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Perhaps you've heard more than you want to hear about imitation and/or 
filled milks. The situation regarding these products is still in a state of 
flux, but a few comments might be in order. 

TYPES OF PRODUCTS 

There are two types of products currently being marketed. One is a non
dairy product or "synthetic" milk. It is prepared from a variety of ingre
dients including corn syrup solids, cane sugar, vegetable fat, sodium caseinate, 
emulsifiers, stabilizers, salt, and artificial fl avoring. "Synthetics" may be, 
and commonly are, vitamin fortified. 

The second type, usually referred to as "filled" milk is, by Minnesota law, 
also an imitation product. "Filled" milks consist of either fluid skim milk or 
reconstituted non-fat dry milk solids with added vegetable fat rather than butter
fat. 

NUTRITIVE CONTENT 

Recent analyses by the Department of Food Science and Industries indicate 
the following comparison between market milk and "synthetic" milk. It must be 
emphasized that the synthetic product is representative of one of the first 
generation of synthetics marketed. The data would not necessarily apply to the 
same product today or to other synthetics on the market. 
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Comparison of Nutrients in Market Milk and "Synthetic" Milk* 

Nutrient Market Milk
1 

"Synthetic Milk"
2 

% gm/qt gm/gal % gm/qt gm/gal 

Carbohydrate 4.9 48.00 192.00 6.8 66.00 264.00 
Fat 3.5 34.00 136.00 3.1 30.00 120.00 
Protein 3.5 34.00 136.00 0.8 7.3 29.2 
Ash 0.7 7.00 28.0 0.5 4.9 19.6 

Calcium 0.12 1.15 4.60 0.02 0. 18 0.72 
Phosphorus 0.09 0.91 3.64 0.05 0.46 1. 84 
Sodium 0.05 0.49 1. 96 0.07 0.68 2. 72 
Potassium 0.14 1.41 5.64 0.36 3.50 14.00 

Compared with market milk the_ synth~tic product was lower in protein, calcium, 
and phosphorus; and higher in carbohydrate, sodium, and potassium. However, formu
lations of "synthetics" may be varied and the nutritive value would vary accordingly. 
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"Filled" milks would have essentially the same nutritive value as regular 
market milk. The major difference is the type of fat used. 

SODIUM CASEINATE 

Sodium caseinate, the protein product used in "synthetics", is derived from 
milk. Casein is the major protein of milk. However, it is not considered to be 
a dairy product in the usual sense. Rather, as Dr. R. W. Weik of the Division 
of Food Standards and Additives of the Food and Drug Administration indicated at 
a recent conference, "It is considered a chemical, in this case a milk derivative." 
He went on to say that FDA would prefer to see the phrase "sodium caseinate, a 
milk derivative," on container labels of products which use caseinate as an 
ingredient. He added, "regardless of what label you put on sodium caseinate, 
it is still not one of those (products) specifically mentioned by the Congress 
in the Filled Milk Act and therefore products made from it are not filled milks 
in contravention of that law." 

The filled milk law prevents interstate shipment of products of the "filled 
milk" type, i.e . skim milk solids and vegetable fat products. 

1Based on the composition of fluid, whole milk in Newer Knowledge of Milk, 
3d. edition, National Dairy Council, Chicago, Illinois, 1965. 

2Based on the analysis of a simulated milk product purchased in the Minneapolis -
St. Paul market. 

*From a paper presented at Annual Dairy Industry Conference, Department of Dairy 
Science, University of Arizona, February 14, 1968. "The Challenge of Imitation 
Milk" by S. T. Coulter and P. B. Manning. 
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Filled milk products are legal in several states. As long as the products 
are sold within state boundaries there are no legal questions involved. According 
to Milk Industry Foundation data, filled milks are being sold in: Arizona, Cali 
fornia, Hawaii, Illinois, Indiana, Nevada, New Jersey, New York, Ohio, Oklahoma, 
Oregon, and South Carolina. 

A few states have no regulations regarding these products. They are: 
Alabama, Arkansas, Delaware, Georgia, Mississippi, Montana, Rhode Island, Utah, 
and Wyoming. All other states have laws prohibiting sale of "filled" products. 
Minnesota is one of these. 

LABEL REQUIREMENTS 

On "synthetic" products using caseinate, as stated by Dr. Weik, the Food 
Drug and Cosmetic Act does not, per se, contain a requirement that such pro
ducts be labeled "non-dairy product." H€ did say that he thought the "non
dairy product'' label is useful in preventing retail sale of the synthetics as 
dairy foods . Further, he indicated that the law does provide that a food 
shall be deemed misbranded if it is misleadingly labeled. 

HEARINGS UNDERWAY 

A National Federal Order Hearing was held in February 1968 to consider the 
regulation of filled milk. The Hearing was recessed without specific action. It 
is scheduled to re-open on April 23. 

Consensus of opinion at the initial Hearing indicates agreement that filled 
milk should be defined as Class I, and that plants manufacturing such products 
should be regulated. The Hearing bogged down on pricing details. Quite likely 
these details will be resolved at the next meeting. 

This is how things stand at the present time. Imitations pose problems, 
but none which cannot be met by aggressive promotion, market development, and 
increased plant efficiencies. 
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