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Seamons, Colleen

From: info@tesslee.com.au on behalf of Tess Lee [tesslee@homemail.com.au]

Sent: Wednesday, 17 September 2008 12:54 PM

To: submissions

Subject: Submission re Proposal P1007: Primary Production & Processing Requirements for

Raw Milk Products.
Follow Up Flag: Follow up
Flag Status: Blue

Submission re Proposal P1007: Primary Production & Processing Requirements
for Raw Milk Products.

Tess Lee

3 Quiros St Griffith ACT 2600
telephone: 0401368197
tesslee@homemail.com.au

I am so excited that finally raw milk may soon be more available in Australia.We have enjoyed raw
milk products including cheeses when traveling in Europe. Lucky Europeans. Healthier and thinner
too.

My family thrive on raw milk but have problems with pasteurized milk including digestive problems
allergies and mucous problems.

In addition to the wonderful health benefits of raw milk especially to the digestive and immune
system,with its full complement of enzymes and vitamins and just the right proportions of protein
and fat that nature makes, it tastes so much better than the bastardized modified and distorted dairy
products sold in Australia.

I work in a health profession, working with breathing disorders, and have lost count of the number
of mothers who have told me how their children were very healthy when living on a farm and
drinking raw milk and only developed breathing and other health problems after moving off the farm
and onto pasteurized homogenized milk.The conditions can reverse if they get raw milk again.

Its a free countrry. We must have free choice of raw milk and raw milk products.

Regards,

Tess Lee

1/10/2008



