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Department of Food & Agriculture
Milk Pooling Branch
CLASSIFICATION OF DAIRY PRODUCTS

- Classification
Product Description ’ 1 > 3 a T

—

S ——
|Acidified Buttermilk
Acidified Half-and-Half
Acidified Half-an’d-Halff Dressing
Bakers Cheese
Butter
Buttermilk
Cheese, other than Cottage Cheese
Clotted Cream
Condensed and Sweetened Condensed:

Milk
Lowfat milk
Skim Milk
Cottage Cheese:
Lowfat
Nonfat
Creamed
_ Partially Creamed
Uncreamed
Acidified or Directly Set
Cream:
Light
Coffee
Table
Whipping
- Acidified
Cream Dressing:

®

®
@ |
)

(d)

@

(d)
L
(d)
(d)

Sour .
Acidified Sour
Creamed Cottage Cheese Spread o b ow 0
Dry Buttermilk : X

Dry Modified Whey , L ‘ : e x
Dry Whey (from Cottage Cheese) X
Dry Whey (from Hard Cheese) ' Eapw 1 8
Dry Whole Milk and Nonfat Dry Milk X
Egg Nog and"Ligr}_tEfggtlog S o , o ox b ’
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Department of Food & Agriculture
Milk Pooling Branch

CLASSIFICATION OF DAIRY PRODUCTS

Product Description

Classification

2 3 4a

4b

Evaporated and Sweetened Evaporated:

Milk

e e

Lowfat Milk

Skim Milk

(e) ®

Cream

[Fiuid Milk (Homo, Reduced-fat, Light, Fat-free):

Acidophilus

‘Concentrated

Filled

Flavored

High Nutrient

Imitation ‘

Lactobacillus Acidophilus Culture added
Lactose Reduced o

Modified

s Psc ] | x x> x]x]|x

Fromage Frais (Soft Fresh Cheese):

Lowfat

~ Nonfat

Frozen Dairy Dessert:

Lowfat

Nonfat

Lowfat Mix

Frozen Yogurt:

Mix

Lowfat

- Nonfat

Half-and-Half

Hoop Cheese: .

Ice Cream and Ice Milk:

Mix

Diabetic

- Dietetic

Imitation

Nonfat

Kefir and Fruit Kefir

Light Dairy Dessert

Light Sour Cream (Sour Half-and-Half

- [Milk Drink
h/mk Drink Mix
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Department of Food & Agriculture
Milk Pooling Branch
CLASSIFICATION OF DAIRY PRODUCTS

e Classification
Product Description 1 2 | 3 1 b
lQuiescently Frozen Confections ; ‘ : T b '
Sherbet X
Sour Cream o L . B ()
Sour Half-and-Half Dressing X
UHT and Ultrapasteurized Milk Products: i "f e
Cream X (c)
" Dairy Spread X (c)
Egg Nog X (c)
Flavored Cream ’ x (c)
Flavored Drink X (c)
FluidMik a4 = (b) T ©
Fluid Flavored Milk X (b) (c)
Fluid Lowfat Milk IR BT e e
Fluid Flavored Lowfat Milk X (b) (c)
Fluid Nonfat Milk 0 e T e
Fluid Flavored Nonfat Milk X (b) (c)
Half-and-Half , v X . (b) 1 (©
Half-and-Half (ultrapasteurized & hermetically sealed) X (c)
Milk Drink Mix ' 1 ox (b)) {o)
Sour Cream X (c)
Sour Flavored Half-and-Half : , ‘ ' X : (c) 1
Whipped Cream (Cream Topping) X
[Whipped Nonfat Yogurt Topping \ i fox |
Yogurt:
Bulky. Flavored x | [ (d)
Lowfit X ‘i» __(d) -J
Nonfat , ‘ ‘ , . ’ ool by T
Yogurt Drink
Lowfat . : : . bl o x| Lo
Nonfat X (d)
Yogurt Sherbet ' : : o Cox ol @
Notes:

(a) Class 2 if packaged in pre-sterilized containers to meet out-of-state requirements and sold out-of-state.
(b) Class 2 if UHT and sold for use outside of California, but within the 48 contiguous states.

(c) UHT and Ultrapasteurized products are Class 4a if sold for use outside of the 48 contiguous states.

(d) Class 4a if sold for use outside the boundaries of the United States.

(e) When utilized in bulk by handlers, these products are assigned to the classification of ultimate usage.

(f) Class 4a when supplied to consumers.
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