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NATIONAL YOGURT ASSOCIATION SEAL 
APPLICATION RULES AND PROCEDURES 

 
 

 
This document, including appendices, sets forth the rules and procedures for 
obtaining permission to use the National Yogurt Association (NYA) Seal for 
refrigerated cup and/or frozen yogurt products containing live and active 
cultures.  The rules and procedures may be modified from time to time by the 
NYA Board of Directors. 
 
I. ELIGIBILITY 

 
A. Any company which produces and/or distributes yogurt (refrigerated 

cup and/or frozen) in the United States, whether or not a member of 
the NYA, may apply to use the NYA Seal on product labels or in 
labeling or advertising. 

 
B. A separate application must be submitted for each product for 

which use of the NYA Seal is sought. For purposes of this program, 
“product” is defined as a brand of yogurt of a particular type or form 
including an aggregation of different flavors of a type of form. By 
way of example, each of the following is considered a separate 
product: 

 
Nonfat yogurt – fruit on the bottom (all flavors) 
Low fat yogurt – fruit on the bottom (all flavors) 
Custard style yogurt (all flavors) 
Low fat frozen yogurt (all flavors) 

 
Yogurt sweetened with aspartame (or any other similar non-nutritive 
sweetener) and yogurt sweetened with a nutritive sweetener, such as 
sucrose, are also considered separate products. 

 
C. If a company submits test results for the same product, as defined in 

Section I.B., which is sold under more than one brand name, the 
application must contain a list of all the brand names under which 
the product is sold. 

 
D. A company which wishes to apply to use the Seal must submit a 

signed application form with the specified information and fee, to the 
National Yogurt Association, 2000 Corporate Ridge, Suite 1000, 
McLean, VA 22102; ATTN: Seal Program. 
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E. Applications must be accompanied by the fee specified in Section 

II.A.  
 
II. FEES  
 

A. A company which produces and/or distributes yogurt products may 
apply to use the Seal at a cost of $2,500 per application.  So, for 
example, if a company wants to use the Seal on four different types 
of yogurt products (as defined in I.B.) the total fee would be $10,000.  
The fee, which is non-refundable, is for the sole purpose of offsetting 
the costs of the administration of the program. 
 

B. The dues of voting Members of the NYA include funds to cover an 
unlimited number of applications per 12-month period.  The dues of 
active non-voting Members of the NYA include funds to cover ten 
applications per 12-month period.  Additional applications must be 
accompanied by the fee set forth in paragraph A. 

 
 
III. CONTENT OF APPLICATION 

 
An application shall consist of the following: 
 
A. A completed and signed Application Form for each type of yogurt 

product on which the requestor intends to use the Seal. 
 
B. The results of the analytical tests (conducted in accordance with the 

protocol set forth in Appendix A, including full reports of analytical 
procedures, signed worksheets, etc.) which establish the presence of 
live and active yogurt cultures in the product.  The analytical tests 
must be conducted at independent laboratories (that is, not in the 
laboratories of the company which is applying to use the Seal).  A list 
of independent laboratories known to be experienced in conducting 
tests in accordance with the requisite protocols is found in Appendix 
C.  Other laboratories may be equally qualified to perform the 
analytical work. 

 
C. For Frozen Yogurt applications, a written statement certifying that at 

least 0.15 % titratable acidity in the product was derived from 
fermentation by Lactobacillus delbrueckii subsp. bulgaricus and 
Streptococcus thermophilus. 
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D.   A check payable to the NYA for the appropriate fee, if a fee is 
required.  See Section II. of this document. 

 
 

IV. TEST PROTOCOLS 
 

A. See Appendix A for specific protocols. In general, the company shall 
provide, to the independent laboratory it has selected, three samples 
for the activity test and three samples for the culture test.  For frozen 
yogurt products, the titratable acidity shall also be determined and 
the applicant must certify that each product under review contains a 
yogurt component that was produced through fermentation.  The 
independent laboratory shall analyze two (2) of the samples for each 
test to determine if they meet the requirements specified in Appendix 
A.  

 
B. If the two samples for each test pass, the product will be considered 

as meeting the Seal Program requirements. 
 
C. If one of the two samples does not pass any one of the tests, the 

laboratory shall test the third sample. 
 
  1.  If the third sample passes, the product satisfies the 

requirements for use of the Seal. 
 
  2. If the third sample fails, the company must begin the entire 

testing process again by taking three new samples from a 
single production run. 

 
D. If both of the original samples fail any one of the tests, a company 

shall proceed as if the third sample failed, and thus follow the 
procedures specified in Section IV.C.2.  Reports submitted with an 
application shall include all results, including results of analyses on 
samples that did not pass any one of the tests. 

 
V.  AWARD/DENIAL OF SEAL 
 

A. Decisions regarding whether to award of deny use of the Seal shall 
be made by the NYA Seal Program Committee, which consists of the 
President of NYA (Chairperson of the Committee) and two other 
representatives from the staff of NYA.  The decision is based solely on 
whether:  (1) the application submitted is complete; and (2) complies 
with the specified requirements for use of the Seal.  The Committee, in 
its discretion, may ask the applicant for additional information. 
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B. The Seal Program Committee may consult with the Regulatory and 

Public Affairs Committee of the Association.  If the product being 
reviewed involves an NYA member, the member’s representative on 
the Committee is not permitted to advise on that product.  

 
C. Decisions on whether to award or deny use of the Seal will be made 

within 10 working days from the date a completed application is 
received.  Applicants will be notified in writing promptly of the Seal 
Program Committee’s decision.   

 
VI. APPEALABILITY OF DECISION 
 

A. If an applicant’s request for use of the Seal is denied, the applicant 
may request a hearing before the Seal Program Committee.  The 
hearing will be held within 20 working days from the date of the 
request, unless the applicant and the Seal Program Committee 
agree to extend the time period. 

 
B. The hearing will be held in Washington, D.C. area.  The hearing may 

be by telephone, if agreed to by the applicant. 
 
C.  The hearing is informal in nature.  The applicant may present written 

or oral testimony and/or argument and may be represented by 
counsel.  A memorandum of the hearing will be made by the 
chairman of the Seal Program Committee and provided to the 
applicant. 

 
D. The Seal Program Committee will render a decision within five 

working days following a hearing.  All decisions made by the 
Committee on appeal are final. 

 
VII. ANNUAL RENEWAL/RECERTIFICATION  
 

A. September 30 is the annual renewal deadline for all products utilizing 
the Seal.  Applications or renewals received on or before this date 
during the same calendar year, that are subsequently approved, will 
be valid until September 30 of the following year.   

 
B. Continued use of the Seal will be granted each year upon submission 

of a renewal application certifying that a material change (e.g. 
change in cultures used or a significant change in manufacturing 
processes) has not occurred in the manufacture of the product or 
upon provision to the Seal Program Committee of current information 



 

 

6

which demonstrates that the product still conforms to the required 
criteria.  Where new information is provided, results of the analysis in 
accordance with Appendix A also must be submitted. 

 
C. A material change in the product or its method of manufacture that 

reasonably could affect compliance with the requirements will cause 
the right to use the Seal to end immediately, unless a new application 
has been approved. 

 
D. When a material change has occurred in a product, the renewal 

application must be accompanied by a non-refundable fee of 
$2,500 for that product.  If there are no material changes in the 
product, the renewal fee is $2,000 for that product.  Active, non-
voting NYA members are allowed up to 10 initial and/or renewal 
applications per 12-month period (September to September).   
Voting members’ dues include funds for an unlimited number of initial 
and/or renewal applications per 12-month period.   

 
E. Tests conducted to determine eligibility for the Seal are valid for three 

years (unless testing is otherwise required under the Seal criteria).  At 
the end of the third year, a company must submit, along with its 
application for renewal, test results performed in the previous three 
months demonstrating that the product, for which the renewal 
application is submitted, still meets NYA Seal criteria. 

 
F. It is the responsibility of any company that wishes to continue to use 

the Seal to ensure compliance with the renewal provisions under this 
section. 

 
VIII. USE OF NYA SEAL 
 

A.  The NYA Seal is as follows: 
 

   
  
 *Meets National Yogurt Association Criteria for Live and Active Culture 

(Frozen) Yogurt 
 
B. NYA recommends that the logo portion of the Seal appear on the 

Principal Display Panel of the product’s label printed with a positive 
image.  The acceptable minimum size is when the “L” in the “Live” of 
the logo equals 1/16th of an inch. 



 

 

7

 
C. NYA recommends that the logo be as close as possible to the bottom 

left hand corner of the Principal Display Panel.   
 
D. The asterisked statement, with or without “Frozen” included, as 

appropriate, should be as close as possible to the logo but it may 
appear anywhere on the label. 

 
E. Color: For NYA Seals on packages, NYA recommends Process 

Magenta or Process Blue on packages with 4-color processing.  On 
non – 4 – color processing, NYA recommends the use of the darkest 
or most prominent color of the package graphics.  On labeling and 
in advertising, any suitable color may be used. 

 
F. A company may use the Seal on the product’s label, labeling, or 

advertising or in other promotional materials. 
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APPENDIX A 
 

NATIONAL YOGURT ASSOCIATION CRITERIA 
FOR LIVE AND ACTIVE CULTURE YOGURT 

 
Live and active culture yogurt (refrigerated cup and frozen yogurt) is the food 
produced by culturing Grade A dairy ingredients with a characterizing bacterial 
culture in accordance with the standards of identity for yogurt (21 C.F.R. S 
131.200), low fat yogurt (21 C.F.R. S 131.203), and nonfat yogurt (21 C.F.R. S 
131.206).  In addition to the use of the bacterial cultures required by the 
referenced federal standards of identity and by these NYA criteria, live and 
active culture yogurt may contain other safe and suitable food grade bacterial 
cultures.  Declaration of the presence of cultures on the label of live and active 
culture yogurt is optional. 
 
Heat treatment of live and active yogurt is inconsistent with the maintenance of 
live and active cultures in the product; accordingly, heat treatment which is 
intended to kill the live and active organisms shall not be undertaken after 
fermentation.  Likewise, manufacturers of live and active culture yogurt should 
undertake their best efforts to ensure that distribution practices, code dates, 
and handling instructions are conducive to the maintenance of live and active 
cultures. 
 
In order to meet these NYA criteria, live and active culture yogurt must satisfy 
each of these requirements: 

 
1.  The product must be fermented with both Lactobacillus delbrueckii 

subsp. bulgaricus and Streptococcus thermophilus. 
 
2. For refrigerated yogurt, the total viable count at the time of 

manufacture will be 108 CFU per gram.  In the case of frozen yogurt, 
the total viable count at the time of manufacture will be 107 CFU per 
gram. 

 
3. The cultures must be active at the end of the stated shelf – life as 

determined by the activity test described in the “Sampling and 
Analytical Procedures.”  Compliance with this requirement shall be 
determined by meeting the criteria for the activity test on two of the 
three representative samples of yogurt which have been stored at 
temperatures between 32 °F and 45 °F for refrigerated cup yogurt 
and at temperatures of 0 °F or colder for frozen yogurt for the entire 
stated shelf-life of the product.  The activity test is met if there is an 
increase of 1(one) log during fermentation. 
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4. In the case of frozen yogurt, the product shall have a total titratable  
acidity expressed as lactic acid of at least 0.3 % at all times.  In 
addition, the applicant must certify in writing that at least 0.15 % 
titratable acidity in the product was derived from fermentation by 
Lactobacillus delbrueckii subsp. bulgaricus and Streptococcus 
thermophilus. 

 
 

SAMPLING AND ANALYTICAL PROCEDURES 
 

The applicant should submit three samples representing a single line of product, 
ideally taken from the beginning, middle and end of a single manufacturing run, 
plus three additional samples of the same product line that is at the end of the 
determined shelf-life date1, that demonstrates that the yogurt has met the 
standard.  The samples will be analyzed according to the following procedures: 
 
Refrigerated Yogurt 
 
(a) Total viable yogurt counts will be enumerated by the attached IDF 

procedure (Appendix B).  The total viable count will be reported on the 
NYA Laboratory Report Form (see Appendix D).  The total viable count is 
the sum of colony forming units of Streptococcus thermophilus and 
Lactobacillus delbrueckii subsp. bulgaricus per gram of the product. 

 
(b)  At the end of the stated shelf-life designated by the applicant, activity of 

the culture will be reported for at least two of the three random samples 
on the NYA Laboratory Report Form. 

 
 The activity test is carried out by pasteurizing 12 % solids non-fat dry milk at 

198 °F for seven minutes, cooling to 110 °F, adding 3 % inoculum of the 
material under test and fermenting at 110 °F for 4 hours.  The total yogurt 
organisms in the inoculated milk substrate are to be enumerated both 
before and after fermentation by IDF methodology (see Appendix B; 
International IDF Standard 117A: 1988). 

  
 The activity test will be reported as log increase in yogurt organisms 

(CFU/g) following fermentation of the defined substrate under the 
standard condition at the end of the stated shelf life. 

 
 
 

                                            
1 The shelf-life date, whether appearing on the product label or not, shall be determined by the 
manufacturer according to standard company practice. 
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Frozen Yogurt 
 
(a) The titratable acidity (TA) of samples, one each representing the 

beginning, middle and end of a manufacturing run, will be determined as 
per the IDF procedure in Appendix B and reported on the NYA Laboratory 
Report Form.  The TA must be at least 0.3 % at all times during 
manufacture.   

 
(b) Total viable yogurt counts will be enumerated by the IDF procedure in 

Appendix B.  The total viable count will be reported on the NYA 
Laboratory Report Form.   The total viable count is the sum of colony 
forming units of Streptococcus thermophilus and Lactobacillus delbrueckii 
subsp. bulgaricus per gram of the product. 

 
(c) At the end of the stated shelf life designated by the applicant, activity of 

the culture will be reported for at least two of the three random samples 
on the Laboratory Report Form. 

 
The activity test is carried out by pasteurizing 12 % solids non-fat dry milk at 
198 °F for 7 minutes, cooling to 110 °F, adding 3 % inoculum of the material 
under test and fermenting at 110 °F for 4 hours.  The total yogurt organisms 
in the inoculated milk substrate are to be enumerated both before and 
after fermentation by the IDF methodology. 
 
The activity will be reported as log increase in yogurt organisms (CFU/g) 
following fermentation of the defined substrate under the standard 
conditions at the end of the stated shelf life. 
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