
In our last edition, Cathy Strange wrote an article for the
ACS Newsletter on the Cheese of Choice Coalition. This
quarter we continue the raw milk theme with news on the
Raw Milk Cheesemakers Association.
By Liz Campbell

About 10 years ago, the U.S. FDA proposed banning
all raw milk cheeses, even those that were properly
made and aged more than 60 days (the old regulation).
Thousands of signatures were collected by the Cheese
of Choice Coalition, the American Cheese Society and
Oldways Trust to prevent this from happening. Perhaps
because of this, the FDA did not ban raw milk cheese.
But they publish regular reports suggesting raw milk
cheeses are dangerous. Are these the first signs of a
new effort to require that ALL cheeses be produced with
pasteurized or thermolyzed milk?

Scientists like Dr. Cathy Donnelly and Dr. Paul
Kindstedt, both at the University of Vermont, have con-
ducted independent research to demonstrate the safety
of raw milk cheese. And the Australian government
recently published a report that virtually proves the abili-
ty of cheese producers to make raw milk cheese
(Roquefort) equivalent in safety to pasteurized cheese. 

Slow Food USA and raw milk cheesemakers evolved
a Raw Milk Cheese Presidium which created a protocol
encouraging raw milk cheese producers to make
humane, socially and environmentally responsible, high-
quality raw milk cheese. Out of the Presidium was born

the Raw Milk Cheese-
makers Association
(RMCA) which first got
the ball rolling about three
years ago and officially
organized at the 24th
annual ACS conference in
Burlington, Vt. 

RMCA is composed of
cheesemakers who legal-
ly make raw milk cheese
within the United States.
The association defines
raw milk cheeses as
those produced from milk
that, prior to setting the curd, has not been heated above
the temperature of the milk at the time of milking.  

“The Cheese of Choice Coalition is mainly about lob-
bying and regulatory concerns,” explains Cary Bryant of
Rogue Creamery in Oregon and president of RMCA.
“RMCA is about education and support of cheesemakers
making raw milk cheeses.”

It was important, explained Bryant, that raw milk
cheesemakers have a base from which to work, espe-
cially as the government is slated to release a statement
this September. In addition, the group has created a
forum for helping members to educate themselves about
vital issues like HACCP and good manufacturing prac-

tices. 
“Larger guys can help the small-

er ones,” explains Bryant. “It’s eas-
ier to find one another through the
association.” But it’s much more
than that. He adds: “We’re trying to
help the industry to survive. There
is the potential for it to be regulated
out of existence.” 

This is the key issue as Bryant
sees it. Each state has its own reg-
ulations so how an operation is
treated can depend on local
inspectors. At the federal level,
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Benefits of annual membership may include:
• Subscription to the quarterly ACS newsletter
• Discounted registration fees for the annual conference
• Annual membership directory
• Listing on the ACS website, with links to your own website
• Advance notice of special events in your area, including the Bon Appetit Wine and Spirits Focus
• The opportunity for cheesemakers to exhibit their products at the Winter and Spring NASFT Fancy Food Shows, in

San Francisco and New York

YES, I wish to join the ACS at the membership level of:
p Associate ($90) p Individual ($160) p Small Business ($450) p Corporate ($790) p Multi-Unit Business ($1,975)

Company/Organization Name

Mr./Ms. Your First Name Last Name

Title

E-mail Address Website

Street Address

City State Zip Code

Home Telephone Work Telephone

Fax Number

Profession: p Academic p Association p Broker

p Butter Maker p Cheesemaker p Chef/Caterer p Consultant 

p Dairy p Distributor p Enthusiast p Importer

p Public Relations p Writer/Author p Marketing p Retailer

p Trade Publication p Other (Specify)________________________________________

Ways You Can Help ACS and ACS Members:

p Write an Article for the Newsletter p Start an ACS cheese-buying club in your store

p Share Technical Expertise p Write an Article for a Newspaper or Magazine

p Discount Offers for Members p A Link on Your Website to Other Members

p A Website Link to ACS p Help in Meeting the Press

p Bringing in New Members p Other _____________________________________

p Public Cheese Tastings p Other _____________________________________

Method of Payment p Check p Money Order p Mastercard p Visa Total Enclosed $

Name on Card Card Number Exp. Date

Send completed application with a short bio and your membership or subscription fee to:
The American Cheese Society • 455 South Fourth Street, Suite 650 • Louisville, KY 40202
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INSIDE INSIDE THIS ISSUETHIS ISSUE
Ten Reasons to Attend 

the ACS Conference P. 6 

Smear Ripened Sheep Cheese P. 8

Global Cheese Exports P. 10

A Matter of Culture: Yogurt P. 11 

Raw Milk: Raw Milk Cheesemakers Association

Raw Milk Cheesemakers Association 
* Encourage excellence in raw milk cheese production in the United States
* Provide educational activities that will promote and sustain raw milk
cheesemaking as a craft and livelihood within the United States
* Provide a network to assist small scale cheesemakers with technical, reg-
ulatory and business information, including developing Good Manufacturing
Practices and Hazard Analysis Critical Control Point plans
* Develop working relationships with regulatory agencies to monitor regula-
tions related to the production of raw milk cheese
* Represent the interests of members before government agencies and the
media
* Increase public and international understanding and appreciation of U.S.-
made raw milk cheeses through written material, forums and events

Cary Bryant, president of RMCA,
making cheese withwith Ig Vella
at Rogue Creamery. 

Congratulationss   
forr 255 yearss off ACSS 

Fromm Ourr 755 yearss off   cheesemakingg 


