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kCategory 3
Pathogens survive production process. 

Final product supports growth. 

Category 2
No net increase of pathogens during production.  

Final product does not support growth.

Category 1
Pathogens are eliminated during production 

(net 5 log reduction)

Product Process & Product Criteria Performance Criteria Level of Risk

Category 1

Process and product criteria 
contribute to elimination of 
pathogens.

For cheese:
• curd cooking at >48°C
• extended ripening (≥120 

days) at ≥10°C
• moisture content ≤39%

Combination of control 
measures used during 
manufacture must 
provide for a net 5 log 
reduction of pathogens.

Very low

Category 2*

Process and product criteria 
must not support pathogen 
survival and growth.

For cheese:
• rapid acidification
• minimum ripening period  

and temperature
• inhibitory pH/salt in moisture 

profile

Combination of control 
measures used during 
manufacture must 
ensure no net increase 
of pathogens.

Low

Category 3

Processing factors do not 
prevent pathogen survival and 
intrinsic characteristics of the  
final product do not inhibit 
pathogen growth.

Not established
Medium to 
high
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Conclusions
Pasteurisation is an effective measure for eliminating pathogens that may be  

present in raw milk. In combination with good production and processing  

practices in the dairy industry, Australian consumers enjoy a very safe supply of  

milk and dairy products. 

FSANZ has applied a scientific risk-based approach for establishing whether  

(and what) alternative processing requirements should be permitted in Australia  

to allow for the production and sale of raw milk products. 

The regulatory framework to be developed for raw milk products will only permit 

those that present a low level of risk to the consumer. The category approach  

used by FSANZ has determined what products could be permitted  

(category 1 and category 2) and what control measures need to be implemented  

to support their safe production.  
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Further information
FSANZ ‘s assessment of raw milk products has been progressed through  

Proposal P1007 Primary Production and Processing Requirements for Raw Milk 

Products.  Assessment reports and information on the progress of this Proposal 

are available on the FSANZ website: http://www.foodstandards.gov.au/
foodstandards/primaryproductionprocessingstandardsaustraliaonly/
dairyrawmilkproducts/

Determining the level of risk
A wide range of microbiological hazards may be associated with raw milk.  
If these hazards are not managed, all raw milk products can present a high level 
of risk to public health and safety. The level of risk posed can be reduced through 
the implementation of specific production and processing controls. A number 
of qualitative and quantitative risk assessments (FSANZ 2009a; FSANZ 2009b; 
FSANZ 2009c) identified:

• the milk production factors that impact on the prevalence of pathogens in  
raw milk;

• the factors that have the greatest contribution to pathogen control during  
cheese manufacture (the primary raw milk product);

• the key parameters for determining pathogen reduction, and conditions for 
growth and no growth; 

• the level of risk associated with each category.

*The potential pathogen load of raw milk used for the manufacture of Category 
2 products is a critical factor. The raw milk needs to meet a stringent level of 
microbiological quality, achieved through additional on farm controls and  
verification testing.

Introduction
In Australia, requirements for the primary production of milk and processing of dairy 
products are specified in the Australia New Zealand Food Standards Code. The 
processing requirements essentially specify that dairy products sold in Australia 
must be pasteurised. In recent years, however, permissions have been given for a 
small number of raw milk cheeses: very hard grating cheese, Roquefort,  
Swiss Emmental, Sbrinz and Gruyere. These products have been allowed  
following risk assessment demonstrated a low risk to public health and safety  
with implementation of appropriate milk production and processing controls. 

There has been growing interest in having a greater variety of raw milk products 
available in Australia. Rather than continue with a case-by-case assessment of 
specific raw milk cheeses, Food Standards Australia New Zealand (FSANZ) is 
developing a through-chain regulatory framework for the safe production of raw milk 
products. This framework would only allow for the production and sale of products 
that present a low level of risk to consumers. Product categories were established 
as an approach for determining the scope of products that could be permitted.

Product categorisation 
Three categories of raw milk products have been defined based on  
the effect that processing factors and final product properties have  
on pathogen survival and growth. 

Given the increased potential for pathogens to be present, the food safety risk 
associated with each category increases from Category 1 to Category 3.


