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Register your support:

Petition

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

Without a cholee 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 & pracessing Regquirements for Raw Milk praducts (Australia only)

I would like to register my support for an amandment to the code to bring Australla inte line with other major International cheese
manufacturing countriss.
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Myfgﬁjectlons 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 guarentee safe Cheese however the assumption that pesteurisation as & single
step will guarantee safety is not sclentifically valid.

2, The single critical contro! point that guarantees safety for all cheesa varletles Is starter culture activity that creates a
hgetile anvironment to pathogens In the cheese. Starter cultura activity comprises two biological companents; the
first is primary farmantation of milk sugar to organic aclds during cheesemaking and the second Is secondary
fermentatior/metabolism of organle ackie, fat and protain during ripening. This principal Is supparted by sclentife
st;:lgs a_rg:! accapted by all of the major chesss producing countrles of the warld &g, Europaan Unlon (EU), USA
a anaga,

8. The standand Is antl competitive and trade restrictive. The standard does not encourage world best practice In
chease-milk praduction and allows the use of milk of poor microblologlcal quality for cheezemaking.

4, The microblologlcal standards for chease are averly onarous [n refation te e coll and have led to vary questicnabie -
practices in domestic production. The standand Is out of step with sclentific studles and the microblolegleat
standards applied in countries overseas,

5. The ;.tan;j::)r’d Is a breach of Australia’s commitment to WTO Policy, as [t cannot be Justified on sclentific grounds for
food safety.

WTO Artlcla 5,1 requiras members {o 'ansure that thalr sanltary or phytosanitary measuras are basad on an
assessment, a5 appropriste fo the clrcumstance, of the risks to human, animal or plamt life or haalth, laking Into
accolnt rlsk assessment techniques devetoped by the relevant Interational organizations’,

Article 5.2 states In the assessment of risks 'Members shall teke into account available scientific eviderice',

Artlcle §.4 states '‘Members should, when determining the appropriate level of ganitary or phytosanitary pro

take Into account the objective of minlmizing trade effects’. P

8. The Standard Is overly prascriptive, It doss not moet tha Council of Austraflan Govarnment ( 2
primary production and processing standards that stipulata an abjeciiva of minimal affactiv

7. The standard is highly discriminatory, it provides for intemational exemptions such &5 Royyefl 3
but denies Australien cheesemakers @ choice of making similer cheese from rew Pustralign saa‘&ér‘,’
cheesemakers deserve fo have the opportunity to develop a significant peint of difference fo ggble \!@ ucgt
survive In a competitive market. } Qv. -
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&, Ovar the past two dacades Internatlonal artlsan and farmhouse chaesa production has enjo!
demand due to a ravolution In consumer Interest. Many of thasa are mada frem raw milk
having an infinitely superior flavaur and regional character when compared to slmila

id ara racognisad as

Gasen mage ]

pasteurised milk, However, unlike their counterparts overseas, Australian consumers have begi deaied & of
cheeses made from raw milk.

9, Thare Is no reason why cheeze made from raw milk should represent a greater degree of risk th duged
{rom pasteurised milk provided recognised international guldelines are adopted in Australia.
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