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Table 1, List of a few European raw milk cheeses

Country Cheese Name Y?:g;igelr:e%o
Germany Allgduer Emmentaler 1997
Austria Vorarlberger Bergkise 1997
Cabrales 1996
Spain Idiazabal 1996
Queso Manchego 1996
Roncal 2003
Comté 1996
Roquefort 2008
Reblochon 1996
Cantal 1996
Saint—Nectaire 1996
France Beaufort 2003
Munster 1996
Brie de Meaux 1996
Fourme d’ Ambert 1996
Morbier 2009
Mont d'Or 1996
Camembert de Normandie 1996
Grana Padano 1996
Parmigiano Reggiano 1996
Mozzarella di Bufala Campana 1996
Pecorino Romano 1996
Italy

Asiago 1996
Montasio 1996
Provolone del Monaco 2010
Fontina 1996
Bonchester 1996
Cheddar 1996
United Lancashire 1996
Kingdom Swaledale 1996
Stilton 1996
Bonchester 1996
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Table 2. List of raw—milk cheeses accepted in Korea

Nation Name of Cheese

Appenzeller
Emmentaler
Gruyere
Sbrinz
Tilsiter
Vacherin Fribourgeois

Switzerland

Grana Padano

Ital
v Parmigiano Reggiano
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