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GB 19646–2010 

National Food Safety Standard 

Cream, Butter and Anhydrous Milkfat 
 

1 Scope 

This standard is applicable to cream, butter and anhydrous milkfat. 

2 Normative References 

The articles contained in the following documents have become this Standard when they 

are quoted herein. For the dated documents so quoted, all the modifications (including all 

corrections) or revisions made thereafter shall not be applicable to this Standard. For the 

undated documents so quoted, the latest editions shall be applicable to this Standard. 

3 Terms and definitions 

3.1  Cream 

The products with milk fat content of 10.0% to 80.0%, which is made from milk 

fat-containing part separated from milk, with or without addition of other ingredients, food 

additives and nutrient fortifier. 

3.2  Butter 

The products with milk fat content of not less than 80.0%, which is made from milk and (or) 

cream (fermented or non-fermented), with or without addition of other ingredients, food 

additives and nutrient fortifier. 

3.3  Anhydrous Milk Fat 

The products with milk fat content of not less than 99.8%, which is made from milk and (or) 

butter and cream(fermented or non-fermented) , with or without addition of other 

ingredients, food additives and nutrient fortifier. 
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