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“Never before have we seen an
increase like this in alternative milks,”

-Kim Larson, Academy of Nutrition and Dietetics.
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What is Milk?



Naming Controversy - Rigid or Shifting Definition?



Definition of Milk 21CFR131.110

Milk is the lacteal secretion, practically free from 
colostrum, obtained by the complete milking of one 
or more healthy cows. Milk that is in final package 
form for beverage use shall have been pasteurized or 
ultrapasteurized, and shall contain not less than 8 
1/4 percent milk solids not fat and not less than 3 
1/4 percent milkfat. Milk may have been adjusted by 
separating part of the milkfat therefrom, or by 
adding thereto cream, concentrated milk, dry whole 
milk, skim milk, concentrated skim milk, or nonfat 
dry milk. Milk may be homogenized.



WI DATCP 80.01 (19)

“Milk” means the lacteal secretion of milking 
animals, and includes skim milk and cream.



WI DATCP 65.01(36)

"Milk" means the normal lacteal secretion, 
practically free of colostrum, obtained by the 
complete milking of one or more healthy milking 
animals, and includes skim milk and cream.



Naming Controversy - Broad Definition?



Match Game Approach



“______” of Magnesia



Coconut “______”



Broadening the definition
• March 2016: the Plant-Based 

Foods Association is established 
representing manufacturers of 
foods intended to replace animal 
products such as meats, dairy 
and eggs

• March 2017: the Good Food 
Institute petitions FDA to amend 
the definition of the common or 
usual names of foods.  

OUR MISSION
To ensure a fair and competitive marketplace for businesses selling plant-based foods intended to replace 
animal products such as meats, dairy, and eggs, by promoting policies and practices that improve conditions 
in the plant-based foods industry, and educating consumers about the benefits of plant-based foods.
We aim to:
Engage in education, public relations, and media outreach to increase visibility for plant-based foods and 
boost consumer acceptance; Eliminate policies and practices that place plant-based meats, milks, eggs, and 
butters at an economic disadvantage, such as labeling restrictions; Change the debate on important public 
policy issues such as the dietary guidelines.



Market for NAM











• 2015-2020 period, 
dairy milk - <$16bn

• NAM @ $3bn.

https://www.dairyreporter.com/Article/2017/03/16/US-dairy-milk-sales-expected-to-decline-until-2020-report-shows



Nutrition Halo



“We also had to figure out how to get this product category [NAM] to 

market. Dairy milk is a staple food that we consider a fundamental part 

of the scenery in a supermarket. Why not position fresh soymilk to be 

as close as possible?” 

-- Steven Demos, CEO of WhiteWave, 2001



“On one hand I can agree with the gripe of the dairy industry that
these alternative milks that don’t have nutrition are harvesting
unfairly the health halo of milk,” Lowry said. Although many
almond milk producers have varieties containing extra protein,
Lowry said he doesn’t believe many almond milk drinkers are
aware of the lack of protein.

Ripple co-founder, Adam Lowry

https://www.bevnet.com/news/2017/class-actions-target-alt-milk-nutritional-standards



Nutrition and taste are main drivers
Reasons for consuming non-dairy milk, January 2015

Base: 1,090 internet users age 18+ who have consumed non-dairy milk in the past three months
Source: LIGHTSPEED GMI/MINTEL
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USDA Perspective

“Other products sold as ‘milks’ but
made from plants (e.g., almond, rice,
coconut, and hemp ‘milks’) may contain
calcium and be consumed as a source
of calcium, but they are not included as
part of the dairy group because their
overall nutritional content is not similar
to dairy milk and fortified soy
beverages (soymilk)…”

2015-2020 Dietary Guidelines for Americans 



Product Milk (1%) Almond Cashew Coconut Rice Soy

# of Ingredients 3 3-15 3-15 9-15 8-12 2-18

Calories 102 25-270 40-360 45-80 120-130 70-140

Total Fat (g) 2.4 2-14 3-25 4-5 2.5 0-6

Total Carbs (g) 12 1-32 2-24 1-10 23-26 3-17

Protein (g) 8 1-8 1-11 0-1 1 6-12

Sodium (mg) 107 100-260 105-470 0-180 65-105 5-160

Potassium (mg) 366 0-190 20 40-72 20-70 30-460

Vitamin A (%) 5 0-10 0-10 10 10 0-15

Calcium (%) 28 2-50 2-30 4-45 30-45 0-45

Vitamin D (%) 24 0-25 25-30 0-30 25 25-30

Riboflavin (%) 26 2-30 ns ns 0 6-30

Phosphorus (%) 22 2-4 ns ns 6-15 8-25

Magnesium (%) 6 4 10 8-10 8 6-15

Vitamin B12 (%) 18 0-25 50 25-50 0-25 20-50

Niacin (eq) (%) 10 ns ns ns ns 4



https://www.ioes.ucla.edu/wp-content/uploads/cow-vs-almond-milk-1.pdf



https://www.niehs.nih.gov/health/topics/agents/sya-soy-formula/index.cfm



"We found that children who are consuming non-cow's milk like 
rice, almond and soy milk tended to be a little bit shorter than 
children who consumed cow's milk," said Dr. Jonathon Maguire, 
the study's lead author and a pediatrician and researchers at St. 
Michael's Hospital in Toronto. "For example, a 3-year-old child 
consuming three cups of non-cow's milk relative to cow's milk 
was on average 1.5 centimeters shorter."



Labeling



FDA Perspective

We have not recognized the term “soy milk” as a common or 

usual name or appropriately descriptive term for statements of 

identity...
-- FDA Letter to Importer, September 29, 1983

The names “soybean milk” and “vegetable milk” are not 

acceptable identity statements… 
-- FDA Letter to Importer, July 15, 1985

We do not consider “soy milk” to be an appropriate common or 

usual name because it does not contain “milk”. We do consider 

“soy drink” or “soy beverage”, however, as acceptable... 
-- FDA Warning Letter, August 8, 2008

“…not a clear and uniform understanding of what “soybean milk” 

is in this country.”...
-- FDA Letter to Importer, January 1981



Misbranding: A Timeline

• In May 2012, U.S. Senators Coats, Gillibrand, and Lugar sent a 
letter to FDA, noting that “this practice unfairly allows non-dairy 
products to imply nutritional equivalence to dairy products and to 
potentially mislead consumers as to the true nutrient content or 
quality of these imitation products.”

• In January 2017, S.130 and H.R. 778, the DAIRY PRIDE Act 
(‘‘Defending Against Imitations and Replacements of Yogurt, Milk, 
and Cheese To Promote Regular Intake of Dairy Everyday Act’’) are 
introduced in the U.S. Senate and U.S. House of Representatives, 
respectively, to require enforcement against misbranded milk 
alternatives.



Misbranding: A Timeline

• 1997: Soyfoods Association petitions FDA for use of “soymilk”

• 2000: NMPF files a trade complaint with FDA

• 2001: NMPF submits comments to FDA on the Soyfoods petition

• 2010: NMPF requests FDA enforce standards of identity

April 29, 2010





Muscle Milk Warning Letter (FDA, June 2011)







Almond milk, Lemond said, contains only about four to six almonds in an 8-ounce glass. 
The rest is water and added vitamins. For almond milk and other plant-based milks, 
sweeteners need to be added to make them palatable.
(https://www.usatoday.com/story/news/nation-now/2017/02/28/got-milk-kind-you-should-drinking/98322592/)



The Future?







Best Definition?

“First, of all foods, none surpasses [animal] milk as a 
single source of those dietary elements needed for 

the maintenance of proper health, especially in 
children and older citizens.”

Author? 
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