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Register Your Support: Petition to FSANZL

Register your support:

Fetition
If you care about good cheese please make a submisslon to FSANZ on proposal P1007 as outlined on page vi of
the enclosed documents.

Without a choice on the production znd sale of raw milk cheese In Austratla we will never davelop a genuine
cheese culture, or experience the authentic regional flavours of chease enjoyed by our counterparts overseas.

Re: Proposal P 1007 primary production & prosessing Reguirements for Raw Milk products (Australia only}

| waould liko to register my support for an amendment to the code to bring Australia Into line with other major International cheese
manufacturing countries,

Name | Yoree Bowwn
. Address | Z¢o/) Tarttpy Cax
City ' B 2ot 1501 LS

State | Gmwma- UL
Postsade | Z~s&
Country | AcsrRAc A
Email |

Myfoﬁjoctlons to tho curront standards that prohibit the produation and sale of most cheese made from raw milk in Austraila are
as follows:

1, The purpose aof the Standard Is to guarantee safe Cheese however the assurmption that pasteurisation as a single
step wiil guarantae safaty Is not scientifically valld,

2. The single dritical control paint that guarantaas safety for all cheese varleties is starter culture activity that ¢reates a
hostile environment to pathogens in the chesse. Starter culture activity comprises two biological components; the
first is primary farmentation of milk sugar to organic aclds during cheesemaking and the sacond s sacondary
farmentation/metaballsm of arganic acids, fat and proteln during ripening. This princlpal is suppartad by sclentifie
stxéﬂgs ar;d acoapted by alt of the major chease producing countries of the world e.g, European Unlon (EU), USA
and Canada,

3. The standard & anti competitive and rade restrictive, The etandard does not encourage world best practice in
cheese-milk production and allows the use of milk of poor microblologleal quallty for cheesemaking.

4. The microblological standards for cheese are overly onerous (n relation to e coli and have lad to very quastionable
practices In domestic production. The standard is out of step with scieniifie studles and the microblological
standards appllied in countries overseas.

5, Tpe sta;[flard is a breach of Australla's commitmant to WTO Policy, as It cannot be justified on sclentific grounds for
0od salely.

WTO Arlide 5.1 requires members to ‘ersurs that thelr sanitary or phytosanitary meagurésia
assessment, as appropriate fo the droumstance, of the dsks te human, animal or planjifig o
account risk assessment techniques developed by the relevant intemnational organizations y
Article 5.2 states in the assessment of risks 'Members shall take inte account avallable/scbni
- Artlcle 6.4 states 'Members should, when determining the eppropriate level of sanitryed)
take Into account the objective of minimizing trade effects’. =

6. The Standard s overly prescriptiva. it does not meet the Councll of Austraiian Go
primary production and processing standards that stipulate an objective of minimal gffe
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7. The standard s highly discriminatory. it providas for Intemational exampllons such as
but denies Australian cheesemakers a cholea of making similar cheese from
cheesemakers deserve to hava the pportunity to develop a significant point of differe
survive in a competitive market.

8. Over tha past two decades intemationel artisan and farmhouse cheese preduction has enjoybd @s
damand due fo a revolution In consumer Interest. Many of theee are made from raw milk afd.ark radgp
having an Infinitaly superlor flavour and reglonal character when compered to simllar cnee -
pastaurised milk. Howavar, unlike thair counterparts overseas; Australlan consumers have been denled & chaice of

cheeses made from raw milk,

9, There is no reason why cheese rmade from raw milk should represent a greater dagres of risk than those produced
from pasteurized milk provided recognised intemational guldelines are adopled In Australla.
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