Production and Consumption of Raw Milk

Can science inform the debate pitting
consumer choice and public health ?
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A cornucopia of raw milk iIssues to
be covered todaye

ABackground on raw milk
consumption in the U.S.

AHow California became an
epicenter in the debate.

ACommon claims made by
raw milk advocates.

AExtreme danger of retail
raw milk sales.

ACan raw milk be made safer.
and If so how?



Raw Milk:
Panacea or
Poison?

ALess then 0.5% of U.S. milk is
consumed unpasteurized.

Aln spite of this raw milk and cheese
result in approximately twice the
outbreaks as conventional products.

AAbout half the states allow some
method of legal raw milk sales.

Alnstate shipment of raw milk for
human consumption (except for
processing first) is illegal.

ACDC: 1998 - 2005 > 45 outbreaks, 100
Illness, 2 deaths from raw milk or raw
milk cheeses.



