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The European Union approves EDA Guidance
for ‘Cheese as raw material’ and ASSIFONTE
‘Good Manufacturing Practice Guidelines for
Processed Cheese’

“The EDA guidelines for ‘cheese as raw material’ are a concise and state of the art compendium on the high
safety and quality of cheese as raw material within the processing industry. These guidelines are completed
by the ASSIFONTE ‘Good Manufacturing Guidelines Practice for Processed Cheese’, which set an EU
benchmark and a best practice manual for the processed cheese industry. Both guidelines, that will be
translated into all 23 official EU languages, underline the global leadership of the EU cheese and processed
cheese industry also when it comes to safety and quality”, stated Alexander Anton, secretary general of
EDA and of ASSIFONTE.

“EU Commission’s Standing Committee on the Food Chain unanimously approved the EDA Guidance for
‘Cheese as raw material’and ASSIFONTE ‘Good Manufacturing Practice Guidelines for Processed Cheese’
in its last meeting. In other words, the European Commission and Member States have endorsed this major
step for food safety, consumer protection and product quality across the Union. This is the fruit of over ten
years of concentrated work from committed cheese experts from EDA and ASSIFONTE. | want to highlight
specifically the work of Claus Heggum from the Danish Dairy Board, who really drove this project from the
very beginning. This is also the result of the EDA and ASSIFONTE secretariat’s high-level commitment,

over the past 18 months on these project”, congratulated ASSIFONTE chair Ludwig Rupp.

These two guidelines will be published in the near future on EU Commission’s official food hygiene guidance

platform (- website).

—> Link to EDA Guidance for ‘Cheese as raw material’ and > ASSIFONTE

/“Good Manufacturing Practice Guidelines for Processed Cheese’


http://www.euromilk.org/eda
https://twitter.com/EDA_Dairy
https://ec.europa.eu/food/safety/biosafety/food_hygiene/guidance_en
http://www.euromilk.org/fileadmin/user_upload/Public_Documents/ASSIFONTE/2018_02_01_Eucolait_GUIDE_for_the_use_of_cheese_as_raw_material_revised_draft_incl_comments_from_MS-V2.pdf
http://www.euromilk.org/fileadmin/user_upload/Public_Documents/ASSIFONTE/2018_02_01_ASSIFONTE_GUIDE_for_hygienic_manufacture_of_processed_cheese_revised_draft_incl_comments_from_MS_rev_after_ScoPAFF_of_OCT.pdf
http://www.euromilk.org/fileadmin/user_upload/Public_Documents/ASSIFONTE/2018_02_01_ASSIFONTE_GUIDE_for_hygienic_manufacture_of_processed_cheese_revised_draft_incl_comments_from_MS_rev_after_ScoPAFF_of_OCT.pdf
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ABOUT THE EUROPEAN DAIRY ASSOCIATION (EDA)

The European Dairy Association represents the interests of dairy processors in the European Union. The membership
of EDA consists of the associations of dairy processors in EU Member States.

ABOUT ASSIFONTE

ASSIFONTE represents the European processed cheese sector at large. It gives the entire sector a voice at the
European level and provides a platform for industry experts to exchange new innovations and best practices with the

o

% right EU policy-makers.

()]

<

fe)

N

N FOR MORE INFORMATION

7

B Alexander ANTON Léa VITALI
EDA Secretary General Communication Coordinator
ASSIFONTE Secretary General +32 2 549 50 47

+32 2 549 50 43

Ivitali@euromilk.org
+32 47559 04 22

aanton@euromilk.org

| Avenue d’Auderghem 22-28, 1040 Brussels, Belgium

@EDA_Dairy ,

©
=]
g
2
©
=
£
2
=}
@
2
2
=

eda@euromilk.org



http://www.euromilk.org/eda
https://twitter.com/EDA_Dairy
mailto:aanton@euromilk.org
mailto:lvitali@euromilk.org

