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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 never develop a genuine
cheese culture, or experience the authentic regional flavours of cheese enjoyed by our counterparts overseas.

Re: Proposal P 4007 primary production & processing Reguirements for Raw MHk products {Australiz 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.

Name |Perrine (ailkiso
Address |24 A urdeck <F
City |Bunlim ck

State | viC

Postcode | 2056

Country | Ay fre [ia ,
Email | {oemf»‘méﬁ@hafbmazj-“m

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 components; the
first is primary fermentation of milk sugar to organic acids dunng oheesemakmg and the second is secondary
fermentation/metabolism of organic acids, fat and protein during ripening. This principal is supported by scientific.
studies ar:id 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 world best practice in
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4. The. mlcroblologlcal standards for cheese are overly onerous in relation to e coli and have led- quesyonable
practices in domestic production. The standard is out of step with scientific studie nq fh 1¢roblologlw‘l\
standards apphed in countries overseas. S \ a

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be j tlﬁed’on scnenn\c grouqu for o -\.
food safety. J 3 ‘

»”""\

WTO Article 51 requires members to 'ensure that their sanitary or phytosanit measure e based on an
assessment, as appropriate to the circumstance, of the risks to human, animal r'Tant hfggr }fea([ﬁ: Aaking into
account risk assessment techniques developed by the relevant international organ ations'.
Article 5.2 states in the assessment of risks ‘Members shall take into account availa v,suentlf ic ev;qrance /
Article 5.4 states 'Members should, when determining the appropriate level of sani ary,er phy’(osq_m protection, :
take into account the objective of minimizing frade effects’. //i:"
*\ S,
6 The Standard is overly prescnptlve It does not meet the Council of Australian Governrh ntv uidelings, (1/,/
primary production and processing standards that stipulate an objective of minimal effective eg lafeg [ ii‘,/ .
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
sur\nve 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 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.

B

Rer Pronosal P 1007 primary producion & processing Requirements for Raw Milk products (Austratia only)
i ¥ ¥ 7 X Z

ph

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.

Name } ~
Address |3 rdni 5]—
City Melbourne

State Iy I\l

Postcode {305 6

County | Australia

Emal  [aaronjamesbaker@ 3*"\“3 lrcom

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 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 u
. cheese-milk production and allows the use of milk of poor microbiological quality for cheege

P

0 ‘to very questionak

nd the%jjcrolggogi 3
':-:::"‘:n‘! gz’ :lg\/ <§

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot b j:éfé-led on s tif@é;r unds for

4. The microbiological standards for cheese are overly onerous in relation to e coli and
practices in domestic production. The standard is out of step with scientific
standards applied in countries overseas.

food safety. L«T;!' <Z«.<_
WTO Atrticle 5.1 requires members to 'ensure that their sanitary or phytosanikeqilrlheasures re based on an
assessment, as appropriate to the circumstance, of the risks to human, animal o'x" ant life os\h lth, taking into

account risk assessment techniques developed by the relevant international organizagiefis
Article 5.2 states in the assessment of risks ‘Members shall take into account available\siantifc evidence'.
Article 5.4 states 'Members should, when determining the appropriate level of sanitary &7 phytosanita
take into account the objective of minimizing trade effects’.

8. The Standard is overly presériptive. It does not meet the Council of Austratian Government (COAG) guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

7. The standard is highly. 'discrir'ninatory. 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, uniike 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 1067 primary production & processing Requirements for Raw Mtk products {Australiz only}

I would like to regisfer my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name lD ) J ’ b (\ D

Address |6 S{,S lVl\"\ eon

oy [roneor]

State L C

Postcode | <3 =4

Country $ /l ~S . .

Email ]Slﬁﬂw\(\bu\iq@&\@%M@ll~ conN . , -

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk.in Australia are
as follows: ’ ) R

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 contro! 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 anti competitive and trade restrictive. The standard does’ not encourage world best pfactice in
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led to \.;eé? que
practices in domestic production. The standard is out of step with scientific studi $: and-the-microbj
standards applied in countries overseas. po

AN
A VA . )
5. The standard is a breach of Australia's commitment to WTO Policy, as it canng, stiﬁed oi@;ent@g;groun ]

food safety. 7 ) b ESY

! fo] Ty W

WTO Article 5.1 requires members to 'ensure that their sanitary or phytg sanitary med u*_esfe?ge based on 3
assessment, as appropriate to the circumstance, of the risks to human, anigmal-pr pl& (] Qgéiealth, taking i
account risk assessment techniques developed by the relevant international ofganizations’.
Article 5.2 states in the assessment of risks ‘Members shall take into account 3¥gilable scienfig evidence'.
Article 5.4 states 'Members should, when determining the appropriate level o anitary or. fhytosanitary proteg
take into account the objective of minimizing trade effects". \

" 6. The Standard is overly prescriptive. It does not meet the Council of Australian Gova
primary production and processing standards that stipulate an objective of minimal effe

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.

5/09/2008 2:44 PM




Register Your Support: Petition to FSANZ - -

1of2

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 never develop a genuine
cheese culture, or experience the authentic regional flavours of cheese enjoyed by our counterparts overseas.

Re: Froposal P 1007 primary production & processing Requirements for Raw Milk 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.

Ngme [ V A’U\ C MJO\‘O\«

Address |\ Y\ M ke gn SF

City | £1T 2204 NolTH

State l viC

Postcode ! 20 é;g

Country | AUS T

Email Eeﬁw[g{no(dq\\r@“w\@é-wm s

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 compenents; the
first is primary fermentation of milk sugar to organic acids during cheesemaking and the setond is ,fg’ég;orfdary\
fermentation/metabolism of organic acids, fat and protein during ripening. This principal j§n’su;‘5pq_r,téd~by--sci_qnﬁﬁ ; \
studies and accepted by all of the major cheese producing countries of the world e.g. Etropean Union (EU), Usg’//\
and Canada. £y ~

3. The standard is anti competitive and trade restrictive. The standard does not engiBuEgge worl : ctlce in
cheese-milk production and allows the use of milk of poor microbiological quality foré'chee,é,emak' ¢

4. The microbiological standards for cheese are overly onerous in relation to e coli angq' h'ax':fle led téf)?éry questionable
practices in domestic production. The standard is out of step with scientific studies and4fie m(i&obiological
standards applied in countries overseas. Yot A . J

5. The standard is a breach of Australia’'s commitment to WTO Policy, as it cannot be justified on scier?t?ﬁc grounds for A
food safety. \\ e _
\ {\? 3 \\——q—"\”(; H N
WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary measires ai'e!'has’e&oh
assessment, as appropriate to the circumstance, of the risks to human, animal or plant life or Health; taki g*ﬁto
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 scientific evidence'.
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanitary protection,
take into account the objective of minimizing trade effects’.

haN
.
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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

.~ chelesemakers 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.

"5/09/2008 2:49 PM
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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 {Australia only)

| would fike to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name [ JA} ANADIN
Address  |125/1u0 NewlL ST

City | cArLTON
\  State I VICToR A
" Postcode’ 2053

|
Country | AySTRAL (A
Email ; ( N/A)

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 hov}ever the assumption that pasteurisation as a single
step will guarantee safety is not scientifically valid. ) :

0

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 anti competitive and trade restrictive. The standard does’ not encourage world best practice in ’ i
. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking. ‘

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led io very questionable
practices in domestic production. The standard is out of step with scientific studies and the microbiolegical
standards applied in countries overseas. Pt i j -é 5’\

“ : ey

. ey B £
5. The standard is a breach of Australia’'s commitment to WTO Policy, as it cannot be justiﬁg,d{én sg fitific grounds To ‘3"_

food safety. /S

e \:\3 &

WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary !fng\a;sures.-,,g[e aSed:o 7

. assessment, as appropriate to the circumstance, of the risks to human, animal or pﬁgnj life or

account risk assessment techniques developed by the relevant international organizations:i ;"
Article 5.2 states in the assessment of risks "Members shall take into account availablé.sciéntific€idénce’.

Article 5.4 states "Members should, when determining the appropriate level of sanitary ofghytosanit?{y protection,

take into account the objective of minimizing trade effects’. . ] %,

W

. % - O

6. The Standard is overly prescriptive. It does not meet the Council of Australian Governn%gnf'gs’;‘iQAG) guidelines on

primary production and processing standards that stipulate an objective of minimal effective, ngur?tL}Qp. S

e e, 3

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefoit-and Siss cﬁeés_e/

‘but denies Australian cheesemakers a choice of making similar cheese from raw milk. Austiatian.-artisahal

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 o 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.

1of2 - . o 5/09/2008 2:44 PM
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If you care about goed 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.

e Propossl

gt P 1007 primary production & processing Requirements for Raw Mk products [Australia onlyl

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.

Name

!

Address

City
State

Country

Email

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are

as follows:

10of2

|
I
I
Postcode {
|
|

1. The purpose of the Standard is to guarantee safe Cheese however the assumption that pasteunsatlon 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.

4. The mlcroblologml standards for cheese are overly onerous in relation to e coli & haveded, to questlo fble”
practices in domestic production. The standard is out of step with scie tiﬁ_g %tudles théu icrobiologica
standards applied in countries overseas. o °<; 2 .,% a,

5. The standard is a breach of Australia’s commitment to WTO Policy, as it can qf' be justlﬁew s&ﬁtiﬁc grounds fgx
food safety.
A

assessment, as approprlate to the circumstance, of the risks to human, amma!\o[ p}aat life or health, tajg .. N
account risk assessment techniques developed by the relevant mternatlonal organ ati ; e, . *’\ \V’

Article 5 4 states 'Members should, when determining the appropriate level of sanitary o Bhytd: ity protection,
take into account the objective of minimizing trade 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 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 mitk.

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 (Austrails oniy}

| would like to regisfer my support for an amendment to the code to bring Australia into line with other major international cheese
* manufacturing countries. : -

Name [T L@MW\P\'!\)DE VR .
Address | D \YEWN AN DS - LD
cty | (060G MNTN .

State | NIC .

Postcode | z~YS . '
Country | AVDTRALLA -

Email | ‘

My objections to the current standards that prohibit the production and salé of most cheese made from raw milk in Australia are
as follows:

1. The pﬁfpose 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 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 quagtyfo,r cheesemaking.

. B

4. The microbiological standards for cheese are overly onerous in relation to ‘eblj:‘arfc'i’ have led to Véfy‘i’{ué‘.’sﬁonable

.

practices ‘in domestic production. The standard is out of step with}ﬂ,r cie:r;igiﬁc studies and(‘the mi@oﬁb[ogiml
T an . \

standards applied in countries overseas. g . \
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shitied on*scientific grgunds for
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5. The standard is a breach of Australia’s commitment to WTO Policy, as g@%ﬁ’not b
food safety. L

1

';‘“"‘“3

. . 5 . 3 ! . ot L
WTO Article 5.1 requires members to ‘ensure that their sanitary or tosanitary medsures are base\cl’»m; an
assessment, as appropriate to the circumstance, of the risks to humag=animal or pfant life or health, }@g’ into
account risk assessment techniques developed by the relevant intematié\gaﬁjﬁganiza‘ﬁens‘. A Y
Articlz 5.2 states in the assessment of risks 'Members shall take into accotint gvailable scientific evideaCe;
Article 5.4 states 'Members should, when determining the appropriate levéhq{gsé\nita{y or phytgani{ar‘y tection,
take into account the objective of minimizing trade effects’. . N / / F‘""\ i A9

. . b6 H ! is

6. The Standard is overly prescriptive. It does not meet the Council of Australian Gover g G) 'guidelines on
primary production and processing standards that stipulate an objective of minimal effective regulation.

fot 4
(e ha

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 degr?ee of risk than ﬂ:iése 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 orimary production & processing Reguirements for ! itk products (Australia 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.

Name [
Address |
City |
State [
!
!
|

Postcode

Country

Email

"

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 components; the
first is primary fermentation of mitk 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 world best practice in
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led to ve ionable
practices in domestic production. The standard is out of step with scientific studies and i 2
standards applied in countries overseas.

food safety

: % ﬁ:s;

2
WTO Artlcle 5.1 requires members to 'ensure that their sanitary or phytosanita ~ﬁ'easur &aséﬁdon an
-assessment, as appropriate to the circumstance, of the risks to human, animal or plantlife or éa’lzh @king into
account risk assessment techniques developed by the relevant international organizalioTs
Article 5.2 states in the assessment of risks ‘Members shall take into account available sciéntifi d%
Article 5.4 states 'Members should, when determining the appropriate level of sanitaty oc.phytosanltﬂprotectlon
take into account the objective of minimizing trade effects'. .

el
6. The Standard is overly prescnptlve It does not meet the Council of Australian Governme /& AG) guidelines g
primary production and processing standards that stipulate an objective of minimal effectivetg ;
€3
7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort a M ose
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Australian artisanal

cheesemakers deserve to have the opportunlty to develop a sxgnlf icant 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 counterpans 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 Milk products {Austratia only}

I would like to regisfer my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries. :

Name | < %’“9\'65
Address | Z,e’\‘\&wA

City | MZUQ
State | \/. e

Postcode | L0668
Country | WO%(l‘k

Email - |

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 culturé 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 encourage world best practice in

. cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking.
4. The microbiological standards for cheese are overly onerous in relation to e coli and have led /(xer’yJ cfyest'rfon_agk“‘“
b\?’\m' bicﬂogiea((,

practices in domestic production.” The standard is out of step ‘with scientific .studies an’g' >

standards applied in countries overseas. . &%

f& 7 € e
§ o &, 4
WTO Article 5.1 requires members to 'ensure that their sanitary or phytosaritary syres -Qé’ge f:én an
assessment, as appropriate to the circumstance, of the risks to human, animal or plaht [ifé or héalth, taKing into
account risk assessment techhiques developed by the relevant international organizationsgz
Article 5.2 states in the assessment of risks 'Members shall take into account available s ‘eﬁﬁﬁg evidenfd. ~—
Article 5.4 states'Members should, when determining the appropriate level of sanitary o gpytgsanita% protection, /
~ "
oy

take into account the objective of minimizing trade effects’. . ] #

S

. N -

5. The standard is a breach of Australia’s commitment to WTO Palicy, as it cannot be justified ofrscientific g&%;\ds,@gg \
food safety. : { <Y WL o -~

)

6. The Standard is overly prescﬁptive. it does not meet the Council of Australian Government ( (
primary production and processing standards that stipulate an objective of minimal effective reguld

7. The standard is highly discriminatory. It provides for international exemptions such as Roquefort and Swiss Cheese
‘hut 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 propesal 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 Witk 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.

Name [
Address [
City |
State [
Postcode [

I

|

Country

Email

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 components; the
first is primary fermentation of milk sugar to organic acids dunng cheesemakmg 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 world best practlce in
cheese-milk productlon and allows the use of milk of poor microbiological quality for cheesemaking. "

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led ig egy atste
practices in domestic production. The standard is out of step with scientific studies ang’ \e\ crobiological
standards applied in countries overseas. %

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justiﬁe(fmsb«ent% &mds’{?‘
food safety. a,

o3 KJ
- WTQ Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary me%sures ar{ﬁ%ﬁe:&%‘( an
assessment, as appropriate to the circumstance, of the risks to human, animal or plant {:fe"‘or healtfi} taking into
account risk assessment techniques developed by the relevant international orgamzatlons s
Article 5.2 states in the assessment of risks 'Members shall take into account available scientffic ;A(dence\
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phyto }ary protection,
take into account the objective of minimizing trade effects’.

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.

5/09/2008 2:49 PM




Register Your Support: Petition to FSANZ http://www.cheesechoice.com.aw/petition.htmi

1of2

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 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 Milk products (Ausirelia 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.

Name | COW’WLW/\ }5@/5—5.3 v

Address |}t Mo leg St

City | bvLoks Lo

State t\/ (R

Postcode | 2 ©¢ s

Country | AWIT

Email , !'%%anVW@ L\vw. (D1 .

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 components 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 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 world best practice in
cheese-milk prodqction and allows the use.of milk of poor microbiological quality for cheesemaking.

4. The microbiological standards for cheese are overly onerous in relation to € coli and have led to very questionable
practices in domestic production. The standard is out of step with scientific studies and the microbiological
standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be Justlﬁed on
food safety. .

WTO Article 5.1 requires members to ‘ensure that their sanitary or phytosanitary | measures are ba‘sed on~an Y\/}
assessment, as appropriate to the circumstance, of the risks to human, animal or plant life or h’,dak*ng\mto e

account risk assessment techniques developed by the relevant international organizaticns', s 3 »
Article 5.2 state’s in the assessment of risks 'Members shall take into account available entlf ic ,deeﬁce"” Td
Article 5.4 states 'Members should, when determining the appropriate level of samtary ori phytosanltary,?mtechon e
take into account the objective of minimizing trade effects i_;, 'LER /
\ \
- 6. The Standard is overly prescriptive. It does not meet the Council of Australian Gover (COA@}.gu:dehnes on

pnmary production and processing standards that stipulate an objective of minimal effe ve‘ lation.

7. The standard is highly discriminatory. It provides for international exemptions such as Roqu 04 gt Swi -e‘ég

but denies Australian cheesemakers a choice of making similar cheese from raw milk. s{ré}idn §_§.na

. cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their-pro
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 1807 primary production & processing Requirements for Raw Milk preducts (Australia 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 countrles

Name | ﬁ»d\(m& Kyvb(,v
Address [X\ S (Aw\% M

|
City | N~Ggpeoy
State” | \/(c/
%0
|
|

Postcode

3L
?&2 MW@W"\&L\@W | .

Country

Email

My objections to the current standards that prohibit the production and sale of most cheese made from raw mllk in Australia are
as follows: .

1. The purpose of .the Standard is to guarantee safe Cheese however the assumption that pasteurisation as é.single
step will guarantee safety is not scientifically valid.

2. The smgle critical control point that guarantees safety for all cheese varieties is starter culture achwty 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 cheesemakmg 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 world best practice in
. cheese-milk productlon and allows the use of milk of poor microbiological quality for cheesemaking.

4. The mlcroblologncal standards for cheese are overly onerous in relation to e coli and have led to very questlonable
practices in domestic production. The standard is out of step with scientific studies and the microbiological
standards applied in countries overseas.

- 5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot be justified o
- food safety. )

g€s are

>for he lt!:;g klm%nto

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary m ésfti
assessment, as appropriate to the circumstance, of the risks to human, animal or plagt fifey
account risk assessment techniques developed by the relevant international organizatios’. /

. Article 5.2 states in the assessment of risks "Members shall take into account available Qxen‘tﬁ' ic ewd lffgé Q’-
Article 5.4 states ‘Members should, when determining the appropriate level of sanitary ﬁeég
take into account the objectlve of minimizing trade effects".

‘ N
6. The Standard is overly prescnptlve It does not meet the Councﬂ of Australian Governm f'(COAG) guidglines on
primary production and processing standards that stipulate an objective of minimal effective gdl?q

7. The standard is highly dlscnmlnatory It provides for international exemptions such as Roquef&ﬁ@é?ﬁ\?ﬁ?ﬁ?ﬁ;&/(\)\
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Austrafia arfsan
cheesemakers deserve to have the opportunity to develop a significant point of difference to enable their ]
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 revolufion 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:

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 never develop. a genuine
cheese culture, or experience the authentic regional flavours of cheese enjoyed by our counterparts overseas.

Re: Propossl P 1007 primary production & processing Reguirements 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.

Name  [ELTH TG GEOSENOR
Address [65 Ha-rb/a/‘/\ & -
City | COLL1nGRooY

State | vicC

Postcode | }066

Country | Aus TLALIA

I

My objections to the current standards that prohibit the production and sale of most cheese made 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 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 cheesemaking. oo

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led to- ¢
practices in domestic production. The standard is out of step with scientific studies ang<y|
standards applied in countries overseas. e /; \?f;

5. The standard is a breach of Australia’'s commitment to WTO Policy, as it cannot be justifie %or??'éientiﬁc grapndsder
food safety. . e % b Y

FEIE Y
WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary mfeia§u‘_res arezb edl',%‘l an
assessment, as appropriate to the circumstance, of the risks to human, animal or plan} fifé-or healty taling into
account risk assessment techniques developed by the relevant international organizations:™" P
Article 5.2 states in the assessment of risks ‘Members shall take into account available scignfific evidence".'\
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or By "anitary?mtection,
take into account the objective of minimizing trade effects’. e

6. The Standard is overly prescriptive. It does not meet the Council of Australian Government (COAS)
primary production and processing standards that stipulate an objective of minimal effective regu

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 intemational artisan and farmhouse cheese production hias 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.

5/09/2008 2:49 PM
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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.

Rer Proposal P 1007 primary production & processing Requirements for Raw MK products {Australia only)

I would fike to regisier my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name | Ben  Merax
Address | Ny Rovar fpe. - PARkviLLE

City ,
State WV \C
Postcode IJOS AL

i
!
Countty | AuctpaciA
Email | broroni® %‘M‘Kf\ -cer

»

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australla 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 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 world best practice in
_ cheese-milk production and allows the use of mllk of poor mlcroblologlcal quality for cheesemaking.

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led to very questionabie
practices in domestic production. The standard is out of step with scientific studies and the mlcroblologlcal
standards applied in countries overseas. .

“5. The standard is a breach of Austraha s commitment to WTO Policy, as it cannot be Jusm;ed on smentlf c ar
food safety. Al SN
o ./‘

7
y

Y

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanita. rUeasures ‘are; based on an

assessment, as appropriate to the circumstance, of the risks to human, animal or pE[l life or alth‘@takmg into 7 \
account risk assessment techniques developed by the relevant international organiz & LY

Article 5.2 states in the assessment of risks ‘Members shall take into account availat le,smenn

Article 5.4 states 'Members should, when determining the appropriate level of sani g‘m Qr phyt

take into account the objectwe of minimizing trade effects'.

6. The Standard is overly prescrlptxve It does not meet the Council of Australian Gove ﬁt}gOAG)v‘guldelmes on N, g
primary production and processing standards that stipulate an objective of minimal eff ulation .

7. The standard is highly dlscnmlnatory It provides for international exemptions such as Roquefort’aﬁdgﬁlss()heesy
but denies Australian cheesemakers a choice of making similar cheese from raw milk. Ausnallag_imsanal
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.

©

. 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.

5/09/2008 2:44 PM |
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Register your support:
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If you care about good cheese pléase 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.

Rer Proposal P 1007 primary producion & processing Requirements for Raw Milk products [Australia only}

I would fike to registér my support for an amendment to the code to bring Australia into line with other major international cheese
manufacturing countries.

Name l TVION ‘. PN@;B
Address |~ SETOUCN ‘
City | CARNEGIE

State” | Vi O‘Q\iﬁ

Postcode | 33
County | AUST24M LA

Email

NJA

My objections to the current standards that prohibit the production and sale of most cheese made from raw milk in Australia are
as follows: .

. 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

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.

standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it canr
food safety. .

WTO Adicle 5.1 requires members to 'ensure that their sanitary or ph sarf tqry meases are baseg'Q
: dopp ant life or health, jefRig

Article 5.2 states in the assessment of risks 'Members shall take into account availaklle Sgepti
Article 5.4 states 'Members should, when determining the appropriate level of sanitary~ec_ph
.take into account the objecnve of minimizing trade effects’.

6. The Standard is overly prescriptive. It does not meet the Council of Ausfralian Government (COAG) gdidelines 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. .

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.

L@

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.

5/09/2008 2:44 PM -




- Register Your Support: Petition to FSANZ http://www.cheesechoice.com.au/petition.html

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 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 Milk products {Australia only)

| would like to register my support for an amendment to the code to bring Australia into line with other major mtematconal cheese
manufacturing countries.

Name
Address
City
State

Postcode m
Country { MQT .

Email | —

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 assumptlon that pasteunsatlon 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 fwo biological components the
first is primary fermentation of milk sugar to organic acids dunng cheesemaklng 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 world best practice in
cheese-milk production and allows the use of milk of poor microbiological quality for cheesemaking. s

4. The microbiological standards for cheese are overly onerous in relation to e coli and have led
practices in domestic production. The standard is out of step with scientific studies a
standards applied in countries overseas.

5. The standard is a breach of Australia’s commitment to WTO Policy, as it cannot e justifie
food safety.

WTO Article 5.1 requires members to 'ensure that their sanitary or phytosanitary m
assessment, as appropriate to the circumstance, of the risks to human, animal or plan hfe)or hedii taklnd into
account risk assessment techniques developed by the relevant international organizations 5
Article 5.2 states in the assessment of risks 'Members shall take into account available scientifi EVldenoe Py
Article 5.4 states 'Members should, when determining the appropriate level of sanitary or phytosanjtary protectlon,
take into account the objective of minimizing trade effects’. \( /

6. The Standard is overly prescnptwe It does not meet the Council of Australian Government (COAG)e«gwdelmes, L
primary production and processing standards that stipulate an objecnve of minimal effective regulation. ™~ o

7. The standard is highly discriminatory. It provides for |ntematlonal exemptlons such as Roquefort and Swiss Cheese
but denies Australian cheesemakers a choice of making similar cheese from raw mik. 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

1} 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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