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We support the FSANZ draft proposal to vary the Code to
permit the enzyme [-galactosidase derived from a genetically
modified strain of B. subtilis as a processing aid for use in the
production of low lactose and lactose free dairy products and
the production of GOS, subject to the condition that the
amount of enzyme used must be consistent with good
manufacturing practice (GMP). The variation will enable the

production of more low lactose and lactose free dairy foods
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with reduced total sugars and calories, as well as facilitate the
production of GOS prebiotics for use in foods. This will provide

more choice for consumers and food manufacturers.






