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Summary of standards and requirements for raw milk cheeses set by the US and its major cheese 

importers 
 

Sale of raw milk cheese aging…  Labeling 
Country 

<60 days 
>  60 days at a set specific 

temperature 
“made with raw milk/ 
unpasteurized milk” 

Warning 
label 

HACCP 
plan 

required 
USA  !

   
! !

New Zealand/ 
Australia  

(Current legislation) 

! -&./!0123$4!35!6!
7!8)$'!)&'!9#$/!:)$'!;<0%%!=:##%#%!
>!?,4$)!:)$'!@$)40&@!A4).0)&!=:##%#%!
B3C+#53$4!

D+4!!0&!E+%4$).0)!F!
G3%%0H0.04/!43!2$3'+=#!9#$/!:)$'!@$)40&@!
=:##%#!

!

! !

New Zealand and 
Australia  

(Proposed future 
legislation ‐ 2011) 

! ! !  

I3$!$)<!10.J!
4$)&%23$4!

!

Canada 

!
;31#!%354!)&'!
%#10!!I$#&=:!
=:##%#%!0123$4%!
!
K L+#H#=M!

! !

! !

Argentina  !
! !

! !

EU    !
!!

K?,=#24!53$!:)$'!=33J#'!
=:##%#M!

!

 

Switzerland    ! ! !  
Legend: 

 (3+&4$0#%!do not!:)9#!)!=+.0&)$/!4$)'0403&!35!=3&%+10&@!+&2)%4#+$0*#'!10.J!2$3'+=4%!
 (3+&4$0#%!have!)!=+.0&)$/!4$)'0403&!35!=3&%+10&@!+&2)%4#+$0*#'!10.J!2$3'+=4%!

!!!!!!!!!!  
N#%!!
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Details of standards and requirements for raw milk products  
 

 Sale of raw milk for human 
consumption 

Manufacturing 
raw milk 
cheeses 

Importation of 
raw milk 
cheeses 

Labeling  Comments 

U
ni

te
d 

St
at

es
 

A&4#$%4)4#!=311#$=#!6!No 
!
A&4$)%4)4#!=311#$=#!K%4)4#!.#@0%.)403&M!6!!
26/50 States ban the sales of raw milk 
for human consumption 
K!E.)H)1)O!P#.)<)$#O!4:#!P0%4$0=4!35!
(3.+1H0)O!I.3$0')O!"#3$@0)O!8)<)00O!
A&'0)&)O!A3<)O!Q#&4+=J/O!R3+0%0)&)O!
S)$/.)&'O!S0=:0@)&O!S3&4)&)O!T#9)')O!
T#<!U#$%#/O!T3$4:!()$3.0&)O!T3$4:!P)J34)O!
-:03O!B:3'#!A%.)&'O!V#&&#%%##O!W0$@0&0)O!
X#%4!W0$@0&0)!)&'!X/310&@M!YZ[Z!!
!
V:#!34:#$!%4)4#%!)..3<!4:#!%).#!35!$)<!
10.J!53$!:+1)&!=3&%+12403&O!but 
severely restrict sales H/!C+)&404/O!H/!
4/2#O!3$!H/!$#C+0$0&@!2:/%0=0)&!)22$39).!
3$!<)$&0&@!.)H#.%!Y\[ 
!
Wisconsin!)..3<%!3&./!4:#!]occasional]!
3$!]incidental]!2+$=:)%#!35!$)<!10.J!53$!
2#$%3&).!+%#!'0$#=4./!5$31!)!5)$1#$^!E!
%).#!0%!&34!0&=0'#&4).!05!04!0%!1)'#!0&!4:#!
$#@+.)$!=3+$%#!35!H+%0&#%%O!3$!0%!
2$#=#'#'!H/!)&/!)'9#$40%0&@O!355#$!3$!
%3.0=04)403&!1)'#!43!4:#!@#&#$).!2+H.0=!
4:$3+@:!)&/!=311+&0=)403&%!1#'0)^!
!

No 

!

?,=#24!53$!=#$4)0&!=:##%#%!<:0=:!
1+%4!H#!)@#'!53$!)!10&01+1!35!60 
days [3] )4!)!%#4!4#12#$)4+$#!35!
7>_I!6!!

• 8)$' !=:##%#%!!
(21 CFR 133.150)O!!

• ;354!$02#&#'!=:##%#%!!
(21 CFR 133.182)!!

• ;#10!%354!=:##%# 

!(21 CFR 133.187) 

!
V:#!(3'#!35!I#'#$).!B#@+.)403&%!K`!
(IB!%#=!>a^b7cM!%4)4#%!6!“If the milk to 
be used for cheesemaking is held 
more than 2 hours between time to 
receipt or heat treatment and setting, 
it shall be cooled to 45_F or lower 
until time of settingd!Yb[!

Yes 

!

I3$!$)<!10.J!=3&%+12403&!6!!
V:#!2$#%#&=#!35!%4)4#e1)&')4#'!
.)&@+)@#O!%+=:!)%!E$0*3&)f%!]raw 
milk is not pasteurized and may 
contain organisms injurious to 
your healthO]!Y\[!
!
I3$!$)<!10.J!=:##%#!Y>[!6  
"‐‐‐‐‐‐ cheese made from 
unpasteurized milk. For 
completion of curing and proper 
labeling]O!!
V:#!H.)&J!H#0&@!50..#'!0&!<04:!4:#!
)22.0=)H.#!&)1#!35!4:#!9)$0#4/!35!
=:##%#^!
!
V:#!(3'#!35!I#'#$).!B#@+.)403&%!
K`!(IB!%#=!>a^b7cM!%4)4#%!gif 
cheese is labeled as “heat 
treated”, “unpasteurized”, “raw 
milk”, or “for manufacturing” the 
milk may be raw or heated at 
temperature below 
pasteurization.”!Yb[!

FDA 6!=+$$#&4./!$#%23&%0H.#!53$!
'#9#.321#&4!)&'!
012.#1#&4)403&!35!$#@+.)403&%!
43!2$34#=4!4:#!%)5#4/!35!=:##%#!
)&'!34:#$!')0$/!533'%!4:)4!#&4#$!
0&4#$%4)4#!=311#$=#^!!

!?&=3+$)@#%!4:#!
012.#1#&4)403&!35!8E((G!2.)&!
0&!')0$/!!

21 CFR 133!6!2$390'#!%4)&')$'%!
53$!10.J!)&'!10.J!2$3'+=4!!

21 CFR 1240.61 :!2$3:0H04%!4:#!
'0%4$0H+403&!0&!0&4#$%4)4#!
=311#$=#!35!$)<!
K+&2)%4#+$0*#'M!10.J!)&'!$)<!
K+&2)%4#+$0*#'M!10.J!2$3'+=4%!0&!
50&).!2)=J)@#!53$1!53$!:+1)&!
=3&%+12403&h!

21 CFR 101!I33'!.)H#.0&@!

7 CFR 58!6!"$)'0&@!)&'!
0&%2#=403&O!@#&#$).!%2#=050=)403&!
53$!)22$39#'!2.)&4%!)&'!
%4)&')$'%!53$!@$)'#!35!')0$/!
2$3'+=4%!

 
 

                                                
Z!Y![!$#5#$%!43!4:#!H0H.03@$)2:/!)4!4:#!#&'!35!4:#!'3=+1#&4!!
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Sale of raw milk for human 
consumption 

Manufacturing raw 
milk cheeses 

Importation of raw 
milk cheeses Labeling  Comments 

N
ew

 Z
ea

la
nd

 

No 

 Except:  

Farm  gate  sales  of  raw  milk: 
2#$104%!+2!43!>R!35!$)<!10.J!43!H#!
%3.'! )4! )&/! 3&#! 401#! 5$31! 5)$1!
@)4#%!43!4:3%#!H+/0&@!4:#!10.J!53$!
2#$%3&).! 3$! 5)10./! =3&%+12403&^!
Section  11A  of  the  Food  Act  1981 
(the Food Act) 

(3&'0403&%6!S 0.J!:)%!43!H#!
:)$9#%4#'!+&'#$!)!BSG!KRisk 
Management ProgramM!4:)4!:)%!
H##&!)22$39#'!53$!4:0%!2+$23%#!
+&'#$!)&!EGE!KAnimal Product Act 
1999). 

A
us

tr
al

ia
 

No …  
?,=#246!!
Raw goat milk4!!6!2#$10%%03&!53$!4:#!
2$3'+=403&!)&'!%).#!53$!:+1)&!
=3&%+12403&!!0&!b!;4)4#%!
KL+##&%.)&'O!T#<!%3+4:!X).#O!
X#%4#$&!E+%4$).0)O!;3+4:!E+%4$).0)M!

Raw cow milk6!( +$$#&4./!&34!
2#$1044#'!0&!E+%4$).0)O!0%!2+$23$4#'./!
)9)0.)H.#!4:$3+@:!:#).4:!533'!%:32%!
)&'!5)$1#$%!1)$J#4%!.)H#.#'!)%!#04:#$!
2#4!10.J!3$!53$!=3%1#40=!2+$23%#%>^!  
+ HACCP required 

No 

!
S)'#!5$31!6!
i  Pasteurized milk!3$!!

!
i  Alternative 

treatments !43!
2)%4#+$0*)403&!'+$0&@!
1)&+5)=4+$#!!6!!

o V:#$10%)403&Z!35!
4:#!10.J!j!)@0&@!
53$!&34!.#%%!4:)&!
ck!')/%!K5$31!4:#!
')/!53$!4:#!
=311#&=#1#&4!35!
1)&+5)=4+$#M!)4!
bb^l!_I!

o W#$/! :)$'! @$)40&@!
=:##%#\   K3&./! 0&!
E+%4$).0)M!

Only 3 types 3: 

 

8)$'!)&'!9#$/!:)$'!;<0%%!
=:##%#%!
K%0&=#! Zcca! 53$! E+%4$).0)!
)&'!\kk\!53$!TmM!6!

i  ?11#&4).#$O!!!
i  "$+/#$#O!!
i  ;H$0&*!!

 
?,4$)!:)$'!@$)40&@!
=:##%#%6!
K%0&=#! \kk\! 53$! E+%4$).0)!
)&'!\kk`!53$!Tm!M6!!

i  "$)&)!G)')&3O!!
i  G)$10@0)&3!

B#@@0)&3O!!
i  B31)&3O!!!
i  E%0)@3!
i  !S3&4)%03!!

!

I$#&=:!%#10!:)$'!H.+#!
9#0&#'!=:##%#!6!
K%0&=#! \kkb! 53$! E+%4$).0)!
)&'!\kk`!53$!TmM!6!!

i  B3C+#53$V!

Yes 

I3$!$)<!10.J!=:##%#%!
)&'!10.J!.0C+0'!
2$3'+=4%6!4:#!
%4)4#1#&4!4:)4!10.J!0%!
graw” or 
“unpasteurizedn!)&'!
4:#!common name of 
the species!5$31!
<:0=:!4:#!10.J!0%!
%3+$=#%^!!

!

-&./!53$!$)<!10.J!
.0C+0'!2$3'+=4%!(not 
require for cheeses)!6!
Mandatory advisory 
statement!43!)!:#).4:!
)&'!%)5#4/!$0%J!!
(“Caution – this milk is 
an unpasteurized 
product and may 
contain 
organisms that could 
be injurious to health”)!
 !
!

-$@)&0%1%!0&!=:)$@#!35!533'!
$#@+.)403&!6!!

i  TmI;E!KT#<!m#).)&'!
I33'!;)5#4/!E+4:3$040#%M!!

i  IE;Tm!KI33'!;4)&')$'!
E+%4$).0)!T#<!m#).)&'M!

!Case by case assessments!53$!
0123$4#'!=:##%#!)&'!.3=).!
=:##%#!!

Inequity!0&!4:#!4$#)41#&4!35!
0123$4#'!)&'!.3=)../!
+&2)%4#+$0*#'!2$3'+=4%!6!
)..3<#'!53$!4:#!0123$4)403&!)&'!
%).#!35!%31#!+&2)%4#+$0*#'!
=:##%#%!H+4!'3#%!&34!)..3<!53$!
4:#!'31#%40=!2$3'+=403&!35!4:#!
%)1#!%4/.#%!35!=:##%#!

A&!\kk`!T#<!m##.)&'!)&'!
E+%4$).0)!)$#!=3&%0'#$0&@!
developing new standards to 
allow production and 
importation of a wider range of 
unpasteurized milk products6!!04!
<0..!$#C+0$#!=:)&@#%!43!H#!1)'#!
43!T#<!m#).)&'!)&'!E+%4$).0)!
.)<%!̂

                                                
Z!V:#!$)20'!:#)40&@!35!10.J!3$!)!10.J!2$3'+=4!43!H#!+%#'!0&!4:#!1)&+5)=4+$#!35!=:##%#!43!)!4#12#$)4+$#!35!&34!.#%%!4:)&!ZbaOZ_IO!$#4)0&0&@!04!)4!4:)4!4#12#$)4+$#!53$!&34!.#%%!4:)&!Zl!%#=3&'%!
\ !V:)4!:)9#!+&'#$@3&#!)!=+$'!=33J0&@!%4#2!)4!4#12#$)4+$#%!35!ZZa^b!_I !)&'!)H39#O!:)9#!)!130%4+$#!=3&4#&4!35!.#%%!4:)&!7lo!)&'!:)9#!H##&!%43$#'!)4!)!4#12#$)4+$#!35!&3!!.#%%!4:)&!>k!_I !53$!)!
2#$03'!35!&3!.#%%!4:)&!l!13&4:%!5$31!4:#!')4#!35!1)&+5)=4+$#^!!
7!I3$!E+%4$).0)!6!A4!0%!#%401)4#'!4:)4!)22$3,01)4#./!ZZa!43&&#%!35!B3C+#53$4!=:##%#O!ck!43&&#%!35!4:#!;<0%%!=:##%#%!)&'!bkk!43&&#%!35!4:#!#,4$)!:)$'!=:##%#%!)$#!0123$4#'!)&&+)../!KV:#%#!50@+$#%!
)$#!=3&%#$9)409#!#%401)4#%!3&./!3H4)0&#'!5$31!%2#)J0&@!43!I33'!)&'!D#9#$)@#!A123$4#$%!E%%3=0)403&!)&'!ELA;^M!
b!-5!4:#!>^b!10..03&!.04$#%!35!@3)4!10.J!2$3'+=#'!)&&+)../O!04!0%!#%401)4#'!4:)4!3&./!7kkOkkk!.04$#%!0%!%3.'!)%!$)<!'$0&J0&@!10.J!
>!E&#='34).!0&53$1)403&!%+@@#%4%!4:)4!4:0%!2$3'+=4!0%!H#0&@!2+$=:)%#'!H/!%31#!2#32.#!53$!:+1)&!=3&%+12403&!
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 Proposed future legislation­2011 
“The framework would facilitate the local manufacture, importation, export and domestic sale of those unpasteurized milk products that can be produced to an 

acceptable level of safety (i.e. can be safely consumed by all, or most of the population).” [6] 
 Sale of raw milk 

for Human 
consumption 

Manufacturing raw milk cheeses Importation of raw milk cheeses Labeling  Comments 

N
ew

 Z
ea

la
nd

 [6
] 

 

No change 

A
us

tr
al

ia
 [7

]  

No : 
D)&!3&!$)<!10.J!
%).#%!0&!)..!4:#!
;4)4#%!!

Yes : 

V:#!5$)1#<3$J!@$3+2%!+&2)%4#+$0*#'!10.J!2$3'+=4%!)==3$'0&@!43!4:#!:)*)$'%!
4:#/!23%#O!)&'!<:#$#!&#=#%%)$/!%#440&@!4#=:&0=).!$#C+0$#1#&4%!$#.)40&@!43!3&e
5)$1!)&'!2$3=#%%0&@!%4#2%^  

Only category 1 and 2 can be imported and produced 

  Raw milk products  Examples 

Category 1  G$3'+=4%!0&!<:0=:!
2)4:3@#&%!)$#!
#.010&)4#'!

V:#$10%#'!
=:##%#O!

W#$/!:)$'!@$)40&@!
=:##%#!

Category 2  G$3'+=4%!<:#$#!
2)4:3@#&%!1)/!%+$909#!
H+4!'3!&34!@$3<!

B3C+#53$4!

Category 3  G$3'+=4%!<:#$#!
2)4:3@#&%!%+$909#!)&'!
@$3<!

B)< !'$0&J0&@!
10.JO!=3.3%4$+1%!

Increasing risk 

 

I3$!0123$4#'!=:##%#6!3&./!H#!)H.#!43!H#!0123$4#'!3&=#!4:#!#,23$40&@!=3+&4$/d%!
:+1)&!:#).4:!%4)&')$'%!)&'!2$3'+=403&!$#C+0$#1#&4%!:)9#!H##&!)%%#%%#'!)&'!
$#=3@&0*#'!)%!=312./0&@!<04:!4:#!T#<!m#).)&'!)&'!E+%4$).0)!%4)&')$'%O!3$!)%!
2$3'+=0&@!)&!#C+09).#&4!533'!%)5#4/!3+4=31#^!!

i  I3$!?p!6!?(!B#@+.)403&%!a>\q\kkbO!a>7q\kkb!)&'!a>bq\kkb!

i  I3$!;<04*#$.)&'!6!-$'0&)&=#!3&!C+).04/!)%%+$)&=#!0&!4:#!P)0$/!0&'+%4$/!35!4:#!
;<0%%!5#'#$).!=3+&=0.!35!Za!3=4!Zccl 

Yes : 

Statement that milk 
is raw or 
unpasteurized :!
K5)93$%!4:#!+%#!35!
4:#!4#$1!
r+&2)%4#+$0*#'!10.Jd!
$)4:#$!4:)&!r$)<!
10.JdM!!

Mandatory advisory 
statement!43!4:#!
#55#=4%!4:)4!4:#/!
=3&4)0&!
r+&2)%4#+$0*#'!10.Jd 

V:#!$)<!10.J!+%#'!53$!4:#!
1)&+5)=4+$#!35!$)<!10.J!
2$3'+=4%!1+%4!6!!

i  D#!:#.'!)4!3$!H#.3<!
bl^b!_I!2$03$!43!
1)&+5)=4+$#!)&'!

i  D#!&3!3.'#$!4:)&!ba!
:3+$%!)4!4:#!
=311#&=#1#&4!35!
1)&+5)=4+$#!)&'!

i  D#!13&043$#'!)4!4:#!
=311#&=#1#&4!35!
1)&+5)=4+$#!
)==3$'0&@!43!)!
'3=+1#&4!2.)&!0&!4:#!
2$3@$)1!)4!%+550=0#&4!
5$#C+#&=/!43!#&%+$#!
4:)4!2$3=#%%!:/@0#&#!
=$04#$0)!)&'!533'!
%)5#4/!=$04#$0)!<0..!H#!

;#4%!+2!)!8E((G!2.)&!53$!
1)0&4)0&0&@!4:#!%)5#4/!35!
')0$/!1)4#$0).!'+$0&@!
=3..#=403&!)&'!
4$)&%23$4)403& 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 Sale of raw milk 
for Human 

consumption 

Manufacturing raw milk 
cheeses 

Importation of raw milk 
cheeses Labeling Comments 

C
an

ad
a 

No No 
?,=#24!6!
• 05!4:#!$)<!10.J!=:##%#%!:)9#!H##&!%43$#'!53$!)4!least 60 

days!)4!)!4#12#$)4+$#!35!7l!_I !3$!)H39#!!
!
• 0&!Quebec s%!<:#$#!4:#!.#@0%.)403&!)..3<%!4:#!2$3'+=403&!

)&'!%).#!35!$)<!10.J!=:##%#!4:)4!:)9#!H##&!)@#'!4:)&!less 
60 days!KU+./!\kkaM!Ya[6!=)1#1H#$@O!H$0#F!

(3&'0403&%!6!!
o Q&3<0&@!!4:#!10.J!%+22.0#$!2#$%3&)../!
o Q##20&@!!)!$#@0%4$/!35!4#=:&0=).!0&53$1)403&!
o %#&'0&@!4:#!=:##%#%!#9#$/!13&4:%!43!)!.)H!53$!

4#%40&@!
!
V!10.J!t7c_!I!Yc[!
!
V:#$#!0%!an agreement between the Canadian Food Inspection 
Agency and French authorities!<:0=:!)..3<%!53$!4:#!0123$4)403&!
35!%31#!$)<!10.J!%354!)&'!%#10!%354!=:##%#^!K)@0&@!t!lk!')/%M!Yl[ 

Yes YZk[ 
 

g5$31!+&2)%4#+$0*#'!
10.Jn!
!
;3+$=#!35!10.J!05!04!0%!&34!
=3<s%!10.J!

 

()&)')! :)%! '#9#.32#'!
#'+=)403&! =)12)0@&%! 4:)4!
)44#124!43!$)0%#!)<)$#&#%%!35!
4:#! 234#&40).! :)*)$'%!
)%%3=0)4#'! <04:! $)<! 10.J!
=:##%#%^!

A
rg

en
tin

a 
[1

1]
 

/  No  
 
?,=#24!605!4:#!$)<!10.J!=:##%#%!:)9#!H##&!%43$#'!53$!)4!least 60 
days!)4!)!4#12#$)4+$#!35! 41 °F or above!!!
!
V!10.J!t!bZebl_I !!
 

Yes  
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 Sale of raw milk for Human 
consumption 

Manufacturing 
raw milk 
cheeses 

Importation of 
raw milk 
cheeses 

Labeling Comments 
E

ur
op

ea
n 

U
ni

on
 

Yes 
 

V#12#$)4+$#!$#C+0$#1#&4!6!
Kc\qblq??(O!?(!a>7q\kkbM!YZ\ [!YZ7[!

• 05!04!0%!&34!%3.'!<04:0&!4:#!\!
:3+$%!5$31!4:#!10.J0&@!6!04!
:)%!43!H#!=33.#'!6Vt!bl^b_I ^!!

• 05!4:#!=3..#=403&!0%!&34!')0./!6!
Vt!b\^a_I!!

• '+$0&@!4:#!4$)&%23$4!4:#!
=3.'!=:)0&!1+%4!H#!
1)0&4)0&#'!)&'O!3&!)$$09).!
)4!4:#!#%4)H.0%:1#&4!35!
'#%40&)403&O!4:#!
4#12#$)4+$#!35!4:#!10.J!
1+%4!&34!H#!13$#!4:)&!
>k_Î !

!
D+4!<04:!4:#!&#<!=3&%3.0')4#'!
?p!:/@0#&#!$+.#%O!<:0=:!433J!
#55#=4!5$31!3&!Z!U)&+)$/!\kklO!
1#1H#$!%4)4#%!<#$#!)H.#!43!
0&4$3'+=#!3$!1)0&4)0&!&)403&).!
$+.#%!2$3:0H040&@!3$!$#%4$0=40&@!
4:#!2.)=0&@!3&!4:#!1)$J#4O!
<04:0&!04%!4#$$043$/O!35!$)<!10.J!
3$!$)<!=$#)1!0&4#&'#'!53$!'0$#=4!
:+1)&!=3&%+12403&!6 

 Some countries ban raw 
milk consumption [14]6!
T3$4:#$&!A$#.)&'O!;=34.)&'!
K%0&=#!Zca7MF!

Yes  
 

p&'#$!4:#!?p!$#C+0$#1#&4%O!4:#$#!)$#!
%2#=050=!2$390%03&%!53$!$)<!10.J!
2$3'+=403&!0&!$#.)403&!436!

i  E&01).!:#).4:!$#C+0$#1#&4%!
i  8/@0#&#!35!10.J0&@O!%43$0&@!)&'!

=3..#=403&!32#$)403&%!
i  8#).4:!)&'!:/@0#&#!35!2#$%3&&#.!
i  R)H#.0&@!
i  S)&+5)=4+$0&@!
i  S0=$3H03.3@0=).!=$04#$0)!

!
Key points : 
!

V#12#$)4+$#!$#C+0$#1#&4!!53$!4:#!$)<!
10.J6!%##!%#=403&!g%#..!$)<!10.Jn!!
!Kc\qblq??(O!?(!a>7q\kkbM!

 
I33'!%)5#4/!$#C+0$#1#&4%6!!
V:#!012.#1#&4)403&!35!Good hygiene 
practices )&'  HACCPeH)%#'!2$3=#'+$#%!
)4!)&/!%4)@#!35!4:#!533'!2$3'+=403&!
=:)0&^!K?(!a>7q\kkbM!YZ7[!

 Preventive approach!43!10&010*#!
4:#!0&040).!=3&4)10&)403&!)4!
1)&+5)=4+$0&@!.#9#.!)&'q3$!
$#'+=#!4:#!234#&40).!@$3<4:!35!
10=$33$@)&0%1^!!

 
S0=$3H03.3@0=).!=$04#$0)!: E. Coli, 
Staphyloocal enterotoxines, Listeria 
monocytogenes, salmonella 

Yes 

I3$!$)< milk consumption :  

• T:#!<3$'%!'raw milk'!53$!$)<!
10.J!0&4#&'#'h!!

• Mandatory advisory 
statement!43!4:#!#55#=4%!4:)4!
4:#/!=3&4)0&!r+&2)%4#+$0*#'!
10.Jd!

?,6!A&!?&@.)&'!)&'!X).#%!
YZb[gmilk has not been heat 
treated and may therefore 
contain organisms harmful to 
healthn!)&'!gThe Food 
Standards Agency strongly 
advises that it should not be 
consumed by children, 
pregnant women, older 
people or those who are 
unwell or have chronic 
illness^nn!

!

I3$!$)<!10.J!2$3'+=4%6!.)H#.#'!
<04:!4:#!<3$'%!'made with raw 
milk'!#,=#24!05!4:#!
1)&+5)=4+$0&@!2$3=#%%!0&=.+'#!
:#)4!4$#)41#&4!K4:#$10%)403&FM!

 !:)$'!=33J#'!=:##%#!

?p!0%!6!27 member states!

Single market!4:$3+@:!)!
%4)&')$'0*#'!%/%4#1!35!.)<%!
<:0=:!)22./!0&!)..!1#1H#$!%4)4#%!

Free movement!35!2#32.#O!
@33'%O!%#$90=#%!)&'!=)204).!

?(!.#@0%.)403&!$#.)4#'!43!?p!
%)&04)$/!)&'!533'!:/@0#&#!6!

• Council Directive 92/46/EEC!
.)/0&@!'3<&!4:#!:#).4:!$+.#%!
53$!4:#!2$3'+=403&!)&'!
2.)=0&@!3&!4:#!1)$J#4!35!$)<!
10.JO!:#)4e4$#)4#'!10.J!)&'!
10.JeH)%#'!2$3'+=4%!

• EC 852/2004 :!.)/%!'3<&!4:#!
:/@0#&#!$#C+0$#1#&4%!53$!)..!
533'!H+%0&#%%!32#$)43$%!

• EC 853/2004!.)/%!'3<&!
%2#=050=!$#C+0$#1#&4%!53$!
533'!H+%0&#%%#%!'#).0&@!<04:!
533'%!35!)&01).!3$0@0&!

• EC 854/2004 :!$#.)4#%!43!4:#!
3$@)&0*)403&!35!3550=0).!
=3&4$3.%!3&!2$3'+=4%!35!
)&01).!3$0@0&!0&4#&'#'!53$!
:+1)&!=3&%+12403&!

• EC 2073/2005!6!
10=$3H03.3@0=).!=$04#$0)!53$!
533'%4+55% 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 Sale of raw 

milk for 
Human 

consumption 

Manufacturing raw milk 
cheeses 

Importation of raw 
milk cheeses Labeling Comments 

Sw
itz

er
la

nd
 [1

4]
 

Yes 
 

Yes 
 
B)<!10.J!+%#'!53$!$)<!10.J!=:##%#!=)&&34!H#!%43=J#'!13$#!
4:)&!ba:!)54#$!10.J0&@!
!
Temperature requirements :  
 
Storage time  T max _F 
Za:! lb^b!!
7l: ! b\^a!
ba: ! 7c^\!

!
Food safety requirement!6!8E((G!
 

Yes 
 
I3$!$)<!10.J!=3&%+12403&6!

• ;43$)@#!
4#12#$)4+$#!

• B)<!10.J!:)%!43!
H#!:#)4#'!)H39#!
Z>a!_I!!H#53$#!
H#0&@!=3&%+1#'!

!
I3$!$)<!10.J!2$3'+=4%!6!
‘Made from raw milk’ 

 
Ordinance of 26 March 2001!6!
-$'0&)&=#!3&!4:#!%#=+$0&@!35!C+).04/O!
=3&4$3.!35!C+).04/!)&'!4:#!2$313403&!
35!1)$J#40&@!35!10.J!)&'!10.J!
2$3'+=4%!
!
Ordinance of 17 April 1999 :!
-$'0&)&=#!53$!10.J!4$)&%53$1)403&!
!
V:#$#!0%!)&!Agreement between the 
European Community and the Swiss 
Confederation!3&!4$)'#!0&!
)@$0=+.4+$).!2$3'+=4%!<:0=:!
.0H#$).0*#'!=:##%#!4$)'#!K\Z!U+&#!
ZcccM^!
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The codex alimentarius [16] 
V:#! (3'#,! E.01#&4)$0+%! (3110%%03&! K(E(M! <)%!53+&'#' ! 0&! Zcl7! H/! 4:#! p&04#'! T)403&! I33'! )&'! E@$0=+.4+$#! -$@)&0*)403&! KIE-M! )&'! 4:#! <3$.'! 8#).4:!
-$@)&0*)403&!KX8-M^!S3$#!4:)&!Z`k!=3+&4$0#%!)$#!1#1H#$%!35!4:#!(E(!)&'!13$#!4:)&!\\k!0&4#$&)403&).!)&'!0&4#$@39#$&1#&4).!3$@)&0*)403&%!:)9#!4:#!3H%#$9#$!
%4)4+%^!A4%!4)%J!<)%!43!'#9#.32!533'!%4)&')$'%!)&'!@+0'#.0&#%!).3&@!<04:!=3'#%!35!2$)=40=#!+&'#$!4:#!U30&4!IE-qX8-!I33'!;4)&')$'!2$3@$)1^!V:#!1)0&!2+$23%#!
35!4:#!(3'#,!2$3@$)1!)$#!gprotecting health of consumers and assuring fair trade practices in the food trade, and promoting coordination of all food standards 
work undertaken by  international governmental and nongovernmental organizationsd^!V:+%O!4:#!(3'#,O!#&=3+$)@#%!0&'090'+).!=3+&4$0#%!43!#%4)H.0%:!4:#0$!3<&!
533'!%4)&')$'%O! )%! .3&@! )%!4:#/! 1##4!4:#!10&01).! $#C+0$#1#&4%!#%4)H.0%:#'!H/! 4:#! (3'#,^!V:#$#!0%!4:#!g(3'#,! (3'#!35!8/@0#&0=!G$)=40=#!53$!S0.J! )&'!S0.J!
G$3'+=4%n!K(3'#,! (3'#M!<:0=:!2$390'#%!=3&4$3.!1#)%+$#%!$#.)40&@!43!4:#!)$#)%!)&'!2$#10%#%!53$!10.J!2$3'+=403&O!)&01).! :#).4:O!@#&#$).! :/@0#&0=!2$)=40=#!3&!
5)$1! )&'! :/@0#&0=! 10.J0&@^! V:0%! (3'#,! %4)4#%! 4:)4! 2)%4#+$0*)403&! 0%! 2#$1044#'O! H+4! &34! $#C+0$#'^! I+$4:#$13$#O! 04! )22.0#%! 43! )..! 2$3'+=4%! '#$09#'! 5$31! 10.J!
0&=.+'0&@!$)<!10.J!2$3'+=4%!H+4!'3#%!&34!#,4#&'!43!4:#!2$3'+=403&!35!$)<!'$0&J0&@!10.J^!
!

(3'#,!2$390'#%!)!&+1H#$!35!39#$)$=:0&@!2$0&=02.#%!4:)4!%:3+.'!)22./!43!4:#!2$3'+=403&O!2$3=#%%0&@!)&'!:)&'.0&@!35!)..!10.J!)&'!10.J!2$3'+=4%!)%!53..3<%6!
!
 

Majors food Safety requirement…. 

Throughout the food chain For milk production For milk storage For  labeling 

P)0$/!2$3'+=4%!%:3+.'!H#!%+Hu#=4!
43!)!=31H0&)403&!35!=3&4$3.!
1#)%+$#%!

!

"33'!:/@0#&0=!2$)=40=#%!%:3+.'!
H#!)22.0#'!

!

8/@0#&0=!2$)=40=#%!53$!10.J!)&'!
10.J!2$3'+=4%!%:3+.'!H#!
012.#1#&4#'!<04:0&!4:#!=3&4#,4!
35!8E((G!\ !

!

(3&4$3.!1#)%+$#%!%:3+.'!H#!
9).0')4#'!)%!#55#=409#^ 

S0.J!%:)..!3$0@0&)4#!5$31!0&'090'+).!
)&01).%6!

• 4:)4!)$#!0'#&4050)H.#!%+=:!4:)4!
4:#!:#).4:!%4)4+%!35!#)=:!
)&01).!=)&!H#!53..3<#'!
K$#@0%4#$#'!:#$'%M!!

• 4:)4!'3!&34!%:3<!90%0H.#!
012)0$1#&4!35!4:#!@#&#$).!
%4)4#!35!:#).4:!

• 4:)4!'3!&34!%:3<!)&/!
#90'#&=#!35!0&5#=403+%!
'0%#)%#%!=)+%#'!H/!:+1)&!
2)4:3@#&%!4:)4!)$#!
4$)&%5#$)H.#!43!:+1)&%!
4:$3+@:!10.J!

• 4:)4!=31#!5$31!:#$'%!4:)4!)$#!
5$##!35!4+H#$=+.3%0%!)&'!
H$+=#..3%0%^!

X:#&!+%0&@!5#$1#&4#'!
5##'O!2)$40=+.)$!)44#&403&!
%:3+.'!H#!@09#&!43!
=312.0)&=#!<04:!@33'!
2$)=40=#%!=3&=#$&0&@6!

• 4:#!'#%0@&!35!%0.3%!

• @33'!2$3'+=403&!
2$)=40=#%!35!%0.)@#!

• $#@+.)$!=:#=J!35!4:#!
C+).04/!35!4:#!
5#$1#&4#'!5##'!K#^@^!
28M^!

I3$!10.J!&34!=3..#=4#'!3$!+%#'!
<04:0&!\!:3+$%!)54#$!10.J0&@O!04!
%:3+.'!H#!=33.#'6!

• 43!b\^a!_I!3$!H#.3<!<:#&!
=3..#=4#'!3&!)!')0./!H)%0%h!3$!

• 43!7c^\_I!3$!H#.3<!<:#&!&34!
=3..#=4#'!#9#$/!')/ !̂

S0.J!43!H#!+%#'!53$!4:#!
1)&+5)=4+$#!35!$)<!10.J!
2$3'+=4%!%:3+.'!H#!=3..#=4#'!
%#2)$)4#./!K&3!10,0&@!3$!=$3%%e
=3&4)10&)403&!<04:!34:#$!10.JM^!

p&.#%%!4:#!10.J!:)%!H##&!
=3..#=4#'!<04:0&!\!:3+$%!)54#$!
10.J0&@O!4:#!4#12#$)4+$#!35!4:#!
10.J!'+$0&@!4$)&%23$4!%:3+.'!&34!
#,=##'!bl^b!_Î !

!
gRaw milk products 
!"#$%&'()'%*()%)& to 
indicate they are made 
from raw milk 
according to national 
requirements in the 
country of retail sale^n!!

                                                
\ !E%!'#%=$0H#'!0&!4:#!E&&#,!43!4:#!B#=311#&'#'!A&4#$&)403&).!(3'#!35!G$)=40=#!v!"#&#$).!G$0&=02.#%!35!I33'!8/@0#&#^!K(3'#,!&34#%!4:)4!4:#$#!)$#!.0104)403&%!43!4:#!5+..!)22.0=)403&!35!8E((G!
2$0&=02.#%!)4!4:#!2$01)$/!2$3'+=403&!.#9#.M!!
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