commission/Code of Hygienic Practice for Milk and 
Milk Products CAC/RCP 57 – 2004. 
 
This Code is subject to the restrictions imposed under the Food Act No. 26 of 1980 and the 
regulations framed thereunder, wherever applicable.  
 
The provisions of this Code are supplemental to and should be used in conjunction with, the  
SLS 143 - Code of Practice for General Principles of Food Hygiene. 
 
The annexes are an integral part of this Code. They provide guidelines for different approaches 
to the application of  the principles. The purpose of   the guidelines contained in the annexes is to 
explain and illustrate how principles in the main text of this Code may be met in practice.  
 
In revising this Code, the assistance derived from the publications of the Codex Alimentarius 
Commission (CAC) and International Dairy Federation (IDF) is gratefully acknowledged.  




