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Raw milk may contain food borne pathogens.  These pathogens may be shed into the milk directly 
from the animal or enter the milk from the environment.  These pathogens present a health threat to 

consumers of raw milk. 
 
RAW MILK REGULATIONS 

• The current State of Alaska regulations, 18 AAC 32.010 and 18 AAC 32.060, were written to safeguard 
public health and protect consumers.   

• The original intent of this law was specifically to prohibit the sale of raw milk and raw milk products in 
commerce, not to limit consumption of these products by the owner or owners of a cow, sheep or goat. 

• 18 AAC 32.010 allows for consumption of raw milk and raw milk products ONLY by the person who owns 
the cow, goat or sheep. 18 AAC 32.060 forbids removal of raw milk from a premise unless it is to be 
pasteurized by a processor or denatured and labeled “FOR ANIMAL FOOD NOT FOR HUMAN 
CONSUMPTION.” 

• It is legal to remove raw cow, sheep or goat milk from a premise for personal consumption IF the person 
owns the animal. However, a legal contract needs to be established clarifying ownership of the animal.   

• A person may only remove the milk that they own and may not distribute milk to other owners.    
• The current regulations (18 AAC 32.010 and 18 AAC 32.060) do not permit the public sale or distribution 

of raw milk or any products made from raw milk at a physical location (home, farm store), via the mail or 
the internet. 
 

RAW MILK HEALTH RISKS 
• There are significant health hazards associated with the consumption of raw milk and dairy products 

made from raw milk because the raw milk may contain food borne pathogens.  Multiple outbreaks of food 
borne illness in the U.S. have been reported where unpasteurized milk or cheeses are implicated.  

• Certain portions of the population (the very young, seniors, and any person who is immune-
compromised) are at greater risk for severe health problems or sequelae from infections that may be 
acquired from consuming raw milk.  This risk is now even greater with the emergence of antimicrobial 
resistant pathogens like Salmonella and Escherichia coli. 

• The animal owner is responsible for protecting themselves and their family from any hazards associated 
with consuming raw milk or products made using raw milk. 
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• Additional raw milk safety information is available from:  
o The Alaska Department of Health and Social Services Epidemiology Bulletin “Unpasteurized or 

Raw Milk ” (http://www.epi.alaska.gov/bulletins/docs/b2009_29.pdf); 
o The FDA (http://www.fda.gov/Food/ResourcesForYou/Consumers/ucm079516.htm ); 
o The CDC (https://www.cdc.gov/foodsafety/rawmilk/raw-milk-index.html); and 
o Real Raw Milk Facts (http://www.realrawmilkfacts.com/). 

 
To reduce the potential for pathogens to be introduced we recommend: 

1. Good veterinary care for the animals. 
2. Standard hygienic practices when milking the cow, goat or sheep: 

a. Wash the teats with a sanitizing solution, dip teats in an approved germicidal teat dip before milking 
b. Use a strip cup to examine the milk for abnormalities 
c. Dip the teats in an approved germicidal teat dip after milking 
d. Use clean and sanitized equipment to collect the milk. 

3. Proper storage and handling of the milk after it is collected.  Milk is a nutrient rich product and 
encourages bacterial growth.  Refrigeration at below 41°F will minimize growth of pathogens and spoilage 
bacteria. 

4. Milk from animals being treated with antibiotics or other pharmaceuticals should not be consumed. 
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Existing Alaska Administrative Code 3.20.19 

Article 1 
Milk and Milk Products 

18 AAC 32.010. Purpose and applicability of 18 AAC 32.010 - 18 AAC 32.060  
(a) The purpose of 18 AAC 32.010 - 18 AAC 32.060 is to safeguard public health and safety by 
ensuring that milk and milk products from a cow, goat, or sheep, that are to be sold as part of 
commerce and intended for human consumption, are manufactured, sold, and delivered in a safe 
and wholesome condition.  
(b) The provisions of 18 AAC 32.010 - 18 AAC 32.060 apply to (1) each milk producer, each wholesale 
milk distributor, and each owner or operator of a milk processing plant, receiving station, or 
transfer station whose milk or milk products are to be sold as part of commerce and are intended 
for human consumption; (2) each milk hauler who (A) collects, for the milk producer, milk 
processing plant, or the department, samples the raw milk for pasteurization or for bacterial, 
chemical, temperature standards, or compliance testing; or (B) hauls milk from a milk producer or 
other milk distributor to a milk processing plant, receiving station, or transfer station; and (3) a 
processor of a milk product.  
(c) The provisions of 18 AAC 32.010 - 18 AAC 32.060 do not apply to a person who owns a cow, goat, 
or sheep and uses the milk from the animal for that person's personal use.  
 
18 AAC 32.020. Adoption of the Grade A pasteurized milk ordinance and associated documents  
(a) A person described in 18 AAC 32.010(b) shall follow the applicable requirements set out in the 
following documents, adopted by reference: (1) Grade "A" Pasteurized Milk Ordinance (PMO), 
2011 revision, as amended from time to time, published by the United States Department of Health 
and Human Services, Public Health Service, Food and Drug Administration, except that (A) the 
term "bulk milk pickup tanker" has the meaning given "bulk milk tanker" in 18 AAC 32.990; (B) the 
terms "clean," "milk distributor," "milk producer," "person," and "transfer station" have the 
meanings given in 18 AAC 32.990; (C) the term "sanitization" has the meaning given "sanitize" in 
18 AAC 32.990; (D) this adoption by reference does not include sections 15 (enforcement), 16 
(penalty), and 17 (repeal and date of effect); (2) Methods of Making Sanitation Ratings of Milk 
Shippers, 2011 Revision, published by the United States Department of Health and Human 
Services, Public Health Service, Food and Drug Administration; (3) Evaluation of Milk Laboratories, 
2011 Revision, published by the United States Department of Health and Human Services, Public 
Health Service, Food and Drug Administration; (4) Procedures Governing the Cooperative State-
Public Health Service/Food and Drug Administration Program of the National Conference on 
Interstate Milk Shipments, 2011 Revision, published by the United States Department of Health 
and Human Services, Public Health Service, Food and Drug Administration; (5) 21 C.F.R. Part 110, 
as revised as of April 1, 2012; (6) 21 C.F.R. Part 131, Part 133, and Part 135, as revised as of April 
1, 2012.  
(b) The department will use the procedures in and requirements of the documents adopted by 
reference in (a) of this section to determine compliance with 18 AAC 32.010 - 18 AAC 32.060.  
18 AAC 32.030. General operating and permit requirements (a) A person described in 18 AAC 
32.010(b) may not conduct an activity described in 18 AAC 32.010(a) or (b) unless (1) the person 
has a current permit issued by the department under this section; and (2) the department has 
confirmed compliance with this chapter by inspections conducted as provided in the PMO. (b) An 
applicant shall apply for a permit, using a form supplied by the department. If the application is 
for a facility in which an activity described in 18 AAC 32.010(b)(1) or (b)(3) occurs, the application 
must include a facility plan, including a plot plan, of the entire premises; the facility plan must 
meet the requirements of the PMO and must include (1) the location of buildings and property 
boundaries; (2) a plumbing schematic that shows hot and cold potable water lines and nonpotable 



water lines; (3) a floor plan with the specifications of the finish materials used for floors, walls, 
and ceilings; and (4) proof that the facility's (A) drinking water supply and treatment complies 
with 18 AAC 80; (B) wastewater disposal complies with 18 AAC 72; and  
(C) solid waste disposal complies with 18 AAC 60. (c) The department will, in its discretion, request
additional information before issuing a permit. (d) If the department issues a permit under this
section, it will assign a permit number to the facility or milk hauler. (e) A permit issued under this
section does not expire. The permit (1) may not be transferred from one owner, operator, or facility
to another; and (2) is subject to the suspension, revocation, and reinstatement provisions of
section 3 of the PMO. (f) If the owner or operator of a facility required by this section to have a
permit changes, or if the location of a facility required by this section to have a permit changes,
the owner or operator of the facility shall submit a new permit application and obtain a permit.
18 AAC 32.040. Labeling; milk processing plant code numbers (a) In addition to the permit number
assigned under 18 AAC 32.030, the department will assign a plant code number to each milk
processing plant. To meet the labeling requirements of the PMO, the owner or operator of the plant
shall place on each milk product carton or container (1) the code number assigned by the
department; or (2) the name and address of the plant where the milk was pasteurized. (b) Upon
request from the department, a person described in 18 AAC 32.010(b) shall provide the department
access to or copies of the following documents in order to verify compliance with the labeling
requirements of the PMO: (1) each formula used to produce the milk or milk product; (2) records
or invoices from each supplier of each ingredient used to make the milk or milk product, including
raw, pasteurized, or heat-treated milk; those records or invoices must show the (A) name of the
supplier; (B) product and amount purchased; and (C) date of purchase.
18 AAC 32.050. Ungraded milk If the commissioner finds that an emergency exists, the
commissioner will, in the commissioner's discretion, authorize the sale of pasteurized milk and
milk products that have not been graded or the grade of which is unknown. A person who sells
milk or a milk product subject to an authorization under this section shall ensure that the milk or
milk product is labeled "ungraded."
18 AAC 32.060. Raw milk and raw milk products Except as provided in 18 AAC 32.010(c), a milk
producer may not allow raw milk or a raw milk product, including cream from raw milk, to be
removed from the diary farm unless (1) the product is being transported directly to a milk
processing plant with a permit issued under 18 AAC 32.030 or by another state; or (2) the product
has been decharacterized with an approved denaturant and labeled "FOR ANIMAL FOOD NOT FOR
HUMAN CONSUMPTION" in letters at least three inches high on each container; for purposes of this
paragraph, "approved denaturant" means (A) finely powdered charcoal; (B) FD & C Blue No. 1, FD,
& C Blue No. 2, Ultramarine Blue; or (C) FD & C Green No. 3, FD & C Red. No. 3, or FD & C Red No.
40.



State Milk Laws 
8/29/2016

In the United States, milk is governed through a series of state rules and regulations based
on the federal Pasteurized Milk Ordinance, or PMO. This ordinance guides the state 
programs to ensure that no major milk-borne disease outbreaks occur.

Forty-six states have adopted many or all of the provisions of the PMO. California, Maryland,
New York and Pennsylvania have not adopted the PMO, but have their enacted their own
strict milk safety laws. The PMO provides for national standards regarding the production,

processing, packaging and sale of Grade “A” milk and milk products, a program in which every state and the District of
Columbia participate.

States oversee all milk products produced and sold in their state. Milk products sold over state lines are subject to federal
oversight, which will accept state PMO certification.

States that permit the sale of raw 

milk in retail stores

States that allow the sale of raw 

milk at farmers' markets, etc.

States that allow the sale of raw 

milk on the farm.

States that permit cow-share 

programs

States that only allow the sale of

raw goat milk

Raw Milk Laws
The federal government, through the U.S. Food and Drug Administration (FDA), does not permit the sale of raw 
(unpasteurized milk) milk for human consumption, and advises states not to permit the sale of raw milk. Since the FDA
does not regulate raw milk, it can be sold only in the state where it was purchased and cannot be sold across state lines
or internationally. It also forbids states from permitting the sale of products made from raw milk, such as yogurt, cottage
cheese, butter and ice cream. Some hard cheeses, such as cheddar and Swiss, can be made from raw milk.

Even though the federal government allows only Grade A pasteurized milk to be sold to consumers, 31 states allow for
consumers to purchase raw milk directly.  In many states, raw milk can be only purchased at the farm, at farmers’ 
markets or through a "cow-share" program, where consumers combine resources to purchase a dairy cow. In 12 states,
however, consumers can purchase raw milk at retail stores.
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In the remaining 19 states, the sale of raw milk to consumers is prohibited. Raw milk, however, can be purchased for 
animal consumption.

States legalizing raw milk sales or distribution have done so through:

◾ Statute. Any state statute conflicting with Section 9 of the PMO overrides the PMO.

◾ Administrative rule or regulation. Any state regulation conflicting with Section 9 of the PMO overrides the PMO.

◾ Policy. This would include cow share programs in states where, even though there is a prohibition on the sale of
raw milk, state regulatory agencies have made a policy decision not to shut down cow share programs they know
of that comply with state guidelines. State policy sometimes does conflict with and override state statutes,
administrative rules or other written guidelines in the regulation of milk and milk products.

Raw milk sales for animal consumption are at least potentially legal in all states but under commercial feed licensing 
laws. Except for Michigan, not a single state law expressly prohibits the sale of raw milk for animal consumption. The
variables are the states' willingness to grant licenses to producers of raw milk for animal feed and how strictly state 
agencies would monitor licensees to make sure that raw milk sales did only go for animal consumption. The PMO 
regulations do not apply to the sale of raw milk for animal feed.

The state milk law summaries are based on research of the state statutory and administrative codes and conversations
with farmers and state dairy officials.

An Overview of U.S. State Milk Laws
In 1924, the United States Public Health Service (USPHS), a branch of the Food and Drug Administration, developed the
Standard Milk Ordinance, known today as the Pasteurized Milk Ordinance (PMO). This is a model regulation helping 
states and municipalities have an effective program to prevent milk borne disease.  The PMO contains provisions 
governing the production, processing, packaging and sale of Grade "A" milk and milk products.  It is the basic standard
used in the Voluntary Cooperative State – USPHS/FDA Program for the Certification of Interstate Milk Shippers, a 
program in which all 50 states, the District of Columbia and U. S. Territories participate.

Forty-six of the 50 have adopted most or all of the PMO for their own milk safety laws with those states not adopting it
passing laws that are similar. California, Pennsylvania, New York and Maryland have not adopted the PMO, but do have
laws as strict as the PMO.

Section 9 of the PMO states in part that, "only Grade "A" pasteurized, ultra-pasteurized or aseptically processed milk and
milk products shall be sold to the final consumer, to restaurants, soda fountains, grocery stores or similar 
establishments." In spite of 46 states adopting the PMO, it is at least technically possible at the present time to legally sell
or distribute raw milk for human consumption in 30 states.
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provided by Rep. Tarr         
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%X\HU¶V�IDPLO\�PHPEHUV�ZKR�PD\�DOVR�FRQVXPH�WKH�PLON�RQ�D�UHJXODU�EDVLV���7KLV�UHOLHYHV�+23(�635,1*6�
'$,5<�RI�WKLV�UHVSRQVLELOLW\���

��� ,I�%X\HU�EHOLHYHV�KH�VKH�RU�D�IDPLO\�PHPEHU�FRQWUDFWV�DQ�LOOQHVV�WKDW�FRXOG�SRVVLEO\�RULJLQDWH�IURP�WKH�PLON��
%X\HU�ZLOO�FRQWDFW�6HOOHUV�LPPHGLDWHO\�VR�WKDW�DSSURSULDWH�DFWLRQ�FDQ�EH�WDNHQ���

��� %X\HU�XQGHUVWDQGV�WKDW�6HOOHUV�WDNH�FOHDQOLQHVV�H[WUHPHO\�VHULRXVO\�DQG�KDYH�DSSURSULDWH�SURFHVVHV�LQ�SODFH�
UHJDUGLQJ�VDIH�PLON�KDQGOLQJ�

��� %X\HU�XQGHUVWDQGV�WKDW�LW�LV�LOOHJDO�WR�VHOO�UDZ�PLON���%X\HU�ZDUUDQWV�WKDW�DOO�IUHVK�XQSURFHVVHG�PLON�REWDLQHG�
E\�%X\HU�LV�IRU�KLV�KHU�RZQ�SHUVRQDO�XVH�DQG�IRU�QR�RWKHU�SXUSRVH�

��� ,I�D�FRZ�LQ�WKH�+23(�635,1*6�'$,5< KHUG�LV�QR�ORQJHU�SURGXFWLYH�DV�GHWHUPLQHG�E\�WKH�6HOOHUV��VKH�ZLOO�
EH�VROG�IRU�EHHI���7KH�PRQH\�REWDLQHG�IURP�KHU�VDOH�ZLOO�EH�SODFHG�LQ�WKH�³&RZ�5HSODFHPHQW�)XQG´�VR�WKDW�
DQRWKHU�FRZ�PD\�EH�SXUFKDVHG�DQG�DGGHG�WR�WKH�+23(�635,1*6�'$,5<� KHUG�LQ�D�WLPHO\�IDVKLRQ���

��� &DOYHV�SURGXFHG�E\ +23(�635,1*6�'$,5<�ZLOO�EH�VROG�DQG�IXQGV�SODFHG�LQWR�³FRZ�DQG�IDFLOLW\�
PDLQWHQDQFH�IXQG´�

��� 7KLV�FRQWUDFW�ZLOO�EH�LQWHUSUHWHG�DQG�HQIRUFHG�LQ�DFFRUGDQFH�ZLWK�WKH�ODZV�RI�WKH�6WDWH�RI�2UHJRQ�

6LJQHG�WKLV�BBBBBBBBBBB�GD\�RI�BBBBBBBBBBBBBBBBBBB��LQ�WKH�\HDU�BBBBBBBBBBBBBB�

+23(�635,1*6�'$,5<�6HOOHU� %X\HU�

BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB BBBBBBBBBBBBBBBBBBBBBBBBBBBB
-HII�RU�/\VD�6HYHUVRQ

&RQWDFW�LQIRUPDWLRQ�RI�%X\HU�

$GGUHVV�BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB
BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB

3KRQH�QXPEHU�BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB
(PDLO�DGGUHVV�BBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBBB

Original document is at hopespringsdairy.com
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