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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 authentlc regional flavours of cheese enjoyed by our counterparts overseas.

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

I would like to ragister my support for an amendment to the cada to bring Australia inte line with other major Internatlonal cheese
manufacturing countries.
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My ohjections to the current standards that prohikit 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 howaver the assumption that pasteurisation a8 a single
step will guarantee sefety is not scientifically valld.

2. The single critical control polnt that guaranteas safety for all chaess varleties is starter cutture sctivity that creates a
hostile environment to pathogens In the cheasa, Starter culture activty comprises two biologleal components; the
first Is primary fermentation of milk sugar to organle aclds durtng chessemeking and the second is secondary
farmantation/mataballsm of organle adids, fat and protein during ripening. This principal is supported by sclentific

.etudles and accapted by all of the mejor cheese producing ¢ountries of the world e.g. European Unlon {(EU), USA

and Ganada,
* 3. The standard is anti competitive and trade restrictive. The standard doas not encourage world 3o
cheese-milk production and allows the use of milk of paor micreblologleal quallty for cheesemaki Loy vl
AN e

4. The microbloloplcal standards for cheese are overly enerous in relation to e coll and have led4o-vbry-questionable
practicas in domestic production, The standard is out of step with scientific studies agf lcmblo%ml
standards appliad In countries oversees. 4 QO %@é

5. The standard Is a breach of Australla’s commitment to WTO Pollcy, as It cannot be Justifie oﬁ%éenﬁﬁc?@s fof o
food safety. - & R

. . N

WTO Arlicla 5.1 raquires members to ‘ensure that their sanitary or phytosanitary meds are %ad §an

assassment, as appropriate fo the ¢ircumstance, of the risks to humen, animal or plant
accotint risk assessmant tachniques davelopad by the relevart international organizations',
Article 5.2 stales in the assessment of risks 'Members shall take inte account avaliable sciania€u
Artlele 5.4 states 'Members should, when defermining the apprapriate leval of sanitary er phylges
take Into sccount the objective of minimizing trade effects”,

6. The Stendard [s overly prescriptive. it doas not maet the Councll of Australian Government (CDA) teidaiet
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standand is highly discriminatory. it provides for international exemptions such a= Roquefort ard Swiss Cheese
but denles Austratian cheesemakers a cholce of making similar cheess from raw milk. Australian artizanal
cheasemakers deserve 10 heve the opportunity to develop a significant polnt of diffaranca te anable thalr products o
survive in a competitive market. .

8. Over the past two decades Intamational artisan and farmhouse chaase preduction has erjoyed a significant growth In
demand due to a revolution In consumer interest. Many of these are made from raw milk and gre recognised as
having an infinitaly superior fiavour ard regional character when compared to similar cheezes made from
pastaurised milk, However, unlike their counterparis overseas, Australlan consumers have been denlad a cholea of
chasasas made from raw milk,

9. There Is no remson why cheese made from raw milk should represent a greatar degras of risk than those prodused
from pesteurised milk provided recognized International guldelines are adopiad in Australla,
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