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Cheese Motlcet News 

Whetbe, cheese S004.lkl be 
alJ()(,•ed to be made ,vitb milk 
1b.'lt .iso.'t PQsttw:ized remains 
a prickly d¢b.'kte, with tlO res-
olution forthcoming anytime 
soon. 

Ifs not an  easy issue to 
resolve-. Some believe th:i.t 
tbere m.ay be be.-iltb re.-iso»s 
to ,equi:re milk used for 
cheese 1(> be paSJeurized, 
while others believe th.st s.uch 
a requirement would not only 
destroy the flavor of arrisnn:tl 
cheeses but also the liveli
hood$ of lh<»e wl:i.<> 0,::1.kc 
� And lhe issue ttati· 
sceods politic.al booodaries, 
wiID deOOte .-it lbe interna-

tional revet as well as at lhe 
domestic level. 

Domcsric31ly, nodliog pa.f· 
ti.culady oew has happened 
in re<:cnl mo.oths. wilh FDA 
continuing its lengthy re,·icw 
of whether a mandatory 60-
<b}• �tiog period is eno1.1gh 
10 kiJJ pa1bogc1Js io cheeses 
made w;lh unpast=i,cd milk, 
says Jack Mowbray, policy 
arudys, • .fDA. 

Among Che newest d�ta is 
drua released ru lhe American 
Dairy Sciwce Associatioo 
mee,in& in Jo.Jy i.n 8:i.llimon;:, 
w.hkh fouod d:i,:.'\1 »arut;\[I)'• 
occ,.uriog oolifo<J:l.l.S :u)(I two 
fonus of£. <:<Jli (015-7:Jf7 
a.od the strcpcom.ycin�:res.ist
anl Kl2) <:tin SllfVive the 
,nin.imo.m 60-day aging 
process of hard clloeses 

made from unpa�1curiz.cd 
milk. Rcscarcbc,r.; at the 
Natioo.'11 Ce:.otec for Food 
Safdy and Tcchno·los;y who 
conducted lbe study cite 
J)f'C\'i-ous s.tudies- that h:ive 
indicated Lisreria ,,w,wcyu,
geries and Salmonella 
rypliimu.rium have beeo shown 
10 sw:viYe from five to 15 
months in aged bard cheese. 
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