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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 @ choice on the production and sale of raw milk cheese In Australla we will never develop a genulhe
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)

1 would like to reglster my support for an amendmaent {o the code to bring Australia Int6 line with other major International ¢hesse
manufacturing countries, .
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Myfoﬁjoctlons to tho current standards that prohibit the production and sale of most cheose made from raw milk In Australia ars
as follows:

1. The purpose of the Standard Is to guarantee safe Cheese howavar the assumption that pasteurisation as a single
step will guarantee safaty Is not sclantifleally valid.

2, The single eritical contrel point that guarantees eafety for all chease varietles i starter culture activity that creates a
hostite environment to pathogens In the cheess, Starter culture activity somprises two blological companants; the
first 15 primary fermeantation of milk suger to organie aclds during chesssmeking and the second Is secondary
fermepntation/metabolism of organic acids, fat and protein during fpening. This principal [s supported by scientific
str:x:lgs and accepted by all of the major cheese producing countries of the world e.g. European Union {EU), USA
a anada.

3, The standard is antl compatitive and trade rastrictive, The standard deas not encourage world best practice In
sheese-milk production and allows the vee of milk of poor micrablologieal quality for cheasaraking,

4. The microblological standards for cheese ere overly onerous in relation fo e coli end have led to very questionable
practices In domestic production. The standard Is out of step with sclertific studies and the microbiologlcal
standards applied in countties overseas.

5 Tpe :tan?ard Is a breach of Australla’s commitment to WTGO Pallcy, as i ¢annot be Justified on sclantific grounds for
food safety, ¢

WTO Article 5.1 requires members o ‘ensure that thelr sanitary or phytosanitary measures are besed on an
assessment, as appropriate to the clrcumstance, of the risks to human, animal or piant life or health, taking o
account risk assessment techniques developed by the refevant International organizations',
Articla 5.2 states In the assassment of risks ‘Members shall take Info aceount avaliable sclentific evidage

Article 5.4 states ‘Members should, whon detarmining tho apprapriate level of sanitary or phytosanifaty pfa
taka Into account tho objectiva of minimlzing trada affects’, q}/,

6. The Standard 15 overly prescriptive. It does not meet the Council of Australian Government (CPAG) duldeline
prmary production and processing standards thet stipulate en objective of minimal effective regalatioy. g it/‘ a
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7. The standard is highly discriminatery. It provides for international examptions such as Roquefo
but denies Australlan cheesamakers a cholce of making simllar chease from raw milk. Aus
chessemakers deserve to hava the apportunity to davalop a slgnifizant point of diffaranca to anable
surviva In a compatitive market,

8. Over the past two decades intemational artisan and farmhouse cheese production has enjoyed & sigicénPy
demand due t0 a revolution In consumer interest. Many of these are made from raw milk and are Yedogriide
having an infinliely superior flavour and reglonal character when compared fo similar cheeses Wadg
pasteurised milk. However, unltke thelr counterparts overseas, Austratlan consumers have been denled a chalce
cheeses made from raw mitk.

9, Thera Is no raason why chease mada from raw milk should rapresant a greater degrea of riek than those produced
from pasteurisad mlilk providad recognised International guidelines are adopted in Australla,
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