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Updating EU rules on edible caseins
The European Commission proposed in 2014 to adapt legislation on edible caseins and caseinates
to changes in EU food legislation and international standards. The powers conferred on the
Commission also need to be aligned with provisions introduced by the Lisbon Treaty. The
compromise text following negotiations in trilogue is due to be voted at the October I part-session.

What are caseins/caseinates, and what are they used for?
Caseins are lactoproteins, proteins found in milk. About 80% of the proteins in cow milk are caseins. Caseins
are obtained from milk by treating skimmed milk with acid or rennet. The resulting curds are washed to
remove remaining lactose and milk fat, and then dried. Caseins are insoluble in water, but combined with
butter or vegetable oils, they can be used in products such as imitation cheese. Caseinates are a derivate of
caseins, obtained by drying caseins treated with neutralising agents. Caseinates are water-soluble, which
makes them better suited for food uses. They are used notably in cheese-making, in protein supplements
and in coffee creamer powders. Caseins or caseinates are not meant to be sold directly to consumers, but
only to businesses for the preparation of food products.
As milk products can cause allergies or intolerances, all types of milk protein (casein, caseinates and whey
protein) have to be designated as 'milk proteins' on food labels (Regulation (EU) No 1169/2011 on the
provision of food information to consumers). Casein and caseinates can also be used in wine-making, to
reduce bitterness and for clarification of white and rosé wines. In 2011, the European Food Safety Authority
(EFSA) assessed a request from the International Organisation of Vine and Wine (OIV) asking for permanent
exemption from labelling of casein/caseinate/milk products used in clarifying wines. EFSA concluded that
wines 'fined' with milk products may trigger adverse reactions in allergic individuals, and should not be
exempted from labelling. Hence wines placed on the market or labelled after mid-2012 which have been
produced using milk products as fining agents must state this on the label (Commission Regulation (EU)
No 1266/2010).

European Commission proposal
The proposed directive on caseins and caseinates intended for human consumption would replace the
former Council Directive 83/417/EEC. The proposal would align the powers of the Commission to adopt
delegated or implementing acts with the provisions introduced with the Lisbon Treaty. It also adapts to the
development of the legal framework in the area of food law. Finally, it would bring the compositional
requirements of such products into line with international Codex Alimentarius standards. To match
international standards, the maximum moisture content of edible casein is increased from 10 to 12%, and
the maximum milk fat content of edible acid casein is reduced from 2.25 to 2%. In future, as technology
progresses, the Commission will be able to adopt delegated acts to amend the technical definitions and
standards laid down in the annexes.

The Committee on the Environment, Public Health and Food Safety (ENVI) adopted amendments to the proposal
and a mandate to open negotiations with the Council in February 2015 (rapporteur: Giovanni La Via, EPP, Italy).
The outcome of the negotiations was endorsed in the ENVI Committee in June 2015. A reference to Regulation
(EU) No 1169/2011 was added to the text, emphasising that sufficient information is to be provided in business-
to-business relations to ensure that the food-business operators have the information they need for the labelling
of final products, e.g. concerning allergens. The Commission will be empowered to adopt delegated acts for a
period of five years. All definitions were made consistent with the Codex Alimentarius standard for edible casein
products. Furthermore, provisions were added ensuring that producers have the possibility to indicate on the
labels if minimum compositional requirements (e.g. minimum content of milk protein) are exceeded.
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