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JOINT FAO/WHO FOOD STANDARDS PROGRAMME 

FAO/WHO REGIONAL COORDINATING COMMITTEE FOR EUROPE 

Twenty-eighth Session  

Batumi, Georgia, 25-28 September 2012 

PROPOSED DRAFT CODEX REGIONAL STANDARD FOR AYRAN 

(At Step 3) 

 

The Codex Alimentarius Commission at its 33
rd

 Session (Geneva, Switzerland,  

5
th
 – 9

th
 July 2010) agreed to encourage relevant coordinating committees (i.e. CCNEA and CCEURO) to 

consider the development of regional standards for ayran and doogh. At its 27
th
 session (Warsaw, Poland, 5

th
 

to 8
th
 October 2010) The CCEURO Committee had decided to start new work on the development of the 

Regional Standard for Ayran. The CCEURO further agreed that subject to approval by the 34
th
 Session of the 

Commission (Geneva, Switzerland, 4
th
 – 9

th
 July 2011), an electronic working group led by Turkey, and 

working in English, would be established with the mandate of developing a Proposed Draft Regional 

Standard for Ayran for comments at Step 3 and consideration at the next CCEURO session (Batumi, 

Georgia, 25
th
 – 28

th
 September 2012).  

The Proposed Draft Codex Regional Standard for Ayran had been developed through  

a participatory process that was coordinated by the Codex Contact Point for Turkey. The draft document had 

been circulated to the Electronic Working Group members for two rounds of consultation and a revised 

document had been prepared to take into consideration these comments. In view of the submitted comments 

and the need for further detailed discussion, Turkey had decided to convene a physical meeting of the 

Working Group on Ayran. The CCEURO Physical Working Group on Ayran was held on 29
th
-31

st
 May 

2012, in Istanbul/Turkey. 

The Proposed Draft Regional Standard for Ayran, prepared by the CCEURO Physical Working Group on 

Ayran, is circulated for comments. Governments and international organizations wishing to provide 

comments should do so in writing preferably by email, to the Secretariat, Codex Alimentarius Commission, 

Joint FAO/WHO Food Standards Programme, Viale delle Terme di Caracalla 00153, Rome, Italy,  Fax: + 39 

06 57054593, Email: codex@fao.org with a copy to the Codex Contact Point for Poland, Ms. Marzena 

CHACINSKA, Head of International Co-operation Department, Agricultural and Food Quality Inspection, 

30 Wspolna Str., 00-930 Warsaw, Poland, Fax: +48 22 6232997, Email: kodeks@ijhars.gov.pl,  and to the 

Codex Contact Point for Turkey Mr.Prof.Dr.Irfan EROL, General Director of the General Directorate of 

Food and Control, Ministry of Food, Agriculture and Livestock, Eskisehir Yolu 9. Km Lodumlu Ankara, 

Turkey, Fax: +90 312 258 77 60, Email: kodeks@tarim.gov.tr  before 1 August 2012.  
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REPORT 

OF THE FAO/WHO COORDINATING COMMITTEE FOR EUROPE (CCEURO) 

PHYSICAL WORKING GROUP ON AYRAN 

ISTANBUL (TURKEY), 29
th

 – 31
st
 May 2012 

INTRODUCTION 

1. The CCEURO Physical Working Group on Ayran met in Istanbul (Turkey) from 29
th
 to 31

st
 May 

2012 at the kind invitation from the Government of the Republic of Turkey. The meeting was 

chaired by Mr. Ahmet Kavak, Deputy of the General Directorate of Food and Control in the Ministry 

of Food, Agriculture and Livestock. The Working Group meeting was attended by 45 participants. 

The full list of participants is given in Annex I. 

OPENING SESSION 

2. Mr Vedat Mirmahmutoğulları, Undersecretary in the Ministry of Food, Agriculture and Livestock of 

the Republic of Turkey officially opened the meeting. In his remarks, Mr Mirmahmutoğulları 

welcomed the participants and thanked them for engaging in the development of a Regional Standard 

for Ayran which is a very important commodity with a significant volume of production and trade 

and a long-standing history. He further stressed the great benefits of Ayran for human health. He 

insisted on the fact that Ayran should not be subjected to heat treatment after production as this 

process would destroy the active microorganisms that are vital for the beneficial effect of the product 

on consumers’ health. Mr Murat Yörük from the Union of Dairy, Beef, Food Industrialists Producers 

of Turkey and Mr Ismail Mert from Package, Milk and Milk-products Association also addressed the 

meeting. 

 

3. Mrs Awilo Ochieng Pernet, Vice-Chairperson of the Codex Alimentarius Commission also 

welcomed the participants and expressed her sincere gratitude and appreciation to the Government of 

the Republic of Turkey for the very valuable contribution towards the important food standard-

setting work of the Codex Alimentarius. Indeed, by hosting this first meeting of the CCEURO 

Physical Working Group on the Development of a Draft Regional Standard for Ayran in Istanbul, the 

Government of the Republic of Turkey had illustrated in a very clear manner, Turkey’s commitment 

towards supporting the global efforts undertaken by Codex i.e. to develop food standards in order to 

protect the health of consumers and ensure fair practices in the food trade.  

 

4. Mr Krzysztof Kwiatek, Chairperson of the CCEURO also addressed the meeting and expressed the 

wish that the development of the Regional Standard for Ayran will contribute to the broader 

production and consumption of these products in the Region. He recalled the background of the 

development of this Draft and also recalled that the proposal to develop  

a Standard for Ayran had been made for the first time by Turkey in 2010 at the 9
th
 session of the 

CCMMP (Auckland, New Zealand, 1
st
 to 5

th
 February 2010). Following the decision taken by the 

33
rd

 session of the Codex Alimentarius Commission (Geneva, Switzerland, 5
th
 – 9

th
 July 2010) 

requesting the CCEURO to develop a regional standard, the CCEURO had decided at its 27
th
 session 

(Warsaw, Poland, 5
th
 to 8

th
 October 2010) to start new work on the development of a Regional 

Standard for Ayran. The CCEURO further agreed that subject to approval by the 34
th
 Session of the 

Commission (Geneva, Switzerland, 4
th
 – 9

th
 July 2011), an electronic working group led by Turkey, 

and working in English, would be established with the mandate of developing a Proposed Draft 

Regional Standard for Ayran for comments at Step 3 and consideration at the next CCEURO session 

(Batumi, Georgia, 25
th
 – 29

th
 September 2012). The Committee also decided that if necessary and 

feasible, a physical working group chaired by Turkey would also be held with the same mandate.  
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PROPOSED DRAFT CODEX REGIONAL STANDARD FOR AYRAN 

5. The Chairperson introduced the Proposed Draft Codex Regional Standard for Ayran and expressed 

his appreciation to the Electronic Working Group for preparing this document. The Proposed Draft 

Codex Regional Standard for Ayran had been developed through a participatory process that was 

coordinated by the Codex Contact Point for Turkey. The draft document had been circulated to the 

Electronic Working Group members for two rounds of consultation and a revised document had been 

prepared to take into consideration these comments including the inputs provided by the milk 

industry. In view of the submitted comments and the need for further detailed discussion, Turkey had 

decided to convene a physical meeting of the Working Group on Ayran. 

6. The Working Group considered the Draft document that had been circulated to all participants prior 

to the meeting of the PWG and decided as follows: 

SCOPE 

7. A proposal was made to include the terms “for further processing” after the words “for direct 

consumption” to bring it in line with the scope of the Codex Standard for Fermented Milks (CODEX 

STAN 243-2003) and indeed all other Codex milk product standards. After a substantive debate and 

the clarification that the words “for further processing” aim to cover cases where ayran is used as a 

food ingredient and do not have any implications in regard to the issue of heat treatment after 

fermentation, the Working Group agreed to this inclusion and amended the draft so that the text 

reads “This standard applies to ayran for direct consumption or for further processing in conformity 

with the definitions in Section 2 of this Standard”. 

DESCRIPTION 

8. The Working Group considered whether the Draft should refer to a fermented milk product as stated 

in the draft document or to a composite milk product. After some discussion, it was decided to keep 

both concepts and to refer to the Codex Standard on the Use of Dairy Terms as regards “composite 

milk product”.  

9. For the sake of clarity, the Working Group decided to split the description in two sub paragraphs that 

refer to two different methods of ayran production in view of the fact that the product characteristics 

and composition are the same in the final product although two different processes might be applied. 

10. The view was expressed by one observer that the second method of manufacture may not be in 

conformity with the Codex Standard for Fermented Milks (CODEX STAN 243-2003) because the 

raw material being fermented is diluted milk and not milk.  

11. One delegation expressed the view that the wording “with or without compositional modification” in 

Section 2.1 of the Codex Standard for Fermented Milks covers this problem.  

12. The Working Group decided to amend the second paragraph regarding the other  microorganisms so 

that it  reads now as follows: These starter microorganisms shall be viable, active and abundant in 

the product to the date of minimum durability. Other microorganisms than those constituting the 

specific starter culture(s) specified above may also be added. 

13.  One observer noted that from information that they had received in some CCEURO countries ayran 

was manufactured using the starter cultures specified in section 2.1 of the Codex Standard for 

Fermented Milks from alternate culture yogurt. The working group decided not to include the 

provisions for these cultures in the draft. 

 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

14. In Section 3.1 Raw Materials, in order to reflect the process and technology of production of ayran, 

the WG decided to delete and since one can either use milk or yoghurt and not both. So the amended 

text is as follows:  

  Milk or yoghurt 

15. Concerning Section 3.2 Permitted Ingredients one observer noted that the list of dairy ingredients 

named were only examples and did not constitute a closed list. 
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16. In Section 3.3 Composition, the Working Group discussed the requirement for the minimum 

percentage of milk protein having regard to the min. percentage of 2.7% required for fermented 

milks as per Section 3.3. Composition (Codex STAN 243-2003). However, the Working Group 

noted that the required 2% will depend on how much yoghurt is in the ayran. Furthermore, the 

minimum 10
6  

cfu/g specified in the draft could be questioned by some members of the Region as 

being too low. After some discussion, the Working Group decided to keep the text as proposed with 

no amendments. 

FOOD ADDITIVES, CONTAMINANTS, HYGIENE 

17. As regards the above-mentioned sections, there were no comments or amendments proposed. 

PACKAGING AND STORAGE 

18. There was a proposal to delete this Section to be consistent with other Codex standards on milk and 

milk products as the provisions could be regarded as being encompassed already within the 

provisions of Section 5: Contaminants and Section 6: Hygiene above. However, the Working Group 

decided to retain the section as drafted. 

LABELLING 

19. In Section 8.2 Declaration of Fat Content, the Working Group decided to delete the term “whole fat” 

for ayran with a minimum of 1.8% m/m as it could be misleading and to simply refer to it as ayran. 

METHODS OF ANALYSIS AND SAMPLING 

20. There were no comments. 

CONCLUSION 

21. The Chairperson thanked the Working Group for the very constructive attitude and good 

contributions that enabled the achievement of a good document based on consensus. He also thanked 

the CCEURO Chairperson for his participation in the work of the Working Group. The CCEURO 

Chairperson took the floor and extended his appreciation to the participants for the work done. He 

further stated that the Working Group had made considerable progress and he hoped that it would 

enable CCEURO to finalise the development of the Regional Standard for Ayran expeditiously.  

22. The revised Proposed Draft Codex Regional Standard for Ayran is appended to the present report as 

Annex II. 
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Annex I  

LIST OF PARTICIPANTS 

 

CHAIRPERSON 

Mr.Ahmet KAVAK 

Deputy of General Director 

Ministry of Food, Agriculture and Livestock, General Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone:0090 312 2587612 

Fax:0090 312 2587691 

Email:ahmet.kavak@tarim.gov.tr 

 

AZERBAIJAN 

Mr.Akif Karimov 

Department head 

Azerbaijan Standards Institute 

Keshla settle.,  Davud  Aslan 2 , Baku , Azerbaijan 

Phone:+994 12   566 71 06 

Fax:+99412  567 11 06 

Email:az_standartlar_institutu@mail.ru 

 

Ms.Magdalena KOWALSKA 

Main Expert in the International Co-operation Department 

Codex Contact Point For Poland  

Agricultural And Food Quality Inspection 

30, Wspolna Str., 00-930 Warsaw, Poland 

Phone:+48 22 623 29 04 

Fax:+48 22 623 29 97 

Email:mkowalska@ijhars.gov.pl 

 

EUROPEAN UNION 

Dr Jérôme LEPEINTRE 

Deputy Head of Unit 

European Commission 

Rue Froissart 101, 1049 Brussels 

Phone:+32 2 299 37 01 

Fax: +32 2 299 85 66 

Email: jerome.lepeintre@ec.europa.eu 

 

SWITZERLAND 

Mrs. AWILO OCHIENG PERNET 

Vice-Chairperson, Codex Alimentarius Commission 

Swiss Federal Office Of Public Health 

P.O. Box, Ch-3003 Bern Switzerland 

Phone:+41 -31 322 00 41 

Fax:+41-31 322 11 41 

Email:awilo.ochieng@bag.admin.ch 

 

ITALY 

Mr. Ciro IMPAGNATIELLO 

Italian Codex Commıttee 

Ministry of Agricultural Food And Forestry Policies 

Via XX Settembre, 20/00187 Rome – Italy 

Phone:+39 0646656046 

Fax:+39 064880273 

Email:c.impagnatiello@mpaaf.gov.it 

 

TURKEY 

Mr. Selman AYAZ 

Head of Department 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone:0090 312 2587713 

Fax:0090 312 2587760 

Email:selman.ayaz@tarim.gov.tr 

 

POLAND 

Prof.Krzysztof KWIATEK 

Head of Department of Hygiene of Animal 

Feedingstuffs 

Chair of the FAO/WHO Coordinating Committee for 

Europe 

The National Veterinary Research Institute  

57, Partyzantow Avenue, 24-100 Pulawy, Poland 

Phone:+48 81 889 30 82 

Fax: +48 81 886 25 95 

Email: kwiatekk@piwet.pulawy.pl 

 

Mr.İlhami ŞAHİN 

Engineer 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone:0090 312 2587757 

Fax:0090 312 2587760 

Email:ilhami.sahin@tarim.gov.tr 

 

Ms.Marzena CHACINSKA 

Head of the 

International Co-operation Department 

Codex Contact Point For Poland 

Agricultural And Food Quality Inspection 

30, Wspolna Str., 00-930 Warsaw, Poland 

Phone:+48 22 623 29 02 

Fax:+48 22 623 29 97 

Email: mchacinska@ijhars.gov.pl 

Ms.R. Özlem ERALP 

Engineer 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone:0090 312 2587756 

Fax:0090 312 2587760 

Email:ozlem.eralp@tarim.gov.tr 
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Mr.Dursun KODAZ 

Engineer 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone:0090 312 2587755 

Fax:0090 312 2587760 

Email:dursun.kodaz@tarim.gov.tr 

 

Mrs.Melek US 

Secretary General 

Türkiye Süt, Et, Gıda Sanayicileri ve Üreticileri Birliği 

(SETBİR) 

Mustafa Kemal Mahallesi 2125.sok.  No:6 A-Blok Daire:8 

Eskişehir Yolu – Ankara   

Phone:0090 312 4284774-75 

Fax:0090 312 4284746 

Email:melekus@setbir.org.tr 

Asst. Prof.Dr.Nurcan KOCA 

Assistant Professor 

Ege University, Engineering Faculty, Food 

Engineering Department 

Bornova 35100, İzmir 

Phone:0090 232  3113029 

Fax: 0090 232 3427592 

Email: nurcan.koca@ege.edu.tr 

 

Mr.Murat Yörük 

President 

Türkiye Süt, Et, Gıda Sanayicileri ve Üreticileri Birliği 

(SETBİR) 

Mustafa Kemal Mahallesi 2125.sok.  No:6 A-Blok Daire:8 

Eskişehir Yolu – Ankara   

Phone:0090 312 4284774-75 

Fax:0090 312 4284746 

Email: murat.yoruk@yorsan.com.tr 

Prof. Emrullah SAĞUN 

Professor 

Yüzüncü Yıl Üniversitesi Veteriner Fakültesi  Kampüs 

– VAN 

Phone: 0532 420 66 10 

Email: esagun@yyu.edu.tr 

 

Prof. Dr. Emel Sezgin 

President of Science Board 

SETBİR 

Mustafa Kemal Mahallesi 2125.sok.  No:6 A-Blok Daire:8 

Eskişehir Yolu – Ankara   

Phone:0090312  4284774 

Fax:0090312  4284746 

emel.sezgin@agri.ankara.edu.tr 

 

Mr.Murat ARAT 

Chief R&D And Technogy Offıcer 

Sütaş Daıry Co . Inc 

Uluabat Koyu 16700   Karacabey/Bursa 

Phone:0090 224 688 52 62 

Fax: 0090 224  688 52 66 

Email: muratar@sutas.com.tr 

 

Mrs.Gülay ÖZCAN 

Chairman consultant 

Sütaş Group 

Merdivenköy sokak No: 1 K.Bakkalköy- Istanbul 

Phone:+90  216 572 30 50 

Fax:+90 216 5775305 

Email:gozcan@sutas.com.tr 

Mr.Adnan ÇAVUŞ 

Corporate Affairs Director 

Asud / Tgdf Representatıve 

Cumhuriyet Cad Acarlar İş Merkezi D Blok No14 

Kavacık Beykoz/İstanbul 

Phone:0090 216  538 99 19 

Fax:0090 216 425 56 95 

Email: adnan.cavus@danone.com 

pelin.katircioglu@danone.com 

 

TURKISH OBSERVERS 

Mrs. Yasemin ATAYETER 

Engineer 

The Ministry of Food, Agriculture and Livestock 

The General Directorate of Food and Control 

The Department of Food Control and Laboratories 

Eskişehir Yolu 9.Km. Lodumlu/Çankaya/Ankara 

Phone:+90 312  258 77 72                 

Fax:+90 312 258 77 99 

Email:yasemin.atayeter@tarim.gov.tr 

 

Prof.Dr.Nevzat ARTIK 

Consultant 

ASÜD - Ankara University- Food engineering 

Ceyhun Atıf Kansu Cad. 1386. Sokak Nu:8/4 06520 

Balgat/ANKARA 

Phone: 0090 312  284 92 53 

Fax:0090 312 284 92 58 

Email: artik@ankara.edu..tr 

Mr. Halil APAYDIN 

Engineer 

The Ministry of Food, Agriculture and Livestock 

The General Directorate of Food and Control 

Eskişehir Yolu 9.Km. Lodumlu/Ankara 

Phone:+90 312  258 77 25                 

Email:halil.apaydin@tarim.gov.tr 
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Mrs. Handegül AYTUNA YALÇIN 

Food Engineer, MSc. 

Istanbul Provincial Directorate of Food, Agriculture 

and Stock Raising 

Bağdat Cad. No:307-309 Erenköy-Kadıköy/İstanbul 

Phone:0216 468 21 00/ 2139 

Fax:0216 355 37 15 

Email:aytunaha@gmail.com 

Mrs.Damla TEKİN 

Regulatory Affairs Executive 

Danone Tikvesli Gıda ve Icecek San. Ve Tic. A.S. 

Cumhuriyet. Cad. Acarlar İş Merkezi D Blok N0:20  

Kavacık, Beykoz-İstanbul 

Phone:0090 216  538 98 96 

Fax:0090 216 425 56 95 

Email:Damla.tekin@danone.com.tr 

 

Mrs.Nuran ÇAKIROĞLU  

Agriculture Engineer, MSc. 

Istanbul Provincial Directorate of Food, Agriculture 

and Stock Raising 

Bağdat Cad. No:307-309 Erenköy-Kadıköy/İstanbul 

Phone:0216 468 21 00/ 2119 

Fax:0216 355 37 15 

Email: cakiroglunuran@gmail.com 

 

Mrs.Başak TUTUCU 

RESEARCH AND DEVELOPMENT SUPERVISOR 

PINAR DAIRY INC. 

KEMALPAŞA ASFALTI NO: 1 PINARBAŞI, İZMİR 

Phone:0090  232 436 15 15 – 385 ext. 

Fax: 0090 232 436 20 40 

Email: basak.tutucu@pinarsut.com.tr 

 

Mr.Ümit METE  

Sales Manager 

Danisco Dış Tic. Ltd. Şti. 

Büyükdere Cad. Özsezen İş Mrkz. A Blok No: 122 

Kat. 11 Esentepe İstanbul  

Phone: 0090 212  340 77 68 

Fax: 0090 212  340 77 30 

Email:  Umit.mete@danisco.com   

 

Mrs.Elif Yücel 

Food Engineer 

Türkiye Süt, Et, Gıda Sanayicileri ve Üreticileri Birliği 

(SETBİR) 

Mustafa Kemal Mahallesi 2125.sok.  No:6 A-Blok Daire:8 

Eskişehir Yolu – Ankara   

Phone: 0090 312 4284774-75 

Fax:0090 312 4284746 

Email:elifyucel@setbir.org.tr 

 

Ms.Aybala AKBABA  

Quality Manager 

Pınar Dairy 

Zeytinogu Bulvarı /Organize Sanayi Bölgesi/Eskişehir 

Phone:0090 222 236 08 89 

Fax: 0090 222 236 08 90 

Email:Aybala.sezgin@pinarsut.com.tr 

 

Mrs. Feyza Başak Coşkun 

Food Engineer 

Türkiye Süt, Et, Gıda Sanayicileri ve Üreticileri Birliği 

(SETBİR) 

Mustafa Kemal Mahallesi 2125.sok.  No:6 A-Blok Daire:8 

Eskişehir Yolu – Ankara   

Phone:0090 312 4284774-75 

Fax:0090 312 4284746 

Email: feyzabasakcoskun@setbir.org.tr 

 

Mr.İsmail MERT 

Consultant 

ASÜD 

Ceyhun Atıf Kansu Cad. 1386. Sokak Nu:8/4 06520 

Balgat/ANKARA 

Phone:0090 312 284 92 53 

Fax:0090 312 284 92 58 

Email: mert48@gmail.com 

 

Mrs. Gülşen ÖZTÜRK 

R-D Manager 

Eker Süt Ürünleri Gıda San. Tic. A.Ş. 

Cumhuriyet Mah. Üçkurnalı Küme evleri No:37 

Tatkavaklı Musafakemalpaşa/BURSA 

Phone:0090 224 613 01 00 

Fax:0090 224 451 27 30 

Email:gulsenkilic@eker.com.tr 

 

Mr.Ufuk BAĞCI 

Food Engineer 

The Ministry of Food, Agriculture and Livestock 

General Directorate of European Union and External 

Relations 

Phone:0090 312 2873360-2220 

Fax:0090 312 287 94 68 

Email: ufukbagci@gmail.com 

 

INTERNATIONAL NON - GOVERNMENTAL 

ORGANIZATIONS  

INTERNATIONAL DAIRY FEDERATION 

Dr. Joerg RIEKE 

Managing Director - Miclindustrie – Verband e.V 

Jagerstrasse 51 D – 10117 Berlin, Germany 

Phone: +49 30 4030445923 

Fax: +49 30403044555 

Email: mieke@milchindustie.de 
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Mr. Michael HICKEY 

Irish National Committee of IDF 

Derryreigh, Creggane, Charleville Co. Cork,  

Ireland 

Phone: +353 638 9392 

Email: mfhickey@oceanfree.net 

 

TURKISH SECRETARIAT 

Ms.Nilüfer ALTUNBAŞ 

Engineer 

Codex Contact Point secretariat for Turkey 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone:0090 312 2587755 

Fax:0090 312 2587760 

Email:nilufer.altunbas@tarim.gov.tr 

kodeks@tarim.gov.tr 

 

INTERNATIONAL PROBIOTICS 

ASSOCIATION 

Ms. Carine LAMBERT 

Advisor – YLFA 

International Probiotics Association 

Zentralstrasse 64 Zurich, 8003 Switzerland 

Phone: +41 788 683 617 

 

Ms. Özgen Canan OTO 

Engineer 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone: +90 312 258 77 51 

Fax:0090 312 2587760 

Email: cananoto@gmail.com 

 

Mr. Ioannis MISOPOULOS 

Director General 

International Probiotics Association 

Zentralstrasse 64 Zurich,  

8003 Switzerland 

Phone: +41 788 683 617 

Mrs. Nihal Ayşe MORTEPE 

Engineer 

Ministry of Food, Agriculture and Livestock, General 

Directorate of Food and Control 

Eskişehir Yolu 9 Km. Lodumlu/ANKARA 

Phone: +90 312 258 77 51 

Fax:0090 312 2587760 

Email:  nihal.mortepe@tarim.gov.tr 

 

Mr. George PARASKEVAKOS 

President 

International Probiotics Association 

Zentralstrasse 64 Zurich,  

8003 Switzerland 

Phone: +41 788 683 617 
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Annex II 

PROPOSED DRAFT CODEX REGIONAL STANDARD FOR AYRAN 

(At Step 3) 

1. SCOPE  

This standard applies to Ayran for direct consumption or for further processing in conformity with the 

definitions in Section 2 of this Standard. This Standard should be read in conjunction with the Codex 

Standard for Fermented Milks (CODEX STAN 243-2003).  

2. DESCRIPTION  

Ayran is a fermented milk product as defined in Codex Standard for fermented milks CODEX STAN 243-

2003) and composite milk product as defined in Section 2.3 of the General Standard for the Use of Dairy 

Terms (CODEX STAN 206-1999) obtained by:  

(a)  mixing yogurt as defined in Section 2.1 and Section 3.3 of the Standard for Fermented Milks (CODEX 

STAN 243-2003) with water or 

(b) fermentation of milk  with adjusted dry matter content by adding water prior to fermentation with or 

without compositional modification as limited by the provision in Section 3.3, by the action of symbiotic 

cultures of Streptococcus thermophilus and Lactobacillus delbrueckii subsp. bulgaricus which give an end-

product of similar physical, chemical and organoleptic characteristics as the product defined under (a) 

above. 

These starter microorganisms shall be viable, active and abundant in the product to the date of minimum 

durability. Other microorganisms than those constituting the specific starter culture(s) specified above may 

also be added. 

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS  

3.1 RAW MATERIALS 

 Milk or yoghurt 

 Potable water. 

3.2   PERMITTED INGREDIENTS 

 Starter culture of harmless microorganisms including those specified in section 2; 

 Sodium chloride, in accordance with the Codex Standard for Food Grade Salt (CODEX STAN 

150-1985) 

 Dairy ingredients such as milk proteins, milk powder, cream, butter fat, butter milk, whey powder  

 Other microorganisms than those constituting the specific starter culture(s) specified  

in section 2 may be added. 
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3.3 COMPOSITION 

Milk Protein 
(a)

   

(% m/m) 

Titrable acidity, 

expressed as % 

lactic acid  

(% m/m) 

Sum of microorganisms 

constituting  

the starter culture 

defined in section 2 

(cfu/g, in total) 

Labelled microorganisms 
(b) 

(cfu/g, total) 

 

min 2 min  0.5 

max. 1 

min 10
6
 min 10

6 

 

(a) Protein content is 6.38 multiplied by the total Kjeldahl nitrogen determined. 

(b) Applies where a content claim is made in the labelling that refers to the presence of a specific 

microorganism (other than those specified in section 2 for the product concerned) that has been added as a 

supplement to the specific starter culture. 

Compliance with the microbiological criteria specified above is to be verified through analytical testing of 

the product through to “the date of minimum durability” after the product has been stored under the storage 

conditions specified in the labelling.  

The salt content is max 1% (m/m). 

Ayran should not be heat treated after fermentation. 

4. FOOD ADDITIVES 

Additives should not be used.  

5. CONTAMINANTS 

The products covered by this Standard shall comply with the Maximum Levels for contaminants that are 

specified for the product in the Codex General Standard for Contaminants and Toxins in Food and Feed 

(CODEX STAN 193-1995). 

The milk used in the manufacture of the products covered by this Standard shall comply with the 

Maximum Levels for contaminants and toxins specified for milk by the Codex General Standard for 

Contaminants and Toxins in Food and Feed (CODEX STAN 193-1995) and with the maximum residue 

limits for veterinary drugs and pesticides established for milk by the CAC. 

6. HYGIENE 
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It is recommended that the products covered by the provisions of this standard be prepared and handled in 

accordance with the appropriate sections of the Recommended International Code  

of Practice – General Principles of Food Hygiene (CAC/RCP 1-1969), the Code of Hygienic Practice for 

Milk and Milk Products (CAC/RCP 57-2004) and other relevant Codex texts such as Codes of Hygienic 

Practice and Codes of Practice. The products should comply with any microbiological criteria established 

in accordance with the Principles for the Establishment and Application of Microbiological Criteria for 

Foods (CAC/GL 21-1997).  

7. PACKAGING AND STORAGE 

7.1 The product shall be packed in containers which ensure the hygienic quality and the other qualities of 

the food. 

7.2 The product shall be stored under refrigerated conditions. 

8. LABELLING 

In addition to the provisions of the Codex General Standard for the Labelling of Prepackaged Foods 

(CODEX STAN 1-1985) and the Codex General Standard for the Use of Dairy Terms (CODEX STAN 

206-1999), the following specific provisions apply:  

8.1 NAME OF THE FOOD  

8.1.1 The name of the food shall be Ayran. 

8.1.2 The names covered by this Standard may be used in the designation, on the label,  

in commercial documents and advertising of other foods, provided that it is used as an ingredient and that 

the characteristics of the ingredient are maintained to a relevant degree in order not to mislead the 

consumer.  

8.2 DECLARATION OF FAT CONTENT  

If the consumer would be misled by the omission, the milk fat content shall be declared in  

a manner acceptable in the country of sale to the final consumer, either as (i) a percentage of mass or 

volume, or (ii) in grams per serving as qualified in the label, provided that the number of servings is stated.  

The milk fat content of Ayran should comply with the following provisions and shall be declared on 

package as defined in this section: 

ayran (% m/m) min. 1,8 

low fat ayran     (% m/m) min. 0,8 and less than 1.2 

non fat ayran    (% m/m) less than 0,5  

%..... fat ayran  (% m/m) 
indication of the value when not covered by previous 

cases 
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8.3 LABELLING OF NON-RETAIL CONTAINERS  

Information required in Section 8 of this Standard and Sections 4.1 to 4.8 of the Codex General Standard 

for the Labelling of Pre-packaged Foods, and, if necessary, storage instructions, shall be given either on the 

container or in accompanying documents, except that the name of the product,  

lot identification, and the name and address of the manufacturer or packer, shall appear on the container. 

However, lot identification and the name and address of the manufacturer or packager may be replaced by 

an identification mark, provided that such mark is clearly identifiable with the accompanying documents.  

9. METHODS OF ANALYSIS AND SAMPLING 

See CODEX STAN 234-1999.  

 

 


