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Yyet.: Eyypopd pag ue AI1 D. 2040/223/10.2.2020, ®. 2280/277/18.2.2020 (un mpog diovg),
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onuepa to I'pageio pag oy €dd AumA. Avtimpoocwneio g E.E., pue oxdio avapopikd pe Tig
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AATABAOMHTO

EMMVIKES amd el entl TOL VIO AvaBeDPNON ALYVTIKOVL TPOTHTTOV Yia TN eéta (v’ apd. ES 1008-
12). O oyohooudg Pacileton oe ypamt evnuépwon mov &ixe 1o ['pageio pog amd TG approdieg
vinpeoieg Tov YITAAT (Awevbvvon Zvomudtov [Howmrag & Bioloywng I'ewpyiog, AevBuvon
A&omoinong & Teyvoroyiag Tpooinmv, Atevbuven Aypotikng [ToArtikng, texpnpioong & Aebvaov
YyECEWMV), EVO GUVEKTIUNONKAY KOl EVOOUATOONKOV —0TO HETPO TOV SLVATOV- OPIGUEVES ATOYELS
7OV oG dotvnddnkay omd T yoloaktoPopnyavio AQAQNH, pécm tov ZEBE (oyetikn emotodn
EMIGVVATTETOL YLOL EVIUEPWOGT] GOG).

[Mopapévovtog ot dudbeon cog yuo evoeyopévmg Tpodchetn mANPOPOPN O, SEVKPIVIGELS,
depevvnon 1 evépyeteg, 10 I'pageio pag Oa cuveyioel va mapakorlovdel mv e£EMEN g vdBeong
KOL VO GOG EVIUEPAOVEL Yo TUXOV vedTepeg eEeliEets, Wwaitepa g 6Tov oploTikomombel to véo
aLyVITIHKO TPOTLTO Kot BePotmBoVE Yo TNV ATOKATAGTOOT TG PONG TOV EAMNVIKOV e€0ymy®dV
Qétag mpog v Alyvmro.

O IIpoictapevog

[Movtedng I'kdotog
>opupovrog O.E.Y. A’

Sovnu.: 2 apyeio (1 og popen Word & 1 og popon pdf).
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IIINAKAY AIIOAEKTON

APABO-EAAHNIKO EINIMEAHTHPIO EMITOPIOY & ANAIITYZEQS

KENTPIKH ENQZH EIIMEAHTHPION EAAAAOS

EMITOPIKO & BIOMHXANIKO EMNIMEAHTHPIO AOHNQN

EMITOPIKO & BIOMHXANIKO ENNIMEAHTHIPO OEZZAAONIKHE

EMITOPIKO & BIOMHXANIKO ENNIMEAHTHPIO [EIPAIQS

TTANEAAHNIOE SYNAEZMOSY. EEATQI'EQN

SYNAEZMOSX. EEATQI'EON (SEBE)

SYNAEZMOSX EEATQIEQN KPHTHE

SYNAEZMOX EAAHNIKQN BIOMHXANION TPO®OIMON (SEBT)

SYNAEZIMOX EAAHNIKON BIOMHXANION TAAAKTOKOMIKQN TTPOIONTQN
(SEBTAIN)

SYNAEZMOX EAAHNIKHE KTHNOTPO®IAS

AIKTYO OIKOAOTIKHE AIAXEIPIZHE IIPOIONTON - ITAPAIIPOIONTON -
YIIOTIPOIONTON ®ETAY — OAITITIA®

SYAAOT'OX TYPOIIAPATQION OEIIAAIAT
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AIrPOTIKH BIOMHXANIA TAAAKTOZ HMEIPOY
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T: 26510 89700
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AQAQ N H e-mail: info@dodoni.eu  www.dodoni.eu

IIpogc: ZEBE, Iwavviva 10/03/20

OEMA: Iyolx kat mapatnpiceelg enil Tov Atyvnitiakov Eyypaeov ES: 1008-12/2020 on ‘soft
Feta cheese, part 12’

"Yotepa and peAétn touv gyypagov ES: 1008-12/2020, Soft Feta cheese, part 12, mapakaiw Seite ta
oxOAla Tov akoAouBoUv.

1. Ztov titAo TOU £yyph@ov Ba TpEmel va avapepetal o€ Soft Feta Cheese PDO. H elcaywyn tov
opov PDO motevoupe OTL lvat TpwTAPXIKN onuaciag kal Ba Tipémel va emiSlwyBel Evtova amo
eEAMM VKNG TTAgVpaG. H eloaywyn tou 6pov TOIT - PDO Ba Stac@aAioel OTL ava@ePOUAOTE GTNV
deta mov moapayetat oty EAAGSa kot Ba  amo@euxBolv  MEPLTTWOEL  aBEpLITOU
avtaywviopov/vobelag otnv AtyvmTiakn ayopa.

2. Emedn) axpBwg ev vmtdpyet o xapaktnplouds tov IMOII mpoidvtog, 0 oplopos mov Sivetal oty
TAPAYPAPO 2 Tou £yyph@ou avtifaivel otov oplopd s Pétag. Io cuykekpluéva: o) Sev
TIPETIEL VAL AV PEPEL OTL ] PETA Tapdyetal and condensed milk kat B) amd mix of dried dairy
products. Ztn ovvéxela mapabéteTal o oplouds Kol vmoypappuifovral Ta emipayo onueia Ta
omola Kot Ba TPETEL VA aTtaAELPBOUV.

«2- Definitions It is the soft cheese obtained after fresh or condensed milk, a mix of fresh or dried
dairy products pasteurized or treated with a thermal process equivalent to pasteurization is
coagulated, provided that all the used materials conform to the standards of each.»

3. Xtov oploud Ba mpémel va pootebel OTL N @ETA TapAyeTal amo mpofelo N atyompofelo yaAa
UEXPL HEYLoTOV Tocootov 30% ylx To Yidvo yaAa. Me autd Tov TpoTo Sev yapaktnpifovral
PETA TA TUPLA TIOV ELval @TIOYUEVA ATIO AyEAASLVO 1) LOVO ATIO KATO KGO YAAQ.

4. E@o600v mapapeivel o Tivakag g vmomapaypd@ouv 3/6 Ba mpémel va TpoaTedEl otV GTNHAT
Cheese, Cheese from sheep or sheep and goat milk or buffalow milk, to keipevo pe kitpwvo.

5. Bdon II0I1 ®étag n péytotn AmomeplekTIKOTNTA €Tl ENpov eivat 43% 0mOTE KAAVTTITOPAOTE YIX
™MV TAPOUG ATTap®V PETA, av Kat Ba tpoteivape va aAragel amd 45% o€ 43%.

6. Xmnv mapaypago 3/17 tov eyypaov avagepetat “The final product should be free from
externally grown fungi and yeasts”. [TapoAo Tou Sev €xoupe TNV emionun HETAPPAOT, T
TPOTAOT AUTH ava@EPEL OTL TO TIPOIOV Ba TIpEmel va eival amoAAaypévo amd eEwTEPIKA
AVATITUOOOUEVEG/0UG {UpEG Kol pUkNTeS. «EfwTepikd avamtuoodueves/ovg» Bewpovvtal
UIKpoOpYaVIoHol Tov 8ev  UTAPXOUV (PUOLKA/TPOOTIBEVTAL OKOTIUA OTO TIPOioV (T
UKPOBLOAOYIKT KOAALEPYELD) AAAL ELCEPXOVTOL GTO TIPOTOV BEVTEPOYEVWG.

Mia tétowx Bewpnon avtifaivet oto IOIM g Pétag, oto omoio Sev TiBevtal opla Y
COpeg/uokntes. EmmAéov, ot QOUEG Kol oL HUKNTEG oV BPIoKOVTAL OTN QETA KAl ival HEPLKA
vTevOLVOL Yl T BLAiTEPA OPYAVOANTITIKA XOPAKTNPLOTIKA TOU TPOIOVTOG ATOLKI(OUV TO
TPOIOV SEVTEPOYEVWG Kal €lval OLUVLEACHEVOL UE TNV Tapaywylkn Sadikacia Kat To
meplBaAlov Tov kabe gpyootaciov mapaywynsg Q¢ ek TOUTOU, (NTAUE T OUYKEKPLUEVT
Tapaypa@os va amoAewpbel amd to éyypago. Xe mepimtwon mov Ba {ntnbel va tebel
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UTIOXPEWTIKA UIKPOPBLOAOYLIKO 0pLo yia TOUES/UOKNTES TN PETA, AUTO Ba TIPETEL va KupaveTalL
ota 100000 cfu/gr mpoidvtog.

Zuvoyifovtag, Tpoomabeleg mpEMeL va yivouv amo v EAAnvik) mAeup& woTe va TPOACTILOTEL O
[TOIT yapakTpag Tou TPoIOVTOG KAl Vo ATto@EVXDel 0 ABEULITOG AVTAYWVIOHOG KL PaLvOpEVH VoBElag.
[pémel va embiwovpe evepyd ta kpimmplax mov Ba teBolv amd Tnv ALyuTTiaKy TAELPA va elval
evapuoviopéva pe v Ymovpywkny Amogaon 313025/11.01.1994 (PEK 8 B) pe tnv omola opiovtal ot
mpodiaypa@eg g Pétag IOILL

X1 Sudbeon oag ya SLEVKPLVOELS.

Me extipnon,

Ap. Anpitpng Ikikag



EMBASSY OF GREECE
ECONOMIC & COMMERCIAL

AFFAIRS OFFICE
Tel.: +202 27948482 Our ref F. 2040 /456

Fax: +202 27940684
E-mail: ecocom-cairo@mfa.gr

Cairo, 12/3/2020

To: Dr. Agnieszka Osiecka, Counsellor, Head
' of Section for Trade, Science & Enterprise

EU Delegation to Egypt
Re: Brief comments on the newly revised Egyptian standard for “Feta” cheese (ES1008-12)
Dear Agnieszka,

Following your written request to the M-S for submitting comments on the new
Egyptian standards for cheese till the 12 of March, with the present letter I am providing you
with our comments on the newly revised Egyptian standard for “Feta” cheese (ES1008-12),
which you kindly translated for us unofficially through your internal translation service at the
EU Delegation.

In our opinion, the revised Egyptian standard for “Feta” in principle seems to be
moving in the direction of improving the previous (2005) standard that was contradicting
existing EU and international regulations and specifications.

At this point, we would like to express our thankfulness to the EU Delegation in Cairo
for taking the issue of Feta shipment rejections to the highest possible level of discussions
between the EU and Egypt; we strongly believe that our joint and coordinated efforts, together
with our own bilateral efforts towards the Egyptian Government, most probably assisted the
latter in slightly improving its policy stance on the “Feta” standard issue.

However, according to the feedback we have gotten from our Ministry of Rural

Development & Food, as well as from representatives of the Greek dairy & cheese industry,

we submit to you the following comments regarding parts of the text of the Egyptian standard

which remain fundamentally problematic, hoping that the final text of the standard will be

essentially improved, so that it coincides with the pertinent EU and international standards:
(a) The title of the standard should refer to “Soft Cheese-Part 12: White Cheese in
Brine” instead of “Soft Cheese-Part 12: Feta Cheese”. Our view is that the

formulation of an Egyptian standard for Feta cheese is contrary to the EU legal

framework concerning geographical indications, as well as to the bilateral

Protocol of the 8" Joint Committee on Economic and Technical Cooperation
1


mailto:ecocom-cairo@mfa.gr

between Greece & Egypt, signed in Cairo on December 4, 2014, which among
other, specifically refers to Egypt’s obligation to respect and protect the Greek-
origin PDO! products, namely Feta cheese.
Greece is highly interested in securing the character of Feta Cheese as a PDO
cheese, with specific standards and features, originated in Greece and imported to
Egypt, so that we avoid unfair production practices and unfair competition by
lower quality white cheese products, and, of course, the usurpation and abuse of
the Geographical Indication Feta. Moreover, this will be beneficial for Egyptian
consumers as it will provide them with information and guarantees on the quality
and origin of the products, so that they make better-informed purchasing choices,
while protecting them from possible misleading information.

(b) In the table of paragraph 3/6, we propose adding within the first cell under the
Cheese column, the following wording (in bold letters): “Cheese from sheep,
sheep and goat milk, or buffalo milk”, as FETA PDO should be produced by sheep

milk or a mixture of sheep and goat’s milk where the proportion of goat’s milk

does not exceed 30%.

(c) An extra paragraph should be added, numbered 3/19, with the following
phrasing: “White Cheese in brine produced according to the specifications of
Protected Designation of Origin (PDO) Feta could be labeled as Feta cheese”.

(d) We believe that paragraph 3/17, which mentions that “the final product should be

free from externally grown fungi and yeasts”, is in principle moving in the right

direction.
Should you need any further information, details or clarifications from our side, please
do not hesitate to contact our Office. Awaiting the finalization of the Egyptian standard
ES1008-12/2020, we remain at your disposal.

Sincerely Yours
The Head of the Office

- .,/

=
Z

Pantelis Gassios
Counsellor
Economic & Commercial Affairs
Cc.: - Embassy of Greece in Cairo

! Protected Designation of Origin.
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