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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: ?’-wmsai P 1007 primary production & processing Requirernents for Raw MK products {Australia oniy)

1 would like to reg:ster my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries. .

Name  |Kacirel [obevts
Address 1229 \ichan's SL-

City a

State W\ C

Postcode | Yosi

Country | w a :

Emal ¢adaose lghatviail.cavt | ‘

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 pasteunsatlon as a smgle
step will guarantee safety is not scientifically valid.

U2 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,secondan
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 eg. European»ﬂmpn jEUH

and Canada.
3. The standard is anti competitive and trade restrictive. The standard does’ not encourage’ 'werkf “best ice
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesgmak;ng ; f;::, &3
57 S 5
4. The microbiological standards for cheese are overly onerous in relation to e coli and hav Jed ,'(o very ggst ble
practices in domestic production. The standard is out of step with scientific studies and the ical

standards applied in countries overseas.

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

assessment, as appropriate to the circumstance, of the risks to human, animal or plant life or hes
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 (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 arfisanal
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 fo a revolutipn 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:

If you care about good cheese please make a submission to FSANZ on propgsal 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 I 1007 primary production & processing Reguirements for Raw #Milk 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 | HindA
Address l’}?ﬂ\é \/‘(ZLD ,"AI s
City | Guinguzhe

State I ViC

Postcode | YA
Country  |Avghmlia

Email “r\c@h"g\"\o‘/wf Com A

My objections to the current standards that prohibit the production and sale of most cheese made from réw 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 culturg..adi\}jty that creétes a
hostile environment to pathogens in the cheese. Starter culture activity comprises two bjological components; thex
first is primary fermentation of milk sugar to organic acids during cheesemaking and hé\/secé'nd is se hqu
fermentation/metabolism of organic acids, fat and protein during ripening. This pringi@aki&Supported by scienti \
studies and accepted by alt of the major cheese producing countries of the world e;{g.\El;ropean Mnion (BY), USA\<’K;~
and Canada. ‘“‘7‘ >

3. The standard is anti competitive and trade restrictive. The standard does not ¢ '/age \ﬁbﬂd}bestjahpractice in Lt
cheese-milk production and allows the use of milk of poor microbiological quality f r*gggesem}hhg’. (*-ﬂ } O

3 ‘, Ll W froe

4. The microbiological standards for cheese are overly onerous in relation to e coli a d hiave led to very questionable /"*-w;"

. practices in domestic production. The standard is out of step with scientific studies, and the’ microbiological /n /
standards applied in countries overseas. N € ,/\ R /

- . ‘ .,/‘f e N
! 5. The standard is a breach of Australia’s commitment o WTO Policy, as it cannot be justi\f?' on;sﬁeptiﬁgg;oyndg for j,/
food safety. * ] S AN L

\_\;52\3"%‘ e
et i

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'. -

Arficle 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 (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 mik. 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.

5/09/2008 2:49 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 1607 primary ¢ z}mcw chion & processing Requirements for Raw MK produsts {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 I ‘% S(Mv”(_j
Address | 44-felen ot

City I N-thcte

state | yic

Postcode } 079

Country | Avek eohen

Email !wnlew&kyq@yr\dd'qm

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 durmg 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 practlce in
. cheese-mllk production and allows the use of milk of poor microbiological quality for cheesemakin /g,,- 1

4. The microbiological standards for cheese are overly onerous in relation to e coli and have | t Vi
practices in domestic production. The standard is out of step with scientific stud:es nd> microbiological
standards applied in countries overseas. <

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be jusﬂﬁedg/smegﬂf&!bun@%r

food safety. »
WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary res gxf) on an
assessment, as appropriate to the circumstance, of the risks to human, animal or pl ife or health, taking into

account risk assessment techniques developed by the relevant international organizationgz=-
Article 5.2 states in the assessment of risks ‘Members shall take into account available s
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or
take into account the objechve of minimizing trade effects’.

evidetive'.
y;e%amtary protection, /\ erd
J .t"

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (CO.
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 Ausfralian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant pomt 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 intemnational 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 1607 primary production & processing Reguirements for Raw Mk products {Ausiralia only}

1 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 | S4r4H 64@86%
Address | 35 ROGAN (ANE

City | kENS/NV G TON
State lvic
Postcode | 303/

Country | AU STEAUA
Email [@MSW@QQ oG cunn

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 ¥ a(?cge 65 as
hostile environment to pathogens in the cheese. Starter culture activity comprises two biologic,;él‘_cd(n dnent fhe’ 2

. first is primary fermentation of milk sugar to organic acids during cheesemaking and t@e‘ge‘eg‘tnd 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. I;L({[V n Union (EUSRUSA
feld oy
[N

and Canada. £

pny

J AR L ket
3. The standard is anti competitive and trade restrictive. The standard does not encodragq" worlq’?"h:eg practice in
cheese-milk production and allows the use of milk of poor microbiological quality for ch%g__s_emaking.; L

Pt = Lo
4. The microbiological standards for cheese are overly onerous in relation to e coli and haveTed to \él}‘e‘ry questionable

practices in domestic production. The standard is out of step with scientific studi‘s”a/r,]‘r{ the microbiological

standards applied in countries overseas. e\’ AN e

NE N o

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justified &a‘s(efept[ﬁqmgypgs‘,fqr“: i
food safety. \{ ST AV

.. o

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. 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 chees duction 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. ’

5/09/2008 2:49 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.

Ra: i"'»*-wz;w&% P 1007 orimary production & processing Requirements for Haw Mk products {Australia onlyl

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

Name quj't\ (_&untm\
Address | 20 Tuan Street Wik Rk oy

City | 23R ngow_%,
State \/ i C/\V‘\G\

Postcode } Sob§-
Country f }r\&wv\
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 dunng cheesemakmg and the second.is-sgcondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by éclentlf G
studies and accepted by all of the major cheese producing countries of the world e.g. Europear\LmJon
and Canada. . N )
s
3. The standard is anti competitive and trade restrictive. The standard does’ not encourége world best pra?stlce
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemakmg LAY

SO e \
.4.The mlcroblologlwl standards for cheese are overly onerous in relation to e coli and ave| led to St qu L]nzé'\’ble ¥
practices -in domestic production. The standard is out of step with scientific stu es and the mloth ological ‘E- J
standards applied in countries overseas. e
. ~.
.. 5. Thé standard is a breach of Australia's commitment to WTO Policy, as it cannot be justm\/%clek?lﬁc grounds for 407 /
food safety. o . )

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary meas m}\hgr baigd—grr
assessment, as appropriate to the circumstance, of the risks to human, animal or plant iife dith, taking it
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 (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.

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.

fe: Praposal B 1087 primary production & provessing Requirements for Raw Milk products {Ausiraiia 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 Kncatn Choyorman
Address hl Tinnire b peet
' City H’\Movww
State [ Uirthevia
Postcode ! 205 b
Country | Avshvada o
Email 1£9910437h® griroviimm

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. .

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 cheesemakingmw\

" SEERYE i 7 N
4. The microbiological standards for cheese are overly onerous in refation to e coli and have legAo ‘)‘/e‘r;y‘qi;eé{ienébie{{f\\

practices in domestic production. The standard is out of step with scientific studies ; q crobiologica 7 2

L P o

standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justifigde scieni] Wfor
food safety. ‘ : ?' %%%
o )
WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary measures rot ba%%—\)n an
assessment, as appropriate to the circumstance, of the risks to human, animal or pld fe or &a th, taking into
account risk assessment techniques developed by the relevant international organizatiol
Article 5.2 states in the assessment of risks 'Members shall take into account available s§je

evidence'.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COA em in
primary production and processing standards that stipulate an objective of minimat effective regulation

take into account the objective of minimizing trade effects’. .

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.

5/09/2008 2:49 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 1007 prirmary producton & processing Requirements for Raw Milk products (Australiz only)

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

Name iE{cs\gz, GCocenl
Address  |4¢ Qo B (esten
City | WMelsuone

State NN

Postcode | 2512

Country | W

Email | eApisecccaG@lichmatd cone

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 pésteurisation as a single
step will guarantee safety is not scientifically valid.

2. The single criticat 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 thé 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. ,_m.:m\[\
4. The mlcroblologlcal standards for cheese are overly onerous in relation to e coli and have led to very ¢ ue§j |onablew-\‘\ ; u’\‘
practices -in domestic production. The standard is out of step with scientific studies and the /;m ologxcal “\\/
standards applled in countries overseas. i .

/ “\V
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justified on scnentlf'e grounds o#
food safety. / \J
i fe

R o
“ WTO Arficle 5.1-requires members to 'ensure that their sanitary or phytosanitary measures arei based wk Ny
assessment; as appropriate to the circumstance, of the risks to human, animal or plant life ort healkh taf(lng lnt&”
account risk assessment techniques developed by the relevant international organizations'. S
- Article 5.2 states in the assessment of risks 'Members shall take into account available scientific evndéme \“
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosamzary otectlon
take into account the objectwe of minimizing trade effects’.

6 The Standard is overly prescnptlve It does not meet the Councnl of Australian Government (COAG) gu1 ﬁal ot % L»
primary production and processing standards that stipulate an objective of minimal effective regulation. Mi-»

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 Austraiia.

5/09/2008 2:44 PM
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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 1807 primary production & processing Requirements for Raw Mtk products (Australiz 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  [Dagid Yocklon
Address [z\Q: WQ\V,I,QCQ—M\

City | Me Bt
State Vickeda

Postcode f 2512
Country | ughadsa,

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: : R

1. The purpose of the Standard s 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.

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. . > -
P

A
4. The microbiological standards for cheese are overly onerous in relation to e coli and have led ta"\fé%‘g forabte
Jriicrobiologi

practices in domestic production. The standard is out of step with scientific studies and‘.__‘;_tlaje. cal
standards applied in countries overseas. . . ," 0 % &
R
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be jusﬁﬁe«i{"pn.s:éientifgg‘@ndse@
food safety. HEEN 'é;v Q,

assessment, as appropriate to the circumstance, of the risks to human, animal or plant {ife-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 scier{ific e\jdencd
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phiytosafitary protection,
take into account the objective of minimizing trade effects’. S v

WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary mei uv%z ar&ﬁﬁedc%ﬁ an

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COA 4 iéﬁn‘es'oﬁ L
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.

Ra: z’”ﬂaw&a P 4067 primary production & processing Requdrements for Raw Mitk products {Australiz only)
& 3 weg B ¥

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

Name { ' Ao
Address \L\-q f g‘\_ .
oy  [Rloadde Ead”
State I Vi

Postcode | 2055T

Country | A\mﬂ.

emal [ o eddT@ 8mai\ com | :

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 pasteunsatlon as a slngle
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 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 fo e coli and have led to very questial
practices in domesti¢ production. The standard is out of step with scientific studies and the rr;lefgblol?ag
-standards applied in countries overseas. P e

food safety

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary measu e&are b:?aed‘
assessment, as appropriate to the circumstance, of the risks to human, animal or plant lif or~ I‘{ealth t{ak@g 15?1:2.
account risk assessment techniques developed by the relevant international organizations'. o3 PN
Article 5.2 states in the assessment of risks ‘Members shall take into account available scuentl emden o
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or ph ?n\tary proteﬁt;gn
take into account the objectlve of minimizing trade effects’. . - /\ s,

o f

. 6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (CO\)K ggdel\es on /

primary production and processing standards that stipulate an objective of minimal effective regulatio / '\r~~*”\ R /)
7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and wass Chreese— '
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.

5%’@3’&?&
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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 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 EMia P@pp@\(
Address Mo Elvn St
City INoctwcote
State I Vic

Postcode | 3¢ 30

Country [ AU\S*\“@JX& v
Email  [bax-oa¢{ick @ yodnoo- com dld

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.

3. The standard is anti competitive and trade restrictive. The standard does not encourage world bes; acth
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemakmg/

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

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justifi Qxlﬁcnentﬁbg\@unf Nor
food safety. Qj
‘ -

.WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary measurgs are se n an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant\ife-0¢ health, talg‘ng into
account risk assessment techniques developed by the relevant in_ternational orgar_mizations‘.

take into account the objective of minimizing frade effects'.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG) g
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 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 to similar cheeses made from
pasteurised milk. However, unlike their counterparts overseas, Austrahan 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 to FSANZ http://www.cheesechoice.com.au/petition.html

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.

Rer Proposal P 1007 primary production & processing Reguirements for Raw Milk products {Australia only) ‘

1 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 A oo Sovéa
Address | 2¢ Staaley ST

City | Colljronood
State ! V(C Y

Postcode f b 0 (9 b
Country [ f’(UST?Lﬁ/L//\ .
Email Wextastorever. WM LOr~

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.

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
practices in domestic production. The standard is out of step with scientific studies” dt t
standards applied in countries overseas. L e

-veryiquestionable
? mic;’opjgjogi@l
Y p .
S
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot b¢f justified on scientifig;grounds’ 31;
food safety. o0 s 5\
e \’/

WTO Article 5.1 requires members to 'ensure that their sanitary or phytos:;'\ni?aﬁ( mea'éu;esy are Based on an} U}
assessment, as-appropriate to the circumstance, of the risks to human, animal or plant life-bf health, taking into j— |

account risk assessment techniques developed by the relevant international organizations'. &5 ey h :
Arficle 5.2 states in the assessment of risks ‘Members shall take into account available sciehtific evidence'. ol
Article 5.4 states 'Members should, when determining the appropriate level of sapitary or phytosé@nifary protectiop(\@ i
take into account the objettive of minimizing trade effects'. A

o p
NG, A
6. The Standard is overly prescriptive. It does not meet the Council of Australian Gove‘rqhgﬁ?}(@@AG) gui;leﬁﬁgs&p
primary production and processing standards that stipulate an objective of minimal effective ’r@’gqiaﬁog. 8 Y
.- » S < H [ e ]
7. The standard is highly discriminatory. It provides for international exemptions such as Roquefart\ and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw mik. 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 fo 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 1007 primary production & processing Requirements for Raw Mith produsts {Austraiia oniy}

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

Name Eﬂ’%i,\ i‘i(%ﬁﬂ
Address O A/ »
cy = |[Brua ?\A;‘/\Cﬁv /\}\0/}/55‘

State” | U f‘ C .,

Postcode l &5 O 6 {9

Country |

Email | -

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

P :
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. o ’

-

. P I
3. The standard is anti competitive and trade restrictive. The standard does not encourage world e ‘t: Q@_oiiqé }n
N

. ] ?

. cheese-milk production and allows the use of milk of poor microbiological quality for chees,efﬁe}kingr-’* -
P

4. The microbiological standards for cheese are overly onerous in relation to e coli and ha(ré";le;d’ to vel quest%able
practices in domestic production. The standard is out of step with scientific studies-and the I%):ibobjgﬁ_If?giczal

. - ) o g

£

standards applied in countries overseas. % :»f;
{

. e ) -~

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be juétiﬁgé on sci.ﬁi&tjﬁc qiéunds for
food safety. \r;" Q= '

/&{ ;

gasures are Dused on an

ifd\or hedMth, taking into

WTO Arlicle 5.1 requires members to 'ensure that their sanitary or phytosanitary
assessment, as appropriate to the circumstance, of the risks to human, animal or pl
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 scie(if

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phy &
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 enabile their products to
survive in a competitive market.

8. Over the past two decades international arfisan 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.

http://WWw.cheesechoice.com.au/petition.html
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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.

R < T
P 2]
ti*&?% £

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: ?mm@ai P 1007 prisnary production & processing Requirements 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 IPH/I,//W,E BECHER VAISE
Address 3‘72/25’ BANK ST SouTH MELBoupnF

City | MECBoVENE

State lvic

Postcode i 326S

Country | AusS

Email } {)l‘FVONWCﬂS@J"‘h“' ‘Cew\,c'(/v‘

_ My objectlons 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 pasteurisétion as a single
step will guarantee safety is not scientifically valid.

2. The smgle 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 cheesemaklng 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 Unjon (EU), USA
and Canada.

3. The standard is anti competitive and trade restrictive. The standard does not encourage world besJ.w
. cheese-milk production and allows the use of milk of poor microbiologicat quality for cheesemakmgf Aok ; 24

| J

4, The mlcroblologlcal standards for cheese are overly onerous in relation to e coli and have le/d to very questlonable Z
practices in domestic production. The standard is out of step with scientific studies ?ndl the mlcroblologlcal .

k>

standards applied in countries overseas. { s »fy C‘":‘g
e 5y
5. The standard is a breach of Ausfralia’s commitment to WTO Policy, as it cannot be justifi ed on sclen‘ﬁfc greundé‘"for
food safety. . jo 5SS
: [ ‘{»&,ﬁ §-’ ;

WTO Aricle 5.1 requires members to 'ensure that their sanitary or phytosanltary measarés argbased 4n an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant" lfe"O(‘health mKng into
account risk assessment techniques developed by the relevant international orgamzatlons

Article 5.2 states in the assessment of risks 'Members shall take into account available scien if a;v:gence

Article 5.4 states 'Members should, when determining the appropriate level of sanitary or ph ita protecixon
take into account the objectlve of mlmmlzmg trade effects’. . ) y\o 7 :‘:}“T"‘"i
R sl
6. The Standard-is overly prescriptive. It does not meet the Council of Australian Government (COAG) gmdehnes-en

primary production and processing standards that stipulate an objective of minimal effective regulation.

,\

7. The standard is highly dlscnmlnatory It provides for international exemptlons such as Roquefort and Swiss Cheese
‘but denies Austratian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal
cheesemakers deserve to have the opportunity to develop a significant pomt 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 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 produciion & processing Regudrements for Raw Milk products (Australiz 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 »}’r | IN AR (E

Address  ||7) fKAnRinS Kol

City /e

State | ¥VIC

Postcode | 20723 '

Country | ,//TL/UBW&UO

Email | SR [w{ //ya W/Sé) /ﬂ/ﬁﬁ oM. a4

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.

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.

f)
PN
4. The mlcroblologscal standards for cheese are overly onerous in relation to e coli and have led to\lény"q‘uestlona

practices in domestic production. The standard is out of step with scientific studles ém ‘Shé/mleroblologlcal
standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be Justlf' ed- oﬁ scn@ @om& for

food safety. e
L e &
WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary meast res lasédyon an

assessment, as appropriate to the circumstance, of the risks to human, animal or plant
account risk assessment techniques developed by the relevant international organizationg*
Article 5.2 states in the assessment of risks 'Members shall take into account available screrigf
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or pif
take into account the objective of minimizing trade effects'.

ifa, or heédtth, taking into
3 ~N

videncei~
aitary protection,

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAG)~
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 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 ¥ 1007 primary production & processing Requirements for Raw Mk products {Australia oniy}

1 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

(M sclyg_Couch Temple

rawess [T] Ackle. S+

-City
State

Postcode | | & |

| Proshran
| 1/« C

Country f/jgug b i,

Email

e -»5Mfem¢oée@%o*f’mwf éom

My objections to the current standards that prohibit the productuon 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 accépted 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 odli and have led t i: able
practices in domestic production. The standard is out of step with scientific studies i | | }4\
standards applied in countries overseas. -

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be ju scientificgrounds for\/ u3
food safety.

o i@g i\f S \/

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanit asul %ﬁ? ba}sed‘,‘%n an
assessment, as appropriate to the circumstance, of the risks to human, animal o t Ilfe%ﬁ-alm, t’akmg into
account risk assessment techniques developed by the relevant intemational organi 3

Article 5.2 states in the assessment of risks '‘Members shall take into account available sdientific dence

Article 5.4 states 'Members should, when determining the appropnate level of sanitédry /o¥ phyt§satiitary protection,
take into account the objective of minimizing trade effects'. 6‘

<

P
6. The Standard is overly prescnptlve it does not meet the Council of Australian Governfent (E@AG) gundelmes/gn\
primary production and processing standards that stipulate an objective of minimal effectlve(\gm?hon N '/‘Z\F\I\/
eese

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and-Swiss
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.

5/09/2008 2:49'1>M
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If you care about god%" cheese please make a submission to FSANZ on proposal P1097 as outlined on page vi of
the enclosed documents. ' g

" 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 erdmary production & processing Requirements for Raw Mitk products (Australiz 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 ;\T\[U‘P\ éﬁ@f
Address fgf‘f; KG@P;P SV

ciy [RGB

State | viC

Postcode | FOFY

Country | AQSWVKJF\ ~ .
Email | \J¥T’j%®{oﬁoﬁm e | -

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

1. The purpose of the Standarg 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 enviropment 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.

3. The standard is anti competitive and trade restrictive. The standard does not encourage é's" pF:
. cheese-milk production and allows the use of milk of poor microbiologicat quality for chees; \kiqu S
g PPt

e o

4, The microbiological standards for cheese are overly onerous in relation to e coli and hé (a;'géd)tg very questionai]
practices in domestic production. The standard is out of step with scientific s dlgsv nd the syicrobiological

/

‘w

standards applied in countries overseas. .~ ;
P T R /S

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot befjustified on @lﬁ({gr&unds for
food safety. ’ ‘ . Suat! Y Cf;"
WTO Article 5.1 requires members to 'ensuré that their sanitary or phytosanits fﬁ?lr;heasures ;Lrt: based on an
assessment, as appropriate to the circumstance, of-the risks to human, animal of ptar} life og\h Ith, taking into

account risk assessment techniques developed by the relevant international organizatie
Article 5.2 states in the assessment of risks 'Members shall take into account available
Article 5.4 states 'Members should, when determining the appropriate level of sanital
take into account the objective of minimizing trade effects'.

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

e - 7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese

R ‘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
" i . survive in a competitive market. .

s 8. Over the past two decades international artisan and farmhouse cheese production has enjoyed a significant growth in
e demand due fo 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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