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Register your support:

Petition

If you care about good cheese please make 2 submission to FSANZ on proposal P1007 as outlingd on page v of
the enclosed documents.

Without a cholee on the production and sale of raw milk cheese in Australia we will never dave|o;5 a genuing
cheesge culture, or experlence the authentic regional flavours of cheese enjoyed by our counterparts overseas.

Ré: Praposal P 1007 primary production & processing Requirements for Raw Milk products (Australia only)

I would like to raglster my suppoit for an amandmant to the code to bring Australia Into line with ather major Intarnational cheese
manufacturing countries.

Name L2onne Y \dlam
Address 14 St (potag Rel
City [ Nortln Eibr00
State | ¢ Uic ~
Posteode | 506 ¥

County  [Avistyadia

Email hluntes @ 3"”’9 4

‘

Myfg’!?jectlons to the current standards that prohlbit the production and gale of most cheeze made from raw milk In Australia are
ag follows:

1. The purpose of the Standard is to guerantee safe Cheoese however the assumption that pasteurisation as a single
step will guarentee safety is not scientifically valid.

2. The single critical control point that guaranteas safety for all cheesa varletlas is startar culture activity that craates a
hostlla environment to pathegens In the cheese. Starter culture activity comprises two blolagleal camponents; the
first Is primary fermontation of milk sugar to organle aclds during choasamaking and the sacond Is secondary
farmantation/mstabiollsm of organic acids, fat and protaln durlng ripening. This principal Is supported by sclentific
studi:e;s and accepted by @il of the mejor cheese producing countries of the world e.g. European Unlon (EU), USA
and Canada,

3. The standard Is antl competitive and trade restrictive. The standard does not encourage world best practice in
cheese-milk preduction and allows the use of miik of poor microblologleal quality for cheesemaking.

4, The microblological standards for chaese are overly onereus In ralation to @ coll and have led to very questionable
practices In domestic preduction. The standard s out of step with sclentific studies and the microblalogical
standards applied in countries oversesas.

5. Tpe gtanfdat)r,d Is & breach of Australla’s commitment to WTO Pollcy, as it cannot be [ustified on sclantific grounds for
ood safety.

WTO Arllcla 6.1 requiras members to ‘enstye that their sanitary or phytosanitary messums are based on an
assessment, as appropriste to the circumstanca, of the dsks to human, animal or plant fife o health, taking into
account vk assassment fechniques develuped by the relevant intermational vrganizations',

Article 5.2 states in the assessment of risks ‘Members shall take inte account avallable scientific evidence',
Article 5.4 states "Members should, when determining the appropriate level of sanltary or phytosanitgey
take [nto account the objective of minimizing trade effects". y

8. The. Standard Is avarly pf’nscr[ptlve. It doas not moact the Councll of Australlan Govémmant (
primary production and proceesing etandands that stiputate an objective of minimal effective ra

7. The standard is highly discriminatory. It provides for intemetional exemptions such as Rogue
but denice Austraiian cheesemakers a choice of making simllar cheese from raw mi
cheesemeakers deserve fo have the opportunity to develop & significant point of difference to]

survive In a competltive market. % = 4
8. Ovar the past twa decades intematlonal arflsan and farmhouse cheese production has anjoyed aiéénmnt ol In
demand dus to 2 revolution In consumar Interest, Many of thase are made from raw milk aod;

1 | ,ana\t;ecngnka as
having an infinitely superior flavour ang reglonal character when compared to similar éh\;egse _made from
e

pasteurised milk. Howaver, unlike their counterparts oversens, Australlan consumers heve been nlég\ choice of
cheeses made from raw milk. \2\ PR
SOOI ) -

9. There is no reason why cheese made from raw milk should represent 8 greater degree of risk than thosé‘flmﬁ‘_w_, B //

from pasteurised milk provided recognized intermationat guldelines are adopted in Australla.
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