‘oposal P1007 — Peiwnii ¢ production & Processing Raquirements for Raw Milk Products

stow is my submission i support of the continued availability of legal, raw goat milk in the market placein
yeensiand, My reascis forthis are a5 follows:- '

v Topreservea jrraric, competitive; jocalised raw mitk industry, where the consumer has a choice of type

and quality of jgoduct. )

» Knowledge of conditions under which animals are farmed.{e.g. organic, free-range, health, aititnal welfare
ete.) and the ksoaedge that there are quality control practices in place. :

(=D tfeel thatany ;ziskition that removes my £REEDOM OF CHOICE O decide between brands and type of mitk
for my persor:] roraumption an infringement onmy BASIC HUMAN RIGHT to choose and make decisions on
how | manage foy own and my familles’ heslth,

e | preferto uss (4N zoatmilk to pasteurised goat rriilk for the fotlowing reasons:
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’ { The iniegrity of the protein profile and fat profile is not compromised. (some proteins and fats are

hea: sensitive and damaged by the pasteurisation process)
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