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Register your support:

Petition

if you care about good ¢heese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents.

[

Without a choice on the produétion and sale of raw milk cheese in Australia we will never develop & genuine
cheese culture, or experience the authentic ragional flavours of cheese enjoyed by our counterparts overseas.

Re: Proposal P 1007 primary production & processing Requirements for Raw Milk products (Australia only)

1 would like to reglister my support far an amandmant to tha codo te bring Australla into line with other major internatlonal cheese
manufacturing countries, . .
Name {mabm‘lla sde :
Address |35 Lvaon &1, ( &/ H'M’\ .
City | Medb os/ Al :
state” | \/\ ¢
Postcode |3 Q04
Countty | AvgWaAl(a
Email
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My objactions to the current standards that prohibit the production and sale of most cheese made from raw milk In Australia are

as follows:

1. ‘The purpese of the Standard is to guarantee safe Cheese however the assumption thet pasteurisation as a single

step will guarantaa safaty Is not sclantifically valld,

2. The single orltical cantrol point that guaranteas safely for all choese varletles [s starter culture activity that crastes a

hostile environment ta pathegens In the cheese. Starter culture activity comprises twe biological camponents; the
first Is primary fermentatlon of milk sugar te organic aclds during chieesemaking and the second le secondary
fermentation/metabollsm of organic aclds, fat and proteln duting ripening. Thiz principal 18 supporied by sclantifls
studlés and accepted by alf of the mafer chasso pradueing countries of the world e.g. Europeat Union (EU), USA
and Capada. R

3. The standard Is antl competitive and trade restrictive. The standard does  nat encourage waorld best practice In

cheese-mllk production and affows the use of milk of poor microblologlcal quality for cheesemaking.

4, Tha microblologleal standards for cheese are overly onerous In reletlon to e coli and have led to very questionabls

practicas in demastle praductlon. The standard is out of step with scientific studles and the microblological
standards applied In countries overseas.

5. The standard is & breach of Australla’s commitmant to WTO Pollcy, as It cannot be jusfified on sclentific grounds for

6. The Standard Is overly prescriptive. It does not meet ke Coungll of Australlan Ga

8, Over the past two decades International arisan and farmhousa cheasa productlon has enjoye

7. The standard Is highly dlscrlﬁﬂnatory. It provldé-s" for international exemptions such

food safety.

WTQ Aricle 5.1 requires members to ‘ensure that thelr sanitary or phylosanitary measyrds, a {bdsp ony
assessment, as appropriate to the circumstance, of the risks to human, animal or platy ! e g aking

account risk assessment technlques developed by the relevant International erganizatiop
Artlcla 5,2 states In tha assessment of risks ‘Members shall take Into account available/golen
Artlcle 5,4 states ‘Membaers should, whon dotarmining the appropilate leve! of sanitg hylnsan% PI'Q@:?'O".
take Into aceount the objactive of minimizing trado offects’. | ] : :'3:1‘, ;\?
E mment (C -gqlqgines on

primary production and processing standards that stipulate an objective of minimal bifactive reg A é‘ﬁ:j

i5 Ropuefort and lgs Chease N /
but denles Australlan cheesemakers & cholce of making similar cheese from Yai% mitk, Au n artisanal ATy

cheesemnakers deserve to have the opportunity to develop a significant paint of differsée e.enabla thelr products to /- /
surviva i a compatitive market. N

demand due to & revolution In consumer interast, Many of thase are made from raw milk and are
having an infintely superior flavour &l regional character when compared to similar ched
pasteurised milk. Howsver, unlike their counterparis ovarseas, Ausbraliar consumars have bean denled a cholce of
cheeses mede from raw milk.

9. Thare s no reazon why cheese made from raw milk should represent a grester denres of risk than those praduced
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{from pasteurised milk provided recognised Intemnational guldelines are adopted in Australla,
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