
◊  Artificial flavor*
◊  Ammonium caseinate
◊  Anhydrous milk fat
◊  Bacterial cultures*
◊  Butter ◊  Butter (artificial butter, artificial butter 
flavor, butter acid, butter ester(s), butter   
extract, butter fat, butter flavored oil, butter 
solids, dairy butter, natural butter, natural 
butter flavor, whipped butter)

◊  Buttermilk
◊  Calcium caseinate
◊  Ca◊  Caramel coloring*
◊  Casein
◊  Casein hydrolysate
◊  Casein Phosphopeptide-Amorphous       
Calcium Phosphate

◊  Caseinates (in all forms)
◊  Cheese ◊  Cheese (all animal-based, sometimes       
imitation & vegetarian)

◊  Cheese flavor (artificial and natural)
◊  Cottage cheese
◊  Cream
◊  Curds
◊  Custard
◊  Dairy p◊  Dairy protein
◊  Diacetyl
◊  Flavoring*
◊  Galactose*
◊  Ghee
◊  Goat products (milk, cheese, etc.)
◊  Half & Half
◊  High p◊  High protein flour*
◊  Hydrolysates (casein hydrolysate, ice cream, 
ice milk, milk protein hydrolysate, protein 
hydrolysate, sherbet, whey hydrolysate, 
whey protein hydrolysate)

◊  Hydrolyzed casein
◊  Hydrolyzed Vegetable Protein*
◊  I◊  Iron caseinate
◊  Lactalbumin
◊  Lactalbumin phosphate
◊  Lactate solids
◊  Lactic acid starter culture (and other       
bacteria cultures) 

◊  Lactic yeast
◊  Lacti◊  Lactitol monohydrate
◊  Lactobacillus* 

◊  Lactoferrin
◊  Lactoglobulin
◊  Lactose
◊  Lactulose
◊  Magnesium caseinate
◊  Margarine*
◊  Milk (in all ◊  Milk (in all forms, some of which include      
acidophilus milk, buttermilk varieties,          
cultured milk, condensed, dried, dry milk 
solids (DMS), evaporated, fat-free, goat’s milk, 
Lactaid® milk, lactose-free milk, low fat milk, 
malted milk, milk derivative, milk powders, 
milk protein, milk solids, milk solid pastes, 
nononfat dry milk, nonfat milk solids,              
pasteurized milk, sheep’s milk, skim milk, etc.)  

◊  Milk fat
◊  Milk protein hydrolysate
◊  Milk solids
◊  Natural flavor*
◊  Nisin
◊  “Non-dairy” products* (many contain casein)
◊  Paneer
◊  Phosphate
◊  Potassium caseinate
◊  Quark
◊  Recaldent(R)
◊  Rennet
◊  Renn◊  Rennet casein
◊  Rice cheese
◊  Shellfish*
◊  Simplesse
◊  Sour cream (sometimes imitation)
◊  Sour cream solids
◊  Sour milk solids
◊  S◊  Soy cheese
◊  Starol lactate
◊  Stearic acid
◊  Tagatose
◊  Wh◊  Whey (in all forms, such as, acid whey, cured 
whey, delactosed whey, demineralized whey, 
hydrolyzed whey, powdered whey, reduced 
mineral whey, sweet dairy whey, whey, whey 
powder, whey protein, whey protein          
concentrate, whey protein hydrolysate, whey 
solids)

◊  ◊  Yogurt (regular or frozen)
◊  Yogurt powder



◊ Calcium Carbonate
◊ Calcium Citrate
◊ Calcium Phosphate
◊ Calcium Propionate
◊ Cocoa Butter

◊ Cocoa Powder
◊ Coconut cream
◊ Cream of Coconut
◊ Cream of Tartar
◊ Glucono Delta-Lactone

◊ Lecithin Oleoresin
◊ Milk Thistle
◊ Nut Butters
◊ Oleoresin
◊ Shea Butter

For a complete list of hidden dairy ingredients, see page 1.
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