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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out through
ISO technical committees. Each member body interested in a subject for which a technical committee has
been established has the right to be represented on that committee. International organizations, governmental
and non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical committees is to prepare International Standards. Draft International Standards
adopted by the technical committees are circulated to the member bodies for voting. Publication as an

International Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible for identifying any or all such patent rights.

ISO 23058] IDF 199 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 5,
Milk and milk products, and the International Dairy Federation (IDF). It is being published jointly by ISO and

IDF.
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Foreword

IDF (the International Dairy Federation) is a worldwide federation of the dairy sector with a National
Committee in every member country. Every National Committee has the right to be represented on the IDF
Standing Committees carrying out the technical work. IDF collaborates with ISO in the development of
standard methods of analysis and sampling for milk and milk products.

Draft International Standards adopted by the Action Teams and Standing Committees are circulated to the
National Committees for voting. Publication as an International Standard requires approval by at least 50 % of
the IDF National Committees casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. IDF shall not be held responsible for identifying any or all such patent rights.

ISO 23058 IDF 199 was prepared by the International Dairy Federation (IDF) and Technical Committee
ISO/TC 34, Food products, Subcommittee SC 5, Milk and milk products. It is being published jointly by IDF
and ISO.

All work was carried out by the Joint ISO-IDF Action Team on Enzymes in cheesemaking, of the Standing
Committee on Milk components and characterization of physical properties, under the aegis of the project
leaders Mrs M. Harboe (DK) and Mr C. Repelius (NL).

Documents

Document Sharing Hub
AIOA o JInF AN :
Copyright International Organization for SIandardizatioan - A" rlghts reserved \4
Provided by IHS under license with ISO
No reproduction or networking permitted without license from IHS Not for Resale

Full document details: ISO 23058-2006


http://avadocuments2026.com/doc/iso-23058-2006
http://avadocuments2026.com/doc/iso-23058-2006

ISO 23058:2006(E)
IDF 199:2006(E)

Introduction

Animal rennets comprise all milk-coagulating products derived from ruminants, but until now only bovine
rennets-have been characterized according to the ISO/IDF standards on composition and milk-clotting activity.
Ovine and caprine rennets are also available in the market and usually follow the same specifications as for
bovine rennets. Each of these enzymes has its own characteristics as far as milk-clotting activity and cheese-
making ‘properties are concerned. There are differences in temperature and pH sensitivity and especially in
the organoleptical properties of the cheese produced. A limited number of manufacturers produce these
specific rennets and in different presentations (liquid, powder or rennet paste). No internationally recognized
reference methods specific to the characterization and isolation of samples of these products have been
available until now.
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