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IMPLICATIONS FOR COOPERATIVE EXTENSION.
Consumers who are allergic to milk depend on ingredient labels to inform them about the presence of milk or milk products in foods. This abstract provides an update of what FDA discovered about ingredient labels and presence of milk in dark chocolate.
After receiving reports that consumers with milk allergies had harmful reactions after eating dark chocolate, the Food and Drug Administration (FDA) wanted to investigate the milk and milk products in dark chocolate.

Milk is an acceptable ingredient in dark chocolate, but it is also one of eight major food allergens. U.S. law requires food manufacturers to label foods and food products that contain major allergens or proteins. Foods which contain allergens but not named on the label are a leading cause of FDA requests for food recalls. Milk is the most common undeclared allergen. 

FDA tested close to 100 dark chocolate bars for the presence of milk. The chocolate bars were from different parts of the U.S and from different lines and/or manufacturers. Based on statements on the labels the chocolate bars were divided into groups.

Unfortunately, what the FDA found was that by reading the ingredients list you cannot always tell if dark chocolate contains milk. What the FDA found was that out of 94 dark chocolate bars, only six listed milk as an ingredient. When the remaining 88 chocolate bars were tested, the FDA found that 51 of them contained milk.

Part of the problem is milk can get into a dark chocolate bar even when it is not added as an ingredient. This is because most dark chocolate is produced on equipment that is also used to produce milk chocolate. As a result, it is possible that traces of milk may inadvertently end up in the dark chocolate.

Read ‘May’ as ‘Likely’

To let consumers know dark chocolate may contain milk even if not added intentionally, many manufacturers print “advisory” messages on the label such as:
· “may contain milk”

· “may contain dairy”

· “may contain traces of milk”

· “made on equipment shared with milk”

· “processed in a plant that processes dairy”

· “manufactured in a facility that uses milk”

Milk was found in three out of four dark chocolate bars with one of these advisory statements. In fact, some chocolate bards had milk levels as high as those in chocolate bars that declared the presence of milk.

Not Quite ‘Dairy Free’

In addition to milk advisory statements, chocolate bar labels may make other claims. Some say “dairy-free” or “lactose free,” but milk was found in 15% of dark chocolates with these label claims. In addition, milk was found in 25% of dark chocolate bars labeled as “vegan.”

No Message Doesn’t Mean No Milk

Milk was found in 33% of dark chocolate bars that did not mention milk anywhere on the label.

What Consumers Can Do

· Consumers need to know that dark chocolate products are a high-risk food if they are sensitive or allergic to milk.

· First check the ingredients list to see if it milk is listed.

· Read all the label statements and avoid those with an advisory statement for milk, even if other (and conflicting) statements are present, such as “dairy-free” or “vegan”.

· View dark chocolate with dairy-free claims or without any mention of milk with caution, unless the manufacturer is a trusted source and/or uses dedicated equipment for making milk-free chocolate.
