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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 hever develop a genuine
cheese culture, or experience the authentic regional flavours of cheese enjoyed by our counterparts overseas.

Re: Proposal P 1007 privnary production & processing Regquirements 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.
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My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: ’ : B

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.

N

. 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. : )

practices in domestic production. The standard is out of step with scientific st
standards applied in countries overseas.

e N &S
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justified on‘%@ﬁc arskinds for
food safety. i &3 Py

assessment, as appropriate to the circumstance, of the risks to human, animal or\plant.life or hedp, taking into
account risk assessment techniques developed by the relevant international organiza '@'.
Article 5.2 states in the assessment of risks ‘Members shall take into account available'gcleph
Article 5.4 states 'Members should, when determining the appropriate level of sanitary d¢
take into account the objective of minimizing frade effects’.

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COA
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:

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.

Ro: Proposal P 1087 primary production & processing Regulrerments for Raw Mtk 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.
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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 ali 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 enco e\ wo Af bestf pracnce in
. cheese-milk production and allows the use of milk of poor microbiological quality for g~ii /5
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4. The microbiological standards for cheese are overly onerous in relation to e coli
practices in domestic production. The standard is out of step with scienti
standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it canndt-be

food safety. ,,\, .; 6’«
o

assessment, as appropriate to the circumstance, of the risks to human, animgkér plant hfehf health, taking
account risk assessment techniques developed by the relevant international org 1zét|pqs
Article 5.2 states in the assessment of risks ‘Members shall take into account avai b{’é /sf;tentlﬁc evidence’

Arficle 5.4 states 'Members should, when determining the appropriate level of sanitagy §r phi esan{&a{Y\PrB c
take into account the objective of minimizing trade effects".

WTO Artlcle 5.1 requires members to 'ensure that their sanitary or phytos%n:ary measurgg are based on @N’

6. The Standard is overly prescriptive. It does not meet the Counéil of Australian Government (COAG) gundehnes 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 o 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.
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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 MK products {Ausiralia 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.
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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 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 cuiture 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 wgid bg
cheese-milk production and allows the use of milk of poor microbiological quality for cheeserp : iha\

4. The microbiological standards for cheese are overly onerous in relation to e coli and hayé led6 very questignable
practices in domestic production. The standard is out of step with scientific studigeand the @Lcsobté)glcgl

standards applied in countries overseas. \_ .u:‘%, ‘\;
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be jus| |ﬁed on scil r@@ ds for

 food safety.

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary )qrc( sUres are b ed on an
assessment, as appropriate to the circumstance, of the risks to huntan, animal or pla t’hje\or healtlg,\ king 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 scieti i
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or pfiy
take into account the objective of minimizing {rade 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 mitk 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 Mitk products (Austratia only)
I would like to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.
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My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: o . B |

Email

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 i
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 chee emakir;g:'w“%
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4. The microbiological standards for cheese are overly onerous in relation to e coli
practices in domestic production. The standard is out of step with scienti
standards applied in countries overseas.

"

. N \
5. The standard is a breach of Australia’s commitment to WTO Policy, as it ca G\Efjustiﬁeﬂ onh sgigntific ground%,fer
food safety. » - ~ L (5
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WTO Article 5.1 requires members to 'ensure that their sanitary or ph osal%ﬂtary\ﬁgg;éurgs}?are based onan=
assessment, as appropriate to the-circumstance, of the risks to human, aligiak or pl@rfe orhealth, taking fnte
account risk assessment techniques developed by the relevant international ’Qrgéru’zations. 2 ,,aj;‘}

~ Article 5.2 states in the assessment of risks 'Members shall take into accounta ‘ﬁgble scientiﬁ:g, evidence'. t/é o
“Article 5.4 states "Members should, when determining the appropriate level of«gdnitary or phytosanitary P/re eﬁ?ﬁ
take into account the objective of minimizing trade effects’. . ) N ;».}\ ey %y

6. The Standard is overly prescriptive. It does not meet the Council of Australian Govei’nmgfltré;.‘;gkéi gujdetines on

primary production and processing standards that stipulate an objective of minimal effectivé X
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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 chéese 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:

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 Reguirerments for Raw Mk 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.
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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 c_omponents; the
first is primary fermentation of milk sugar to organic acids during cheesemakmg and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by,s(;_e_ntlf c
studies and accepted by all of the major cheese producing countries of the world e.g. European. Um‘ﬁﬁ (E_lg),,

and Canada. 9 PR “\/ ! P
3. The standard is anti competitive and -trade restrictive. The standard does not encoura wopld best practice in \<
cheese-milk production and allows the use of milk of poor microbiological quality for che makmg oy
S
4. The mlcroblologlcal standards for cheese are overly onerous in relation to e coli and hévé*ied to esﬁbb’able
.practices in domestic production. The standard is out of step with scientific studi es, ind th lz@ogical
standards applied in countries overseas. T

A7
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be just; i Hé{\ scientl;ic rounds for
food safety. et —

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary meagupésyare based on an
assessment, as appropriate to the circumstance, of the risks fo human, animal or plant lif& : ¢
account risk assessment techniques developed by the relevant international organizations'. lm g
Article 5.2 states in the assessment of risks "Members shall take into account available scientific evitteagg

Article 5.4 states 'Members should, when determining the appropnate level of sanitary or phytosanitary protection,

take into account the objective of minimizing trade effects'.

6. The Standard is overly prescnptlve It does not meet the Council of Australian Government (COAG) guidelines on
primary production and processing standards that stipulate an objedlve of minimal effective regulation.

7. The standard is highly discriminatory. It provides for |ntemat|onal 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 fo
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.

Re: Proposal P 1007 primary production & processing Requirements for Raw Mitk 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.
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My objections to the current standards that prohibit the production and sale of most cheese riade from raw milk in Australia are :
as follows: ’ T ‘

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 ,an'ti competitive and trade restrictive. The standard does’ not encourage world.-b f‘ri?'cﬁ in
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesem,alfn\g\ }L 2]

4. The microbiological standards for cheese are overly onerous in relation to e coli and hayé’ ;é‘d\}b'ﬁfe/ry questionabl
practices in domestic production. The standard is out of step with scientific stud'e‘éla)]d the microbig)i%gical \’\/
standards applied in countries overseas. i\ i&:::} {g; o

o PR IS
5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be juéﬁﬁed on s“@ﬁ‘g@ﬁ: g;.gfiﬁds for Y
food safety. . . = 3 5 oS E»“}‘ ‘
- ‘Qf.é‘ v i

S A 2]
WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary,-me su,resQ‘;r‘e b:?éd on an j\ T
assessment, as appropriate to the circumstance, of the risks to human, animal or p! e or healfh, taking into \7
account risk assessment techniques developed by the relevant international organizati - T /
Article 5.2 states in the assessment of risks 'Members shall take into account available skiénfitte gvidence'. SN
Article 5.4 states 'Members should, when determining the appropriate level of sanitary orph itary protectiaﬁ,/\?\/
take into account the objective of minimizing trade effecfs'. \p\\ TR

. *\f! i a1}
6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAGTQUidEIifTé% 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 fo 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 Taw 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 submisslon to FSANZ on propgsal P1007 as outlined on page vi of
the enclosed documents. '

Without a choice on the produétion and sale of raw milk cheese in Australla we will never develop a genuine
cheese culturs, or experience the authentic regional flavours of cheese enjoyed by our counterparts overseas.

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

1 would llke to reglster my suppert for an amendment to the code to bring Australla Inte line with other major International chaese
manufacturing eountries. '

Name | PAMIBW) ,

Address | | Do/ L :

City 16 Boungs '
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Myfogjectlons to the current standards that prohibit the production and sale of most cheese made from raw milk in Australla are
as follows: .

1. The purpase of the Standard Is to guarantee safe Chaese however the assumption thet pasteurieation 25 a single
step will guarantee safety is not scientificaily valld, L ‘ .

2. The single critical contrel point that guarantees safely for all chease variaties Is starter cullure activity that creates a
hostlle environment to pathogens in the cheese, Starter culture activity comprises two blological components; the
first Is primary fermentation of milk sugar o organle aclds during cheesemaking and the second s secondary -
fermentation/metabollsm of organic acids, fat and protein during ripening. This principal s supported by sclentlfic
stuéﬂgs arzid accepted by all of the major chesse producing countries of the world e.g. European Unlon (EU), USA
and Canada. .

3, ‘The stantard ls antl competltive and trade restrictive. The standard does not encourage warld best practice In
. chease-milk production and allows the use of milk of poor microblological quality for cheasemaking.

4, The micrubicloglcal slandards for chease are overly onarous in relation fo e coll and have led 1o very questionable
practices in domestic production. The standard Is out of step with sclentific studies and the wicreblologleal
standards applied In countries oversess, :

‘ 5, The standard Is a breach of Australia’s commitment fo WTO Poligy, a5 it cannot ba-justifiad on sclentfic grounds-o
foad safety. [ pd

WTQ Article 5.1 retjulres miombars 1o ‘onsure that tholr sanliary or phytosanitary measyss\ara b
assessment, ag apprapriate 1o the clreumstance, of the risks to human, animal or plant %
account risk asseasment techniques devalopad by tho ralavant International organizationsy S\
Article 5.2 states In the assesement of rigks "Membears shall take Inta account available sglentifig
Article 5.4 states 'Members should, when determining the appropriata laval of sanitary gr phyi

take Into account the objective of minimizing trade effects’. . (o &5 o
B “.‘* . ; 3 f e
6, The Standard is overly proscriptive..it does pot maet the Council of Australian Governmant (COA ol on
primary praduction and pracassing standards that stipulate an objective of minimal effacg\\ye requlaﬁon. : - Fal
7. The standard is highly diseriminatory. It provides for International axempilans such as Rodyefirt and Swis &%heese o /
but denies Austélian cheesemakers 2 cholce of making similar cheese from raw - Australian Brisanal €,

A -
chieesemakers deserva 1o have the opportunity to devalop a significant polnt of difference to latn.e\lrlaioaum to \ N
survive In & competitive market. . ’@ FFopes ¢ AN
: e f Ly
8. Over the past two decades international artisan and farmhouse chesse pfoduction has anjoyad a sign
damand due to a revolution in consumer Interest. Many of these are made from raw milk and are recognie
having an Infintely superior flavour and reglonal charecter when compared io eimflar cheases made from
pasteurised milk, However, uniike thelr counterparts gverseas, Australlan consumers hive been danled & chalce of
theesas made from raw miiie .

8. There i3 no reason why chaass mads from raw milk should rapresant a greater degree of risk than those produced
from pasteurised mik provided recognised Iternational guldslinas are adoptad in Australla.
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