
Representative Thomas and House Agriculture Committee, 

Greetings, I will be giving testimony in person but I thought I would link the citatations of what I 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 I 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.  I want to explain one reason, and what we can do 
about it.  

 

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. 

  

https://www.ers.usda.gov/amber-waves/2022/june/fluid-milk-consumption-continues-downward-trend-proving-difficult-to-reverse/#:%7E:text=However%2C%20as%20dietary%20habits%20change,of%20the%20past%20seven%20decades
https://www.ers.usda.gov/amber-waves/2022/june/fluid-milk-consumption-continues-downward-trend-proving-difficult-to-reverse/#:%7E:text=However%2C%20as%20dietary%20habits%20change,of%20the%20past%20seven%20decades
https://www.ers.usda.gov/amber-waves/2022/june/fluid-milk-consumption-continues-downward-trend-proving-difficult-to-reverse/#:%7E:text=However%2C%20as%20dietary%20habits%20change,of%20the%20past%20seven%20decades


One of the reasons that is, is that at least 10% of people are allergic to dairy and its constituents.  (This data is in 
reference to IgE allergies, not IgG reactivity, which are MUCH more common, to develop, which I will get to later.  

 

 

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

_______________________________________________________________________________________ 
Milk PROCESSING increases the allergenicity of cow’s milk.: 

 

 

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 

https://jamanetwork.com/journals/jamanetworkopen/fullarticle/2720064
https://onlinelibrary.wiley.com/doi/10.1111/cea.13399


 
This isn’t hard to understand when you understand the basic mechanisms of the digestive process, along with how food 
allergies develop. 

 

 

 

https://www.journalofdairyscience.org/article/S0022-0302(66)87980-8/pdf 

___________________________________________________________________________________ 

 

Participants in the positive IgG 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-α. Subgroups with more food allergens generally had worse conditions as well. After adjusting for the 
inflammatory cytokines, the effect of IgG was reduced. 

 

 

https://www.journalofdairyscience.org/article/S0022-0302(66)87980-8/pdf


 

https://www.nature.com/articles/nature07204 

 

https://www.nature.com/articles/nature07204


 

 

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. 
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