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Register your support:

Fatition

If you care about goad cheese please maka a submission to FSANZ on proposal P1007 as outlined on pags 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 reglonal flavours of cheese enjoyed by our counterparts overseas.

Re: Proposal P 1007 primary praduction & processing Requiremants for Raw Milk praducts (Australia only)

1 would Hike to register my support for an amendment ta the code to bring Australla into llna with othor major international cheese
manufacturing countries.
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My objections to tha currant standards that prohibit the production and sale of most cheese mada from raw ml(k In Australla are
as follows; .
1. Tha purpose of the Standard Is to guarantee safe Cheese however the assumption that pasteurisation as a single
step will guarantes safety I3 not scientifically valid.

2. The single critical sontral point that guarantees safety for all cheese varielles i starter eullure actvity that creates a
hostile enviranment to pathegens In the cheese. Starter culture aclivity comprisas two biologleal components; the
first Is primary farmentation of milk sugar to organic acids during cheesemaking and tha second Is secondary
farmentation/natabellsm of organlc aclds, fat and proteln during ripening, This pringipat [s supparted by sclentific
stu:gs arz‘d accapted by all of the major cheese producing countries of the world @.0. Eurapaan Union (EU), USA
and Canada.

3. The standard Is antl competitive and trade rastrctive. The standard does not encourage world best practies [n
cheese-milk production and allows the usa of milk of pear microblologleal quality for cheesemaking.

4, The microblologlcal standards for cheese are overly onerous in relation to & coll and have led to very questionable
practices In domestic production. The standard fs out of step with sclantific studles and the microbiological
standards applled In couniries overseas.

& Tpg';tan?ard Is a breach of Australla’s commitment to WTO Policy, as It cannot be justified on sclantific grounds for
ood safety.

WTO Arficla 5.1 requires members to ‘enswra that thelr sanitary or phytosanitary meacures g
assessment, as appropriate to the dreumetance, of the risks to human, animal or plant life.ef
account risk assessment technigues developed by the relevant intsmatlonal erganlzations
Arllgle 5,2 sfates In the assessment of risks ‘Members shall teke Into ageaunt avallable sefe
Ardlgle 5.4 etatas ‘Members should, when determining the appropriate level of sanita

take Inte aceount the obfectiva of minimizing trade effects’.

6. The Standard I3 overly prescriptive. [t does not maat the Ceuncll of Australlan Govem
primary production end procassing standards that stipulata an objective of minimal ¢

7. The standard Is highly dlscﬂminatory 1t provides for intemational examptions such 2 Rog SMHg Cheese
but denles Auswallan chessemakers 8 chuice of making simllar cheasa from raw milk. flan “artizanel
chaesemaksrs deserve to have the opportunity 1o develop & sighificant paint of differ WJO enable theffproducts to
sUinvive In a competltive market. /* * LNy

8, Over the past two dacadas Intarnational artlsan and fanmhouse cheese production has en Jtox " fieant growth | /<:
demand due 1o & revalutlon In consumer Intarest. Many of these are made from raw milR<a ls?
having an infinitely superor flavour and reglonal characier when compared lo simﬂar‘c%é? ﬁage
pasteurised milk. Howsvar, unilke thelr counterparts overseas, Australlan consumers have be
cheeses made from raw milk.

9, There Is no reason why cheese made from raw milk should rapresent 2 greatar degree of rigk than those produced
from pasteurised milk provided recognised international guldalines are adopted In Australla,
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