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Seamons, Colleen

From: gpocheese [gpocheese@gposydney.com]
Sent: Tuesday, 16 September 2008 2:00 PM
To: submissions

Subject: SUBMISSION - Proposal P1007

Follow Up Flag: Follow up
Flag Status: Blue

SUBMISSION - Proposal P1007 - Primary Production & Processing Requirements for
Raw Milk Products (Australia only)

| would like to register my support for an amendment to the Australia New Zealand Food
Standards Code to allow the production and sale of raw milk cheeses, bringing Australia
into line with other major cheese manufacturing countries.

| am the Manager of the GPO Cheese & Wine Room, one of Sydney’s most respected
speciality cheese retailers, and its premier cheese & wine dining venue. My profession
gives me exposure to a wide range of speciality Australian and European cheeses, and |
am passionate about championing the best of our local artisan products with my customers.

| receive weekly requests from customers for raw milk cheeses, and most are surprised to
know that local producers are prohibited from making any kind of cheese from raw milk,
and that imports are limited to the “hard-cooked’ varieties and Roquefort.

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 standard is highly discriminatory. It provides for international exemptions such
as Roquefort and Swiss cheese but denies Australian cheese makers a choice of
making similar cheese from raw milk. Australian artisanal cheese makers deserve to
have the opportunity to expand their cheese-making expertise in this area, and to
develop a significant point of difference in the market.

2. The standard denies consumers the choice of cheeses made from raw milk. Many
raw milk cheeses from artisan and farmhouse producers are recognised as having
an infinitely superior flavour and regional character when compared to similar
cheeses made from pasteurised milk. Consumer interest in artisan and farmhouse
cheese production is growing significantly and it is my experience that many
consumers would like that choice.

3. 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. Rather, it is my understanding that the single critical control point
that guarantees safety for all cheese varieties is starter culture activity (as
acknowledged by other major cheese producing parts of the world, eg, European
Union (EU), USA, and Canada).

4, The standard is anti-competitive and does not encourage world best practice in
cheese production in Australia.

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

In summary, | believe that specialist cheese-makers and speciality retailers in Australia
should be allowed the opportunity to demonstrate that raw milk cheeses can be developed,
packaged, labelled, transported and sold to consumers with no greater risk to public health
than cheese made from pasteurised milk. With recognised international guidelines in place,
from on-farm production through to retail sale, producers, retailers and consumers in
Australia should be allowed to make an informed choice to produce, sell and consume raw
milk cheeses.

Sonia Cousins | Manager, Cheese & Wine

GPO Sydney, No. 1 Martin Place, Sydney 2000

Direct: 9229 7701 | Tel: 9229 7700 | Fax: 9229 7734 |Email: gpocheese@gposydney.com | Website:
http://www.gposydney.com

The Ultimate Saturday Night Out — Crystal Boudoir... Be Chic Click here for a sneak preview
Sydney's premier historical building has been transformed into a unique drink, dine, entertainment and event
experience comprising 14 of the city's most diverse and awarded restaurants and bars.

Restaurants: Prime Restaurant: Highest Scored Steak Restaurant 2001-2007 | Prime Private Dining
Room | Post Seafood Restaurant: Best Seafood, informal 2006, One Hat 2005 & 2006 | Intermezzo
Ristorante: Awarded ltalian Cuisine | Sosumi Sushi: Highest Scored Sushi Train 2001-2007 |Casual
Dining: GPO Oyster Bar | GPO Wood Fired Pizza: Finalist Best Pizza 2005 & 2006 | GPO Table | GPO
Cheese & Wine | Bars: Crystal Bar | Crystal Boudoir: Sydney's French influenced bar du jour, be
glamorous | GPO Senate Bar | GPO Post Bar | GPO Sports Bar | Cafes: GPO Express Cafe | GPO Sports
Cafe | Functions & Events: 14 restaurants & bars, one location, one management, from 10 to 1,500 guests
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