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Seamons, Colleen

From: Flynn, Sean [SFlynn@museum.vic.gov.au]
Sent: Tuesday, 23 February 2010 10:04 AM
To: submissions

Categories: Blue Category

Submission regarding Proposal P1007 - Primary Production & Processing Requirements For Raw Milk 

Products 

By your Sean Flynn, Venue Chef, Melbourne Museum, 83417508, 83417409 

sflynn@museum.vic.gov.au 

  

Overarching questions: 

1)    The overarching scope of the Proposal is assessing the safety of raw milk products using the 

Category Framework. FSANZ has undertaken a Technical Assessment based on three Risk 

Assessments (Raw Cow Milk, Raw Goat Milk and Raw Milk Cheese), a Consumer Study and Nutrition 

Assessment - Can you identify any aspects we have not covered at this point? 

  

The Proposals exaggerate the risks of raw milk products. 

  

They state that "Because of the potential for raw milk to be contaminated with pathogens, raw milk 

and products made from raw milk present a high level of risk to public health and safety if there are 

no control measures to manage the microbiological hazards that may be present."  

  

It is a false assumption that the risks are "high level" for raw milk products. A more realistic 

description for raw milk products is "they present an additional risk to public health and safety 

compared with products made from correctly pasteurised milk". 

  

2)    We have summarised the impacts by option in Table 1 in the Report. Do you have any comments 

on the overall assessment? Can you identify other benefits and costs to the affected parties? 

  

For raw milk cheese, the overall assessment seems to be far more alarmist than the technical 

assessment suggests. I consider that the technical assessment indicates that all soft cheese should be 

placed in Category 2, reserving Category 3 for raw drinking milk alone. 

 

Best Regards, 
 
Sean Flynn 
Venue Chef 

Peter Rowland Catering at Melbourne Museum 
11 Nicholson Street 
Carlton, Victoria 3053 
P 03 8341 7400  
F 03 8341 7409 
M 0419 315 891 
K 03 8341 7414 
E sflynn@museum.vic.gov.au 

Visit us online www.peterrowland.com.au  

Melbourne Food and Wine Festival Events 
Peter Rowland Catering are excited to be part of a series of programs for the Melbourne Food & Wine Festival in 
March.  

As well as catering for the World’s Longest Lunch, two of our exclusive venues are participating with unique 
events themed around the style of each venue. On Tuesday, 16 March ‘Feast with Fossils’ will be held in the Science 
and Life Gallery at Melbourne Museum. For bookings, phone 03 8341 7400.  

The National Gallery of Victoria also has a series of events including Culinary Cinema, The Art of High Tea and 
Gastronomic Gallery – a progressive five course dinner exploring how great art can inspire great food. For bookings, 
phone 03 8662 1555.  
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Bookings are essential - don’t miss out on one of these fabulous events. 

 

  

Please consider the environment before printing this email. 
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