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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 cholce on the produdtlon and sale of raw milk cheass in Australia we will never develop a genuine
cheese culture, or experience the authentic regional flavours of cheese enjoyed by our counterparts overseas.

Re: Propasal P 1007 primary production & processing Requirements for Raw Milk products (Australia only)

| would like to register my suppert for an amendment to the code to bring Australia Into line with other major Intemational cheese
manufacturing countries. ’

Name  |Marcete Rowhet

Address (84 1 FTE AV . ' .
ay [ .
State’ N \

Posteode | 2,2%% '

Countty | VG XA -

Emal  [ontetlosem et moud LoV

Myfoﬁ]ectlons to the current standards that prohibit the production and sale of most choese made from raw mik in Australla are
as follows: .

1. The purpose of the Standard is to guarantse safe Cheasa howavar tha assumption that pasteurisation es a single
step will guarantee safely is not scientificaily vaild,

2. The single critical contro! point that guerantees safely for all cheass varieties is starler culturo activity that creates a
hostlle environment to pathogens in the cheese, Starter culture activity comprises two blolagical components; the
first s primary fermentation of milk sugar to organle ackds during cheasemaking and the second Js secondary
fermentation/metabolism of organic aclds, fat and protain during ripaning. This princlpal Is supported by sclentific
stuglgs ar:!d accepted by all of the major cheese producing countrias of the world e.g. European Union (EU), USA
and Canada. .

3, Tha standarg Is anfl competltive and trade restricilve. The standard does’ not encourage world best practica In
chagse-milk produgtion and allows the use of milk of paor microblological quality for chegsamaking,

4. The migrobiological standards for chease ars overly oneraus In ralation to @ coli and have led to very questionable
practices in domestic production, The standard is out of step with sclentific studies and the microbiological
standards applled in cotntries overseas,

5. T?Otz)g,lan;ia;;d s a breach of Australia's commitment to WTO Palicy, &8 it cannot be justified on sclantific grounds for
safaty.

WTO Ardlcle 5.1 rafuires mambars to ‘ensure that thalr sanitaty or phylosanitary measures are based on an
assessment, as appropriate to the clrcumstanca, of the risks ta human, animal or ptant life or health, taking into
adcount fisk assessment tachniques davolaped by the ralevant Intamational organizations'.
Atticle 5.2 states in the assessmant of rleks ‘Members shall take Into agcount available sclentific evidence’,
Arficle 5.4 states 'Members should, when determining the appropriata laval of sanitary ar phytosanitary

take inte account the objective of minimizing trade effects’. |,

8. Tha Standard Is dvorly prascﬂptiva. it does not meet the Councll of Ausiralien Government (O
primary praduction and precessing standards that stipulate an abjective of minimal effective reg

7. The standard is highly diseriminatory, It provides for Internatlonal exemptions such as Roquefo
but denies Australlan cheesamakers a cholee of making simllar cheese from raw milk,
theesemakers desarve to have the opportunity to davelop a significant palnt of difference to eq
survive in a cormpetitive market,

8. Over the past two decades Intemations! artisan and farmhouse chieese production has enjoyad a'%
demand due to a revolufion In consumer Interest. Many of these are made from raw mitk and
having an Infinitely superior flavour and regional character when compered 1o similar chetges
pastenrised mitk. However, unilke thelr counterparis overseas, Australlan consumers have heen de
cheesas mada from raw milk.

9, There i ho reason why chease made from raw milk should represant a graatar degree of risk than those prod veed-...
from pesteurised milk provided recognised Intamatlonal guldelines are adapted In Australia,
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