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people with weakened immune systems, such as people with
cancer, an organ transplant, or HIV/AIDS, than it is for healthy
school-aged children and adults. But, it is important to
remember that healthy people of any age can get very sick or
even die if they drink raw milk contaminated with harmful
germs.
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What are the risks associated with drinking
raw milk?
Raw milk can carry harmful bacteria and other germs that can
make you very sick or kill you. While it is possible to get
foodborne illnesses from many different foods, raw milk is one of the riskiest of all.

Getting sick from raw milk can mean many days of diarrhea, stomach cramping, and vomiting.
Less commonly, it can mean kidney failure, paralysis, chronic disorders, and even death.

Many people who chose raw milk thinking they would improve their health instead found
themselves (or their loved ones) sick in a hospital for several weeks fighting for their lives from
infections caused by germs in raw milk. For example, a person can develop severe or even life-
threatening diseases, such as Guillain- Barre syndrome, which can cause paralysis, and
hemolytic uremic syndrome, which can result in kidney failure and stroke.

Aren't raw or natural foods better than processed foods?
Many people believe that foods with no or minimal processing are better for their health. Many
people also believe that small, local farms are better sources of healthy food. However, some

of processing are needed to protect health. For example, consumers process raw meat,
, and fish for safety by cooking. Similarly, when milk is pasteurized, it is heated just long

enough to kill disease-causing germs. Most nutrients remain after milk is pasteurized. There
are many local, small farms that offer pasteurized organic milk and cheese products.

I've heard that many organic and raw milk producers are creating sanitary and
humane conditions for raising animals and producing "safe" raw milk and raw
milk products (like cheeses and yogurts). Does this help reduce milk
contamination?

Adherence to good hygienic practices during milking can reduce, but not eliminate, the risk of
milk contamination. The dairy farm environment is a reservoir for illness-causing germs. No
matter what precautions farmers take, and even if their raw milk tests come back negative, they
cannot guarantee that their milk, or the products made from their milk, are free of harmful
germs.

• Germs such as Escherichia coli, Campylobacter, and Salmonella can contaminate milk
during the process of milking dairy animals, including cows, sheep, and goats. Animals
that carry these germs usually appear healthy.

How does milk get contaminated?

http://www.cdc.gov/Features/RawMilki 3/1412013
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Milk contamination may occur from:

• Cow feces coming into direct contact with the milk
• Infection of the cow's udder (mastitis)
• Cow diseases (e.g., bovine tuberculosis)
• Bacteria that live on the skin of cows
• Environment (e.g., feces, dirt, processing equipment)
• Insects, rodents, and other animal vectors
• Humans, for example, by cross-contamination from soiled clothing and boots

Pasteurization is the only way to kill many of the bacteria in milk that can make people very
sick.

nformation about raw milk-related outbreaks
States that allow the legal sale of raw milk for human consumption have more raw milk-related
outbreaks of illness than states that do not allow raw milk to be sold legally.

Among dairy product-associated outbreaks reported to CDCbetween 1998 and 2011 in which
the investigators reported whether the product was pasteurized or raw, 79% were due to raw
milk or cheese. From 1998 through 2011,148 outbreaks due to consumption of raw milk or raw
milk products were reported to CDC. These resulted in 2,384 illnesses, 284 hospitalizations,
and 2 deaths. Most of these illnesses were caused by Escherichia coli, Campylobacter,
Salmonella, or Listeria. It is important to note that a substantial proportion of the raw milk-
associated disease burden falls on children; among the 104 outbreaks from 1998-2011 with
information on the patients' ages available, 82% involved at least one person younger than 20
years old.

A study released by CDC in February 2012 examined the number of dairy outbreaks in the
United States during a 13-year period. Between 1993 and 2006,60% (73/121) of dairy-related
outbreaks reported to CDCwere linked to raw milk products. Three-quarters of these
outbreaks occurred in states where the sale of raw milk was legal at the time. Experts also
found that those sickened in raw milk outbreaks were 13 times more likely to be hospitalized
than those who got ill from pasteurized milk during an outbreak.

As a consumer, you can take steps when grocery shopping and at home with all of your dairy
ucts to minimize the risk of getting sick:

http://www .cdc .govIFeatureslRawMilki 3/1412013
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1. Only consume pasteurized milk and milk products. Look for the word "pasteurized" on
the dairy labels. If in doubt, don't buy it!

2. Keep pasteurized dairy products refrigerated at 40 degrees Fahrenheit or below at home
and dispose of any expired products to reduce the risk of illness.

3. If you consume soft, fresh, un-aged cheeses like queso fresco, make sure they are made
from pasteurized milk. Aged cheeses made from raw milk are generally okay to eat
because germs usually die off during the aging process. However, outbreaks associated
with these cheeses have been identified.

Reported outbreaks represent the tip of the iceberg. For every outbreak and every illness
reported, many others occur, and most illnesses are not part of recognized outbreaks. Protect
yourself and your loved ones. Avoid raw milk, it's just not worth the risk.

More Information

• Visit CDC's Raw (Unpasteurized) Milk website Ufoodsafety/rawmilk/raw-milk-index.html)
• Nonpasteurized Dairy Products, Disease Outbreaks, and State Laws - United States, 1993-
~ [PDF - 268KB] (http://wwwnc.cdc.gov(eid(article/1813(pdfs!1l-1370.Pdf) (Questions
and Answers about the study Ufoodsafetylrawmilk/nonpasteurized-outbreaks.html) )

• Watch Real Stories of the Dangers of Raw Milk Ufoodsafety/rawmilk/raw-milk-videos.html)
• Listen to "Got Milk? [PODCAST - 5:28 minutes] (http://www2c.cdc.gov(podcasts(player.asp?
f=10651)", to learn about the risks associated with drinking unpasteurized (raw) milk

• Visit FoodSafety.gov's Myths about Raw Milk
Chttp://www.foodsafety.gov/keep/types/milk/index.html) ifil
Chttp://www.cdc.gov/Other/disclaimer.html)

• Visit FDA's The Dangers of Raw Milk: Unpasteurized Milk Can Pose a Serious Health Risk
Chttp://www.fda.gov/Food/ResourcesForYou/Consumers/ucm079516.htm) ~
(http://www.cdc.gov(Other(disclaimer.html), FDA Federal Registry: Cheeses and Related
Cheese Products Chttp://www.accessdataJda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?
CFRPart=133&showFR=1)~ Chttp://www.cdc.gov/Other/disclaimer.html)

• Visit Real Raw Milk Facts (http:(!www.realrawmilkfacts.com) IJjl
(http://www.cdc.gov(Other(disclaimer.html)

• Got raw milk? Don't Drink It ~ [PDF - 330KBl
Umedia/matte/2012/02 Raw Milk Dontdrink.pdf)

.................................................. _ .
Page last reviewed: February 25, 2013
Page last updated: February 25, 2013
Content source: National Center for Emerging and Zoonotic Infectious Diseases, Division of Foodborne, Waterborne, and Environmental
Diseases
Page maintained by: Office of the Associate Director for Communication, Division of News and Electronic Media
.............................................. - _ _ _ .
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However, milk and products made from milk
(including certain cheeses, ice cream, and yogurt) are
foods that, when consumed raw, can pose severe
health risks. Milk and products made from milk need Clfoodsafety/rawmilk/raw-milk-
minimal processing, called pasteurization, which can videos.htmD
be done by heating the milk briefly (for example
heating it to 161°F for about 20 seconds), to kill
disease-causing germs (e.g., Salmonella, Escherichia coli 0157, Campylobacter) that can be
found in raw milk.

"Back to nature"-- that's what many Americans are
trying to do with the foods that they buy and eat. They
are shopping at farmers' markets, picking organic
foods at their grocery stores, participating in food
cooperatives (or co-ops), and some are even growing
their own food. Many people are trying to eat foods
that are produced with minimal processing.

Real- Life Raw Milk Stories

Three people tell
their stories of how
the decision to
bring raw Inilk'into
their home led to
illness and other
consequences.
More»

New Publication and Features
C/foodsafety/rawmilk/nonpasteurized-outbreaks.html) Nonpasteurized Dairy
Products, Disease Outbreaks, and State Laws-United States, 1993
-2006 ~ [PDF - 7pages]
<http://wwwnc.cdc.gov Ieid/articleIt8/3/pdfs/11-1370.pdf)

'\ Emerging Infectious Diseases, Volume 18, Number 3-March 2012
ChttI>:llwwwnc.cdc.gov/eid/article/1813111-1370article.htm)

Press Release C/media/releases/2012/p0221 raw milk outbreak.html) (February 21, 2012)

Main Findings (/foodsafety/rawmilk/nonpasteurized-outbreaks.html)

Got Milk? Don't Get Raw Milk! A Cautionazy Tale.
(http://www.medscape.com/viewarticleI742147) @ (http://www.cdc.govIOtherIdisclaimer.htmD
May 16,2011
CDC expert Dr. Rob Tauxe discusses the dangers of raw milk.
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Before the invention and acceptance of pasteurization, raw milk was a common source of the
bacteria that cause tuberculosis, diphtheria, severe streptococcal infections, typhoid fever, and
other foodborne illnesses. These illnesses killed many people each year, especially young
children. In the 1900S many mothers recognized this risk and would boil milk (bringing it to a
temperature of 212°F) before giving it to their infants and young children.

Many studies have shown that pasteurization does not significantly change the nutritional
value of milk - pasteurized milk is rich in proteins, carbohydrates, and other nutrients. Heat
slightly affects a few of the vitamins found in milk-- thiamine, vitamin B12, and vitamin C--
but milk is only a minor source of these vitamins.

This website provides information for people who want to know
about:

.:.-/

• Important things to consider if you are trying to decide whether you and your family
want to try raw milk and milk products
• Diseases caused by raw milk and milk products
• Outbreaks of foodborne illnesses involving raw milk and raw milk products

Information for Consumers
Trying to Decide about Raw Milk? (jfoodsafety/rawmilk/decide-raw-milk.html)
Questions and Answers About Raw Milk (jfoodsafety/rawmilk/raw-milk-questions-and-
answers.html)
CDC Feature: Raw (Unpasteurized) Milk (jFeatures/RawMilk!)

Related Resources
• 2011 Foodborne Illness Estimates (jfoodborneburden)
• Brucellosis (jnczvedj divisionsjdfbmd/diseasesjbrucellosis!)
• Campylobacteriosis (jnczvedjdivisionsjdfbmd/diseases/campylobacter!)
• Foodborne Infections (jnczvedj divisions/dfbmdjdiseases/foodborne_infections!)
• Listeriosis (jnczvedj divisionsjdfbmdj diseasesjlisteriosis!)
• Salmonellosis (jnczved/ divisions/dfbmdj diseases/salmonellosis/)
• Shigellosis (jnczved/ divisionsjdfbmd/ diseases/ shigellosis/)
• Shiga toxin-producing E. coli

(jnczvedj divisionsjdfbmdj diseases/ enterohemorrhagic_ecolijtechnical.html)
................................................................................................................................................................................................................................................................................................................................................
Page last reviewed: July 15, 2011
Page last updated: March 22, 2012
Content source: Centers for Disease Control and Prevention
National Center for Emerging and Zoonotic Infectious Diseases (NCEZID)
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New Publication
Nonpasteurized Dairy products, Disease Outbreaks, and State Laws-United
States, 1993-2006 in Emerging Infectious Diseases -J:: [PDF - 7 pages]
(http://wwwnc.cdc.gov/eid/artic1e/1813/pdfs/U-1370.pdD

Main Findings: Nonpasteurized Disease Outbreaks, 1993-2006
..Clfoodsafetylrawmilklnonpasteurized-outbreaks.html#nonpasteurized)

Frequently Asked Questions
• About Raw Milk

• What is raw milk? (#rawmilk)
• Raw Milk Risks

• What are the risks associated with drinking raw milk? C#risks)
• Who is at greatest risk of getting sick from drinking raw milk? (#who)
• Can drinking raw milk hurt me or my family? C#hurt)
• Aren't raw or natural foods better than processed foods? (#raw)
• Does drinking raw milk prevent or cure any diseases, such as asthma, allergies,
heart disease, or cancer? (#prevent)
• I know people who have been drinking raw milk for years, and they never got sick.
Why is that? (#years)

• Pasteurization
• What is pasteurization, and how does it work in milk? (#past)
• What is the history of the recommendation for pasteurization in the United States?
(#history)
• Does ~asteurization change milk's nutritional benefits? (#benefits)
• Is it true that raw milk has more enzymes and nutrients than pasteurized milk?
(#enzymes)

• Milk Production
• How does milk get contaminated? (#contaminated)
• Does milk have a "built-in" safety mechanism that prevents bacterial
contamination? (#builtin)
• M farmer erforms laborato tests for bacteria in raw milk so isn't it safe? #lab
• My farmer uses grass-fed cows and goats to produce raw milk, so isn't it safe?
(#grass)
• My farmer's raw milk is organic, so isn't it safe? (#organic)
• I've heard that man or anic and raw milk roducers are creatin sanita and
humane conditions for raising animals and producing "safe" raw mi k and raw milk

'")'1 II ''"In 1 "1
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products Dike cheeses and yogurts). Does this help reduce milk contamination?
C#sanitary)
• Can I still et a disease from raw milk and raw milk roducts if the cows or oats
are healthy, c ean. and grass-fed or if the dairy is especially careful and clean w en
collecting the milk? C#disease)

• Raw Milk Laws
• Is it legal to buy or sell raw milk? C#legal)

• Raw Milk-Related Outbreaks
• How many outbreaks are related to raw milk? C#related-outbreaks)
• Are there more outbreaks related to raw milk in states where it is legal to sell?
C#outbreaks-Iegal)
• Where can I learn more about the paper published in 2012, "Nonpasteurized Dairy
Products, Disease Outbreaks, and State Laws-United States, 1993-
2006?" C/foodsafety/rawmilk/nonpasteurized-outbreaks.html)

About Raw Milk
What is raw milk?
Raw milk is milk from cows, goats, sheep, or other animals that has not been pasteurized.
Although precise data are not available, it is thought that less than 1%of milk sold to
consumers in the United States has not been pasteurized.

Raw Milk Risks
What are the risks associated with drinking raw milk?

Raw milk can carry harmful bacteria and other germs that can make you very sick or kill you.
While it is possible to get foodborne illnesses from many different foods, raw milk is one of the
riskiest of all.
Getting sick from raw milk can mean many days of diarrhea, stomach cramping, and vomiting.
Less commonly, it can mean kidney failure, paralysis, chronic disorders, and even death.

Many people who chose raw milk thinking they would improve their health instead found
themselves (or their loved ones) sick in a hospital for several weeks fighting for their lives from
infections caused by germs in raw milk. For example, a person can develop severe or even life-
threatening diseases, such as Guillain-Barre syndrome, which can cause paralysis, and
hemolytic uremic syndrome, which can result in kidney failure and stroke.

• Illness can occur from the same brand and source of raw milk that people had been
drinking for a long time without becoming ill.
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• Awide variety of germs that are sometimes found in raw milk, can make people sick,
including bacteria (e.g., Brucella
~h:: 77WWW.Cdc.gOv/nCzved/divisions/dfbmd/diseases/brucellosisD, Campylobacter
h : www.cdc.gov/nczved/divisions/dfbmd/diseases/campylobacterD, Listeria
(http://www.cdc.gov Inczvedl divisionsI dfbmdl diseasesllisteriosisD ,Mycobacterium bovis (a
cause of tuberculosis), Salmonella
(http://www.cdc.gov/nczved/divisions/dfbmd/diseases/salmonellosisD.Shiga toxin-producing
Escherichia coli [e.g., E. coli 0157
fh~: 77www.Cdc.gOV/nCZVed/divisions/dfbmd/diseases/ecolio157h7f)].Shigella
h : www.cdc.gov/nczved/divisions/dfbmd/diseases/shigellosis!), Yersinia
fh~:Bwww.Cdc.~ovinczved7divisions/dfbmd/diseaSeS/yerSiniaD ), parasites (e.g., Giardia
htt: www.cdc.. ovncidoddpd/parasites/iiardiasis/factshtiiardia.htm#transmission) ), and
viruses (e.g., norovirus (http://www.cdc.gov/Features/NorovirusD ) .

• Each ill person's symptoms can differ, depending on the type of germ, the amount of
contamination, and the person's immune defenses.

Who is at greatest risk of getting sick from drinking raw milk?
The risk of getting sick from drinking raw milk is greater for infants and young children, the
elderly, pregnant women, and people with weakened immune systems, such as people with
cancer, an organ transplant, or HIV/AIDS, than it is for healthy school-aged children and
adults. But, it is important to remember that healthy people of any age can get very sick or even
die if they drink raw milk contaminated with harmful germs.

Can drinking raw milk hurt me or my family?
Yes. Raw milk can cause serious infections. Raw milk and raw milk products (such as cheeses

yogurts made with raw milk) can be contaminated with bacteria that can cause serious
HJ.J.J."''',''. hospitalization, or death. These harmful bacteria include Brucella, Campylobacter,
Listeria, Mycobacterium bovis, Salmonella, Shiga toxin-producing E. coli, Shigella,
Streptococcus pyogenes, and Yersinia enterocolitica. From 1998 through 2011, 148 outbreaks
due to consumption of raw milk or raw milk products were reported to CDC. These resulted in
2,384 illnesses, 284 hospitalizations, and 2 deaths. Most of these illnesses were caused by
Escherichia coli, Campylobacter, Salmonella, or Listeria. It is important to note that a
substantial proportion of the raw milk-associated disease burden falls on children; among the
104 outbreaks from 1998-2011 with information on the patients' ages available, 82% involved
at least one person younger than 20 years old.

Because not all cases of foodborne illness are recognized and reported, the actual number of
illnesses associated with raw milk likely is greater.

Aren't raw or natural foods better than processed foods?
Many people believe that foods with no or minimal processing are better for their health. Many
people also believe that small, local farms are better sources of healthy food. However, some
types of processing are needed to protect health. For example, consumers process raw meat,
poultry, and fish for safety by cooking. Similarly, when milk is pasteurized, it is heated just long
enough to kill disease-causing germs. Most nutrients remain after milk is pasteurized. There
are many local, small farms that offer pasteurized organic milk and cheese products.

Does drinking raw milk prevent or cure any diseases, such as
sthma, allergies, heart disease, or cancer?

http://www.cdc.gov/nczved/divisions/dfbmd/diseases/campylobacterD,
http://www.cdc
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No. There are no health benefits from drinking raw milk that cannot be obtained from drinking
pasteurized milk that is free of disease-causing bacteria. The process of pasteurization of milk

never been found to be the cause of chronic diseases, allergies, or developmental or
. problems.

I know people who have been drinking raw milk for years, and they

never got sick. Why is that?
The presence of germs in raw milk is unpredictable. The number of disease-causing germs in
the raw milk may be too low to make a person sick for a long time, and later high enough to
make the same person seriously ill. For some people, drinking contaminated raw milk just once
could make them really sick. Even if you trust the farmer and your store, raw milk is never a
guaranteed safe product. Drinking raw milk means taking a real risk of getting very sick.

Pasteurization
What is pasteurization, and how does it work in milk?
Pasteurization is the process of heating milk to a high enough temperature for a long enough
. to kill illness-causing bacteria contained in the milk. As most commonly applied,

.L~"',""'V'.L.L heats milk to a high temperature for a short time, which kills the bacteria that
cause illness. It was invented in a time when millions of people became sick and died of
diseases like tuberculosis, scarlet fever, typhoid fever, and other infections that were
transmitted through raw milk. Pasteurization has prevented millions of people from becoming
ill.
Raw milk contains bacteria, and some of them can be harmful. So, if you're thinking about
consuming raw milk because you believe that it is a good source of beneficial bacteria, you need
to know that it isn't and you may instead get sick from the harmful bacteria. If you think that
certain types of bacteria may be beneficial to your health consider getting them from foods that
don't involve such a high risk. For example, so-called probiotic bacteria are sometimes added
to pasteurized fermented foods, such as yogurt and kefir.

Pasteurized milk products have occasionally caused illnesses and outbreaks. Usually, this has
happened because of germs introduced in the dairy after the pasteurization process.
Pasteurized milk that is correctly handled in the dairy, bottled, sealed, and refrigerated after
pasteurization, and that is properly handled by the consumer, is very unlikely to contain illness
-causing bacteria. Considering the amount of pasteurized milk consumed in the United States,
illness from it is exceedingly rare.
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What is the history of the recommendation for pasteurization in the

United States?
Routine pasteurization of milk began in the United States in the 1920S and became widespread
by 1950 as a means to reduce contamination and reduce human illnesses. It led to dramatic
reductions in the number of people getting sick from diseases that had previously been
transmitted commonly by milk. Most public health professionals and health care providers
consider pasteurization to be one of public health's most effective food safety interventions
ever!
Many medical and scientific organizations recommend pasteurization for all milk consumed by
humans; these include CDC, the Food and Drug Administration, the American Academy of
Pediatrics, the American Veterinary Medical Association, the National Association of State
Public Health Veterinarians, and others.

oes pasteurization change milk's nutritional benefits?
No. Many studies have shown that pasteurization does not significantly change the nutritional
value of milk and dairy products. All of the nutritional benefits of drinking milk are available
from pasteurized milk without the risk of disease that comes with drinking raw milk.

Is it true that raw milk has more enzymes and nutrients than
pasteurized milk?
While it's true that the heating process of pasteurization does inactivate some enzymes in milk,
the enzymes in raw animal milk are not thought to be important in human health. Some
nutrients are somewhat reduced in raw milk, but the United States diet generally has plenty of
other sources of these nutrients. For example, vitamin C is reduced by pasteurization, but raw
milk is not a major source of vitamin C.

Milk Production
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How does milk get contaminated?
Milk contamination may occur from:

• Cow feces coming into direct contact with the milk
• Infection of the cow's udder (mastitis)
• Cow diseases (e.g., bovine tuberculosis)
• Bacteria that live on the skin of cows
• Environment (e.g., feces, dirt, processing equipment)
• Insects, rodents, and other animal vectors
• Humans, for example, by cross-contamination from soiled clothing and boots

Pasteurization is the only way to kill many of the bacteria in milk that can make people very
sick.

Does milk have a "built-in" safety mechanism that prevents bacterial
ntamination?

No. Disease-causing organisms can only be eliminated in milk through pasteurization or by
adding chemicals to the milk. Pasteurization is the best method of eliminating disease-causing
organisms in milk and the only method routinely used in the United States.

My farmer performs laboratory tests for bacteria in raw milk, so
isn't it safe?
Even negative tests do not guarantee that raw milk is safe to drink. People have become very
sick from drinking raw milk that came from farms that regularly tested their milk for bacteria
and whose owners were sure that their milk was safe.

My farmer uses grass-fed cows and goats to produce raw milk, so
isn't it safe?
Outbreaks of illness related to raw milk have been traced back to both grass-fed and grain-fed
animals.

My farmer's raw milk is organic, so isn't it safe?
Raw organic milk is not safe. Pasteurized organic milk is available in many places, including
supermarkets, farmers' markets, and dairies.

I've heard that many organic and raw milk producers are creating
anitary and humane conditions for raising animals and producing
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"safe" raw milk and raw milk products (like cheeses and yogurts).
oes this help reduce milk contamination?

Adherence to good hygienic practices during milking can reduce, but not eliminate, the risk of
milk contamination. The dairy farm environment is a reservoir for illness-causing germs. No
matter what precautions farmers take, and even if their raw milk tests come back negative, they
cannot guarantee that their milk, or the products made from their milk, are free of harmful
germs.

• Germs such as Escherichia coli 0157, Campylobacter, and Salmonella can contaminate
milk during the process of milking dairy animals, including cows and goats. Animals that
carry these germs are usually healthy.

Can I still get a disease from raw milk and raw
lk products if the cows or goats are healthy, clean, and grass-fed

r if the dairy is especially careful and clean when collecting the
milk?
Yes. Even healthy animals may carry germs that can contaminate milk. Milk may be
contaminated with bacteria during the milk collection process. Small numbers of bacteria
might multiply and grow in the milk before someone drinks it if it is raw. Dairying methods
have impr oved over the years but are still no substitute for pasteurization in assuring that milk
is safe to drink. Raw milk supplied by "certified," "organic," or "local" dairies has no guarantee
of being safe.

Raw Milk Laws
Is it legal to buy or sell raw milk?
Yes, in some states. Because of the potential for serious illness, federal law prohibits dairies
from distributing raw milk across state lines in final package form (packaged so that it can be
consumed). This means that raw milk can only be distributed across state lines if it is going to
be pasteurized or used to make aged (over 60 days) cheese before being sold to consumers.
Each state makes its own laws about selling raw milk within the borders of the state. In about
half of states, sale of raw milk directly to consumers is illegal. In the remaining states, raw milk
may be sold to directly to consumers.

Raw Milk-Related Outbreaks
ow many outbreaks are related to raw milk?
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CDC collects data on foodborne disease outbreaks voluntarily reported by the state, local,
territorial, or tribal health departments. The health departments conduct most outbreak
n.•""CT>· tions reported to CDC. The data reported may change frequently as reporting agencies
enter new records and modify or delete old ones.

Among dairy product-associated outbreaks reported to CDC between 1998 and 2011 in which
the investigators reported whether the product was pasteurized or raw, 79% were due to raw
milk or cheese. From 1998 through 2011, 148 outbreaks due to consumption of raw milk or raw
milk products were reported to CDC. These resulted in 2,384 illnesses, 284 hospitalizations,
and 2 deaths. Most of these illnesses were caused by Escherichia coli, Campylobacter,
Salmonella, or Listeria. It is important to note that a substantial proportion of the raw milk-
associated disease burden falls on children; among the 104 outbreaks from 1998-2011 with
information on the patients' ages available, 82% involved at least one person younger than 20
years old.
Reported outbreaks represent the tip of the iceberg. For every outbreak and every illness
reported, many others occur, and most illnesses are not part of recognized outbreaks.

Are there more outbreaks related to raw milk in states where it is
legal to sell?
Yes. States that allow the legal sale of raw milk for human consumption have more raw milk-
related outbreaks of illness than states that do not allow raw milk to be sold legally .
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North America

Austria, Bulgaria, Croatia, Czech Republic, Poland, Slovenia,

These countries allow the distribution of unprocessed raw milk. This is mostly done
by automatic vending machines known as "Mlekomat". An EU prograrnm supports
the farmers with 50% of their investments in vending machines. [cilalion needed)

Canada

A bottle of
green-top milk

The sale of raw milk directly to consumers is prohibited in Canada[16) under the Food and Drug
Regulations since 1991.

No person shall sell the normal lacteal secretion obtained from the mammary gland of the
cow, genus Bos, or of any other animal, or sell a dairy product made with any such
secretion, unless the secretion or dairy product has been pasteurized by being held at a
temperature and for a period that ensure the reduction of the alkaline phosphatase activity so
as to meet the tolerances specified in official method MFO-3, Determination of Phosphatase
Activity in Dairy Products, dated November 30, 1981.

_[17), Section B.08.002.2 (1)

Provincial laws also forbid the sale and distribution of raw milk. For instance, Ontario's Health
Protection and Promotion Act, subsection 18(1) reads: "No person shall sell, offer for sale, deliver or

ibute milk or cream that has not been pasteurized or sterilized in a plant that is licensed under the
Act or in a plant outside Ontario that meets the standards for plants licensed under the Milk Act."

In January 2010, Michael Schmidt was found not guilty on 19 charges relating to the sale of raw milk in
the Ontario Court of JusticeYS) As of February, 2011, that case is under appeal with a scheduled hearing
date in April, 2011.

In British Columbia, Alice Jongerden is challenging the constitutionality of that province's legislation,
which deems raw milk to be a hazardous product. [19)

Meanwhile, Canada does permit the sale of raw milk cheeses that are aged over 60 days. In 2009, the
province of Quebec modified regulations to allow raw milk cheeses aged less than 60 days provided
stringent safeguards are met. [20)

United States

Main article: United States raw milk debate

Twenty-eight U.S. states do not prohibit sales ofraw milk,l21) Cow shares can be found, and raw milk
purchased for animal consumption in many states where retail for human consumption is prohibited.

http://en.wikipedia.org!wikilRaw_milk 311412013

http://en.wikipedia.org!wikilRaw_milk
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Most states impose restrictions on raw milk suppliers due to concerns about safety. As of2009, the state
of Connecticut has discussed creating possible restrictions upon the sale of raw milk to farms and
farmer's markets.(22) The FDA reports that, in 2002, consuming partially heated raw milk and raw milk

1~¥,~r"."~C" caused 200 Americans to become ill in some manner.f23)

Many governmental officials and the majority of public health organizations hold to the need for
pasteurization. Before pasteurization, many dairies, especially in cities, fed their cattle on low-quality
food, and their milk was rife with dangerous bacteria. Pasteurizing it was the only way to make it safely
drinkable. As pasteurization has been standard for many years, it is now widely assumed that raw milk is
dangerous.[24) The Cornell University Food Science Department has compiled data indicating that
pathogenic microorganisms are present in between 0.87% and 12.6% ofraw milk samplesYS]

Proponents of raw milk (in the U.S.) advance two basic arguments for unpasteurized milk. They claim
that pasteurization destroys or damages some of the milk's nutrients, and that while pasteurization may
kill dangerous bacteria, it also kills off good bacteria that raw milk supporters claim to have health
benefits.[26] The United States Food and Drug administration claims that this is false, and that
pasteurizing milk does not destroy any of its nutritive value. (8)

Proponents also invoke the benefits of direct-marketing when promoting the sale of raw milk. The
ability of the farmer to eliminate the middle-man and sell directly to the consumer allows for greater
profitability. Many manufacturers sell small-scale pasteurization equipment, thereby allowing farmers to
both bypass the milk processors and sell pasteurized milk directly to the consumer. Additionally, some
small U.S. dairies are now beginning to adopt low-temperature vat pasteurization.F" Advocates oflow-
temperature vat pasteurization note that it produces a product similar to raw milk in composition and is

homogenized.

Oceania

Australia

The sale of raw milk for drinking purposes is illegal in all states and territories in Australia, as is all raw
milk cheese. This has been circumvented somewhat by selling raw milk as bath milk. An exception to
the cheese rule has been made recently for two Roquefort cheeses. There is some indication of share
owning cows, allowing the "owners" to consume the raw milk, but also evidence that the government is
trying to close this loophole. [28][29]

New Zealand

Raw milk products can be made and sold in New Zealand, but is highly regulated to offset the pathogen
risk. Raw milk for drinking can only be sold directly from a producer (the farm gate) and only in
amounts suitable for personal consumption. (30)

See also

• Milk
• Raw foodism

http://en.wikipedia.org/wikilRaw _milk 3/14/2013
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Nonpasteurized Dairy Products,
Disease Outbreaks, and State

Laws-United States, 1993-2006
Adam J. Langer, Tracy Ayers, Julian Grass, Michael Lynch, Frederick J. Angulo,

and Barbara E. Mahon

Although pasteurization eliminates pathogens and
consumption of nonpasteurized dairy products is
uncommon, dairy-associated disease outbreaks continue
to occur. To determine the association of outbreaks caused
by nonpasteurized dairy products with state laws regarding
sale of these products, we reviewed dairy-associated
outbreaks during 1993-2006. We found 121 outbreaks
for which the product's pasteurization status was known;

Author affiliation: Centers for Disease Control and Prevention,

Atlanta, Georgia, USA

among these, 73 (60%) involved non pasteurized products
and resulted in 1,571 cases, 202 hospitalizations, and 2
deaths. A total of 55 (75%) outbreaks occurred in 21 states
that permitted sale of nonpasteurized products; incidence
of nonpasteurized product-associated outbreaks was
higher in these states. Nonpasteurized products caused
a disproportionate number (=150x greater/unit of product
consumed) of outbreaks and outbreak-associated illnesses
and also disproportionately affected persons <20 years of
age. States that restricted sale of non pasteurized products>"
had fewer outbreaks and illnesses; stronger restriction~nd
enforcement should be considered.

/'/
001: http://dx.doi.org/10.3201/eid1803.111370

Emerging Infectious Diseases· www.cdc.gov/eid·VoI.18.No. 3, March 2012 385

http://dx.doi.org/10.3201/eid1803.111370


RESEARCH

milk sale is legal may be higher for particular groups
within those states. For example, in recent years,
foodborne outbreaks involving nonpasteurized dairy
products have been reported in association with traditional
nonpasteurized products marketed to the growing
Hispanic community in the United States (5,33).

Our analysis shows that legal intrastate sale of
nonpasteurized dairy products is associated with a higher
risk for dairy-related outbreaks and implies that restricting
sale of nonpasteurized dairy products reduces the risk for
dairy-related outbreaks within that state. Pasteurization is
the most reliable and feasible way to render dairy products
safe for consumption. Although warning labels and signs
or government-issued permits are prudent where the sale
of nonpasteurized dairy products is legal, they have not
been shown to be effective and, given the results of this
analysis, do not seem to reduce the incidence of outbreaks
involving nonpasteurized dairy products to the degree that
pasteurization does (J8). Whether certain types of warnings
or more explicit health advisories might be more effective
than others is unknown. Public health officials at all levels
should continue to develop innovative methods to educate
consumers and caregivers about the dangers associated
with nonpasteurized dairy products. State officials should
consider further restricting or prohibiting the sale or
distribution of nonpasteurized dairy products within their
states. Federal and state regulators should continue to
enforce existing regulations to prevent distribution of
nonpasteurized dairy products to consumers. Consumption
of nonpasteurized dairy products cannot be considered safe
under any circumstances.
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RAW MILK FACT SHEET

Raw milk is milk that has not been pasteurized before consumption. The Food and Drug Administration (FDA) and the
Centers for Disease Control and Prevention (CDC) recommend drinking only pasteurized milk, because raw milk may
contain harmful bacteria such as E. coli 0157:H7, Listeria and Salmonella that can cause life-threatening illnesses. This
recommendation has been affirmed by the American Medical Association and the American Academy of Pediatrics, among
others.

Raw Milk and the Law
Because raw milk, by nature, may contain harmful bacteria such as E. coli 0157:H7, Listeria and Salmonella that
can cause life-threatening illnesses, it is a violation of federal law to sell raw milk for consumer use across state lines.
However, raw milk regulations vary by state, and some states allow the sale of raw milk within their borders. This
means that, in some states, raw milk may be sold to local retail food stores or directly from the farm to consumers. I

Risks of Raw Milk Consumption
The American Academy of Pediatrics (AAP) warns of the serious risks for children who consume raw milk. Similarly,
pregnant women, the elderly, and those with compromised immune systems should not consume raw milk.' Before
the invention and acceptance of pasteurization, raw milk was a common source of bacteria that caused serious illnesses
such as tuberculosis, diphtheria, and typhoid fever. In the 1900s, many mothers recognized this risk and would boil
milk before giving it to their infants and young children.

Despite repeated health warnings, the Centers for Disease Control and Prevention (CDC) identified 86 outbreaks of
foodborne illness that implicated raw milk or cheese made from raw milk from 1998 through 2008. These outbreaks
accounted for 1,676 illnesses, 191 hospitalizations, and two deaths.'

Since 2005, disease outbreaks related to the consumption of raw milk have been documented in multiple states. In late
2005,18 cases of infection with E. coli 0157:H7, mostly among children under the age of 14, occurred in Oregon and
Washington." At least 87 people became ill in Kansas in two separate outbreaks of campylobacteriosis during the end
on 2007; both outbreaks were associated with consumption of raw milk or raw milk products." In 2008, an outbreak
of campylobacteriosis in California was associated with the consumption of unpasteurized milk supplied from a farm
operating a cow-share program," Farm share programs have become popular in order to circumvent state laws that
prohibit drinking raw milk by one other than the cow owner. A cow-share program typically allows people to buy stock
in an cow, thus giving them personal ownership of that animal and the milk she produces.

The Importance of Pasteurization
Pasteurization is a simple, effective method that kills the harmful pathogens found in raw milk. Since its introduction
more than a century ago, pasteurization has been recognized around the world as an essential tool for ensuring that
milk and dairy foods are safe. During pasteurization, the temperature of milk is raised to 1450 for 30 minutes or to at
least 1610 Fahrenheit for more than 15 seconds; it is then rapidly cooled. In addition to helping extend milk's shelf-life,
this process destroys many harmful bacteria, including Salmonella, Campylobacter and Listeria. Some dairy foods are
pasteurized using the "ultra high temperature" method, which is particularly effective in extending shelf-life. This
process heats milk to 2800 Fahrenheit for more than two seconds. Because of pasteurization, less than 1.5 percent of
annual foodborne illness outbreaks in the United States involve dairy foods.'
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While pasteurization has helped provide safe, nutrient-rich milk and cheese for over 100 years, some people continue
to believe that pasteurization harms milk and that raw milk is a safe, healthier alternative. Here are some proven facts
about milk and pasteurization:

Pasteurization DOES kill harmful bacteria.
Pasteurization DOES save lives.
Raw milk DOES NOT kill dangerous pathogens by itself.
Pasteurizing milk DOES NOT cause lactose intolerance and allergic reactions.
Both raw milk and pasteurized milk can cause allergic reactions in people sensitive to milk proteins.
Pasteurization DOES NOT reduce milk's nutritional value."

In 1924, the U.S. Public Health Service developed a regulation known as the Standard Milk Ordinance; the ordinance
was adopted by both local and state milk-control agencies. This regulation is known today as the "Grade 'X Pasteurized
Milk Ordinance" (PMO). It is periodically reviewed and modified in cooperation with state and local governments, the
dairy industry, and educational and research institutions. All 50 states have voluntarily adopted the PMO guidelines,
which establish maximum allowable bacterial limits in pasteurized milk.

Nutritional Value and Safety
There is no scientific evidence to suggest that there is any meaningful difference in the nutritional value of pasteurized
and unpasteurized (raw) milk," In addition, vitamin D, which is not found in significant amounts in raw milk, is added
to processed milk, making it an even more nutritious product. Vitamin D insufficiency and deficiency is a common
problem in the United States affecting many Americans, especially those of Hispanic or African American descent. The
addition of vitamin D makes pasteurized milk an excellent source of this essential nutrient, providing 25% of the daily
value in one 8-ounce serving.

Pasteurization does not affect a person's ability to digest lactose, the sugar present in milk. The enzyme required to
break down lactose, known as lactase, is produced by cells that line the small intestine in the human body. This enzyme
is not present in either raw or pasteurized milk.

Dairy foods are among the most tested and regulated foods in the United States. In addition to the extensive and rigor-
ous safety and quality tests that dairy foods go through before they reach the grocery store, dairy farms and plants must
meet stringent federal and local regulations, including those developed by the U.S. Department of Agriculture, the FDA,
and other state regulatory agencies.

The FDA advises consumers to be alert when they buy milk or milk products," To avoid raw milk, here are a few things
the FDA suggests:

Read the label on milk or milk products before you buy them. Many companies put the word "pasteurized"
right on the label, but it is not required by law.
Ask store employees if specific brands are pasteurized.
At farm stands or farmers' markets, ask if the milk and cream being sold have been pasteurized. If the market
sells yogurt, ice cream, or cheese, ask if they were made with pasteurized milk.

These groups endorse the importance of pasteurization and warn against raw milk consumption: 10

American Academy of Pediatrics
American Medical Association
American Veterinary Association
Association of Food and Drug Officials
Centers for Disease Control and Prevention
Health Canada
International Association of Food Protection
National Association of State Public Health Veterinarians
National Environmental Health Association
U.S. Food and Drug Administration
World Health Organization
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Additional Resources Include:
Dairy Farming Today
www.dairyfarmingtoday.org

USDA Food Safety Research Information Office
http://fsrio.nal.usda.gov

Modern Dairy Farming Practices and Milk Quality: Myths and Facts, Dairy Council Digest, May/Iune, 2007
http://www.nationaldairycouncil.org/SiteCollectionDocuments/footer/FAQ/food_safety/DairyCouncilDigest783.pdf

Also refer to Midwest Dairy Association fact sheets "Dairy Food Safety" and "Critical Steps from Cow to Consumer for
Wholesome Milk."

This fact sheet was reviewed by John Fetrow, VMD, MBA; Mike Hutjens, PhD; Lloyd Metzger, PhD; ]W Schroeder, PhD;
and Leo Timms, PhD, in November 2011 for its content and accuracy.

USDHHS/PHS/FDA. 2009. Grade 'A' pasteurized milk ordinance, 2009 revision. <http://www.fda.gov/downloads/Food/FoodSafety/Product Specificlnformationl
MilkSafety/NationalConferenceonlnterstateMilkShipmentsNCIMSModeIDocuments/UCM209789.pdf>. Accessed 2011 November.

Raw Milk, Juice Dangerous for Children and Infants. 2008, Jan. AAP News 29(1).

CDC Morbidity Weekly Report. 2009, Mar.
Denny J, Bhat M, Eckmann K. 2008. Outbreak of Escherichia coli 0157:H7 associated with raw milk consumption in the Pacific Northwest. Foodborne Pathog Dis;

5:321-8.
Campylobacteriosis, unpasteurized milk-USA Kansas. 2007, Dec. International Society for Infectious Diseases; ProMEDmaii 20071205.3922.

Campylobacteriosis, unpasteurized milk-USA California. 2008, Aug. International Society for Infectious Diseases; ProMEDmaii 20080817.2557.

USDHHS/FDA/CFSN, 2003, Mar. Sale/consumption of raw milk-position statement; M-I-03-4. <www.cfsan.fda.gov/-ear/mi-03-4.html>. Accessed 2011

November.
USDHHS/FDA/CFSN. The dangers of raw milk: unpasteurized milk can pose a serious health risk. Food Facts. <http://www.fda.gov/Food/ResourcesForYou/

Consumers/ucm079516.htm>. Accessed 2011 November.
USDHHS/FDA/CFSN. 2011, Mar. Raw milk may pose health risk. <http://www.fda.gov/downloads/ForConsumers/ConsumerUpdates/UCM245236.pdf>.

Accessed 2011 November.

10 Pasteurization: implications for food safety and nutrition. 2010, SepUOct. Nutrition Today 45(5).
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DAI'RY FOOD SAFETY FACT SHEET

The dairy industry takes food safety very seriously. Throughout the years, dairy farmers and processors have worked closely
with the Food and Drug Administration (FDA) and state regulatory officials to establish safety regulations and practices
including the Pasteurized Milk Ordinance and the Hazard Analysis and Critical Control Point system. As a result,
American milk and dairy products are among the safest and most highly regulated foods in the world.

Milk Safety Regulations and Procedures
The federal Pasteurized Milk Ordinance (PMO) is a set of requirements for milk
production, milk hauling, pasteurization, product safety, equipment sanitation and
labeling. It is one of the most effective tools to protect the safety of milk. Today, less
than 1 percent of foodborne illness outbreaks in the U.S. involve dairy products. I

Milk is routinely sampled and tested by state regulatory authorities according
to procedures outlined in the PMO. In addition, the FDA and Environmental
Protection Agency (EPA) monitor dairy farmers and processors nationwide to
ensure that the regulations of the PMO are being followed. 2 All milk is sampled according to the federal

Pasteurized Milk Ordinance to assure its safety
and quality.The Hazard Analysis and Critical Control Point (HACCP) system is a structured

and scientific process used throughout the food industry to help ensure food safety.
Processing plants identify critical steps throughout the manufacturing process and establish plans to monitor and
minimize any risks. HACCP plans are reviewed, approved, and enforced by food safety agencies.

The Role of Pasteurization
Since its introduction more than a century ago, pasteurization has been recognized around the world as an essential
tool for ensuring that milk and dairy products are safe. Pasteurization is a simple, effective way to kill bacteria without
affecting the taste or nutritional value of milk. 3

Pasteurization involves heating raw milk to a certain temperature for a specific period of time. In the U.S., pasteurized
milk must be heated to a minimum of 145°F for 30 minutes or to 161°F or more for 15 seconds. 4

The dairy industry, the Centers for Disease Control and Prevention (CDC), the FDA, and many health and scientific
organizations strongly support the pasteurization of milk. 5

Antibiotics
On every dairy farm, antibiotics are given only when they are necessary to treat and cure an illness. They are only given
for a prescribed period of time to treat the specific illness. The milk from cows undergoing treatment never reaches the
food supply. During 2010, nearly four million tests (3,892,196) were conducted on milk samples to detect antibiotic or
other drug residues with less than 0.03% positive (1,245). Any milk testing positive was destroyed-it never reached
the consumer market. 6

In spite of the many benefits antibiotics bring to animals and humans, there is concern from public health, food safety,
and regulatory perspectives about use of antimicrobials in food-producing animals. Raw food and undercooked food
of plant and animal origin can be sources of antimicrobial-resistant pathogenic bacteria, such as Salmonella or
enterotoxigenic E. coli or C. jejuni. 7 Raw milk consumption can significantly increase human exposure to antimicrobial-
resistant bacteria. 8 Still, the overall health consequences of antimicrobial resistance of dairy pathogens affecting
humans appears to be small and is likely not a human health concern as long as the milk is pasteurized."
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The Facts about Bovine Somatotropin
Cows naturally produce bovine somatotropin in their pituitary gland; it directs how energy and nutrients are used
for growth in young cattle and for milk production in lactating cows. Dairy farmers may choose to use a supplemental
recombinant bovine somatotropin (rbST) to allow cows to produce more milk. 10

There are several reasons why bovine somatotropin, which is naturally present in cow's milk, does not have any
physiological effect on humans consuming the milk. Bovine somatotropin is species-specific, which means that,
because it is only produced in cows, it is not biologically active in humans. II Therefore, any trace amounts of bovine
somatotropin that remain after pasteurization of milk are broken down in the gut into inactive protein fragments (i.e.,
amino acids) by enzymes in the human gastrointestinal tract, just like any other dietary protein. 12

Milk from rbST-supplemented cows is safe for human consumption. This has been affirmed and reaffirmed since the
use of bovine somatotropin was approved in the early 1990s. Considerable testing was done before rbST was com-
mercially released, and the FDA has determined that there is no difference between milk from cows who receive rbST
and those that do not. In 2008, the Journal of the American Dietetic Association published findings from research that
tested whole milk samples obtained from retail stores across the U.S. with three label claims related to farm practices: 1)
conventional, 2) from cows not treated with rbST, and 3) USDA-certified organic. The research concluded that all three
types of milk are virtually identical in terms of quality, safety and nutritional composition. None of the samples had
detectable levels of antibiotics. Concentrations of bST in milk were the same regardless of milk labeL 13

Pesticides
Pesticide and herbicide residues are not a health concern in any U.S. milk products as a result of preventative programs
in the industry and federal regulations that limit exposure to these contaminants. 14, ISAll pesticides sold in the U.S.
must be approved for safety by the Environmental Protection Agency before being used.19 Regulatory agencies have
also set tolerance or threshold levels for allowable pesticide residues in foods such as milk. IS Because pesticides and
herbicides are found in water and soil, extremely low levels can be found in all foods, conventional and organic.

The FDA, under its pesticide monitoring program, collects and samples food nationwide for pesticide and other
chemical contaminants. 16 This surveillance has shown that pesticide contamination of foods in the U.S. is extremely
low. For example, no samples of domestic dairy products tested in Fiscal Year 2008 contained levels of pesticide residues
above well-established thresholds. 16 Foods shown to contain levels of chemical residues above the maximum allowable
levels are removed from the marketplace. 16

Also refer to Midwest Dairy Association "Milk and Hormones" and "Raw Milk" fact sheets.

This fact sheet was reviewed by John Fetrow, VMD, MBA; Mike Hutjens, PhD; Lloyd Metzger, PhD; JW Schroeder,
PhD; and Leo Timms, PhD, in November 2011 for its content and accuracy.

USOHHS/PHS/FOA. 2009. Grade 'A' pasteurized milk ordinance, 2009 revision. <http://www.fda.gov/downloads/Food/FoodSafety/Product Specificlnformationl
MilkSafetylNationalConferenceonlnterstateMilkShipmentsNCIMSModeIOocuments/UCM209789.pdf>. Accessed 2011 November.

USDHHS/PHS/FOA. 2009. Grade 'N pasteurized milk ordinance, 2009 revision. <http://www.fda.gov/downloads/Food/FoodSafety/Product Specificlnformationl
MilkSafety/NationalConferenceonlnterstateMilkShipmentsNCIMSModeIOocuments/UCM209789.pdf>. Accessed 2011 November.

USOHHS/PHS/FDA. 2009. Grade 'A' pasteurized milk ordinance, 2009 revision. <http://www.fda.gov/downloads/Food/FoodSafety/Product Specificlnformationl
MilkSafety/NationalConferenceonlnterstateMilkShipmentsNCIMSModeIDocuments/UCM209789.pdf>. Accessed 2011 November.

USOHHS/PHS/FOA. 2009. Grade 'A' pasteurized milk ordinance, 2009 revision. <http://www.fda.gov/downloads/Food/FoodSafety/Product Specificlnformationl
MilkSafety/NationalConferenceonlnterstateMilkShipmentsNCIMSModeIOocuments/UCM209789.pdf>. Accessed 2011 November.

USOHHS/FDA/CFSN, 2003, Mar. Sale/consumption of raw mllk-pnsltion statement; M-I-03-4. <www.cfsan.fda.gov/-ear/mi-03-4.html>. Accessed 2011

November.
USOHHS/FOA/CFSN. 2010. National milk drug residue data base. <http://www.fda.gov/downloads/Food/FoodSafety/Product-Specificlnformation/MilkSafety/Mis

celianeousMilkSafetyReferences/UCM244299.pdf>. Accessed 2011 November.
Sammarco ML, Ripabelli G, Fanelli I. 2010. Prevalence and biomolecular characterization of Campylobacter spp. isolated from retail meat. J Food Prot 73:720-728.
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Straley BA, Donaldson SC, Hedge NV. 2006. Public health significance of antimicrobial-resistant gram-negative bacteria in raw bulk tank milk. Foodborne

Pathogens and Disease 3:222-233.
Oliver, SP, Murinda, SE, and Jayarao, BM. 2011. Impact of antibiotic use in adult dairy cows on antimicrobial resistance of veterinary and human pathogens: a

comprehensive review. Foodborne Pathogens and Disease 8(3).

10 Crooker, BA, et al. 1994. Dairy research and bovine Somatotropin. University of Minnesota.

11 Technology Assessment Panel. 1991. NIH Technology Assessment Conference Statement on Bovine Somatotropin. Journal of American Medical Association

265:1423-1425.

12 Juskevich, JC, and Guyer, CG. 1990. Bovine grow1h hormone: human food safety evaluation. Science 249: 875-884.

13 Vicini, J et al. 2008. Survey of retail milk composition as affected by label claims regarding farm-management practices J Am Diet Assoc.108:1198-1203.

14 International Food Information Council Foundation. 2009, Oct. IFIC review: pesticides and food safety. Washington, DC: International Food Information Council
Foundation. <www.foodinsight.org>. Accessed 2011 November.

15 International Food Information Council Foundation. 2009, Sept. Background on agricultural practices and food technologies. <www.foodinsight.org>. Accessed

2011 November.
16 USDA. 2008. Pesticide Monitoring Program. <www.fda.gov/Food/FoodSafety/FoodContaminantsAdulteration/Pesticides/ResidueMonitoringReports/ucm228867.
ntm». Accessed November 2011.
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March 19, 2013

PROPOSED AMENDMENTS TO SENATE BILL NO. 2072

Page 1, line 1, after "Act" insert "to create and enact a new section to chapter 4-30 of the North
Dakota Century Code, relating to dairy animal ownership programs; and"

Page 2, after line 10, insert:

"SECTION 5. A new section to chapter 4-30 of the North Dakota Century Code
is created and enacted as follows:

Shared animal ownership - Raw milk.

The owner or operator of a dairy farm that is licensed to sell grade A milk may
not participate in a shared animal ownership program. For purposes of this section, a
shared animal ownership program means any contractual arrangement under which:

.1. A person acquires an ownership interest in a milk-producing animal;

2. A person agrees to pay another for, reimburse another for, or otherwise
accept financial responsibility for the care and boarding of the
milk-producing animal at the dairy farm; and

3. As a condition of the contract, the person is entitled to receive a
proportionate share of the animal's raw milk production."

Renumber accordingly
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(1) The acquisition of raw milk from cows or goats by a consumer for use or consumption by the

consumer shall not constitute the sale of raw milk and shall not be prohibited if all of the following

conditions are met:

(a) The owner of a cow, goat, cow shares, or goat shares shall receive raw milk directly from the

farm or dairy where the cow, goat, or dairy herd is located and the farm or dairy is registered

pursuant to subsection (2) of this section. A person who is the owner of a cow share or goat

share in a cow, goat, or dairy herd may receive raw milk on behalf of another owner of the same

cow, goat, or dairy herd. A person who is not an owner of a cow share or goat share in the same

cow, goat, or dairy herd shall not receive raw milk on behalf of the owner of a cow share or goat

share.

(b) The milk is obtained pursuant to a cow share or a goat share. A cow share or a goat share is

an undivided interest in a cow, goat, or herd of cows or goats, created by a written contractual

relationship between a consumer and a farmer that includes a legal bill of sale to the consumer

for an interest in the cow, goat, or dairy herd and a boarding contract under which the

consumer boards the cow, goat, or dairy herd in which the consumer has an interest with the

farmer for care and milking, and under which the consumer is entitled to receive a share of milk

from the cow, goat, or dairy herd.

(c) A prominent warning statement that the milk is not pasteurized and a list of potential

pathogens that may be present in the milk is delivered to the consumer with the milk or is

displayed on a label affixed to the milk container; and

(d) Information describing the standards used by the farm or dairy with respect to herd health,

and in the production of milk from the herd, is provided to the consumer by the farmer together

with results of tests performed on the cows or goats that produced the milk, tests performed on

the milk, and an explanation of the tests and test results.

(2) Registration of a farm or dairy as required by paragraph (a) of subsection (1) of this section shall be

accomplished by delivering to the agriculture commissioner a written statement containing:

(a) The name of the farmer, farm, or dairy;

(b) A valid, current address ofthe farmer, farm, or dairy; and

(c) A statement that raw milk is being produced at the farm or dairy.

(3) Retail sales of raw, unpasteurized milk shall not be allowed. Resale of raw milk obtained from a cow

share or goat share is strictly prohibited. Raw milk that is not intended for pasteurization shall not be

sold to, or offered for sale at, farmers' markets, educational institutions, health care facilities, nursing

homes, governmental organizations, or any food establishment.



(4) No person who, as a consumer, obtains raw milk in accordance with this section shall be entitled to

sell or redistribute the milk.

(5) No producer of raw milk shall publish any statement that implies approval, endorsement, or quality

standards by the agriculture commissioner.
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Subject:

Bartlett Farm Office <office@bartlettfarm.us>
Thursday, March 28, 2013 10:52 PM
Johnson, Dennis E.;Wall, John D.; Belter, Wesley R; Fehr, Alan; Headland, Craig A.;
Heilman, Joe A.; Kiefert, Dwight H.; Larson, Diane K.; Rust, David S.;Trottier, Wayne A.;
Boschee, Joshua A.; Haak, Jessica E.;Nelson, Marvin E.
From Peter Bartlett on cow-shares

Good evening Representatives,

Thank you to the subcommittee for hearing me today on the cow-share regulation amendments. The latest
proposal is to copy wording from another state to regulate cow-sharing. We have been told you will meet on
this tomorrow morning. At the time of the subcommittee hearing, I did not realize the extent of this
legislation. Please notice the following:

1. Prohibits delivery of cow-share owners' milk. From section (l)(a): 'The owner of a cow, goat, cow shares,
or goat shares shall receive raw milk directly from the farm or dairy where the cow, goat, or dairy herd is
located ... " Disallowing owners to have their milk delivered will cause families (including Ronnie's from
Williston as testified today) from receiving the milk he needs to thrive.

2. Prohibits sharing personal property (milk) with friends. From section (4): "No person who, as a consumer,
ins raw milk in accordance with this section shall be entitled to sell or redistribute the milk." Outlawing

ople from sharing their milk with someone else is intrusive of private property.

This puts licensed and hobby farmers in North Dakota at risk of lawsuit by vague wording. Please do not
support any amendment to 58 2072.

You probably have, and will, receive more disapproval of this version of the Dairy Department's amendment.

Thank you for your time! I enjoy discussing this with you.

Sincerely,

Peter Bartlett

BARTLETTFARM
1854 107th St NE
Bottineau, ND 58318
701-263-4574
office@bartlettfarm.us
Website: http://BartlettFarm.us

ike us on Facebook for more updates at www.facebook.com/ndbartlettfarm
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Dear Members of the House Ag Committee--

My name is Annie Carlson; a farmer, consumer and citizen. I have been in attendance at all portions of
this bill. At the conclusion of the subcommittee meeting this afternoon, Representative Boschee made
the comment "This new amendment should appease the ag department". I was taken aback. It is not
the ag department who should be appeased! The Department of Agriculture serves at the pleasure and
direction of the Legislature. In turn, the legislature serves the interests of the public.

As many members of your committee have stated, you have received a lot of communication on this
issue. Please hear just one more:

Mr. Carlson and Commissioner Goerhing asked you as the House Ag Committee to provide direction on
cow/herd shares. Give them that direction. Direct them in no-uncertain terms that cow/herd share is
legal in this state. Direct them in no-uncertain terms that cows in a herd/cow share program are private
property and therefore not subject to even reporting to the state.

If this direction requires yet another version of an amendment, then please take the time to do so.
Representative Boschee told us today that the judicial system would be looking for clear direction from
the legislature. Give them that direction! Please remember all the emails, calls and visits you have
received regarding this issue and make cow/herd share legal, without strings or reporting or follow-up.

Thank you for listening to all sides of this issue!
Also, thank you for serving our state and the public good!
Sincerely,
Annie Carlson
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PROPOSED AMENDMENTS TO SENATE BILL NO. 2072

Page 1, line 1, after "to" insert "create and enact a new subsection to section 4-30-01 and three
new sections to chapter 4-30 of the North Dakota Century Code, relating to shared
animal ownership agreements; and to"

Page 1, line 1, replace "subsection" with "subsections 7 and"

Page 1, line 1, after "sections" insert "4-30-36,"

Page 1, after line 4, insert:

"SECTION 1. AMENDMENT. Subsection 7 of section 4-30-01 of the North
Dakota Century Code is amended and reenacted as follows:

7. "Dairy or dairy farm" means a place where one or more dairy animals are
kept, a part or all of the milk or milk products from which is sold efJ. offered
for sale, or transferred in accordance with a shared animal ownership
agreement."

Page 1, after line 9, insert:

"SECTION 3. A new subsection to section 4-30-01 of the North Dakota Century
Code is created and enacted as follows:

"Shared animal ownership agreement" means any contractual arrangement
under which an individual:

~ Acquires an ownership interest in a milk-producing animal;

tL Agrees to pay another for, reimburse another for, or otherwise accept
financial responsibility for the care and boarding of the milk-producing
animal at the dairy farm: and

c. Is entitled to receive a proportionate share of the animal's raw milk
production as a condition of the contractual arrangement.

SECTION 4. AMENDMENT. Section 4-30-36 of the North Dakota Century Code
is amended and reenacted as follows:

4-30-36. Standards for grade A milk and milk products - Adoption of
amendments .

.L Only grade A milk may be sold as fluid beverage for human consumption.
The minimum standards for milk and milk products designated as grade A
are the same as the minimum requirements of the Pasteurized Milk
Ordinance which includes provisions from the "Grade A Condensed and
Dry Milk Products and Condensed and Dry Whey - Supplement 1 to the
Grade A PMO". The commissioner may adopt other standards in the
interest of public safety, wholesomeness of product, consumer interest,
sanitation, good supply, salability, and promotion of grade A milk and milk
products.

Page No.1 13.8013.01002



£. It is not a violation of this section to obtain raw milk under a shared animal
ownership agreement. However, a person may not resell raw milk or raw
milk products obtained under a shared animal ownership agreement."

Page 2, after line 10, insert:

"SECTION 8. A new section to chapter 4-30 of the North Dakota Century Code
is created and enacted as follows:

Shared animal ownership agreement - Dairy farm registration.

The owner of a dairy farm that participates in a shared animal ownership
agreement shall register with the commissioner by providing a written document that
includes:

1.,. The name of the dairy farm; and

2. The address of the dairy farm.

SECTION 9. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Requirements.

A person that transfers an animal's raw milk production in accordance with a
shared animal ownership agreement does not violate this chapter if:

1.,. The dairy farm is registered under section 8 of this Act;

2. The milk is transferred at the dairy farm where the milk-producing animal is
located;

~ The individual receiving milk has entered a shared animal ownership
agreement with the owner of the dairy farm and is receiving milk on the
individual's own behalf or on the behalf of another who has entered a
shared animal ownership agreement with the owner of the dairy farm;

4. The shared animal ownership agreement contains a prominent statement
warning that:

§L The milk is not pasteurized;

Q." Potential pathogens may be present in the milk; and

c. There are potential health concerns associated with the consumption
of raw milk or raw milk products; and

5. Annually, the owner of the dairy farm provides to individuals who have
entered shared animal ownership agreements with the owner:

§L The standards used to ensure the health of the milk-producing
animals that are part of the shared animal ownership agreement;

b. The standards used to ensure the production of milk;

~ The results of any tests performed on the milk-producing animals,
together with an explanation of the test results; and
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d. The results of any tests performed on the milk from the milk-producing
animals. together with an explanation of the test results.

SECTION 10. A new section to chapter 4-30 of the North Dakota Century Code
is created and enacted as follows:

Shared animal ownership agreement - Prohibition.

A person may not publish any statement that asserts or implies the approval or
endorsement by the commissioner of shared animal ownership agreements and the
acquisition of raw milk under such agreements."

Renumber accordingly
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State-by-State* Review of Raw Milk Laws

D Retail Sale Legal

Farm Sales Legal

,. "
-:;,.

Herd Shares Legal by
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No Law on
Herd Shares**
Legal as Pet Food

Raw Milk Sales
Illegal

May 17, 2010

Visit www.farmtoconsumer.org for more details and to view an interactive map.
* Other forms of raw milk distribution may also be allowed in any particular state.
** There is no law either legalizing or prohibiting herd shares. State is aware herd share programs

currently exist and has taken no action to try to stop them.

~ Farm-to-Consumer
~ Legal Defense Fund"

Copyright © 2010 Farm-to-Consumer Legal Defense Fund www.farmtoconsumer.org.ThemapisthepropertyoftheFarm.to-ConsumerLegaIDefenseFund.This map may not be reproduced or altered without the express, written
permission of the Fund and if permission is granted all reproductions must cite the Fund as the source of the original material. This map is not intended to be used as or construed as legal advice.
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PROPOSED AMENDMENTS TO SENATE BILL NO. 2072

That the House recede from its amendments as printed on pages 1086 and 1087 of the Senate
Journal and pages 1171-1173 of the House Journal and that Senate Bill No. 2072 be amended
as follows:

Page 1, line 3, after "regulations" insert "; and to provide for a legislative management study"

Page 2, after line 10, insert:

"SECTION 5. LEGISLATIVE MANAGEMENT STUDY - RAW MILK. The
legislative management shall consider studying the availability of raw or unpasteurized
milk, for human consumption, in this state. The study should examine the nature and
extent of governmental oversight with respect to the safety of the milk, the health of the
animals used to produce the milk, and the conditions under which the product is
produced, and transferred or obtained. The legislative management shall report its
findings and recommendations, together with any legislation required to implement the
recommendations, to the sixty-fourth legislative assembly."

Renumber accordingly
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Why Remove the 58 2072 Amendment?
Answers to Common Misunderstandings

1. FALSE:Cow-sharing is the same as selling raw milk.
Cow-sharing is NOT the same as selling raw milk. It works the same way as when somebody
purchases a steer to butcher for themselves. Once they own that steer, they can do whatever they
want with its meat. If cow-sharing were the same as selling raw milk, the Dairy Director would not
have thought it necessary to introduce a new law banning it.

2. FALSE:Cow-sharing will be illegal unless we pass this amendment.
Cow-sharing is already legal in ND and protected under private property law. This amendment begins
to interfere with what is currently a free market activity.

3. FALSE:This amendment will allow people more access to raw milk.
There is nothing in the way of more people starting their own cow-share dairies right now.

4. FALSE:Registering is necessary so the State can get in contact with cow-share producers if
someone gets sick from raw milk.
If the State wants to know where the milk came from, they can simply ask the person who consumed

it.

5. FALSE:This amendment will protect people who enter into cow-share agreements.
This is based on the assumptions that 1) cow-shares are sales of raw milk, and 2) people who purchase
raw milk can be prosecuted. As we saw above, cow-shares are NOT sales of raw milk. Even if they
were misinterpreted as such, the purchaser could still NOT be prosecuted. While it is illegal to sell raw
milk in ND, it is not illegal to purchase it. Only the producer in this case could be prosecuted. This
amendment only concerns producers. It in no way affects the legal protection of people entering into

cow-share agreements.

6. FALSE:The Ag Department has the best interests of cow-share dairies in mind.
This amendment was NOT developed by the House Ag Committee, but by the Ag Department. The Ag
Department initially presented an amendment to completely ban participation in cow-share dairies
and restrict raw milk consumption. While this amendment doesn't go that far, it still represents the
negative interests of the Ag Department toward those who wish to consume raw milk.

CONCLUSION:This amendment does not help cow-share dairies, but is instead
unnecessary, unhelpful, and intrusive to private property rights. Please remove the

S8 2072 amendment.
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PROPOSED AMENDMENTS TO SENATE BILL NO. 2072

That the House recede from its amendments as printed on pages 1086 and 1087 of the Senate
Journal and pages 1171-1173 of the House Journal and that Senate Bill No. 2072 be amended
as follows:

Page 1, line 1, after "to" insert "create and enact a new subsection to section 4-30-01 and four
new sections to chapter 4-30 of the North Dakota Century Code, relating to shared
animal ownership agreements; and to"

Page 1, line 1, replace "subsection" with "subsections 7 and"

Page 1, line 1, after "sections" insert "4-30-36,"

Page 1, after line 4, insert:

"SECTION 1. AMENDMENT. Subsection 7 of section 4-30-01 of the North Dakota
Century Code is amended and reenacted as follows:

7. "Dairy or dairy farm" means a place where one or more dairy animals are
kept, a part or all of the milk or milk products from which is sold efJ. offered
for sale, or transferred in accordance with a shared animal ownership
agreement. "

Page 1, after line 9, insert:

"SECTION 3. A new subsection to section 4-30-01 of the North Dakota Century
Code is created and enacted as follows:

"Shared animal ownership agreement" means any contractual arrangement
under which an individual:

a. Acquires an ownership interest in a milk-producing animal;

b. Agrees to pay another for, reimburse another for, or otherwise accept
financial responsibility for the care and boarding of the milk-producing
animal at the dairy farm; and

c. Is entitled to receive a proportionate share of the animal's raw milk
production as a condition of the contractual arrangement.

SECTION 4. AMENDMENT. Section 4-30-36 of the North Dakota Century Code is
amended and reenacted as follows:

4-30-36. Standards for grade A milk and milk products - Adoption of
amendments.

1,. Only grade A milk may be sold as fluid beverage for human consumption.
The minimum standards for milk and milk products designated as grade A
are the same as the minimum requirements of the Pasteurized Milk
Ordinance which includes provisions from the "Grade A Condensed and
Dry Milk Products and Condensed and Dry Whey - Supplement 1 to the
Grade A PMO". The commissioner may adopt as regulations other
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standards in the interest of public safety, wholesomeness of product,
consumer interest, sanitation, good supply, salability, and promotion of
grade A milk and milk products. •2. It is not a violation of this section to transfer or obtain raw milk under a
shared animal ownership agreement. However. a person may not resell
raw milk or raw milk products obtained under a shared animal ownership
agreement."

Page 2, after line 10, insert:

"SECTION 8. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Notification of commissioner .

.L If the owner of a dairy farm licensed to sell grade A or manufacturing grade
milk in this state enters a shared animal ownership agreement, the owner
shall notify the agriculture commissioner in writing. within thirty days of
signing the agreement.

2. If the owner of a dairy farm licensed to sell grade A or manufacturing grade
milk in this state entered a shared animal ownership agreement before
August 1. 2013. the owner shall notify the agriculture commissioner in
writing, no later than September 1. 2013.

SECTION 9. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Requirements. •A person that transfers an animal's raw milk production in accordance with a
shared animal ownership agreement does not violate this chapter provided:

.L The milk is transferred at the dairy farm where the milk-producing animal is
located or delivered to another location in accordance with a shared animal
ownership agreement;

£. The individual receiving the milk has entered a shared animal ownership
agreement with the owner of the dairy farm and is receiving the milk on the
individual's own behalf or on behalf of another who has entered a shared
animal ownership agreement with the owner of the dairy farm;

~ The shared animal ownership agreement contains a prominent statement
warning that:

a. The milk is not pasteurized;

b. Potential pathogens may be present in the milk; and

c. There are potential health concerns associated with the consumption
of raw milk or raw milk products.

4. Annually, the owner of the dairy farm provides to individuals who have
entered shared animal ownership agreements with the owner: •
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~ The standards used to ensure the health of the milk-producing
animals that are part of the shared animal ownership agreement;

b. The standards used to ensure the production of milk;

c. The results of any tests performed on the milk-producing animals.
together with an explanation of the test results; and

Q" The results of any tests performed on the milk from the milk-producing
animals. together with an explanation of the test results.

SECTION 1O. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Prohibition.

A person may not publish any statement that asserts or implies the approval or
endorsement by the commissioner of shared animal ownership agreements and the
acquisition of raw milk under such agreements.

SECTION 11. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Commissioner - Rulemaking authority - Limitation.

Notwithstanding chapter 28-32. the commissioner may not adopt any rule that
restricts. limits. or imposes additional requirements on any individual obtaining raw milk
in accordance with the terms of a shared animal ownership agreement."

Renumber accordingly
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SUBSTITUTE LANGUAGE TO PROPOSED AMENDMENT 13.8013.01005

Page 2, after line 10, insert:

"SECTION 8. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Notification of commissioner.
Annually, the owner of a dairy farm licensed to sell grade A or manufacturing
grade milk in this state participating in any shared animal ownership agreements
shall notify the commissioner in writing:

a) The name of the dairy farm; and
b) The address of the dairy farm.
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Title.

Prepared by the Legislative Council staff for
Representative Headland

April 16, 2013

PROPOSED AMENDMENTS TO SENATE BILL NO. 2072

That the House recede from its amendments as printed on pages 1086 and 1087 of the Senate
Journal and pages 1171-1173 of the House Journal and that Senate Bill No. 2072 be amended
as follows:

Page 1, line 1, after "to" insert "create and enact a new subsection to section 4-30-01 and four
new sections to chapter 4-30 of the North Dakota Century Code, relating to shared
animal ownership agreements; to"

Page 1, line 1, replace "subsection" with "subsections 7 and"

Page 1, line 1, after "sections" insert "4-30-36,"

Page 1, line 3, after "regulations" insert "; and to provide for a study"

Page 1, after line 4, insert:

"SECTION 1. AMENDMENT. Subsection 7 of section 4-30-01 of the North Dakota
Century Code is amended and reenacted as follows:

7. "Dairy or dairy farm" means a place where one or more dairy animals are
kept, a part or all of the milk or milk products from which is sold eF.1. offered
for sale ror transferred in accordance with a shared animal ownership
agreement. "

Page 1, after line 9, insert:

"SECTION 3. A new subsection to section 4-30-01 of the North Dakota Century
Code is created and enacted as follows:

"Shared animal ownership agreement" means any contractual arrangement
under which an individual:

a. Acquires an ownership interest in a milk-producing animal;

b. Agrees to pay another for, reimburse another for, or otherwise accept
financial responsibility for the care and boarding of the milk-producing
animal at the dairy farm; and

c. Is entitled to receive a proportionate share of the animal's raw milk
production as a condition of the contractual arrangement.

SECTION 4. AMENDMENT. Section 4-30-36 of the North Dakota Century Code is
amended and reenacted as follows:

4-30-36. Standards for grade A milk and milk products - Adoption of
amendments .

.1. Only grade A milk may be sold as fluid beverage for human consumption.
The minimum standards for milk and milk products designated as grade A
are the same as the minimum requirements of the Pasteurized Milk
Ordinance which includes provisions from the "Grade A Condensed and
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Dry Milk Products and Condensed and Dry Whey - Supplement 1 to the
Grade A PMO". The commissioner may adopt as regulations other
standards in the interest of public safety, wholesomeness of product,
consumer interest, sanitation, good supply, salability, and promotion of
grade A milk and milk products.

2. It is not a violation of this section to transfer or obtain raw milk under a
shared animal ownership agreement. However, a person may not resell
raw milk or raw milk products obtained under a shared animal ownership
agreement."

Page 2, after line 10, insert:

"SECTION 8. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Notification of commissioner .

.1. If during a calendar year the owner of a dairy farm licensed to sell grade A
or manufacturing grade milk in this state enters or continues to participate
in a shared animal ownership agreement. the owner shall notify the
agriculture commissioner.

The notification must be in writing and must be submitted within thirty days
.fter the conclusion of each calendar year.

SECTION 9. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Requirements. •A person that transfers an animal's raw milk production in accordance with a
shared animal ownership agreement does not violate this chapter provided:

.1. The milk is transferred at the dairy farm where the milk-producing animal is
located or delivered to another location in accordance with a shared animal
ownership agreement:

2. The individual receiving the milk has entered a shared animal ownership
agreement with the owner of the dairy farm and is receiving the milk on the
individual's own behalf or on behalf of another who has entered a shared
animal ownership agreement with the owner of the dairy farm;

~ The shared animal ownership agreement contains a prominent statement
warning that:

a. The milk is not pasteurized;

b. Potential pathogens may be present in the milk; and

c. There are potential health concerns associated with the consumption
of raw milk or raw milk products.

4. Annually, the owner of the dairy farm provides to individuals who have
entered shared animal ownership agreements with the owner: •
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" a.

• .tL

c.

9..:.

The standards used to ensure the health of the milk-producing
animals that are part of the shared animal ownership agreement;

The standards used to ensure the production of milk;

The results of any tests performed on the milk-producing animals.
together with an explanation of the test results; and

The results of any tests performed on the milk from the milk-producing
animals. together with an explanation of the test results.

SECTION 10. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Shared animal ownership agreement - Prohibition.

A person may not publish any statement that asserts or implies the approval or
endorsement by the commissioner of shared animal ownership agreements and the
acquisition of raw milk under such agreements.

SECTION 11. A new section to chapter 4-30 of the North Dakota Century Code is
created and enacted as follows:

Commissioner - Rulemaking authority - Limitation.

Notwithstanding chapter 28-32. the commissioner may not adopt any rule that
restricts. limits. or imposes additional requirements on any individual transferring or
obtaining raw milk in accordance with the terms of a shared animal ownership
agreement.• SECTION 12. LEGISLATIVE MANAGEMENT STUDY - RAW MILK. The
legislative management shall consider studying the availability of raw or unpasteurized
milk, for human consumption, in this state. The study should examine the nature and
extent of governmental oversight with respect to the safety of the milk, the health of the
animals used to produce the milk, and the conditions under which the product is
produced, and transferred or obtained. The legislative management shall report its
findings and recommendations, together with any legislation required to implement the
recommendations, to the sixty-fourth legislative assembly."
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