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Register your support:

Patition
If you care about good cheese please make a submission to FSANZ en proppsal P1007 as outlined on page vl of
the enclosed documents.

Without a cholce 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 praducts (Australiz only)

1 waould lika to registar my support for an amendment to the code to bring Australia Into lina with other major international cheese
menufacturing countries.
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Myfoﬁjeeuons to the current standards that prohibit the preduction and sale of most cheese made from raw milk In Australia are
as follows: )

1. The purpose of the Standard [s to guarantee safe Cheese however the assumption that pasteurisation ¢ & single
step will guarantea safaty Is not sciantifically valld. .

2, The single critical contro! point that guaranteas safety for all chaase varieties Is starter culture activity that creetes a
hostlle environment t6 pathogens In tha cheese, Starter culture activity comprises two blological components; the
first = primary fermentation of mlik sugar to organie aclds durlng cheesemaking and the second is secondery
fermantation/metabolism of organic a¢lds, fat and proteln durlng ripaning. This principal Is supported by sclentific
:hu:lcas ar:!d accepted by all of the major chigesa producing countries of the world &.g. European Unlon (EU), USA

anada.

3. The stenderd Is antl competitive and trade restrictive. The standard does not encourage world best practice In
cheese-milk production and allows the use of milk of poor microbicloglcal quality for cheesemaking.

4, Tha microbiological standards for cheasa are overly onerous In ralation o € coll and have led to very questionable
praciices In domestic production. The standard s out of step with sclentific studles and the microblalogleal
standards applied In countries overseas,

5. Tpigtanfard is a breach of Australia's commitment toe WTQ Policy, as it cannet be justified on sclentific grounds for
ood safety.

WTO Asticle 5.1 requires members to ‘ansure that thelr sanitary or phytosanitary measures are based on an
assassmont, as appropriate o the circumstance, of the risks to human, animal or plant life or health, taking into
acecount risk assessment fechriques devaloped by the relevant infemnational organizations’, - p .
Antldle 6,2 statas In the assessment of vigks ‘Members shall take Into account available sclentif hancat /
Artlela 5.4 states 'Members should, when detarmining tha appropriate lavel of sanitary ¢

take Into account tha objective of minimizing trada effects’,
5. The Standard Is overly prescriptive. [t does not meet the Couneil of Ausiralian Govglnrites (COA%deH@ on
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primery production and procassing standards that stipulate an ebjective of minimal ¢

7. The standard Is highly discriminatery. It provides for intamational exemptions such é?‘héduefon Bwigy Chassa
but denies Australien chessemakers a cholce of meking similar cheese from faw, mil lig_Artisanal
ifférance to enibis thafbpioducts to
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cheasamakars deserve to hava the oppartunity to develop & significant paint of d
surviva In a competitive markat,

&. Over the past two decades Intemations] artisan end farmhouse cheese produttion has
demand due to & revalution In consumer interest, Many of these are made from
having an [nfinitely superior flavour and regional character when compered to &
pastaurisad milk. However, unfike their counterparts overseas, Ausiralian consumers hava-igeh de 8 ok
theasos made from raw milk. y Rk
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8. There is no reasah why cheese made from raw milk should represent 2 grealer degree of rigk than thoss produced
from pasteurised milk provided recognised intamational guldsliies are sdopled in Australla,
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