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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 genulne
cheese culture, or experience the authentic reglonal flavours of cheese enjoyed by our counterparts overseas.

Re: Proposal P 1007 primary prbduotian & processing Requiremeqts for Raw Milk products (Australiz only}

1 would like to register my support for an amendment to the code to bring Australla inta line with other major internatlonal cheese
manufacturing countries.
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My objections to the current standards that prohlblf the production and sale of most chesse made from raw milk In Australla are
as follows;

1. The purpose of tha Standard Is to guarantee sefe Cheese however the agsumption that pasteurisation as e single
stap will guarantae safaty Is not sclentifically valid.

2, The aingle criticat control point that guarantees safety for all cheese varleties {s sterter culture activity that creates a
hostile envirenment te pathopens In the cheese. Starter culture activity comprises two blological components; the
fitst i primary farmentation of miik sugar to organic acids durlng cheesemeking and the second Is secondary
formentation/metabolist of erganie acids, fat and proteln during ripening. This principal Is supported by sclentific
studles and acceptad by all of the mafor cheese producing countries of the world e.g. European Unlon (EU}, USA
and Canada,

8. The standard Is antl competifive and trade restriclive, The standard does’ not encourage world bast practice In
cheese-milk production’ and allows the use of milk of poor micrablolopical quallty for cheesernaking,

4, Tha microblolaplcal standards for cheese are overly onerous In ralation to e coll and have led to very guestionable
practicas In domestle producflon. The standard is out of step with sclentific ztudies and the microbiclugical
standards appliad In countrles oversesas.

5, The standard (s & breach of Australia's commitment to WTO Policy, as 1t cannot be justified on
food safety.

WTO Arlicle 5.1 requires niembers to ‘ensure {hat thelr sanitary or phytosanitary mg@
assessment, as appropriate 1o the circumstance, of the rlsks 1o human, anima or pla
account risk assessment technigues developed by the relevant intemational organizat]

Articio 5.2 states In the assessment of risks 'Members shall take into accaunt avallablg ¥rlentific evi B %
Article 5.4 states 'Mambers should, when determining the apprapriale level of sanltyry © phytq%n@v; pﬂieoﬂon.
take Into account the objectivo of minimizing trade effects’. | i . ‘;_L::’:

8. The Standard is overly prescriptive, It does not meet the Councll of Australian Govi
pritnary preduction and processing standards that stipulata an abjactive of minimal
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8, Over the past two decadas International artisan and farmhouse cheese production hias enjoyad a significant growth In
demand due t0 a revolution in consumer Interest. Many of these are made from raw milk and are recognised as
having an infinitely superior flavour and reglonal character when compared fo similar ¢heases made from
pasteurised milk. However, unfike thelr counterparts overseas, Australlan consumers have been denled & choice of
cheeses made from raw milk.

7. The standard Is highly discriminatory. It provides for intermational exemptions such as
but denles Australian cheesemakers & choics of making elmilar cheess from raw
cheasomakers deserve te have the opportunity to develop = significant point of diffarence t
survive In a campatitive market. .

8, Thare Is no reason why cheese made from raw milk should represent a greatar degree of risk than thoze produced
fram pasteurised milk provided recognised International guldetines are adopted In Australia,
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