Representative Thomas and House Agriculture Committee,
Greetings, | will be giving testimony in person but | thought | would link the citatations of what | will be discussing.

In short, Please support this bill and amend it to make it possible for smaller, non commercial dairy farms to also raw
dairy. The reason | am this is SO vital will be at the end of my talk.

As you know, dairy consumption has been on a decline for years. | want to explain one reason, and what we can do

about it.

Fluid cow's milk has long been a grocery staple for most U.S. households. However, as dietary habits change,
individuals are drinking less milk on average. The USDA, Economic

that U.S. daily per capita consumption of fluid milk decreased over each of Highlights:

the past seven decades. Between 1990 and 2000, it fell from 0.78 cup to

0.69 cup (an 11.5-percent decline). By 2010, it was down to 0.62 cup (10.1 * U.S. per capita fluid milk
percent lower than it had been in 2000). Compared with each of the consumption has been
previous six decades, U.S. daily per person fluid milk consumption fell at trending downward for

its fastest rate in the 2010s. In 2019, it was 0.49 cup (20.7 percent lower more than 70 years and fell
than in 2010). at a faster rate during the

2010s than in each of the

U.S. per capita consumption of fluid cow's milk has fallen further each previous six decades.
decade since 1970s
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drank less milk as a
beverage, the primary way
in which fluid milk is
consumed.

Plant-based milk
alternatives explain only a
small portion of the decline
in U.S. fluid milk
consumption.

https://www.ers.usda.gov/amber-waves/2022/june/fluid-milk-consumption-continues-downward-trend-proving-

difficult-to-

reverse/#:~:text=However%2C%20as%20dietary%20habits%20change,of%20the%20past%20seven%20decades.
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One of the reasons that is, is that at least 10% of people are allergic to dairy and its constituents. (This dataisin
reference to IgE allergies, not I1gG reactivity, which are MUCH more common, to develop, which | will get to later.
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Results Surveys were completed by 40443 adults (mean [SD] age, 46.6 [20.2] years),
with a survey completion rate of 51.2% observed among AmeriSpeak panelists (n=7210)
and 5.5% among S5l panelists (n=33233). Estimated convincing food allergy prevalence
among US adults was 10.8% (95% Cl, 10.4%-11.1%4), although 19.0% (95% (I,
18.5%-19.5%) of adults self-reported a food allergy. The most common allergies were
shellfish (2.9%; 95% Cl, 2.7%-3.1%), milk (1.9%; 95% Cl, 1.8%-2.1%4), peanut (1.8%; 95%
Cl, 1.796-1.9%), tree nut (1.2%; 95% Cl, 1.1%-1.3%), and fin fish {0.9%; 95% ClI,

https://jamanetwork.com/journals/jamanetworkopen/fullarticle/2720064

Milk PROCESSING increases the allergenicity of cow’s milk.:
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Milk processing increases the allergenicity of cow’s milk—
Preclinical evidence supported by a human proof-of-concept
provocation pilot

Suzanne Abbring, Daniel Kusche, Thomas C. Roos, Mara A. P. Diks, Gert Hols, Johan Garssen, Ton Baars,
Betty C. A. M. van Esch 2«

First published: 03 April 2019 | https://doi.org/10.1111/cea.13399 | Citations: 31

This study demonstrates that raw (unprocessed) cow's milk and native whey proteins have a lower allergenicity than
their processed counterparts. The preclinical evidence in combination with the human proof-of-concept provocation
pilot provides evidence that milk processing negatively influences the allergenicity of milk.

https://onlinelibrary.wiley.com/doi/10.1111/cea.13399
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This isn’t hard to understand when you understand the basic mechanisms of the digestive process, along with how food

allergies develop.
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Milk Enzymes: Their Role and Significance **
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Abstract

Enzymes are delicate organic catalysts
produced by living cells, either animal or
plant, but work mdependently from the
eells that produee them. They do not neees-
sarily remein at the site of production but
are often fransported to the site of action
through the ciremlatory systems. Enzymes
ean be differentiated from other catalysts
on the basis of their specifieity, chemieal
nature, and sensitivity. An important char-
acteristic of an enzyme 15 a striet specifieity
af the remction it can ecatalyze. Enzyme
specificity 15 a vital biological phenomenon
for metabolic order and for life itself since,
without specificity, every enzyme wonld
degrade haphazardly and indiseriminately
every eomponent of the life-giving eell ma-
terial, Enzymes are proteins, and they
fonetion within a sarrow pH and tempera-
ture vange. In general, they are fairly
sensitive to heat.

https://www.journalofdairyscience.org/article/S0022-0302(66)87980-8/pdf
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Association of Migraine with Its Comorbidities and Food Specific Immunoglobulin G
Antibodies and Inflammatory Cytokines: Cross-Sectional Clinical Research
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Participants in the positive I1gG group (n = 67) were more likely to have longer time elapsed since diagnosis, more
frequent and severe migraine, a higher risk of developing anxiety and gastrointestinal symptoms, along with higher IL-6
and TNF-a. Subgroups with more food allergens generally had worse conditions as well. After adjusting for the
inflammatory cytokines, the effect of IgG was reduced.
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Abstract

Allergic disorders, such as anaphylaxis, hay fever, eczema and asthma, now afflict roughly 25%
of people in the developed world. In allergic subjects, persistent or repetitive exposure to
allergens, which typically are intrinsically innocuous substances common in the
environment, results in chronic allergic inflammation. This in turn produces long-term
changesin the structure of the affected organs and substantial abnormalities in their
function. It is therefore important to understand the characteristics and consequences of
acute and chronic allergic inflammation, and in particular to explore how mast cells can
contribute to several features of this maladaptive pattern of immunological reactivity.

https://www.nature.com/articles/nature07204
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Paticnt Name: Steven Nagel Lub 1D Code: R-483468 Physiciun:

Sex: Male Patient 110 32361 | Dir. Steven MNogel i i:
Aggs 39 Sample D 1935762 2008 Twin City Dr. 7 .e
Date of Birth: 05-18-1979 Spee. Coll. Date: G2 1920014 Mandan. Morth Dakota 58554 >

Testing Dhate: 02-22-2019 % ] W

Reactive Test Results  (Your hlond scrum reacted to these food antigens)

Almend +2 Mustard +1 Sesame +3
Barey +2 Poa +1 Shrimp =1
Bean, Garpanzo +4 Feanut +1 Soybean +2
Casgin +4 Parch +2 Tuna +4
Cashew Hui +2 Park +1 Turkey +1

m o, While +1 Whaat +1

Chia +2

Total number of lgli sensitivity reactions: 27

Non-Reactive Test Results | Your blood serum did not react to these food antigens)

Amaranth Celary Milk, Goal's Rice, White
Apple Cherry Millat Safflowar
Artichoke Cinnamen Mut, Pistachio Salman
ASpAMAGUS Cod Mutmeg Scallops
Avocado Coffas Oat Sesd, Hemp
Bananga Caorn Qlive Spinach

Basil Cranbarry Onian Strawberry
Baan, Groan Cucumbser Orange Sugar, Cane
Bean, Pinto Cunin Oreganc Sunflowsr
Boef Date Peach Tapioca

Baet Flaxsead Faar Tea, Black
Blackberry Garlic Facan Tea, Green
Blugbserry Grape, White Peppar, BJW Tomala
Bragzil Mut Grapedruit Papper, Grean Vanilla
Broceoli Kale Fineappla Venisan
Brussals Sprouls Laman Plum Walnut, English
Cabbaga Lantil Fotata, Swaat W atermelon
Cacac-Chocolate Latiuce Purmpkin Yeast, Baker's
Cantalcupn Lima Quinoa Yeast, Brewors
Carol Manga Rape Sead (Cancla) Zucchiml
Caulllowar Malon, Honaydaw Raspbery

Scoring and Evaluation  (Key) +1 +2 +3 +4 (Increasing levels of antibodies)
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lgl-8 Food Allergy Assay

Paticnt Name: Steven Magel Lab I Cadey R-484471 Phwvsicinn:
Sex: Male Pathent 1D: 32361 | Dir. Steven Napel A
Age: W Samphe 1Ty 195762 2008 Twin City Dr. 4

Dxate of Blrrh: 08-15- 1979 Spec. Coll. Dare: 02-19-2019 Mandan, North Trakota 58554

Testimg Date: 022222009 /(-.z”’ w

Foods
Almond +| Com +2 Milk, Cow's Shrimp +3
Bean, Soy Egg, Whole Peanut Wheat

The total number of IgE allergic reactions is 4

Why is it important for smaller farms to be able to sell raw dairy, because grass fed diary in many ways, is superior,
including the bacteria content of the milk. Commercial grass fed dairy farms are rare.

Dr. Steve Nagel, DC, BSN
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