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Register your support:

Petition

If you care about good cheese please make a submission to FSANZ on propasal P1007 as outlined on page vi of
the enclosed documents.

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

Re: Proposal P 1607 primary production & processing Reguirements for Raw MEK products {Australia only)

| would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name  JfioaR [ ht€sgen
Address H rk@ (’} 4,[,{(3

City | {ic hmnol
State [ \ /{ C

Postcode 3‘ 2_] .

Country | [h;\\( h/ng A

. Email

' My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a singie
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European Union (£

and Canada.
SEn
3. The standard is anti. competitive and trade restrictive. The standard does not encourage wg!

)}%’ﬁactloe in ‘fﬂ{ru N

cheese-milk production and allows the use of milk of poor microbiological quality for cheesenga / g \
4. The mloroblologlcal standards for cheese are overly onerous in relation to e coli and have’ Ie?d«tq’ very ue*sﬁ@habfey ‘\ b '\
. practices in domestic production. The standard is out of step with scientific studles @Q&ﬁhe eBiS’iogféaT oy

standards applied in countries overseas.

5 5(*4 éﬂ‘,&o \“'

" 6. The standard is a bredch of Australia’s commitment to WTO Policy, as it cannot be justlﬁed'on“scnent%ogrounds for
food safety. \ o \ ~
x/'

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary measures bas%ga on an
assessment, as appropriate to the circumstance, of the risks fo human, animal or plant life e/ taking into
account risk assessment techniques developed by the relevant international organizations'.  * N O W,T )
Article 5.2 states in the assessment of risks 'Members shall take into account available scientific ewde\n L
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanltary pro
take into account the objective of minimizing trade effects’. -

6. The Standard is overly prescriptive. It does not meet the Council of Austratian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised intemational guidelines are adopted in Australia.
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Regis't_er your support:

Petition

If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents. '

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

Re: Proposal P 1007 nrimary production & processing Requirements for Raw Mik products {Austraiia only)

I would like to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name  TOIN{D SUtT | g
Address |94 GRUA VLAY o, - i
City }A_Qm Y

State” | ViC

Postcode | 3233

Country | f\\GS\\@)E\) A >

Email |

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: '

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid. i i

2. The single critical contro! point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European Upioa-EUN-USA
and Canada.

3. The standard is anti competitive and trade restrictive. The standard does’ not encouragg

" . cheese-milk production and allows the use of milk of poor microbiological quality for che HaKing.
: v &

4. The microbiological standards for cheese are overly onerous in relation to e coli and é;e“jéd t j st@ble
practices in domestic production. The standard is out of step with scientific studie jand & ob%hgical
standards applied in countries overseas. T @ QC}

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be ju iﬁga‘on sci tiﬁc‘é?ounds for
food safety. P N

WTO Article 5.1 requires members fo 'ensure that their sanifary or phytosanitary
assessment, as appropriate to the circumstance, of the risks to human, animal or plantyj
account risk assessment techniques developed by the relevant international organizations'.
Article 5.2 states in the assessment of risks 'Members shall take into account available scientifibgyidénge
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosantts
take into account the objective of minimizing trade effects'.

6. The Standard is overly prescripﬁve. It does not meet the Council of Australian Government {COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
‘but denies Ausfrafian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market. :

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Ausfralian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recpgnised international guidelines are adopted in Australia.
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Register your support:

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

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

Re: Proposal P 1007 orimary production & processing Requirements for Raw Milk products {Australia only}

| would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name |PRUR MoiKenna
Address iR GRABNDVIELD CROVE. NCRTHHCoTe

City IM&L BCcwLRNE
State i C

Postcode | Rlerle) ,
County | QOSTEDL\Q
Email t ?&A%@’U&%@ Ny . Ccony

My objections to the current standards that prohlblt the production and sale of most cheese made from raw milk in Australia are
as follows: .

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
- hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European Unlon (EU) USA
and Canada. i

3. The standard is anti competitive and trade restrictive. The standard does not en
. cheese-milk production and allows the use of milk of poor microbiological quality foy

4. The mlcroblologlcal standards for cheese are overly onerous in relation to e col aﬂdqhave
practices in domestic production. The standard is out of step with scnentl'“*_s;ﬂdies
standards applied in countries overseas. L5

5. The standard is a breach of Australia’'s commitment to WTO Policy, as it cannof
food safety.

WTO Atticle 5.1 requires members {o 'ensure that their sanitary or phytosa‘;»tfp&
assessment, as appropriate to the circumstance, of the risks to human, animalNor’g

account risk assessment techniques developed by the relevant international organi
Article 5.2 states in the assessment of risks ‘Members shall take into account availablegZ
Article 5.4 states '"Members should, when determining the appropriate level of sanitary o
take into account the objectlve of minimizing trade effects'.

6. The Standard is overly prescnptlve It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Ausfralian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive markef.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents. '

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

Re: Proposal P

B 1007 primary production & processing Requirements for Rav Milk products {Ausiralia only)

I would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufactiiring countries.

Name

Address

City
State

i

Country

Email

|
!
|
Postcode {
|
|

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two blologlcalmmponents the
first is primary fermentation of milk sugar to organic acids durmg cheesemakmg,and the second-jis-secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal js-suppohéixbyf%‘mentlf [
studies and accepted by all of the major cheese producing countries of the woﬁd‘e“ nguropean Union. (EU) kUSA
and Canada.

ik 4
4. The microbiological standards for cheese are overly onerous in relation to', coli and have Igckto very questlongggi
practices -in .domestic production. The standard is out of step with sci 'tiﬁc studles and the microbiol
standards applied in countries overseas. Y

food safety

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanltary ‘measures are based on an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant llfe"or,heai taking into
account risk assessment techniques developed by the relevant international organizations'.

Article 5.2 states in the assessment of risks 'Members shall take into account available scientific evidence'.

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanitary protection,
take into account the objective of minimizing trade effects’.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAGQG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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Register your support:

Petition

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

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

Re: Proposal P 1007 primary production & processing Requirements for Raw Bk products {Australia only}

| would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Neme [ Fuy /:’//,/f

Address | Y5 Y/ a3
City 77"(?/?“ v 435: ,J

State | Vic

Postcode | 50,/

Country | LUSTRALIT
Email |

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter cuiture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European Union (EU), USA

and Canada. _,.»—""“‘g
l

3. The standard is anti competitive and trade restrictive. The standard does not encouragefwogl& p,est»practu
cheese—mllk production and allows the use of milk of poor microbiological quality for cheesémak)ng

4. The mlcrobxologlcal standards for cheese are overly onerous in relation fo e coli and ve Ied to very \%
practices in domestic production. The standard is out of step with scientific st [ and m‘%«)

standards applied in countries overseas.
pp i ,s.&:

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be jugtlﬁeq on s‘é@?ﬁﬁ@gﬁaunds for
food safety. /\

res 3N based on an

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary
assessment, as appropriate to the circumstance, of the risks to human, animal or plagt
account risk assessment techniques developed by the relevant international organization
Article 5.2 states in the assessment of risks 'Members shall take into account available scieM
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or ph
take into account the objective of minimizing trade effects'.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for intemnational exemptions such as Roguefort and Swiss Cheese
but denies Australian cheesemakers a choice of making -similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared fo similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised intemational guidelines are adopted in Australia.
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If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents.

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

g

Re: Proposal P 1007 primary production & processing Requirements for Raw Mtk products {Australia only}

I would like to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name | i Q“i’kouu.
Address 2 Hhahet P|
City A

State ! Vie

Postcode i 106 S

Country | A AR @

Email | GtrefrarGlatrow ~—

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: .

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemakmg and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the ma]or cheese producing countries of the world e.g. European Umon (EU) USA
and Canada. g

‘/

3. The standard is ‘anti competitive and trade restrictive. The standard does not encourage wo' d, bestwpractlgeqﬁ
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemakmg \” /,
'\ / o
4. The mlcroblologlcal standards for cheese are overly onerous in relation to e coli-and have !ed to very quegtlonable N\
practices in domestic production. The standard is out of step with scientific studles Jand th Q) 10I0§?aal ky
. standards applied in couniries overseas. ( -~ ¢ g

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be 1u§ﬁf ed on sc&nttﬁ:xgrounds for ;_;_‘_ :’

food safe
ty. L 4 IS

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosamtary&lsasures are based on an 4 Q
assessment, as appropriate to the circumstance, of the risks to human, animal or plant life,or health, taking into < ™
account risk assessment techniques developed by the relevant international organizations:, /\ g

* Article 5.2 states in the assessment of risks "Members shall take into account available scié Qﬁcy ce's TR S
Article 5.4 states 'Members should, when determining the appropriate leve! of sanitary or phytés nltaz—pim’t/ei:ﬂ/on/
take into account the objective of minimizing trade effects'. ] -

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. it provides for international exemptions such as Roquefort and Swiss Cheese
‘but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market. -

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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Register your support:

If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents. ‘

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

Re: 9%&:}{* 2l P 1G0T priviary production & processing Requirements for Raw Milk produsts (Austratia only)

I would like to reglster my support for an amendment to the code to brlng Australia into line with other major international cheese
manufacturing countnes P (q

Name  [VVZHE SWABioA
Address @ WLO/U/!SO n Sé
City %’U}Q

State | Agd b iC

Postcode }

Country | L S‘TM /A
Email | \/chapaﬁ-ﬂ 2 CSM Cann

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows .

. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

-

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids dunng cheesemakmg and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European Union (EU), USA
and Canada.

3. The standard is anti competitive and trade restrictive. The standard does’ not encourage world best practice in
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

EN

. The mlcroblologlcal standards for cheese are overly onerous in relation to e coli and have |
practices in domestic production. The standard is out of step with scientific studxe anq
standards apphed in countries overseas. /

» 5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be j ] sﬂTeJ on sﬂlﬁcggunds fo
food safety. &i o \‘

B

WTO Article 5.1 requnres members to 'ensure that their sanitary or phytosamtary,}eas e Based on an
assessment, as appropriate to the circumstance, of the risks to human, animal E_Ql nt hfe taklng into
account risk assessment techniques developed by the relevant international organ
Article 5.2 states in the assessment of risks 'Members shall take into account availd
Article 5.4 states 'Members should, when determining the appropriate level of sani
take into account the objectlve of mlnlmlzmg trade effects'.

2 qentlf c evigence'.

ary-ok phytosa rotection,
Wé,; P yt k p

Yy

7. The standard is highly dlscnmlnatory It provides for international exemptlons such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

. Over the past fwo decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

oo

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.

5/09/2008 2:44 PM
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If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents.

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

Re: Proposal P 1807 primary producton & processing Reguirements for Raw Mk products {Australia only}

| would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name fl'(\-,\_( \,\/\\ S
Address f \ o Ly o5 OO
City K‘L\{ U’l/)d"’(\"/)

State [ N
Postcode S SO

Country [ M\\

Email [\ W e by St (o

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australla are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a

hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the

+ first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary

fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific

studies and accepted by all of the major cheese producing oountnes of the world e.g. European Union (EU), USA
and Canada.

3. The standard is anti competitive and trade restrictive. The standard does not encourage world best practice in -
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4, The mlcroblologlcal standards for cheese are overly onerous in relation to e coli and have led to very é?tlp .b

practices in domestic production. The standard is out of step with scientific studies an e\ obiol |g.al'
standards applied in countries overseas.

%

- /(r\/

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be Justlﬁeg bn Scientifi round for

food safety. i ng o \\/
. -?\:"':' ’Eﬁ \\6’ @ X

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosamta meq‘sures Eé%h 6h an

assessment, as appropriate to the circumstance, of the risks to human, animal or 1ant.llfe o&hefa g into

account risk assessment techniques developed by the relevant international organizations-

Article 5.2 states in the assessment of risks 'Members shall take into account avallable\scte tific evnd

Article 5.4 states 'Members should, when determining the appropriate level of sanitary, \hytosalg;g protection.

take into account the objective of minimizing trade effects’.

primary production and processing standards that stipulate an objective of minimal effective régul tw?? i

6. The Standard is overly prescriptive. It does not mest the Council of Australian Governm\b(%cﬁ uidelineg,\or(
s‘m{y/
eese

but denies Australian cheesemakers a choice of maklng similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products fo
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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If you care about good cheese please make a submission to FSANZ on proposai P1607 as outlined on page vi of
the enclosed documents.

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

Re: Proposal P 1087 primary production & processing Reqguirements for Raw itk products {Australiz only}

I would like to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name | HE 11D ( SANGHV |

Address | f, 0. QQJO}( 290

City | B Quunsundle

State L v

Postcode | 2‘05) Lo '

counry [ s FEFAR

Email | Hoeedr : }

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: ~ " T

1. The purpose of the Standard is to gUarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scigntific
studies and accepted by all of the major cheese producing countries of the world e.g. European Unjorr (U
and Canada. g ¢

3. The standard is anti competitive and trade restrictive. The standard does’ not encourage
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesendakind’ &9
4. The microbiological standards for cheese are overly onerous in relation to e coli and have Etivto very q‘&?ﬁ?ﬁoﬁle
practices in domestic production. The standard is out of step with scientific studies{and{the %c@iol@i‘cal

standards applied in countries overseas. : Quj ey

—;\;‘ &3 e
aqR-stientifiSgrounds for
,/‘s\ ~

5. The standard is a breach of Australia's commitment to WTO Policy, as it cannot be justified
food safety.

WTO Article. 5.1 requires members to 'ensure that their sanitary or phytosanitary measureggyexbased on an

assessment, as appropriate to the circumstance, of the risks to human, animal or plant life o W ~aking i

account risk assessment techniques developed by the relevant international organizations'.

Article 5.2 states in the assessment of risks 'Members shall take into account available scientific eviderive

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanitary protection,
* take into account the objective of minimizing trade effects’.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised intenational guidelines are adopted in Australia.
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Register your support:

HRY

etit

on

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

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

Re: Proposal P 1007 primary production & processing Requirements for Raw 8ilk products {Australia onlyd

I would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name } /}’)\MA/ _

Address | )0 pws SW /J/T‘—/‘?WF‘?W
City | Alehirgten

State vi

|
Postcode | 30 3% < // 7
Country | f‘\ MA7D’L
|

AT (6@ hotmm/ cddf'

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows:

Email

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific

studies and accepted by all of the major cheese producing countries of the world e.g. European Union (EU) USA
and Canada.

T

3. The standard is anti competitive and trade restrictive. The standard does not encourage wor]d best praQ ce ln
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaklng, ~ \/ o
\r

Va

4. The mlcroblologlwl standards for cheese are overly onerous in relation to e coli and have & _'to very g\uafhona‘ble A\\// \
pracfices: in domestic production. The standard is out of step with scientific studles~ and the mq’ ioldgial Ny
standards applied in countries overseas. : 5 6 \/ \4

. & €3 | S

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justiﬂed "pn scEﬁ fic ng@ds for e

food safety.. 1 W | O

\ ;

- WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary mea?qas are é\ked on an ,Q‘
assessment, as appropriate to the circumstance, of the risks to human, animal or plant life o heal?“’” h; taking into ’
account risk assessment techniques developed by the relevant international organlzatlons .
Article 5.2 states in the assessment of risks 'Members shall take into account available scien IQ‘é\ﬂ BRCe w

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phyto an
take into account the objective of minimizing trade effects’.

6. The Standard is overly prescnptlve It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for mtematmnal exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal

cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades intemational artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from

pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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Register your support:

If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents. :

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

Re: Proposal P 1007 orimary production & processing Requirements for Raw Milk produsts (Austratia only)

I would like to regisier my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name | Auns Hyde
Address | /100 Ea;eq St
City (o luagw 0o
State’ Vv

Postcode | 5066
Country | AugT _
Email jaraaley e D3%hov (g ‘ -

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: ’ . ) o

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid. :

2. The single critical control point that guarantees safety for all cheese varieties is starter culture adivity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the-se i second?ry

fermentation/metabolism of organic acids, fat and protein during ripening. This prinrgigaT_‘is‘:\suon&z:? "9 ientific
studies and accepted by all of the major cheese producing countries of the world/e‘.g.'Eur_gpeén- i ._\(EQJ NJSA
NN -

and Canada. . SN N ¢

v,

" . e e
3. The standard is anti competitive and trade restrictive. The standard does’ not-ehCourage-world est practicevin
v ? Q 2 Y j
N~

. cheese-milk production and allows the use of milk of poor microbiological qualityfof cheesem JlngT? \

- AP

4. The microbiological standards for cheese are overly onerous in relation to eicgli-and h 'ﬁé;ad tgil's[,ery questionahbie’. ~\‘

practices in domestic production. The standard is out of step with scientific studi rghd | the microbiologic}g‘_k_“;
standards applied in countries overseas. } 2 !

ot
3

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cann @qsﬁﬁed oé:s?cientiﬁc grounqé;;f:dr //
- food safety. e SN

\,

: N N, SN, 7
: ¥ H . . . //-n‘ . ,/‘/\\ \/
WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanit g ?s_arle«b‘%s ngu an
assessment, as appropriate fo the circumstance, of the risks to human, animal or p £ lif rgealt\g. iflg into
account risk assessment techniques developed by the relevant international organizations”~*~-—._..
Article 5.2 states in the assessment of risks ‘Members shall take info account available scientific evidence'.
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanitary protection,

take into account the objective of minimizing trade effects'.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competfitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparis overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk thah those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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Register your support:

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

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

Re: Propossl P 1007 primary production & processing Requirements for Rew MK products (Australia only}

| would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name | J)1 Pbo¢n o
Address | "@'LW LA
City Pz,
State { \J\(/ ‘
Postcode |22,

Country LK) /La)v‘

Email |

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the second is secondary

" fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European Union (EU), USA
and Canada.

cheese-milk productlon and allows the use of milk of poor microbiological quality for cheesemaking:

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led‘io\vemestlonable
practices in.domestic production. The standard is out of step with scientific studies a thg mlcrobléle

standards applied in countries overseas. \ ’ ewb
o W
5. The standard is a breach of Australia’s commltment to WTO Pohcy, as it cannot be justified LM |ent|ﬁc@ t?g)r
food safety. t»—w &
- j

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary meaég’gs \are baseo\on an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant lifa ef Realth, king into
account risk assessment techniques developed by the relevant international organizations'. \
Article 5.2 states in the assessment of risks 'Members shall take into account available scientifi
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosa
take into account the objective of minimizing trade effects'.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptlons such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of dlfferenoe to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised intemational guidelines are adopted in Australia.
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Register your support:

Petition

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

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

Re: Proposal P 1067 primary production & processing Requirements for Raw Mk products {Ausiraliz only}

| would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

vmo  [DAMIEN  Lfrdon)
Address | 2 TAY o ST
City | F1 7 =R NHLfio

State I\ /C '

Postcode | 2@6 ) .

Country | A S’r'

Email } [&‘M!@/L /(M‘S?I\QW

My objections to the current standards that prohibit the production and sale of most cheese made fromfaw. mllk in gusg'@a aﬁ%
as follows: / by “({?‘V SR

ri

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that past
step will guarantee safety is not scientifically valid. & 5

2. The single critical control point that guarantees safety for all cheese varieties is starter culture a§ ivttsbthat cry é“ﬁas a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological-components; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the seck
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is suppoitgd
studies and accepted by all of the major cheese producing countries of the world e.g. European Unls
and Canada. ’

3. The standard is anti competitive and trade restrictive. The standard does not encourage world best practice in
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led to very questionable
practices in domestic production. The standard is out of step with scientific studies and the microbiological
standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justified on scientific grounds for
food safety.

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary measures are based on an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant life or health, taking into
account risk assessment techniques developed by the relevant international organizations'.

Article 5.2 states in the assessment of risks 'Members shall take into account available scientific eVIdence

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanitary protection,
take into account the objective of minimizing trade effects'.

6. The Standard is overly prescriptive. [t does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. it provides for international exemptions such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
_having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents.

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

s

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

I would like to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.
Name

|
Address

L7 3,
City | 4 @@/ qf/é £
State’ / ;/Z‘ i

Postcode [ 3//?

Country ; W

Email | -

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that\phsteunsatlon gs a smgle
step will guarantee safety is not scientifically valid. : \ g \

2. The single critical control point that guarantees safety for all cheese varieties is starter culture\aqtm
hostile environment to pathogens in the cheese. Starter culture activity comprises two blologlcarcordp sg s; \th u
first is primary fermentation of milk sugar to organic acids durmg cheesemakmg and the second"is-
" fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
“studies and accepted by all of the major cheese producing countries of the world e.g. European Union (EU), USA
and Canada.

3. The standard is anti competitive and trade restrictive. The standard does” not encourage world best practice in
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led to very questionable
practices ‘in domestic production. The standard is out of step with scientific studies and the microbiological
standards applied in countries overseas. .

5. The standard is a breach of Australia’s commntment to WTO Policy, as it cannot be justified on scientific grounds for
food safety.

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary measures are based on an
assessment, as appropriate fo the circumstance, of the risks to human, animal or plant life or health, taking into
account risk assessment techniques developed by the relevant international organizations'.

Article 5.2 states in the assessment of risks 'Members shall take into account available scientific evidence'.

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanitary protection,
take into account the objective of minimizing trade effects'. )

6. The Standard is overly prescripfive. it does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation. .

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
‘but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to deveiop a significant point of difference to enable their products to
survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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If you care about good cheese please make a submission to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents.

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

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

| would like to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name O, Co Ay o

Address [ M

oy [oACeste

State f U N
i
i
}

Postcode 30\7@

Country

Email

My objections to the current: standards that prohibit the production and sale of most cheese made from raw mllk in Australia are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids durmg cheesemakmg and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studiés and accepted by all of the major cheese producing countries of the world e.g. European Union (EU), USA
and Canada.

3. The standard is anti competitive and trade restrictive. The standard does not encourage-world best practice in
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4. The mlcrobxologlcal standards for cheese are overly onerous in relation to e coli and have led to very questionable
practices in domestic production. The standard is out of step with scientific studies and the microbiological
standards applied in countries overseas. .

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justified on scientific grounds for
food safety.

WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary measures are based on an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant life or he h-taking, into
account risk assessment techniques developed by the relevant international organlzatlons
Article 5.2 states in the assessment of risks 'Members shall take into account available sciep ':\ idande:
gednitary pro(ect OR

Article 5.4 states 'Members should, when determining the appropriate level of sanitary g
take into account the objective of minimizing trade effects'.

) d ﬁ“ zCheese
‘but denies Australian cheesemakers a choice of making similar cheese from yaqu ilk. Al artisanal ]
cheesemakers deserve to have the opportunity to develop a significant point of differgtice. enaﬁ\g heir products to .;" )
survive in a competitive market. S

having an infinitely superior flavour and reglonal character when compared to similar
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been
cheeses made from raw milk.

9. There is no reason why cheese made from raw milk should represent a greater degree of risk than those produced
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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Register your support:

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

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

Re: Proposal P 1007 primary production & processing Regquirements for Raw MK products

@

{Australia only)

I would like to register my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name
Address
City

!
l
|
State [
|
|
|

Postéode

Country

Email

My objections to the current standards that prohibit the productlon and sale of most cheese made from raw milk in Australia are
as follows:

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid. -

2. The single critical control point that guarantees safety for all cheese varieties is starter culture activity that creates a
hostile environment to pathogens in the cheese. Starter culture activity comprises two biological components; the
first is primary fermentation of milk sugar to organic acids dunng cheesemaking and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific
studies and accepted by all of the major cheese producing countries of the world e.g. European A
and Canada.

3. The standard is anti competitive and frade restrictive. The standard does not encourage, o

cheese-milk production and allows the use of milk of poor microbiological quality for che. erﬁ ing. o
C‘:a

4. The microbiological standards for cheese are overly onerous in relation to e coli and K Ve“}éd to v nable
practices in domestic production. The standard is out of step with scientific stu |es fand croblologlcal
standards applied in countries overseas.

5. The standard is a breach of Australia’'s commitment to WTO Policy, as it cannot be ju§rﬁ£a\on so@c g‘l’amds for
food safety. ,.\

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary m
assessment, as appropriate to the circumstance, of the risks to human, animal or plant g
account risk assessment techniques developed by the relevant international organizations'. - ;
Article 5.2 states in the assessment of risks 'Members shall take into account available scientificey
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanita
take into account the objective of minimizing trade effects’.

‘6. The Standard is overly prescriptive. lt does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
but denies Austfralian cheesemakers a choice of making simifar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant point of difference fo enable their products to

- survive in a competitive market.

8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
demand due to a revolution in consumer interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and regional character when compared to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Australian consumers have been denied a choice of
cheeses made from raw milk.

9. There is no reason why cheese made from raw mitk should represent a greater degree of risk than those produced .
from pasteurised milk provided recognised international guidelines are adopted in Australia.
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