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SB 308 states 

 (a)The on-farm retail sale of milk or milk products shall be lawful, so long as each container of 

ungraded raw milk sold or offered for sale contains a label that clearly states the following: "This 

product contains ungraded raw milk that is not pasteurized and, as a result, may contain 

organisms that cause food-borne illness, especially in infants, young children, older adults, 

pregnant women and people with weak immune systems." This statement shall be in letters of a 

uniform size and no smaller than the largest font used elsewhere on the label. 

 It is this characterization of raw whole milk that I object to. Even though it clearly follows FDA 

guidance, let’s look at the accuracy of that guidance. 

 In August 2012, the FDA issued a bulletin, Food Facts, in which they claim: Unpasteurized Milk 

Can Pose a Serious Health Risk 

Milk and milk products provide a wealth of nutrition benefits. But raw milk can harbor 

dangerous microorganisms that can pose serious health risks to you and your 

family. According to an analysis by the Centers for Disease Control and Prevention (CDC), 

between 1993 and 2006 more than 1500 people in the United States became sick from drinking 

raw milk or eating cheese made from unpasteurized milk. They further claim that Raw milk 

DOES NOT kill dangerous pathogens by itself.   

 WRONG! Raw milk subjected to a biochemical analysis has multiple protection systems against 

contamination from harmful bacteria and viruses. 

Destroys pathogens in the milk.  

Stimulates the Immune system. 
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Builds healthy gut wall. 

Prevents absorption of pathogens and toxins in the gut. 

Ensures assimilation of all the nutrients. 

These protection systems are destroyed by pasteurization. 

The main points claimed by the FDA are: 

1. pasteurization does not diminish milk’s nutritive value and. 

2. pasteurization ensures the safety of milk and prevents foodborne illness. 

First, let’s compare the bioavailability in raw milk vs. pasteurized milk. A study in 1928 

published in the Journal of Biological Chemistry demonstrated that adults who drank raw milk 

(designated in the study as “fresh” milk) had better “calcium balance” in their bones compared to 

those who drank pasteurized milk. 

The enzyme phosphatase is destroyed by pasteurization. Phosphatase is needed to break down 

the calcium and magnesium in milk, so that it can be absorbed by the body. The minerals in 

pasteurized milk pass through the body without being absorbed. Pasteurization also destroys the 

lactoglobulins that are responsible for carrying vitamins A & D into the body. A lack of vitamin 

D further lowers the amount of calcium being absorbed.  

Well, well, well, it sounds like raw whole milk is indeed more nutritious than pasteurized milk. 

2. The safety of Raw Milk vs. Pasteurized  

I’ll let the CDC’s studies show the difference: 
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 The first study, in September 2003, the FDA, USDA and CDC jointly released a report 

comparing the risk of listeriosis carried by various foods. The report estimated how many people 

were likely to catch listeriosis from a given food per year on an absolute basis and on a per 

serving basis. 

On a per-serving basis, this report estimated that deli meats are 10.8 times more dangerous than 

raw milk and that non-reheated hot dogs are 9.2 times more dangerous than raw milk. Since deli 

meats are so commonly consumed, on an absolute basis they carry 515 times as great a risk as 

raw milk. 

The FDA has yet to inform us that “hot dogs and deli meats are inherently dangerous.”  

The FDA also points out that between 1993-2006, 1500 over a 13year period equals 115 per year 

that were ill from raw milk. But the CDC shows that over a 49 year period from 1966-2015, 

153,657 became sick from pasteurized milk products for an average of 3135 people per year that 

had food poisoning from pasteurized milk products. More people consume pasteurized milk 

products but still that number is significant. FDA why the vendetta against raw whole milk. 

Conclusion: Raw milk should be clearly labeled Raw Milk without the warning, ”This product 

contains ungraded raw milk that is not pasteurized and, as a result, may contain organisms that 

cause food-borne illness, especially in infants, young children, older adults, pregnant women and 

people with weak immune systems." .  

Unless of course, you plan on putting the same warning on deli meat, hot dogs and pasteurized 

milk.  

                        Allen Loomis 
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