cposal P1007 — Primi 7y production & Processing Requirements for Raw Milk Products

Jlow is my submission i support of the continued availability of jegal, raw goat milk in the market place in

ueensland. My reascit for this are as follows:-

e Topreserved jarmic, competitive, jocalised raw milk industry, where the consumer has a choice of type

and quality of |reduct.

e Knowledge of . onditions under which animals are farmed (e.g. organic, free-range, health, animal welfare

etc.) and the kwledge that there are quality control practices in place.

o |feelthatany = zislation that rermoves my FREEDOM OF CHOICE to decide petween brands and type of milk

for my persori il rorsumption an infringement on My BASIC HUMAN RIGHT to ch

how | manage rity OWn and my families health.
o | prefertouse tiW goat milk ta pasteurised goat milk for the following reasans:
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o The iniegrity of the protein profile and fat profile is not compromised. (some proteins and fats are

heat sensitive and damaged by the pasteur'lsation process}

e lwas recornrieniled to use raw goat milk by:

e O Naturonath 1 Doctor
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(attach separate paper if required)
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