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 FDA Revokes & Revises SOIs for Yogurt Products 
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On June 11, 2021, the FDA will issue its final rule to revoke the standards of identity (SOIs)
for lowfat and nonfat yogurt, and amend the SOI for yogurt. The final rule regulates lowfat and
nonfat yogurts under the general SOI for yogurt at 21 CFR § 131.200 and 21 CFR § 130.10
(“Requirements for foods named by use of a nutrient content claim and a standardized
term”). This action is in response to a citizen petition filed by the National Yogurt Association
(NYA) in 2000 and is part of FDA’s Nutrition Innovation Strategy. FDA states that the final rule
modernizes the yogurt standard “by allowing for greater flexibilities and technological
advances in yogurt production.”

The final rule permits the use of any optional safe and suitable milk-derived ingredient to
increase “milk solids not fat content,” as well as safe and suitable emulsifiers, flavors, color
additives, preservatives, cultures, stabilizers, and nutritive carbohydrate sweeteners. FDA
decided to retain reference to “nutritive carbohydrate sweeteners” instead of referring to
“sweeteners” to exclude nonnutritive sweeteners. FDA explained that, to comply with FDA’s
regulatory framework under the Nutrition Labeling and Education Act (NLEA), nonnutritive
sweeteners may only be added to yogurt under § 130.10 with a corresponding nutrient
content claim (e.g., “reduced calorie yogurt”).  The final rule also optionally permits
fortification with vitamins A (at a minimum of 10% of the daily value per serving) and vitamin D
(at a minimum of 25% of the daily value per serving) and within the limits of current good
manufacturing practices.

The final rule establishes minimum amounts of live and active cultures for yogurt products to
bear the optional labeling statement, “contains live and active cultures.” To bear the label,
yogurt must contain at least 107 CFU/g of live and active cultures at the time of manufacture
and a reasonable expectation of 106 CFU/g throughout the product’s assigned shelf life. If
dairy ingredients are treated after culturing to inactivate viable microorganisms, the final rule
requires a statement of “does not contain live and active cultures” on the label (§
131.200(f)(1)(ii)). The statement must appear in letters not less than one-half of the height of
the letters used in the product name.

The final rule is effective on July 11, 2021 and has a compliance date of January 1, 2024.

© 2025 Keller and Heckman LLP 

                               1 / 2

https://natlawreview.com
https://public-inspection.federalregister.gov/2021-12220.pdf
https://www.federalregister.gov/d/E9-736/p-19
https://www.fda.gov/food/food-labeling-nutrition/fda-nutrition-innovation-strategy
https://www.fda.gov/food/cfsan-constituent-updates/fda-amends-standard-identity-yogurt?utm_medium=email&utm_source=govdelivery
https://www.govinfo.gov/content/pkg/STATUTE-104/pdf/STATUTE-104-Pg2353.pdf


 

National Law Review, Volume XI, Number 161

Source URL:https://natlawreview.com/article/fda-revokes-revises-sois-yogurt-products 

Page 2 of 2

Powered by TCPDF (www.tcpdf.org)

                               2 / 2

https://natlawreview.com/article/fda-revokes-revises-sois-yogurt-products
http://www.tcpdf.org

