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Division of Dockets Management 
H FA-305 
Food and Drug Administration 
5630 Fishers Lane 
Room 1061 
Rockville, MD 20852 

Re: O~P-~686 (formerly Docket Mu. OOP-~~86) 
Cheeses and- Related Cheese Produicts; 
Proposal to Permit the U-se of Ultrafiltered Milk, 
70 Fed. Rea. ‘4$0751‘ (1 OIPSfOS) ~~‘C~e~s~ ~r~oos~i”) 

Dear Sir/Madam: 

Daisy Brand, inc. (“Daisy Brand”) appreciates the o~~~u~~~ to submit 
these comments to the Foqd.and&ug Adm~nistratjon (“FDA”‘) in r@swnse to FDA’s 
proposal to amend its regu@ions.@ provide for.the use of ftuid~ u~~r~fi~tared milk (.UF”) in 
the manufacture of standardized cheeses and related cheese products. 

Daisy Brand is a family owned and operated ~~m,pany based in Garland, 
Texas, which has, since T917, produced‘ high quality sour cream ~~~#u~ts. As a 
technologically advanced campany, Daisy Brand ~ont~n~~~s~ ,e~p~or~s the use of new 
processes to improve etiiciencies and tu’make better fun~t~~n,~ng and .mare nutritious 
products. Daisy Rrand would like to make three point& in response ta the Cheese 
Proposal. 

First, Daisy Brand supports FDA’s proposal @s-of&r as it recognizes that 
ultrafiltration is an acceptabile process in the dairy industry, Qaisy Brqnd believes that 
filtration technologies have been u~ne~ssarily ?estricted in the’dairy industry and, as a 
company, has worked to ga,in ac~e~tabi~~~ of these te~h~l~~i~s to-further 
advancements in food production and, pa~i~ulariy~ in tl-rc; development of healthy 
products. Daisy Brand, theiefore, applauds FDA’s formal a~k~~wt~d 
ultrafiltration is a manufacturing ,~~ni~u~ that should be embraced and that it shouid 
be allowed in the manufacture of most st~~d~rd~~ed cheeses; 



Second, Daisy Brand beiieyes that FDA, ,in the past, h&s been inconsistent 
with respect to its approach to-the labslIng of ingredien-ts that undergo filtration. Thus, 
Daisy Brand was extremely pieased to that in the Preamble t.~ t&a Cheese 
Proposal, FDA confirmed Qhat the‘al make procedure ‘pr?v~~.~o~s of the existing 
cheese standards allow the use of milk fHration during cheese man#fa~turj~g in certain 
circumstances: 

Therefore, the aRemate mske provision of current choose 
standards allgws m~nufa~~~re~s to appropriately pruces-s the 
basic ingredihnt milk during the cheese-rn~ki~~ pro~+ss. For 
example, the. ingmdient ,mifk may undergo WI ~ddit~o~~~ step 
of ultrafiltratiqn prior !o being introduced into the-cheese, vat 
in a single w~thin~b~t~h and within-plant production iine for 
cheese making. In ess, the ~~g~ed~~t that is 
introduced in .the ch g process is milk. ~~wever, 
fluid UF milk purchased gtit in from another @ant, 
even within the satie co that is then j~~rod~~ed into 
cheese making is ~~~~id~~d .an alternate ingredient 
because. the ~~tr~f~ltration process is used s~~~y,-for the 
production of’an in nt that is s~bs~q~~~t~y used in 
cheese making. T re., in this case, ths; ingredient is 
fluid UF milk, not mitk. 70 F&d. Reg. at ~~7~4~75 

In this paragraph, FlSA formally recognizes-the-,critical ~st~n~tion between 
the two ways in which ultraIN-atian is used to process‘ milk in the manufacture of foods: 
(I) the use of an ultrafiltration proc+s as part of a singfe, integrate (~with~n-hatch and 
within-plant”) manufacturing process for ,a finished product; and, (2 
ingredient that has been sdbjected to a f&ration process and’is 
either in a powder or liquid form, and thereafter is separately “1, 
manufacturing process of ai wholly different finished product. FDA re{ognizes this 
makes a difference. 

Although Daisy Brand belieyes that requirj~ rn~nu~~ct~rers of products 
using ultrafiltered milk under the second sce$~+io out~~ed above to d@dose use of 
ultrafiltration in food labeiind by id~~t~~~n~ the ingredient as ‘~~~tra~t~r~ milk” may be 
appropriate, we agree with FDA that such disclosure is not n~cas.s~~“for products in 
which ultrafiltration is used gs pati of an ~~t~gra~ ‘~w~t~~n~b~t~h and’wit~in plant” 
manufacturing process. Daisy Band a@o believes .that this dj$t~n~tio~ should be 
applied across all categories of fqods iri which ultra~ltra~io~, and other filtration 
technologies, as discussed below, are used. 

Finatly, Daisy @and beliav@@ thet the defi~it~ona propo-ssd -by FDA do not 
properly cover all degrees of filtra,tion te~hn~togy available to: the d+y industry, and are 
inconsistent in terms of the pItim&& goai. ,There is no reason that,the~f~itration 



technologies, discussed in the ~r~~rnbl~ other than u~tra~~trati~n should be excluded 
from these provisions, provided the finish,ed product has the physical, chemical and 
functional properties required of .the standardized term. .This is consistent with FDA’s 
own pronouncements on this issue for t&a past decade: 

FDA be!ieveq that the food standards should provide fos #exibiEty in 
manufacturing proc ures. and ingredients, prov d the+& the basic nature 
and essentia! ~hara~teris~j~ of the food ar%! pmserved. 70 Fed. Reg. at 
60756. 

FDA believe? that man~f~tures of standardjz~d foods s~,~u~d have the 
ability to make use,of.advances in food te~~~~#o~~~ provoked the basic 
nature of the food remains-the same. 60 Fed. Reg. 674~~, 67499 {Dec. 
29, 1995) 

In contrast to its own stated ‘goals here and earjiar with respect to 
standards of identity in genera& FDA is stow doing exactly the opposite by proposing 
overly restrictive language. I FDA: recognizes that various f~lt~~t~n, te~~~o~og~es are 
acceptable in the cheese industry, ,and tljat the critical is,sue & tied to the finished 
product. Rather than adopt a rule that embraces these ladings, it prapuses one that is 
confining. FDA should me& its ~~~ted.a~rn - “ftexibiiity” -- by ~oade~~~g 21 C.F.R. 
$133.3(a), (b), (9 and (g) to. en~ompass,,a~i, f~Jtr~ion steps, provided the finished product 
meets the “essential charadteristiGs of the food”. 

Daisy Brand welcomes the benefits that tecbno~~gy, research and 
innovation bring to product functi~~a~jty, con.sutier value, the dairy ~n~u~t~ and our 
society. Regulations that facilitate ‘investment in research and the resulting innovations 
that create investment in new faMties,- processes and t~~~~~~g~~.b~~~~ our milk 
producers, processors, their ultitiate customers and the-larger society we all serve. 

Daisy Brand values,the o~~o~un~~ ta,subrnit thsse 6~rnm~~ts. Daisy 
Brand appreciates FDA’s pfopos$ to allow the use of ~ultra~~t~~t~on in standardized 
cheeses and related cheese products, and recommends that FDA adopt the 
suggestions set forth by Daisy Brand above. 
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