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From: daytona102@aol.com
Sent: Tuesday, February 26, 2008 2:21 PM
To: Rep. Mark Neuman; Rep. Wes Keller; Rep. Carl Gatto; Rep. Anna Fairclough; Sen. Lyda Green;

Sen. Charlie Huggins
Subject: HB 367

Dear Rcpresenative:

This bill will do NOTHING for the sale of raw milk.

Point #1:

Do you see the word ADDING at the beginning of the amendment?
Adding means in addition too.

* Sec. 2. AS 17.20 is amended by adding a new section to read:
28 Sec. 17.20.014. Sale of raw milk products, (a) A person may sell a raw milk
29 product to a final consumer or to a restaurant, grocery store, or similar establishment,
30 if the principal display panel on the raw milk product prominently states that the raw
31 milk product is not pasteurized and may cause health concerns, and if the person
01 complies with the state's requirements for the sale of milk that do not conflict with this
02 section.
03 (b) This section docs not apply to a sale that is governed by federal law.
04 (c) In this section,
05 (1) "raw milk" means milk that is not pasteurized;
06 (2) "raw milk product" means raw milk or a product or byproduct of
07 raw milk.

Point #2:

By having that wording you arc saying the a Grade A dairy can sell raw milk to the public, but under the
Grade A dairy regulations, they are only allow to sell to Grade A creameriers. So in effect you arc doing
nothing, but pushing paper for a bill that will accomplish nothing. The law for Pasteriation Ordiancc is 
very clear about raw milk and in this bill it's still in affect and will causes this ordinance to be nual and 
void.

If you want to allow the sale of raw milk to the general public it must be stated that a small non- 
commerical farmer can sale raw milk and raw milk products to the general public IF they comply with 
the state/federal vets regulations and health safety issues. That's if the state and federal veternarians are 
w illing to work on a plan to allow the supervision of small scale dairy farming. You MUST have the 
state and federal vets involved because they will ultimately be the ones enforcing and dealing with 
health problems and concerns of raw milk sales.

Raw milk if handled properly is safe to drink and does have bcnefical properties. But some owners aren't 
that aware of calc handling procedures of raw milk to keep safe. The concept sound simple but it's 
very specific and detailed to maintain healthy milk products. If there is some type of licensing, (Not

B o n n i e  G r u e n i n g
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grade A) that a small farmer could take to insure that he does know the safe handling and storing 
procedures of raw milk then the state is off the hook if something health wise does happen. Making the 
small farmer liable for his actions on maintaining healthy standards.
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Sarah Godfrey 
Miss Be Haven Ranch 
6780 W Joe's Drive 
Wasilla Alaska 99654
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10920 Kaailof Blvd 
Anchorage, Alaska 99507 
February 29, 2008

The Honorable Carl Gatto 
Co-Chairman, House Resources Committee 
State Capitol, Room 108 
Juneau, AK 99801-1182

Dear Representative Gatto:

I am writing to indicate my strong opposition to House Bill 367, “An Act relating to the 
sale of raw milk and raw milk products.”

This bill is being promoted as a means of financial relief for Alaska’s dairy farmers, with 
no concern for the danger it would pose to the public’s health. While I have the highest 
regard for Alaska’s hard-working fanners, for the past century it has been well- 
documented that consumption of raw unpasteurized milk can cause serious and 
potentially fatal human illness. A number of human pathogens, for example, Salmonella, 
Campylobacter, and E. coli Ol 57.H7, are frequently present in the intestinal flora and 
feces of cows. When shed in the feces the organisms can easily contaminate milk during 
the milking process. Using standard hygiene practices during milking, for e ample, 
washing hands, keeping equipment clean, and keeping the milking area separated from 
other areas can reduce but not eliminate the risk for milk Young children, the elderly, 
and persons with impaired immunity arc at especially high risk of severe illness and death 
should they become sick with these infections.
Early in the 20th century, widespread adoption of the pasteurization process led to 
substantial reductions in milk-associated disease, a milestone in the history of food 
safety. If this bill is allowed to become law, we will likely see a surge in raw-milk- 
related illness, as has been witnessed time and again in areas that permit sale of raw milk.
The Alaska Constitution states that “The legislature shall provide for the promotion and 
protection of public health.” Please do your job to protect the public health by defeating 
House Bill 367. Then look for other, safer ways to help our farmers.

Biucc P. Chandler, MD, MPH
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.rom:
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o:

Rep. Craig Johnson
Friday, March 07, 2008 12:10 PM
Debra Higgins
FW: Let us purchase raw milk!

 O riginal M essage.........
From : Charlotte Byers [ m ailto :o fcou rse@ gc i.n e t]
Sent: Tuesday, February 2 6 , 2 0 0 8  1 2 :2 7  PM 
To. Rep. Craig Johnson ; Sen . Lesil McGuire 
Sub ject: Let us purchase raw milk!

I am writing in support o f House Bill 3 6 7 . P lease let us purchase and drink raw m ilk w ithout being 
crim inals! Many A laska citizens have done ou r own research and believe that raw milk is much hea lth ier 
fo r ou r fam ilies than the pasteurized product. I persona lly  was told to drink raw milk by a PhD. nutritionist 
and my health has im proved .

I f  I can lega lly  purchase and cc sume alcohol and tobacco, whic.i a re  known to be harm fu l, with ju s t a 
warning label attached , I shou ld be able to lega lly purchase and consum e raw m ilk with such a warning 
label. ( I  pe rsona lly  don't believe it w arrants one )

I a lso think that passing House Bill 3 6 7  will help keep A laska's dairy industry a live . A laskans need a local 
thriving dairy industry.
Depending to ta lly  on Outside dairy is risky in these current times. We want to buy locally .

^ J f i a n k  you fo r supporting H B 36 /.

Charlotte Byers 
9 5 5 0  A lbatross Drive 
Anchorage, AK 9 9 5 0 2

BYERS, CHARLOTTE C 
9 5 5 0  ALBATROSS DR 
ANCHORAGE AK 9 9 5 0 2
District: 2 8 -7 3 5  Party : D Sex : F

#

l

mailto:ofcourse@gci.net
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D e b r a  H i g g i n s

From:
Sent:
To:
Cc:

Subject:

Silveraurora (silvera @ mtaonline.net]
Monday, March 03, 2008 8:00 PM
Rep. Scott Kawasaki; Rep. Paul Seaton; Rep. Bryce Edgmon
Rep. Mark Neuman; Rex Shattuck; Rep. Anna Fairclough; Rep. Peggy Wilson; Rep. Mike 
Kelly; Rep. Bob Roses; Rep. Carl Gatto; Rep. Craig Johnson; Rep. Reggie Joule; 
'Silveraurora'; 'Heather Fair'; 'Rick'; safallon@aol.com ; glfcstmnrs@earthlink.net; Sen. Lyda 
Green; Sen. Charlie Huggins 
Regarding House Bill 367

Dear Scott, Bryce, and Paul-
I was to be one o l the people that testified today, but because o f the prob lem s with the te lecon ference 
operato rs , I could listen but not speak. I listened to you r questions and com m ents today, and would be 
happy to answer any questions that I can about my view o f the bill and the health considerations o f the 
right to purchase raw m ilk. I own a sm all herd o f dairy goats and serve on a national u a iry  Herd (a USDA 
Federal P rog ram ) Im p rovem en t com m ittee, am  the first in the state by years to have m ilk an im als (m y 
goats) on m onth ly  DHI milk test, and have won awards fo r my goats and milk production including the 
lowest Som atic Cell Count fo r those on test one year. I f  I can help answer you r questions, p lease feel free  
to contact me. I support house bill 3 6 7  and so do many peop le around the sta te that I know . Thank you 
fo r you r tim e.

Suzanne Nevada 
Wasilla 
District 15 
9 0 7 -3 7 3 -2 6 8 7

l

mailto:safallon@aol.com
mailto:glfcstmnrs@earthlink.net
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From: Rep. Craig Johnson
Sent: Tuesday, March 11, 2008 8:05 AM
To: Debra Higgins
Subject: FW: In Support of Raw Milk Legislation

D e b r a  H i g g i n s

From : goatmilk@gci.net [mailto:goatmilk@gci.net]
Sent: Monday, March 10, 2008 10:23 PM
To: Silveraurora; Rep. Mark Neuman; Rep. Anna Fairclough; Rep. Craig Johnson; Rep. Carl Gatto; Rep. Bob Roses; Rep. 
Mike Kelly; Rep. Peggy Wilson; Rep. Bryce Edgmon; Rep. Paul Seaton; Rep. Reggie Joule; Sen. Lyda Green; Sen. Charlie 
Huggins; safallon@aol.com; 'Heather Christensen'; rqw@mtaonline.net; 'Heather Fair'
Sub jec t: Re: In Support o f Raw Milk Legislation

I am a struggling farmer, There are three things in my life that are important to me that are central to everything that 
motivates me and gives me purpose. My faith my family my farm, in that order. I want nothing more then to be able to 
live out my faith raise my family and produce the best and healthiest products I can while caring for and improving the 
land. I believe and I think it can be shown through the decline of our society that you disable people from making a living 
from the land and separate people farther and farther from the land you will find that you have destroyed the health, 
integrity, ingenuity, strength of a nation. In this post modern world we have divorced modern society from the land, it has 
harmed us. Here in Alaska right now we have the opportunity to support small family farms all over this state and provide 
opportunities for more families to make a living from the land. HB 367 as originally written can do this. I certainly hope 
that enough lawmakers will find the back bone to listen to the people instead of being intimidated into submission by those 
who have taken a stand against freedom because that is the "official stand" of many federal agencies, disregarding a 
plethora of scientific evidence that has been already mentioned in many emails on the safety of raw milk.

I must also admit that I have come to a place where I have lost most of my confidence in our legislators. It seems as a 
rule it is a cover your own backside, and line your own pocket racket, The people are rarely served well, it seems. I see 
HB 367 as one thing that could really promote the freedom and personal responsibility that this country was founded on, 
this I see is a bill for the people, but, it seems that there may b^ some typical political shenanigans to defeat this bill,
confirming my suspicions a lot of law makers are down there to line their own pockets, not as public servants I'm not
sure they even remember that they are public servant any more, it saddens me immensely, I am the kind of person who 
wants to believe the best of people but there comes a time when you've seen corruption over and over, you start 
wondering if there is anyone left honest down there? ( my apologies to those who are trying to work for the people).

I hope that there are enough legislators with some back bone left to support this legislation, it will go a long way in 
restoring my faith in the public process and that you all are listening to "we the peop le".
Thank you for the time. I also want to write that I am not writing from anger or malice only from sadness and frustration 
that big money talks and the rest are to shut up and fall in line or else.

Matt Shaul

Wasilla, AK

 Original M essage......
From: Silveraurora
To: rep mark _neuman@legis.state.ak.us ; 'Rep. Anna Fairclough'; rep_craig.johnson@legis.state.ak.us ; 
rep carl_gatto@legis.state.ak.us ; 'Roses, Bob (LAA)'; 'Kelly.Mike (LAA)'; 'Wilson, PeggyA (LAA)'; ‘Edgmon, Bryce E 
(LAA)'; 'Seaton, Paul(LAA)'; rep reggie joule@ legis.state.ak.us ; 'Green, Lyda N (LAA)'; 'Huggins, Charlie (LAA)'; 
safallon@aol.com ; goatmilk@gci.net; 'Heather Christensen'; 'Silveraurora'; rqw@mtaonlme.net; 'Heather Fair'
Sent: Monday, March 10, 2008 9:23 PM 
Subject: FW: In Support of Raw Milk Legislation
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This is from Ann Hackett, Founding member of the Homer Farmer's Market, who is in full support of this bill as originally 
intended. She has written so well what most of us are trying to convey. Thank you Ann for such a well-written post and 
hopefully some of the Representatives who are obviously delaying this bill and making it drag through committee will 
stop and listen to their constituents who will be voting this fall for their re-election, or not. All we want is to buy raw milk 
directly from the farmer.
Suzanne Nevada 
Wasilla 
District 15 
907-373-2687

 Original Message—
From : ann hackett [mailto:aha@xyz.net]
Sen t: Sunday, March 09, 2008 11:25 PM
To: 'Rep_Mark_Neuman@legis.state.ak.us'; 'Rep_Paul_Seaton@legis.state.ak.us'
Cc: 'Governor Sarah Palin (GOV sponsored)'
Sub ject: In Support of Raw Milk Legislation

Dear Representative Neuman and Representative Seaton,
I am a very enthusias.ic supporter of raw milk legislation. I do not believe that raw milk is inherently dangerous. I believe 
that it is as safe as any other raw food when properly produced and handled. Raw fish, meat, eggs, and produce can all 
be infected with microbial contaminants at many steps of their production, processing, and sale. The solution is proper 
sanitation practices. I believe that the same iolds true for raw milk.
I have purchased raw milk from individuals who had a little excess from their family cows. It was sold as pet food. I 
found it quite satisfactory as human food. I am now raising milk goats, so that I may have my own source of raw milk. I 
find the taste fantastic. It is so fresh and flavorful. I love how the cream rises to the top, since it is also not homogenized.
I have never suffered any negative consequences from drinking raw milk or m jking yogurt and cheese from it.
I also prefer raw milk fcr health reasons. I believe that raw milk is nutritionally superior to pasteurized milk, especially 
when dairy animals ha\ e access to pasture, as is more often the case with family farms or small scale dairies. I highly 
recommend the website, The Campaign for Real Milk (www .rca lm ilk .com ). The site presents scientific evidence much 
more thorough than I can restate here, supporting the nutritional benefits, and also the safety, of raw milk.
As a founding member of the Homer Farmers' Market, I also am a strong believer in building local food sources. Alaska 
is too isolated to be so dependent on distant food suppliers. I lived in Anchorage during the 1964 earthquake, so I know 
how vulnerable our state is to food supply chain disruptions. Even a week or so of avalanches on the Seward Highway, 
as the Kenai Peninsula experienced during the winter ot 2000, was enough to throw Homer into emergency food mode. 
During the Bioneers Conference, which I attended in Anchorage last October, the statistic was presented that Alaska 
only supplies 2% of its food, the other 98%  being imported. This is way down from what it was when I was growing up in 
Anchorage. With the closure of the Matanuska Maid plant, Alaska seems to be headed even further down this unwise 
path. The reason that this discussion is particularly relevant to raw milk legislation is that selling raw milk can be a more 
secure source of income for dairy farmers. This is a specialty market. Raw milk fans are willing to pay more for their 
mill While local dairies may not be able to compete with milk from giant confined feeding operations sold at bargain 
barn prices in the big chain stores, tapping into this specialty market can help ensure their survival. My hope would be 
that the new dairy plant in Palmer and others around the state might also begin to bottle raw milk and produce raw milk 
cheeses.
I also support allowing small family farms to sell directly to their neighbors. This could be a boon to our many isolated 
small communities. Having lived in bush Alaska as a schoolteacher, I know what it's like to live with limited access to 
fresh foods. Raising milk goats, I now also appreciate that raising dairy animals is not as easy as having dogs or cats, or 
even horses. It makes more sense for one farm to raise milk for a neighborhood. While it would not be as easy to 
inspect for production and processing practices, as it would be with bulk milk sold to bottling plants, I believe that public 
education programs would be sufficient. For example, programs that teach safe canning methods, safe fish smoking, 
handling raw meats, etc. have been successful. I believe that there is less danger from microbial contamination in small 
scale milk production than in giant commercial operations, where the more deadly strains of microbes are evolving, In 
addition, as detailed in the campaign for Real Milk website, raw milk contains human-friendly grarr. positive microbes 
which, h  ordei to create an environment more favorable to their proliferation, produce substances toxic to dangerous 
gram negative microbes.
The concept of food miles, the distance a food travels from its point of production to its point of processing to the
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warehouse to its final point of use, is quite relevunt to Alaskans, as well. I know it may appear on the surface to be a 
ridiculous argument, but when I follow the chain of cause and effect, I can make a connection between baby walruses 
trampled by the thousands in Kamchatka and buying milk at the supermarket. Locally produced fooc.s are more efficient 
in that the food miles are greatly reduced, resulting in significantly less energy expenditure, thus less greenhouse 
gasses, thus less global warming, thus less ice loss in the Arctic, thus no need for walruses to congregate disastrously 
on beaches. Raw milk, locally produced, is a one piece of the puzzle in solving global warming and its catastrophic 
consequences.
Like the Victory Gardens of my parents’ generation, the time has come for Americans to champion local foods. This is 
already happening all across America. In part this has been a result of government support, as in the case of programs 
which have supported the growth of farmers’ markets Largely, though, it’s happening be< ^use people are demanding it, 
sometimes in spite of the government. The equation which I see driving it is this: local food equals freshness, variety, 
better nutrition, protect'ng the earth, promoting humane treatment of farm animals, preserving family farms and 
farmland, feeling connected again to the sources of our sustenance, and saying no to the diminishment of community as 
the price of cheap food. Raw milk is an important part of this equation.
I wholeheartedly support the sale of raw milk in Alaska. Thank you Representative Neuman for introducing it. 
Representative Seaton, I urge you to support this legislation for the good of our district and for the good of the whole.
Sincerely,
Ann Agosti-Hackett 
P.O Box 15344 
Fritz Creek, AK 99603
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D e b r a  H i g g i n s

From:
Sent:
To:
Subject:

Ren Craig Johnson 
Wednesday, March 12, 2008 1:06 PM 
Debra Higgins 
FW: HB367

Follow Up Flag: Follow up 
Flag Status: Red

From : Connie Duran [mailto:jocon@mtaonline.net] 
Sen t: Tuesday, March 11, 2008 3:07 PM 
To: Rep. Carl Gatto; Rep. Craig Johnson 
Sub ject: HB367

Dear Representatives,

1 am interested in the Raw Milk Bill. 1 am very much in support of it. I was very, very disappointed in v ’ at 
happened on Monday the 10th, and having to listen to the exchange students and the waste of time that 
took. With the shortened time you now have, I think you really need to spend it towards the constituents 
concerns. We really need to be able to get this bill through in this session if humanly possible. Please see to 
it that we arc heard in this matter. I for one want it to go through. Raw Milk is very safe if measures arc 
taken carefully. Please do not buy into the myth that it is unsafe. We need to help the farmers as well as the 
public that want a healthy and safe food.
Enclosed is some information PLEASE read it and be informed.

http://www.raw-milk-facts.com/

http://www.drrons.com/bencfits-raw-milk.htm

Thank you for your lime.
Sincerely yours,

Connie Duran 
2 4 3 4 4  Hearthstone Dr. 
Chugiak, AK. 9 9 5 6 7  
jocon@ m taon line .net
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D e b r a  H i g g i n s

From: Heather Fair [hoofingitnorth@hotmail.com]
*Sent: Monday, February 18, 2008 9:59 PM
To: Rep. Craig Johnson: Rep. Anna Fairclough; Rep. Bob Roses; Rep. Paul Seaton; Rep. Peggy Wilson;

Rep. Bryce Edgmon; Rep. David Guttenberg; Rep. Scott Kawasaki
Subject:  SPAM***** FW: Alaska HB367 raw milk sales
Importance: High

Members o f the Resources Committee, I have am forwarding this message for your review.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

9

9

From: hoofingitnorth@hotmail.com 
To: bob.gerlach@alaska.gov
CC: joseph.mdaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; 
kristin.ryan@alaska.gov; jay.fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov; 
lt.governor@alaska.gov; rainy4279@aol.com; rep_carl_gatto@legis.state.ak.us; 
rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net; rqw@mtaonline.net; safallon@aol.com; 
senator_charlie_huggins@legis.state.ak.us; senalor_lyda_green@legis.state.ak.us; silvera@mtaonline.net 
Subject: RE: Alaska HB367 raw milk sales 
Date: Mon, 18 Feb 2008 21:06 :05 -0900

Dr. Gerlach,

Thank you for your reply to my email on legalizing the sale of raw milk through House Bill 367. My original 
message suggested a compromise for the concern o f raw milk sales without grading the milk. I read your 
reply with great interest and I appreciate your support in developing marketing options for my wholesome 
goats' milk. However, your message seemed to primarily involved food borne illnesses. While I certainly 
understand and respect your concerns for public health issues, I am saddened to see your view of milk in 
relation to other food products is apparently skewed. The sale o f pasteurized milk is legal in Alaska and it 
appears to be something you support since you noted that you would support the sale o f milk through other 
venues excluding the sale o f the product in its raw state. However, the pasteurization process not only 
destroys milk's natural nutritional benefits, but also offers an excuse and actually enables dairies to operate 
in filthy conditions that would not and should not be tolerated in any food industry. I wish to consume only 
foods that are responsibly produced and handled and I am not willing to support the continued masking of 
sanitation issues with pasteurization. This is one o f the reasons ! choose to consume raw milk.

I know and experience the great health benefits o f consuming raw milk and I believe these benefits far 
outweigh the potential risks involved with the product. In fact, my own immune system has been in an 
extremely depressed state for a number o f years, such that I actually had to take an extended medical 
hiatus from my businesses and career. Yet after many years of research, I very recently purchased my 
goats specifically to improve my health through the consumption of home-produced, healthy, whole, raw 
milk, which I safely consume on a daily basis. I did not consider the risks lightly and you need not take my 
word, as I was pleased to find a plethora o f data and proof that in fact, raw milk, when handled 
appropriately, is safe and nutritious.

I was surprised to read that you are so concerned with potential illnesses from raw milk that you feel you 
must support the continued prohibition of its sale in Alaska. In fact, there are far more concerns than a 
dozen illnesses nationwide annually with products like raw eggs, raw meat, raw seafood, even cooked meat,
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cooked seafood, and raw vegetables! Serving raw seafood and certain other raw meats for direct 
consumption, even in restaurants, grocery stores, end convenience stores, is completely legal, yet raw milk, 
which is Intended for raw consumption is illegal. I find this quite intriguing, especially when one considers 
that over 70%  o f all commercially produced chicken h  America is contaminated with Campylobacter bacteria 
and we've seen our share o f e. coli concerns, even on raw spinach! With all the recalls and outbreaks 
involving legal foods, even those originating from these in wide distribution in our schools and fast food 
restaurants, are we to outlaw the sale o f these produ.ts and completely shut down these industries? Is 
farming and gathering foods on any scale then not worth the economic cost o f public illness? What makes 
milk different and more dangerous from meat, eggs, fish, and vegetables? There are many illnesses to 
which we are exposed on a daily basis and each o f us is ahected to varying degrees but we cannot and 
should not attempt to cleanse our world o f these disease. 3 ryond being futile, it leaves our species at a 
decided disadvantage in sustainable living. Instead, I believe we should build our own immune systems to 
compensate for the presence o f these everyday pathogens. We, as mammals, evolved drinking raw milk 
and we have come quite far! Additionally, the vast majority o f our modern civilization still consumes raw 
milk at will with very few attributable illnesses. Thus, the answer is not to shut down and prohibit 
production o f whole raw foods, but rather to educate both producers and consumers on the safe production 
and handling o f raw food products.

I also believe far more people are sickened by processed foods, especially pasteurized and homogenized 
milk and foods containing preservatives and unnatural chemicals and dyes. The difference, however, is that 
we have not yet learned to identify these illnesses beyond general malaise or other conditions, probably 
because they are contributors to other major diseases like obesity, diabetes, heart disease, etc. and because 
the illnesses likely compound and come on slowly rather than acutely I also believe it is simpler and better 
for the patient to identify an acute illness for quick treatment than spend years trying to diagnose a long­
term group of symptoms, which may mimic other diseases. I am living proof of this as I have been 
seriously ill for about eight years now and after meeting with countless specialists within Alaska and in 
Washington state, I still do not have a diagnosis! My predicament is precisely why I felt it important to 
return to basics and produce as much of my own food as possible, including raw milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. I am trained 
as an economist and I understand the importance o f public perception, public health and safety, and the 
growth of a strong support sector that is not highly dependent on natural resources or gover iment, as 
Alaska's economy has historically been. While I understand your concerns for the dairy industry’s sensitive 
position with only 6 farms remaining, I believe this is an argument for the support o f legalizing raw milk 
sales in Alaska, as it would enable them to continue their operations, possibly even expanding, Additionally, 
the passing of House Bill 367 would allow many more small farmers to offer their products and gamer 
income from their operations .ather than walk the unemployment line or face foreclosure on their farms and 
their homes in a difficult economy.
I encourage you to review the literature compiled by the Weston A. Price Foundation for their campaign for 
raw milk (available at http://realmilk.org) and find the facts and truth behind the real risk o f illness from raw 
milk versus other legally producing industries. I hope that you will come to understand the importance o f 
making this vital food available to our informed public and reverse your decision against the legal sale of 
raw milk.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasllla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Date: Mon, 18 Feb 2008 08:42 :38 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com
CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; 
joseph.mclaughlin@alaska.gov; kristin.ryan@alaska.gov; jay.fuller@alaska.gov;
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cherie.rice@alaska.gov; franci.havemeister@alaska.gov 

Heather,
I find myself in a position that I cannot support the sale of raw milk in the state. The 
primary problem is that health risk associated with raw milk makes it difficult to 
endorse its sale or distribution to the public. As you know the very young and very old 
are the portion of the population that is most at risk for health proLlems that have been 
associated with the consumption of raw milk due to their immunc^omprised state. 
There have been various food borne related outbreaks associated with the 
consumption of raw milk and raw milk products, over a dozen in 2007 alone. Most of 
the outbreaks occurred in states that allow the sale of raw milk and are traced back to 
farms that are on a state testing program.

One of the most recent food borne outbreaks associated with raw milk occurred in 
York, Pennsylvania at Stump Acres Farm. The Pennsylvania Public Health Officials 
stopped Stump Acres Dairy raw milk sales due to an outbreak of Salmonella in March 
of 2007. After the first outbreak the raw milk was put back on sale after the dairy farm 
passed the state’s regulatory testing. Raw milk sales were again prohibited several 
weeks later after a second outbreak of Salmonella was identified. The dairy was 
allowed to re-open its raw milk market until a third outbreak of Salmonella occurred in 
July. Even with testing and the utmost care by the producer in the production of 
the raw milk product could not be kept safe for public consumption.

There is also concern lor the negative economic impact on the agricultural industry 
that such an outbreak has on the public. After a food borne outbreak occurs the public 
looses trust in agricultural products, especially dairy products, this results in economic 
losses not just to the farm at the source of the investigation but agriculture in 
general. The dairy industry in Alaska is at a critical and vulnerable period, there are 
only 6 dairy farms left in the entire state and South-central Dairy Venture in the 
process of trying to support the 4 dairies in the Matanuska Valley. We are trying to 
support the dairy industry in a number of ways, including the promotion of herd health 
initiatives and disease surveillance programs such as ihe Johne's Disease Program.

Although I cannot support the sale and distribution of raw milk to the public the staff 
our office would be willing to work with the Division of Agriculture to research other 
options for you to market the goat milk you produce on your farm.

Thank you for your email,
Bob Gerlach

Robert F Gerlach 
Alaska State Veterinarian 
5251 Hinkle Road 
Anchorage, AK 99507 
907-375-8200 
bob.gerlach@alaska.gov

From : Heather Fair [mailto:hoofingitnorth@hotmail.cc..i]
Sen t: Thu 2/14/2008 8 :39 PM
To: Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. 
Commissioner (DEC sponsored); Ryan, Kristin J (DEC)
Sub jec t: re: Alaska HB367 raw milk sales
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As an informed consumer and dairy goat owner from the Matanuska Susitna Valley, I have 
spent some time studying the issue o f safely consuming raw milk. I wish to inform you o f my 
support for allowing the legal sale o f raw milk in Alaska via HB367, currently before the 2008 
Alaska Legislature for consideration. I am asking that the law allow for legal sales o f raw milk 
AT LEAST through direct-to-consumer transactions, for all facilities, regardless o f grade or 
USDA status. I do NOT support a limitation o f Grade A status, which would not be achievable 
or sustainable for most, even for some of those with existing dairies. Thus the stringent Grade 
A regulations would defeat the original intent o f the bill, which included providing continued 
employment for our existing dairy farmers and encouraging new entrepreneurs to build new 
businesses based on the legal sale o f raw milk.

The aforementioned bill is obviously still in it's infancy and I am aware that there is some 
opposition to the sale o f raw milk. Considering some o f the concerns already made apparent,
I have a few proposals that may make the bill more palatable to those that currently oppose 
the issue. For instance, I would support a requirement for regular testing o f butterfat, protein, 
and somatic cel! content in exchange for the ability to sell an amount o f milk exceeding a 
suggested lower limit. For instance, some states currently allow sale of ungraded, untested, 
unpasteurized milk at the farm o f up to 100 gallons per month. To provide producers, 
consumers, and the State with some information on the quality and nutritional content o f the 
milk, I would support a possible compromise o f requiring mandatory monthly testing of 
butterfat, protein, and somatic cell content for sales o f over, say, 100 gallons monthly. (For 
sales under 100 gallons monthly, perhaps these tests could be voluntary.) Such tests are 
readily available to dairy farmers through the existing Standard Dairy Herd Improvement (DHI) 
programs.

DHI testing is available through various labs throughout the United States and there are 
several certified testers already in Alaska. Additionally, I expect there will be a handful more 
testers certified in short order (myself included). Through this program, dairy farmers have a 
third party witness at least two consecutive milkings monthly for their entire lactating herd.
The testers record the weight o f the milk accumulated and also collect a sample o f earh 
animals' milk, which is then submitted to a certified lab for butterfat, protein, and somjtic cell 
count testing. The results are recorded and become part o f the individual animals' 
permanently records in cooperation with the American Goat Society, the American Dairy Goat 
Association, and the USDA and they are readily available for review. In fact, the program is 
already so accessible and affordable that I and a handful o f my fellow dedicated goat breeders 
already participate. As such, my proposal would be an efficient solution to the concerns 
related to selling ungraded milk, while avoiding the necessity for the state to implement a new 
program to provide the testing locally. However, if the State did decide to provide this service 
through their existing testing labs, it may offer yet another opportunity for economic 
expansion.

If you would like further information on DHI testing, please feel free to contact me. I know 
Rick Williams of Sunset Acres Farm and SilverAurora have been working tirelessly on this bill of 
late and it is interesting to note that he and Suzanne Nevada also participate in DHI testing 
and have done so for a number o f years now. I hope you will join me in the educational 
process o f understanding the benefits o f consuming raw milk and eventually support HB367 to 
become law as proposed.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Dr. Gerlach et al,

Shed those extra pounds with MSN and The Biggest I oser! Learn more.

http://FairSkiesAlaska.com
http://AIIISawFarm.com
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D e b r a  H i g g i n s

m

From: Heather Fair [hoofingitnorth@hotmail.com]
Sent: Tuesday, February 19, 2008 5:18 PM
To: Gerlach, Robert F (DEC)
Cc: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@a!aska.gov;

kristin.ryan@alaska.gov; jay.fulier@alaska.gov; cherie.rice@alaska.gov; 
franci.havemeister@alaska.gov; lt.governor@alaska.gov; rainy4279@aol.com ; Rep. Carl Gatto; 
Rep. Mark Neuman; goatmilk@gci.net; rqw@mtaonline.net; safallon@aol.com ; Sen. Charlie 
Huggins; Sen. Lyda Green; silvera@mtaonline.net; artemisdreaming@hotmail.com; Rep. Anna 
Fairclough; Rep. Craig Johnson; Rep. Scott Kawasaki; Rep. Bob Roses; Rep. Bryce Edgmon; Rep. 
David Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy Wilson

Subject: RE: Alaska HB367 raw milk sales
Importance: High
Follow Up Flag: Follow up
Flag Status: Red

Dr. G erlach, there  have in fa c t been qu ite a num ber o f  peer-rev iew ed stud ies conducted on the benefits 
and poten tia l dangers o f  raw  m ilk . I  re fe r  you to  the various pub lications o f:

D r. W illiam  Campbell D oug lass I I ,  M.D.
A ajonus Vonderp lan itz , Scientific N utritiona l R esearcher 
Dr. Edward H owell, M.D.
D r. W eston A. Price, D .D .S.
Pe te r E lwood, d irec to r o f  th e  Ep idem io logy Unit a t Landough Hospita l in Penarth , Sou th G lam organ 

r. Roya l Lee, D .D .S ., and 
r. J.E. Crewe w ith the  Mayo Foundation ,

among o the rs , in which they  cite seve ra l re la ted  studies and describe th e ir ow n research . Additionally, 
according to  W eston A. P rice Foundation 's Campaign fo r  Raw  Milk site , "tw o a rtic le s  appearing recently  in 
the p restig ious British m edical jo u rn a l, The Lancet, illu s tra te  the ongoing debate  on the dangers and m erits 
o f  raw  m ilk ," and th e re  a re  c ita tions fo r  these a rtic les included (such as those  by:

W ink le r, e t a l, American Jou rn a l o f  Medicine
N. England 'au rn a l Medicine
JAMA
Mathews, Et a l, The Lancet, B.M. Bernste in  p resen tation  a t AAMMC Conference 
K lagsbrun , e t a l, J. Su rg . Res.
Sheehan & Davis
S inc la ir & C raw ford
New Zealand Medical Jou rna l
H ollen , Jou rna l Ped. Env. Child. Health
G ru lee
Je lliffe e  8t Je lliffe e  
W ickes
Oski & Be ll, American Jou rn a l Clin. Nut.
Z ik a k is , e t a l, J. Dairy Science 
P.R . Meyer, American Jou rna l o f  Epidem io logy 
McClure, e t a l, Cancer Research 
D arling ton , Enos, e t  a l, JAMA 

. Cal. S ta te  Dent. Assoc. J. 
ientific American 

. Food Pro tection  
Ind ian  J. Experim enta l B io logy 
Cent. Afr. J. Med.
Eur. J. Ped iatr.
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J. Appi. M icrobio l.
J. Hosp. In fec .
Curr. Med. Chem .

J m .  J, Physio logy.
M  A llergy Clin. Im m uno l.
^ Tm erican  J. Public H ea lth 

British J . Nutrition
J. Experim enta l Medicine, and m ore .

Fu rtherm ore , th e  W eston  A. Price Foundation has a po in t-by -po in t P ow e rpo in t p resen ta tion  en titled  "Raw  
Milk and Raw  M ilk P roducts: Sa fe ty, H ealth , Econom ic, and Legal I ssu e s" (a v a ila b le  a t 
h ttp :/ / re a lm ilk .c om /p p t/0 8 raw m ilk .p p t )  th a t you m ay find  qu ite  in fo r ir  stive . You m ay a lso  bene fit from  
review ing the cha rt o f  "REPORTED OUTBREAKS OF FOOD BORNE ILLNESS" com p iled  and "d raw n up fo r  a 
Los Angeles County Board o f Superv iso rs vo te  on perm itting raw  m ilk  in the  County" (a va ilab le  a t 
h ttp ://w w w .w es ton ap ric e .o rg /ch ild ren /raw m ilk .h tm l) ,  an a rtic le  en tit led , " Irra d ia te d  Meat: A Sneak 
Attack on Schoo l Lunches" by Monique M ikhail (a v a ila b le  a t
h ttp ://w w w .w eston ap ric e .c rg /m od e rn food /irra d ia tedm ea t.h tm l) , a n o th e r a rtic le  en titled , "W heaty 
Ind isc re tions—W hat Happens to  W heat, from  Seed to  S to rage" by Jen A llb ritton , Certified Nutrition ist 
(ava ilab le  a t h ttp ://w w w .w es ton ap ric e .o rg /m od e rn food /w h ea ty in d isc re tio n s .h tm l) , as w e ll as an a rtic le  
by Sa lly  Fa llon , a nu trition  resea rche r and P residen t o f  th e  W eston A. Price Foundation , en titled , "D irty 
Secrets o f  the Food Processing In du stry " (a v a ila b le  a t h ttp ://w w w .w es ton ap ric e .o rg /m od e rn fo od /d irty - 
sec re ts .h tm l). I f  you w ish to  exam ine Dr. Doug lass' The M ilk  Book: H o w  S c ien ce  is  D estroy ing  N a tu re 's  
N early  P e r fe c t Food, I  w ou ld  be happy to  loan  you my persona l copy.

W ith regard to  th e  "G rade A" s ta tu s o f  pasteu rized  m ilk , a fte r discussing the  p rocess w ith a num ber o f 
dairy fa rm e rs  he re  in A laska, I  have no fa ith  in the san ita tion  o f  th is p rocess , espec ia lly  when I  am  to ld  
that i f  the tank  did no t te s t sa tis fac to rily , BLEACH is added d irec tly  to  the  m ilk , the inspecto r w aits, and 
then retests the m ilk  un til the bacteria  counts a re  acceptab le! This com es D IRECTLY from  past A laskan 
dairy fa rm ers! W h ile  ch lo rin e  m ay be viewed as a ha rm less substance by m any, espec ia lly  in sm a ll doses, 

is no t som eth ing I  be lieve shou ld  be added to  my food  to  m ask san ita tion  and hea lth  issues, 
^ v d d it io n a lly , a fte r  rev iew ing seve ra l pub lications regard ing the h isto rica l sta tis tics o f  fo od -b o rn e  illnesses 

in the United S ta te s  from  item s such as deli m eats, raw  food s (inc lud ing v eg e tab le s ), cooked foods , and 
prepared food s , I  a lso  ho ld  no con fidence in the cu rren t p rocesses and hand ling practices o f  various 
foodstu ffs  ava ilab le  to  th e  American Public.

A lthough I  ho ld deep -seated  be lie fs  regard ing the sa fe ty  and benefits  o f  consum ing raw  m ilk, in addition 
to persona l anecdo ta l evidence, these b e lie fs  a re  cen tered in fac tua l resea rch . But fo r  m any, the sim p lest 
issue a t hand w ith lega liz ing  raw  m ilk in A laska is th a t in fo rm ed p roducers and consum ers shou ld  have the 
freedom  o f  choice to  d istribu te  and consum e m ilk in its raw  sta te  w ithou t in te rven tion  from  the S ta te  o r  
o the r agencies, as is the case in 2 8  o th e r s ta te s  in th is country . A laska is know n as the "F ron tie r S ta te " yet 
ou r freedom s seem  to  be lim ited by m isin fo rm ed individuals stok ing th e  fire s  o f  un rea lis tic  and irra tiona l 
fea rs . I  be lieve w e shou ld  t ru s t the consum er's ab ility  to  use com mon sense and app ly  re liab le  in fo rm ation  
provided to  them  on the p roducts th ey  consume, ra th e r than instating and m aintain ing a nanny s ta te  to 
pro tect peop le  from  them se lves . I  hope th is m essage en ligh tens you as  to  the im mense vo lum e o f  data 
ava ilab le on the  sub jec t and th a t, in tim e, you w ill com e to  understand and suppo rt the sound practices o f  
using c lean, raw  v 'k  in one 's d iet.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http:/'AIIISawFarm.com

Date: Tue, 19 Feb 2008 10:56:08 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com

3/3/2008

http://realmilk.com/ppt/08rawmilk.ppt
http://www.westonaprice.org/children/rawmilk.html
http://www.westonaprice.crg/modernfood/irradiatedmeat.html
http://www.westonaprice.org/modernfood/wheatyindiscretions.html
http://www.westonaprice.org/modernfood/dirty-
http://FairSkiesAlaska.com
mailto:bob.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.com


Page 3 o f 7

CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; 
kristln.ryan@alaska.gov; jay.fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov; 
lt.governor@alaska.gov; rainy4279@aol.com; rep_carl_gatto@legis.state.ak.us; 
rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net; rqw@mtaonline.net; safallon@aol.com; 
senator_charlie_huggins@legis.state.ak.us; senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net
Heather,
I appreciate your viewpoint concerning raw inilk. Due to the increase risk of food borne disease associated with raw milk I cannot support the sale 
and distribution of such a product to the public. I realize that there strong supporters and anecdotal reports of the health benefits of raw milk but us of yet 
there has been no studies published in scientific peer review journals lo substantiate the health claims.

The milk produced from dairies in this stale is a grade A product. The regulatory process associated with attaining this status involves an inspection of the 
farm to evaluate the sanitary conditions under which the milk is produced, the farm has to maintain a specified standard. The raw product collect from the 
farm and is tested to ensure it meets the quality standards set by the FDA. After the milk is pasteurized the product is retested validate die quulity prior to 
distribution to the public. A raw product that docs not meet grade A standards is not allowed lo be processed, so pasteurization is not used lo allow poor 
quulity product to he marketed.

Food products, as such, are problematic with regard lo pathogens since they contain nutrients that humans us well as bacteria need to grow. Food has to he 
handled properly in production, distribution and at the home of the consumer lo prevent illnesses associated with these pathogens. Food products are not 
sterilized prior to sale but they go through a process to reduce the risk of food borne pathogens from being consumed by the public. The pasteurization 
process is one step in keeping the food in our markets safe.

I want to assure you that I continue to read the scientific literature regarding animal diseases, food borne diseases and public health. I appreciate your 
comments and opinions 
Thank you.

Hob (ierluch

Robert F Gerlach VMD

Alaska Slate Veterinarian

5251 Hinkle Road
Anchorage. AK 99507

(907) .175-8214 FAX: (907) 929-7.135
Boh.gerlach (s' alaska.gov
Do you have livestock?
You need a premises identification number. 
Please call (907) 375 8200 to register

From : Heather Fair [mailto:hoofingitnorth@hotmail.com]
Sen t: Monday, February 18, 2008 9:06 PM 
To: Gerlach, Robert F (DEC)
Cc: McLaughlin, Joseph B (HSS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC); 
Fuller, Jay D (DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant Governor Sean Parnell 
(GOV sponsored); Rainy4279@aol.com; Rep_Carl_Gatto@legis.state.ak.us;
Rep_Mark_Neuman@legis.state.ak.us; Rhonda 8c Matt Shaul Crannberry Ridge Farm; Rick Williams; Sally 
Fallon Weston A. Price Foundation; Huggins, Charlie (LAA); Green, Lyda N (LAA); Silveraurora 
Sub jec t: RE: Alaska HB367 raw milk sales 
Im po rtance : High

Dr. Gerlach,

Thank you for your reply to my email on legalizing the sale o f raw milk through House Bill 367. My original 
message suggested a compromise for the concern o f raw milk sales without grading the milk. I read your 
reply with great interest and I appreciate your support in developing marketing options for my wholesome 
goats' milk. However, your message seemed to primarily involved food borne illnesses. While I certainly 
understand and respect your concerns for public health issues, I am saddened to see your view o f milk in 
relation to other food products is apparently skewed. The sale o f pasteurized milk is legal in Alaska and it 
appears to be something you support since you noted that you would support the sale o f milk through other 
venues excluding the sale of the product in its raw state. However, the pasteurization process not only 
destroys milk's natural nutritional benefits, but also offers an excuse and actually enables dairies to operate
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in filthy conditions that would not and should not be tolerated in any food industry. I  wish to consume only 
foods that are responsibly produced and handled and I  am not willing to support the continued masking of 
sanitation issues with pasteurization. Th is is one of the reasons I  choose to consume raw milk.

I  know and experience the great health benefits of consuming raw milk and I  believe these benefits far 
outweigh the potential risks involved with the product. In fact, my own immune system has been in an 
extremely depressed state for a number of years, such that I actually had to take an extended medical 
hiatus from my businesses and career. Yet after many years of research, I  very recently purchased my 
goats specifically to improve my health through the consumption of home-produced, healthy, whc!e, raw 
milk, which I  safely consume on a daily basis. I  did not consider the risks lightly and you need not take my 
word, as I  was pleased to find a plethora o f data and proof that in fact, raw milk, when handled 

appropriately, is safe and nutritious.

I was surprised to read that you are so concerned with potential illnesses from raw milk that you feel you 
must support the continued proh:,' !*ion of its sale in Alaska. In fact, there are far more concerns than a 
dozen illnesses nationwide annually with products like raw eggs, raw meat, raw seafood, even cooked meat, 
cooked seafood, and raw vegetables! Serving raw seafood and certain other raw meats for direct 
consumption, even in restaurants, grocery stores, and convenience stores, is completely legal, yet raw milk, 
which is intended for raw consumption is illegal. I find this quite intriguing, especially when one considers 
that over 70% of all commercially produced chicken in America is contaminated with campylobacter bacteria 
and we've seen our share of e. coli concerns, even on raw spinach! With all the recalls and outbreaks 
involving legal foods, even those originating from those in wide distribution in our schools and fast food 
restaurants, are we to outlaw the sale of these products and completely shut down these industries? Is  
farming and gathering foods on any scale then not worth the economic cost of public illness? What makes 
milk different and more dangerous from meat, eggs, fish, and vegetables? There are many illnesses to 
which we are exposed on a daily basis and each of us is affected to varying degrees but we cannot and 
should not attempt to cleanse our world of these disease. Beyond being futile, it leaves our species at a 
decided disadvantage in sustainable living. Instead, I  believe we should build our own immune system s to 
compensate for the presence of these everyday pathogens. We, as mammals, evolved drinking raw milk 
and we have come quite far! Additionally, the vast majority of our modern civilization still consumes raw 
milk at will with very few attributable illnesses. Thus, the answer is not to shut down and prohibit 
production of whole raw foods, but rather to educate both producers and consumers on the safe production 

and handling of raw food products.

I also believe far more people are sickened by processed foods, especially pasteurized and homogenized 
milk and foods containing preservatives and unnatural chemicals and dyes. The difference, however, is that 
we have not ye learned to identify these illnesses beyond general malaise or other conditions, probably 
because they are contributors to other major diseases like obesity, diabetes, heart disease, etc. and because 
the illnesses likely compound and come on slowly rather than acutely. I  also believe it is simpler and better 
for the patient to identify an acute illness for quick treatment than spend years trying to diagnose a long­
term group of symptoms, which may mimic other diseases. I am living proof of this as I  have been 
seriously ill for about eight years now and after meeting with countless specialists within Alaska and in 
Washington state, I still do not have a diagnosis! My predicament is precisely why I felt it important to 
return to basics and produce as much of my own food as possible, including raw milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. I  am trained 
as an economist and I  understand the importance of public perception, public health end safety, and the 
growth of a strong support sector that is not highly dependent on natural resources or government, as 
Alaska's economy has historically been. While I understand your concerns for the dairy industry's sensitive 
position with only 6 farm s remaining, I believe this is an argument for the support of legalizing raw milk 
sales in Alaska, as it would enable them to continue their operations, possibly even expanding. Additionally, 
the passing of House Bill 367 would allow many more small farmers to offer their products and garner 
income from their operations rather than walk the unemployment line or face foreclosure on their farms and 
their homes in a difficult economy.

I encourage you to review the literature compiled by the Weston A. Price Foundation for their campaign for 
raw milk (available at http://realm ilk.org) and find the facts and truth behind the real risl. o' illness from raw 
milk versus other legally producing industries. I hope that you will come to understand the importance of 
making this vital food available to our informed public and reverse your decision against the legal sale of

3/3/2008
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raw milk.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http ://AIIISawFarm .com

Date: Mon, 18 Feb 2008 08:42:38 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To : hoofingitnorth@hotmail.com
CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton(T 7laska.gov; 
joseph.mclaughlin@alaska.gov; kristin.ryan@alaska.gov; jay.fu ller@ alaska.gov; 
cherie.rice@ alaska.gov; franci.havemeister@alaska.gov

Heather,
I find m yse lf in a position that I cannot support the sale o f  raw m ilk  in the state. The 
primary piob lem  is that health risk associated with raw m ilk  makes it d ifficu lt to 
endorse its sale o r distribution to the public. As you know the very young and very o ld  
are the portion o f  the population that is most at risk fo r health problems that have been 
associated with the consumption o f raw m ilk due to their immunocomprised state. 
There have been various food borne related outbreaks associated with the 
consumption o f  raw m ilk and raw m ilk products, ove r a dozen in 2007  a lone. Most o f  
the outbreaks occurred in states that a llow  the sale o f  raw m ilk and are traced back to 
farms that are on a state testing program.

One o f  the most recent food home outbreaks associated with raw m ilk occurred in 
Y o rk , Pennsylvania at Stump Acres Farm. The Pennsylvania Public Health O ffic ia ls  
stopped Stump Acres Dairy raw m ilk sales due to an outbreak o f  Sa lm one lla  in March 
o f  2007 . A fte r the first outbreak the raw m ilk was put back on sale after the dairy farm  
passed the state’ s regulatory testing. Raw m ilk sales were again prohib ited several 
weeks later a fter a second outbreak o f  Sa lm onella was identified. The dairy was 
a llow ed to rc-opcn its raw m ilk market until a third outbreak o f  Sa lm one lla  occurred in 
July . Even with testing and the utmost care by the producer in the production o f  
the raw m ilk product cou ld not be kept sale fo r  public consumption.

There is a lso concern fo r the negative econom ic impact on the agricultura l industry 
that such an outbreak has on the public. A fte r a food borne outbreak occurs the public 
looses trust in agricultural products, especially dairy products, this results in econom ic 
losses not just to the farm  at the source o f  the investigation but agriculture in 
general. The dairy industry in A laska is at a critical and vu lnerab le period, there are 
on ly 6 dairy farm s left in the entire state and South-central D airy Venture in the 
process o f  trying to support the I dairies in the Matanuska V a lley . We arc trying to 
support the dairy industry in a number o f  ways, including the promotion o f  herd health 
initiatives and disease surveillance programs such as the lohnc's D isease Program .

A lthough I cannot support the sale and distribution o f  raw m ilk  to the public the sta ff 
our o ffice  would be w illing to work with the D iv ision o f  Agricu lture to research other 
options fo r  you to market the goat m ilk you produce on you r farm .

Thank you fo r  your email.
Bob Gerlach
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Robert F Gerlach 
A laska State Veterinarian 
5251 H ink le Road 
Anchorage, A K  99507  
9 0 7 -3 7 5 -8 2 0 0  
bob .gerlach@ alaska .gov

r ro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]

S e n t : Thu 2/14/2008 8:39 PM
T o : Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. 
Commissioner (DEC sponsored); Ryan, Kristin J (DEC)

S u b je c t : re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna Valley, I have 
spent some time studying the issue of safely consuming raw milk. I wish to inform you of my 
support for allowing the legal sale of raw milk in Alaska via HB367, currently before the 2008 
Alaska Legislature for consideration. I  am asking that the law allow for legal sales of raw milk 
AT LEAST through direct-to-consumer transactions, for all facilities, regardless of grade or 
USDA status. I do NOT support a limitation of Grade A status, which would not be achievable 
or sustainable for most, even for some of those with existing dairies. Thus the stringent Grade 
A regulations would defeat the original intent of the bill, which included providing continued 
employment for our existing dairy farmers and encouraging new entrepreneurs to build new 
businesses based on the legal sale of raw milk.

The aforementioned bill is obviously still in it's infancy and I am aware that there is some 

opposition to the sale of raw milk. Considering some of the concerns already made apparent,
I have a few proposals that may make the bill more palatable to those that currently oppose 
the issue. For instance, I would support a requirement for regular testing of butterfat, r^ te in , 
and somatic cell content in exchange for the ability to sell an amount of milk exceeding a 
suggested lower limit. For instance, some states currently allow sale of ungraded, untested, 
unpasteurized milk at the farm of up to 100 gallons per month. To provide producers, 
consumers, and the State with some information on the quality and nutritional content of the 
milk, I would support a possible compromise of requiring mandatory monthly testing of 
butterfat, protein, and somatic cell content for sales of over, say, 100 gallons monthly. (For 
sales under 100 gallons monthly, perhaps these tests could be voluntary.) Such tests are 
readily available to dairy farm ers through the existing Standard Dairy Herd Improvement (DHI) 
programs.

DHI testing is available through various labs throughout the United States and there are 
several certified testers already in Alaska. Additionally, I expect there will be a handful more 
testers certified in short order (m yself included). Through this program, dairy farmers have a 
third party witness a*- least two consecutive milkings monthly for their entire lactating herd.
The testers record the weight of the milk accumulated and also collect a sample of each 
animals’ milk, which is then submitted to a certified lab for butterfat, protein, and somatic cell 
count testing. The results are recorded and become part of the individual animals' 
permanently records in cooperation with the American Goat Society, the American Dairy Goat 
Association, and the USDA and they are readily available for review. In fact, the program is 
already so accessible and affordable that I  and a handful of my fellow dedicated goat breeders 
already participate. As such, my proposal would be an efficient solution to the concerns 
related to selling ungraded milk, while avoiding the necessity for the state to implement a new 
program to provide the testing locally. However, if the State did decide to provide this service 
through their existing testing labs, it may offer yet another opportunity for economic 
expansion.

mailto:bob.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.com
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I f  you would like further information on DHI testing, please feel free to contact me. I  know 
Rick Williams of Sunset Acres Farm and SilverAurora have been working tirelessly on this bill of 
late and it is interesting to note that he and Suzanne Nevada also participate in DHI testing 
and have done so for a number o f years now. I  hope you will join me in the educational 
process of understanding the benefits of consuming raw milk and eventually support HB367 to 

become law as proposed.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
W asilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Shed those extra pounds with MSN and The Biggest Loser! Learn more.

Need to know the score, the latest news, or you need your Hotmail®-get your "fix ". Check it out.

Connect and share in new ways with Windows Live. Get it now!
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Debra Higgins

• s !

From:

ent:

To:

Cc:

Subject:

Importance:

Follow Up Flag: Follow up 

Flag Status: Red

Silveraurora [silvera@mtaonline.net]

Tuesday, February 19, 2008 6:48 PM 

'Heather Fair'; 'Gerlach, Robert F (DEC)'

joseph.m claughlin@alaska.gov; larry.hartig@ alaska.gov; dan.easton@ alaska.gov; 
kristin .ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie .rice@ alaska .gov; 
franci.havem eister@ alaska.gov; lt.governor@alaska.gov; rainy4279@ aol.com ; Rep. Carl Gatto; 
Rep. Mark Neuman; goatmilk@gci.net; rqw@mtaonline.net; safa llon@ aol.com ; Sen . Charlie 
Huggins; Sen . Lyda Green; artemisdreaming@hotmail.com; Rep. Anna Fairclough; Rep. Craig 
Johnson; Rep. Scott Kaw asaki; Rep. Bob R o se s; Rep. Bryce Edgmon; Rep. David Guttenberg; 
Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy Wilsor.

*****SPAM R E : Alaska HB367 raw milk sa les

High

From the Weston Price Foundation in Washington. DC, the public’ s voice at the Capitol, in support o f the right to 
purchase raw milk -  a brochure found at http://www.westonaprice.org/brochures/RealMilkTrifQld.pdf 
(please note those items in red)

"Back in the 1920s, Americans could buy fresh 
raw whole milk, real clabber and buttermilk, 
luscious naturally yellow butler, many kinds o f 

^ jre sh  and aged cheeses, and cream in various 
^Sicknesses. Today's milk is accused o f causing 

everything from allergies to cancer, but when 
Americans could buy Real M ilk, these diseases 
were rare. In fact. Americans considered a 
supply o f high-quality dairy products vital to 
American security and the economic well-being 
o f the nation.
What’ s needed today is a return to humane, 
pasture-based dairying, small-scale traditional 
processing and direct furm-to-consumer sales.

Galen, Hippocrates, Pliny, Varro, Marcellus 
Empiricus. Bacchis and Anthimus, leading 
physicians o f their day, all used raw milk in the 
treatment o f disease. During the 1920s, Dr. J. E. 
Crewe o f the Mayo Foundation used a diet o f 
raw milk to cure TB. edema, heart failure, high 
blood pressure, prostate disease, urinary tract 
infections, diabetes, kidney disease, chronic 
fatigue and obesity. Today, in Germany, successful 
raw milk therapy is provided in many 
hospitals.
Studies show that children fed raw milk have 
more resistance to TB than children fed pasteurized

# iilk (Lancet, p 1142, 5/8/37); that 
iw milk is very effective in preventing scurvy 
and protecting against flu, diphtheria and pneumonia 

(Am J Dis Child, Nov 1917); that raw 
milk prevents tooth decay, even in children
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who eat a lot o f sugar (Lancet, p 1142, 5/8/37); 
that raw milk is better than pasteurized milk 
in promoting growth and calcium absorption 

AOhio Agricultural Experiment Station Bulletin 
^ ^ 8, p 8, 1/33); that a substance present in raw 
^ re a m  (but not in pasteurized cream) prevents 

joint stiffness and the pain o f arthritis (Annual 
Review o f  Biochemistry, 18:435, 1944); and 
that children who drink raw milk have fewer 
allergic skin problems and far less asthma than 
children who drink pasteurized milk tLancet 
2001 358(9288): 1 129-33).”

I believe that, much like raw’ meat, raw vegetables, raw eggs, and raw fruits currently available in Alaska's stores, 
Alaskans have the intelligence to properly handle ANYTHING raw that an Alaskan farmer produces here in our State. By 
SINGLING OUT raw milk as the ONLY item Alaskans do not have the freedom to purchase is not only an insult to all 
Alaskans but a removal o f our R IGHT TO CHOOSE what w’e want to eat, and where we can purchase it from. I am in full 
support o f House B ill 367 so that the buying public can go directly to ANY farmer in this state and purchase ANY 
product that farmer produces with the assumption o f liability falling on both parties, much as I have the right to buy my 
RAW meal, produce, and/or eggs from Carrs, Safeway, Three Bears. Wal Mart, or any other marketer o f raw meat, 
produce, and/or eggs. I believe all containers containing raw milk should have a safe handling label just as raw meat has -  
that the consumer be instructed how to wash hands, use clean utensils and surfaces, and properly prepare that raw milk for 
use. I f  someone wants to buy fresh raw milk and go home and pasteurize it themselves in their own pasteurizer in their 
own kitchen, then THAT SHOULD BE THEIR RIGHT. Alaskans should retain the right lo purchase and prepare any 
product purchased directly from the farmer in this state. The population o f Alaska supports Alaskan produced products, 
and the population o f Alaska supports the local economy. They would like to have the SAME RIGHTS granted to other 
free citizens o f our democracy in 28 other US states where the public CAN purchase raw milk ON FARM. WE should be 
at the FOREFRONT o f the liberty o f our citizens in this state to retain the right o f choice, instead we are SO far behind 
k’hat 28 othei states already realize -  when the public is given a choice, they would much rather go to the farm, look at the 

imals, see the care that goes into those animals, and buy products from the people that produce them rather than those 
produced by faceless corporations more than 1300 air miles away. We want lo support the agricultural industry and 
economy o f Alaska and this includes the right to buy ANY RAW PRODUCT FROM ALASKAN FARMERS, including 
raw milk.

4

There are thousands o f people in Alaska being made aware o f this bill, and are being told to keep a watchful eye on their 
representatives in the House and Senate o f Alaska as to how they will vote fo r or against this issue. These are not the 
handful o f farmers who arc producing the raw milk who have little to no effect or voice on the decisions o f our House and 
Senate, instead these are the people o f Alaska who are most interested in protecting their rights that, until recently, they 
never knew they lost back when our state decided years ago that raw milk was a ‘ health hazard* and that the people o f 
Alaska w’ere too stupid to buy anything but pasteurized cows milk shipped up from the lower-48 in convenient and pretty 
plastic or cardboard jugs or boxes. The largest pool o f interested buyers are in ANCHORAGE where half o f the states 
population resides. I f  our House and Senate representatives will only realize that the voting public is in favor o f the right 
to purchase anything raw from any farmer here in the state, then the 89 page Power Point Rebuttal lo the FDA ’ s Anti-Raw 
milk Power Point Presentation found at h ttp :/ / re a lm ilk .c o m / p p t/ 0 8 ra w m ilk .p p t  should be pan o f one o f their 
evening’ s reading material. Many o f us in o u r4 0 ’ s and 50 ’ s realize now that what ue may have been taught in college 
back in the 70's is no longer correct and up to date information. With the huge upsurge in Asthma. Crone’ s disease, 
cancers. Autism, and other health problems, what was once accepted conclusions and guidelines back in the 70 ’ s is no 
longer applicable. We NOW KNOW  the safest products to consume are not those items that were packed in some 
warehouse or facility many weeks ago. but in fact those items that are freshest and hand selected from the farm where 
they are produced. Support Alaskan Growers, support OUR agricultural community and our ECONOMY, let Alaskans go 
shopping right here and buy whatever products they want lo buy INCLUDING RAW M ILK D IRECTLY FROM THE 
FARMER!!

4 ifhank you so much for taking the time to read my thoughts and beliefs. I am proud to be an Alaskan since 1981 and I 
ipport those politicians that support my right to choose what is best lor me and my fam ily ’ s health and nutritional wel 
eing.

With respect.

.3/3/2008

http://realmilk.com/ppt/08rawmilk.ppt
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4

Suzanne Nevada 
District 15 
Wasilla. Alaska 
907-373-2687

F ro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]
S e n t : Tuesdav, February 19, 2008 5:18 PM 
T o : Gerlach, Robert F (DEC)
C c: joseph.mdaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; kristin.ryan@ alaska.gov; 
jay.fuller@ alaska.gov; cherie.rice@ alaska.gov; franci.havem eister@alaska.gov; lt.governor@alaska.gov; 
rainy4779@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatm ilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@legis.state.ak.us; 
senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net; artemisdreaming@hotmail.com; 
rep_anna_fairdough@legis.state.ak.us; rep _cra ig j'ohnson@legis.state.ak.us; rep_scott_kaw asaki@ legis.state.ak.us; 
representative_bob_roses@ legis.state.ak.us; representative_bryce_edgmon@legis.state.ak.us; 
representative_david_guttenberg@legis.state.ak.us; representative_m ike_kelly@ legis.state.ak.us; 
representative_paul_seaton@legis.state.ak.us; representative_peggy_wilson@legis.state.ak.us 

S u b je c t : RE: Alaska HB367 raw milk sales 
Im p o rta n c e : High

D r. G erlach , th e re  h ave  in fa c t  been q u ite  a n u m b er o f p e e r-re v ie w e d  s tu d ie s  co n d u cted  on th e  b e n e fits  
and p o te n tia l d a n g e rs  o f  raw  m ilk . I  re fe r  you to  th e  v a r io u s  p u b lic a tio n s o f:

Dr. W illia m  C a m p b e ll D o u g la ss I I ,  M .D .
^ £ a jo n u s  V o n d e rp la n itz , S c ie n t if ic  N u tr it io n a l R e se a rc h ^ .

Edw ard  H o w ell, M .D . 

nDr. W esto n  A. P r ic e , D .D .S .
P e te r  E lw ood, d ire c to r  o f  th e  E p id e m io lo g y  U n it a t  Landough H o sp ita l in P e n a rth , S o u th  G lam o rgan

Dr. R o ya l Lee , D .D .S ., and
D r. J .E . C rew e w ith  th e  M ayo Fo u n datio n ,

am ong o th e rs , in  w h ich  th e y  c ite  se v e ra l re la te d  s tu d ie s  and d e sc rib e  th e ir  ow n re se a rc h . A d d it io n a lly , 
accord ing  to  W e sto n  A. P r ic e  F o u n d a tio n 's  C am paig n  fo r  R aw  M ilk  s ite ,  "tw o  a r t ic le s  a p p ea rin g  re c e n tly  in 
th e  p re s tig io u s  B r it is h  m e d ica l jo u rn a l, Th e  La n ce t, i l lu s t ra te  th e  ongoing d e b a te  on th e  d a n g e rs  and m e r its  
o f raw  m ilk ,"  and th e re  a re  c ita t io n s  fo r  th e se  a r t ic le s  in c lu d ed  (su ch  a s  th o se  b y :

W in k le r, e t  a l, A m erican  Jo u rn a l o f M ed ic in e
N. Eng land Jo u rn a l M ed ic in e
JAMA
M ath ew s, E t a l, T h e  L a n c e t, B .M . B e rn ste in  p re se n ta tio n  a t  AAMMC C o n fere n ce  

K la g sb ru n , e t  a l, J .  S u rg . R e s .
Sh eeh an  &  D a v is
S in c la ir  &  C ra w fo rd
New Zea lan d  M ed ica l Jo u rn a l
H o llen , Jo u rn a l P e d . E n v . C h ild . H ea lth
G ru lee
J e ll if fe e  & J e ll if fe e  
W ic k e s
O sk i &  B e ll, A m erican  Jo u rn a l C lin . N ut.
Z ik a k is , e t  a l, J .  D a iry  S c ie n c e  

^ k . R .  M eyer, A m erican  Jo u rn a l o f E p id e m io lo g y  
^ W c C lu r e ,  e t  a l, C a n ce r R e se a rc h  

D arlin g to n , E n o s, e t  a l, JAMA 
S o . Cat. S ta te  D en t. A sso c . J .
S c ie n t if ic  A m erican
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J .  Food P ro te c tio n
In d ia n  J .  E x p e r im e n ta l B io lo g y
C en t. A fr . J .  M ed.

^ u r . J .  P e d ia tr .
W ^ A p p l.  M ic ro b io l. 

t T H osp . In fe c .
C u rr. M ed. C h em .
Am . J . P h y s io lo g y .
J .  A lle rg y  C lin . Im m u n o l.
A m erican  J .  P u b lic  H ea lth  
B r it is h  J .  N u trit io n
J . E x p e rim e n ta l M edicine/ and m o re .

Fu rtherm o re/ th e  W esto n  A. P r ic e  Fo u n datio n  h a s a  p o in t -b y -p o in t  P o w e rp o in t p re se n ta t io n  e n tit le d  "R a w  

M ilk  and R a w  M ilk  P ro d u c ts : S a fe ty /  H e a lth , E co n o m ic , and Leg a l I s s u e s "  (a v a ila b le  a t  
h ttp :/ / re a im ilk .c o m / p p t/ 0 8 ra w m ilk .p p t)  th a t  you m a y  fin d  q u ite  in fo rm a tiv e . Y o u  m a y  a lso  b e n e fit  fro m  
rev iew in g  th e  c h a rt  o f  "R E P O R T E D  O U T B R E A K S  OF FOOD BO RN E IL L N E S S "  c o m p ile d  an d  "d ra w n  up fo r  a 
Lo s A n g e le s C o u n ty  B oard  o f S u p e rv is o rs  v o te  on p e rm itt in g  raw  m ilk  in  th e  C o u n ty " (a v a ila b le  a t  
h ttp :/ / w w w .w e s to n a p r ic e .o rg /c h ild re n / ra w m ilk .h tm l) ,  an a r t ic le  e n t it le d , " I r r a d ia te d  M e a t: A S n e a k  

A tta c k  on Sch o o l L u n c h e s" b y  M onique M ik h a il (a v a ila b le  a t
h ttp :/ /w w w .w e sto n a p r ic e .o rg /m o d e m fo o d / ir ra d ia te d m e a t.h tm l) ,  a n o th e r a r t ic le  e n t it le d , "W h e a ty  
In d is c r e t io n s -W h a t  H ap p en s to  W h ea t, fro m  Se e d  to  S to ra g e " by Je n  A llb r it to n , C e rt if ie d  N u tr it io n is t  
(a v a ila b le  a t  h ttp ://w w w .w e sto n a p r ic e .o rg /m o d e rn fo o d /w h e a ty in d isc re t io n s .h tm l) ,  a s  w e ll a s  an a r t ic le  
by S a l ly  F a lle n , a n u tr it io n  re se a rc h e r  and  P re s id e n t o f th e  W e sto n  A. P r ic e  F o u n d a tio n , e n t it le d , "D ir ty  
S e c re ts  o f th e  Food P ro c e ss in g  In d u s t r y "  (a v a ila b le  a t  h ttp :// w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d / d ir ty - 
s e c re ts .h tm l) . I f  you w ish  to  e xa m in e  D r. D o u g la ss ' The M ilk Book: How Science is  Destroying Nature's 
Nearly Perfect Food, I  w ou ld  be hap p y to  loan you m y p e rso n a l co p y.

W ith  reg ard  to  th e  "G ra d e  A " s ta tu s  o f  p a ste u r iz e d  m ilk , a fte r  d isc u ss in g  th e  p ro c e ss  w .th  a n u m b er o f 
^ f e i r y  fa rm e rs  h ere  in A la sk a , I  h ave  no fa ith  in th e  sa n ita tio n  o f th is  p ro c e ss , e s p e c ia lly  w hen I  am  to ld  
^ m a t  i f  th e  ta n k  d id  n o t t e s t  s a t is fa c to r i ly ,  BLEA CH  is  added d ire c t ly  to  th e  m ilk , th e  in sp e c to r  w a its , and 

then  re te s ts  th e  m ilk  u n til th e  b a c te ria  co u n ts  a re  a cce p ta b le ! T h is  co m e s D IR E C T L Y  fro m  p a s t  A laska n  
d a iry  fa rm e rs ! W h ile  ch lo rin e  m ay be v ie w r  a s  a h a rm le ss  su b sta n c e  b y m a n y , e s p e c ia lly  in sm a ll d o se s , 
i t  i s  n o t so m e th in g  I  b e lie v e  sh o u ld  be added  to  m y food to  m a sk  sa n ita t io n  and  h e a lth  is s u e s .
A d d itio n a lly , a f te r  re v ie w in g  se v e ra l p u b lic a tio n s  reg ard in g  th e  h is to r ic a l s t a t is t ic s  o f fo o d -b o rn e  i l ln e s s e s  
in th e  U n ited  S ta t e s  fro m  ite m s  su ch  a s  d e li m e a ts , raw  fo o d s ( in c lu d in g  v e g e ta b le s ) , co o ke d  fo o d s, and 
p rep ared  fo o d s , I  a lso  hold no co n fid e n ce  in th e  c u rre n t p ro c e sse s  and h an d lin g  p ra c t ic e s  o f v a r io u s  

fo o d stu ffs  a v a ila b le  to  th e  A m erican  P u b lic .

A lthough I  ho ld  d e e p -se a te d  b e lie fs  reg ard in g  th e  sa fe ty  and b e n e fits  o f  co n su m in g  raw  m ilk , in  a d d itio n  
to  p e rso n a l a n e cd o ta l e v id e n ce , th e se  b e lie fs  a re  ce n te re d  in  fa c tu a l re se a rc h . B u t fo r  m a n y , th e  s im p le s t  
is su e  a t  hand w ith  le g a liz in g  ra w  m ilk  in A la sk a  is  th a t  in fo rm e d  p ro d u c e rs  and c o n su m e rs  sh o u ld  have th e  
freed o m  o f  ch o ice  to  d is tr ib u te  and co n su m e  m ilk  in i t s  raw  s ta te  w ith o u t in te rv e n tio n  fro m  th e  S ta te  o r 
o th e r a g e n c ie s , a s  is  th e  c a se  in 28 o th e r s ta te s  in th is  c o u n try . A la sk a  is  kn ow n  a s  th e  "F ro n t ie r  S ta t e "  y e t  
o u r fre e d o m s se e m  to  be lim ite d  by m is in fo rm e d  in d iv id u a ls  s to k in g  th e  f i r e s  o f u n re a lis t ic  and  irra tio n a l 
fe a rs . I  b e lie v e  w e sh o u ld  t r u s t  th e  c o n su m e r 's  a b ility  to  u se  com m on se n se  and  a p p ly  re lia b le  in fo rm a tio n  
p ro vid ed  to  th e m  on th e  p ro d u cts th e y  co n su m e, ra th e r th an  in s ta tin g  and m a in ta in in g  a  n an n y s ta te  to 
p ro te c t p eo p le  fro m  th e m se lv e s . I  hope th is  m e ssa g e  e n lig h te n s you a s  to  th e  im m e n se  vo lu m e  o f d ata  
a v a ila b le  on th e  su b je c t  and th a t, in t im e , you w ill co m e to  u n d ersta n d  and  su p p o rt th e  so u n d  p ra c tic e s  o f 

usin g  c le an , ra w  m ilk  in o n e 's  d ie t .

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 

^■ b'asilla, Alaska 
^R tp ://F a irSk ie sA la ska .co m  

http://AIIISawFarm.com

3/3/2008
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Date: Tue, 19 Feb 2008 10:56:08 -0900 
From: bob.gerlach@alaska.gov 

Subject: RE: Alaska HB367 raw milk sales 
^ J o :  hoofingitnorth@hotmail.com
f l K :  joseph.mclaughlin@alaska.gov; larry.hartig@ alaska.gov; dan.easton@alaska.gov; kristin.ryan@ alaska.gov; 

iay .fu ller@ alaska .gov; cherie.rice@ alaska.gov; franci.hayemeister@alaska.gov; lt.governor@alaska.gov; 
rainy4279@aol.com; rep_car!_gatto@ legis.state .ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@legis.state.ak.us; 
senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net

Heather.
I appreciate your viewpoint concerning raw m ilk. Due to the increase risk o f loo il home disease associated with raw m ilk I cannot support the sale and distribution o f such a 
product to the public. I realize that there strong suppoiteis and anecdotal reports o f the health benefits o f raw m ilk but as o f yet there has been no studies published in scientific 
freer review journals lo substantiate the health claims.

The m ilk produced from dairies in this state is a grade A product. The regulatory process associated with attaining this status involves an inspection of the furm lo evaluate the 
sanitary conditions under which the m ilk is produced, the farm has lo maintain a specified standard. Tile raw product collect from the farm and is tested to ensure it meets the 
quality standards set by the FDA. After the m ilk is pasteurized tl <• product is retested validate the quality prior lo distribution to the public. A raw product that does not meet 
grade A standards is nol allowed to be processed, so pasteurization is not used to allow poor quality product to be marketed.

Food products, as such, are problematic w ith regard to pathogens since they contain nutrients l lu t  humans as well as bacteria need to grow. Food has to be handled properly in 
production, distribution and at the home o f the consumer to prevent illnesses associated w ith these pathogens. Food products are not sterilized prior to sale but they go through a 
process to reduce the risk o f food borne pathogens from being consumed by the public. The pasteurization process is one step in keeping the food in our markets safe

I want to assure you that I continue to read the scientific literature regarding animal diseases, food borne diseases and public health. I appreciate your comments and opinions. 
Tliank you.

Bob Gerlach

Robert F Gerlach VM D  

Alaska Slate Veterinarian 

5251 Hinkle Rood 
\nchoruge. AK 99507

f J7l 375-8214 FAX: (907) 929-7335 
ib.gerlach 9alAska.gov

o you have livestock?
Y m need a premises identification number.
Please call (907) 375 8200 to register

Fro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]
S e n t : Monday, February 18, 2008 9:06 PM 
T o : Gerlach, Robert F (DEC)
C c: Mr' aughlin, Joseph B (H SS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC); Fuller, Jay D 
(DEC;; Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant Governor Sean Parnell (GOV sponsored); 
Rainy4279@aol.com; Rep_Carl_G atto@ legis.state.ak.us; Rep_M ark_Neum an@ legis.state.ak.us; Rhonda & Matt Shaul 
Crannberry Ridge Farm; Rick W illiam s; Sally Fallon Weston A. Price Foundation; Huggins, Charlie (LAA); Green, Lyda N 

(LAA); Silveraurora
S u b je c t : RE: Alaska HB367 raw milk sales 

Im p o rta n c e : High

Dr. Gerlach,

Thank you for your reply to my email on legalizing the sale of raw milk through House Bill 367. My original message 
suqgested a compromise for the concern of raw milk sales without grading the milk. I  read your reply with great interest 
and I appreciate your support in developing marketing options for my wholesome goats' milk. However, your message 

J ^ p e m e d  to primarily involved food borne illnesses. While I certainly understand and respect your concerns for public 
^ ^ e a lt h  issues, 1 am saddened to see your view of milk in relation to other food products is apparently skewed. The sale 

of pasteurized milk is legal in Alaska and it appears to be something you support since you noted that you would support 
the sale of milk through other venues excluding the sale of the product in its raw state. However, the pasteurization 
process not only destroys m ilk's natural nutritional benefits, but also offers an excuse and actually enables dairies to

3/3/2008
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operate in filthy conditions that would not and should not be tolerated in any food industry. I  wish to consume only foods 
that are responsibly produced and handled and I  am not willing to support the continued masking of sanitation issues 
with pasteurization. Th is is one of the reasons I  choose to consume raw milk.

t
 now and experience the great health benefits of consuming raw milk and I  believe these benefits far outweigh the 
tential risks involved with the product. In fact, my own immune system has been in an extremely depressed state for a 
number of years, such that I  actually had to take an extended medical hiatus from my businesses and career. Yet after 

many years of research, I  very recently purchased my goats specifically to improve my health through the consumption of 
home-produced, healthy, whole, raw milk, which I  safely consume on a daily basis. I  did not consider the risks lightly 
and you need not take my word, as vas pleased to find a plethora of data and proof that in fact, raw milk, when 
handled appropriately, is safe and nutritious.

I  was surprised to read that you are so concerned with potential illnesses from raw milk that you feel you must support 
the continued prohibition of its sale in Alaska. In fact, there are far m r-e  concerns than a dozen illnesses nationwide 
annually with products like raw eggs, raw meat, raw seafood, even cooked meat, cooked seafood, and raw vegetables! 
Serving raw seafood and certain other raw meats for direct consumption, even in restaurants, grocery stores, and 
convenience stores, is completely legal, yet raw milk, which is intended for raw consumption is illegal. I  find this quite 
intriguing, especially when one considers that over 70% of all commercially produced chic! n in America is contaminated 
with Campylobacter bacteria and we've seen our share of e. coli concerns, even on raw spinach! With all the recalls and 
outbreaks involving legal foods, even those originating from those in wide distribution in our schools and fast food 
restaurants, are we to outlaw the sale of these products and completely shut down these industries? Is  farming and 
gathering foods on any scale then not worth the economic cost of public illness? What makes milk different and more 
dangerous from meat, eggs, fish, and vegetables? There are many illnesses to which we are exposed on a daily basis 
and each of us is affected to varying degrees but we cannot and should not attempt to cleanse our world of these 
disease. Beyond being futile, it leaves our species at a decided disadvantage in sustainable living. Instead, I  believe we 
should build our own immune system s to compensate for the presence of these everyday pathogens. We, as mammals, 
evolved drinking raw milk and we have come quite far! Additionally, the vast majority of our modern civilization still 
consumes raw milk at will with very few attributable illnesses. Thus, the answer is not to shut down and prohibit 

^production of whole raw foods, but rather to educate both producers and consumers on the safe production and handling 

4 m  raw food products.

I also believe far more people are sickened by processed foods, especially pasteurized and homogenized milk and foods 
containing preservatives and unnatural chemicals and dyes. The difference, however, is that we have not yet learned to 
identify these illnesses beyond general malaise or other conditions, probably because they are contributors to other major 
diseases like obesity, diabetes, heart disease etc. and because the illnesses likely compound and come on slowly rather 
than acutely. I  also believe it is simpler ano ~etter for the patient to identify an acute illness for quick treatment than 
spend years trying to diagnose a long-term group of symptoms, which may mimic othei diseases. I  am living proof of 
this as I have been seriously ill for about eight years now and after meeting with countless specialists within Alaska and in 
Washington state, I  still do not have a diagnosis! My predicament is precisely why I felt it important to return to basics 
and produce as much of my own food as possible, including raw milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. I  am trained as an 
economist and I  understand the importance of public perception, public health and safety, and the growth of a strong 
support sector that is not highly dependent on natural resources or government, as Alaska's economy has historically 
been. While I understand your concerns for the dairy industry's sensitive position with only 6 farm s remaining, I  believe 
this is an argument for the support of legalizing raw milk sales in Alaska, as it would enable them to continue their 
operations, possibly even expanding. Additionally, the passing of House Bill 367 would allow many more small fa rm e r to 
offer their products and garner income from their operations rather than walk the unemployment line or face foreclosure 

on their farms and thei<- homes in a difficult economy.

I encourage you to review the literature compiled by the Weston A. Price Foundation for their campaign for raw milk 
(available at http://realmilk org) and find the facts and truth behind the real risk of illness from raw milk versus other 
legally producing industries. I hope that you will come to understand the importance of making this vital food available to 
our informed public and reverse your decision against the legal sale of raw miik.

^ ^ e a t h e r  Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasilla, Alaska

3/3/2008
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http://FairSkiesAlaska.com
http://AIIISawFarm.com

A > t e :  Mon, 18 Feb 2008 08:42:38 -0900 
^ r o m :  bob.gerlach@alaska.gov 

Subject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com
CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; joseph.mdaughlin@alaska.gov; 
kristin.ryan@alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@alaska.gov; franci.havem eister@alaska.gov

Heather,
I find m yse lf in a position that I cannot support the sale o f  raw m ilk in the state. The primary problem  is that 
health risk associated with raw m ilk makes it d ifficu lt to endorse its sale o r distribution to the public. As you 
know the very young and very o ld  are the portion o f  the population that is most at risk fo r  health problems that 
have been associated with the consumption o f  raw m ilk  due to their immunocomprised state. There have been 
various food borne related outbreaks associated with the consumption o f  raw m ilk  and raw m ilk products, over 
a dozen in 2007  alone. Most o f  the outbreaks occurred in states that a llow  the sale o f  raw m ilk and are traced 
back to farms that are on a state testing program .

One o f  the most recent food  borne outbreaks associated with raw m ilk occurred in Y o rk , Pennsylvania at Stump 
Acres Farm. The Pennsylvania Public Health O ffic ia ls  stopped Stump Acres D a iry  raw m ilk sales due to an 
outbreak o f  Sa lm one lla  in March o f 2007 . A fte r the first outbreak the raw m ilk  was put back on sale after the 
dairy farm  passed the state’ s regulatory testing. Raw m ilk sales were again prohibited several weeks later a fter a 
second outbreak o f  Sa lm one lla  was identified. The dairy was a llowed to re-open its raw m ilk  market until a 
third outbreak o f  Sa lm one lla  occurred in July. Even with testing and the utmost care by the producer in the 
production o f  the raw m ilk  product cou ld not be kept safe fo r public consumption.

^ ^ i e r e  is a lso concern fo r the negative econom ic impact on the agricultural industry that such an outbreak has on 
the public. A fte r a food borne outbreak occurs the public looses trust in agricultura l products, especially dairy 
products, this results in econom ic losses not just to the farm at the source o f  the investigation but agriculture in 
genera.. The dairy industry in A laska is at a critical and vulnerable period, there are on ly  6 dairy farms left in 
the entire state and South-central Dairy Venture in the process ot trying to support the 4  dairies in the 
Matanuska Va lley . We are trying to support the dairy industry in a number o f  w ys. including the promotion o f  
herd health initiatives and disease surveillance programs such as the Johne's Disease Program .

Although I cannot support the sale and distribution o f  raw m ilk to the public the s ta ff ou r o ffice  would be 
w illing to work with the D iv ision o f  Agricu lture to research ether options fo r you to market the goat m ilk you 
produce on you r farm .

Thank you fo r  you r email.
Bob Gerlach

Robert F Gerlach 
A laska State Veterinarian 
5251 H inkle Road 
Anchorage, A K  99507  
9 0 7 -3 7 5 -8 2 0 0  
bob .gerjach@alaska.gov

# ------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

F ro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]

S e n t : Thu 2/14/2008 8:39 PM
T o : Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. Commissioner (DEC sponsored); Ryan,
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Kristin J (DEC)
S u b je c t: re: Alaska HB367 raw milk sales 

Gerlach et al,

an ir Wn,ied consumer and dairy goat owner from the Matanuska Susitna Valley, I  have spent some time studying the 
issue O' c ifely consuming raw milk. I  wish to inform you of my support for allowing the legal sale of raw milk in Alaska 
via HB. -urrently before the 2008 Alaska Legislature for consideration. I  am asking that the law allow for legal sales 
of rav. m * AT LEAST through direct-to-consumer transactions, for all facilities, regardless of grade or USDA status. I  do 
NOT support a limitation of Grade A status, which vould not be achievable or sustainable for most, even for some of 
those with existing dairies. Thus the stringent G rd e  A regulations would defeat the original intent of the bill, which 
included providing continued employment for our existing dairy farmers and encouraging new entrepreneurs to build new 

businesses based on the le?al sale of raw milk.

The aforementioned bill is obviously still in it's infancy and I  am aware that there is some opposition to the sale of raw 
milk. Considering some of the concerns already made apparent, I have a few proposals that may make the bill more 
palatable to those that currently oppose the issue. For instance, I  would support a requirement for regular testing of 
butterfat, protein, and som atic cell content in exchange for the ability to sell an amount of m ilk exceeding a suggested 
lower limit. For instance, some states currently allow sale of ungraded, untested, unpasteurized milk at the farm of up to 
100 gallons per month. To  provide producers, consumers, and the State with some information on the quality and 
nutritional content of the milk, I  would support a possible compromise of requiring mandatory monthly testing of 
butterfat, protein, and somatic cell content for saies of ever, say, 100 gallons monthly. (For sa les under 100 gallons 
monthly, perhaps these tests c.ould be voluntary.) Such tests are readily available to dairy farm ers through the existing 
Standard Dairy Herd Improvement (DH I) programs.

DHI testing is available through various labs throughout the United States and there are several certified testers already 
in Alaska. Additionally, I expect there will be a handful more testers certified in short order (m yself included). Through 
this program, dairy farm ers have a third party witness at least two consecutive milkings monthly for their entire lactating 
herd. The testers record the weight of the miik accumulated and also collect a sample of each animals' milk, which is 

^ f e e n  submitted to a certified lab for butterfat, protein, and somatic cell count testing. The results are recorded and 
^ ^ c o m e  part of the individual animals' permanently records in cooperation with the American Goat Society, the American 

Dairy Goat Association, and the USDA and they are readily available for review. In fact, the program is already so 
accessible and affordable that I  and a handful of my fellow dedicated goat breeders already participate. As such, my 
proposal would be an efficient solution to the concerns related to selling ungraded milk, while avoiding the necessity for 
the state to implement a new program to provide the testing locally. However, if the State did decide to provide this 
service through their existing testing labs, it mav offer yet another opportunity for economic expansion.

I f  you would like further information on DHI testing, please feel free to contact me. I know Rick Williams of Sunset Acres 
Farm and SilverAurora have been working tirelessly on this bill of late and it is interesting to note that he and Suzanne 
Nevad--’ also participate in DHI testing and have done so for a number of years now. I  hope you will join me in the 
educational process of understanding the benefits of consuming raw milk and eventually support HB367 to become law as 

proposed.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Shed those extra pounds with MSN and The Biggest Loser! Learn more.

Need to know the score, the latest news, or you need your Hotmail®-get your "f ix ". Check it out.

Connect and share in new ways with Windows Live. Get it now!
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Debra Higgins

Subject:

Sue Ann Kelly [ridgebacks@ alaska.com ]
Tuesday, February 19, 2008 8:56 PM
joseph.m claughlin@alaska.gov; larry.hartig@ alaska.gov; dan.easton@ alaska.gov; 
kristin.ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie .rice@ alaska.gov; 
franci.havem eister@ alaska.gov; lt.governor@alaska.gov; Rayna Fritcher; Rep. Carl Gatto; 
Rep. Mark Neuman; goatmilk@gci.net; rqw@mtaonline.net; safallon@ aol.com ; Sen. Chr rlie 
Huggins; Sen . Lyda Green; artemisdreaming@hotm ail.com; Rep. Anna Fairclough; Rep. 
Craig Johnson; Rep. Scott Kaw asaki; Rep. Bob R o se s ; Rep . Bryce Edgmon; Rep. David 
Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy Wilson 
A laska HB367 Raw Milk Sa le s

Follow Up Flag: 
Flag Status:

Follcw up 
Red

I fu lly  su p p o rt the  p a ssa g e  o f th is  B ill ,  to a llow  A laska n  c it iz e n s  to p u rch ase  raw  m ilk  d ire c tly  from  local 

fa rm e rs  an d /o r g ro cery s to re s .

P rio r to m oving  to A la ska  in 1999 from  C a lifo rn ia , I en jo yed  the  freed o m  to p u rch ase  and con su m e raw 
m ilk  from  g ro ce ry  and health  food s to re s , and im m e n se ly  e n jo yed  th e  hea lth  b e n e fits  a tta in e J  th e re fro m . 
H aving been born w ith JR A , a condition  th a t a ffe c ts  m y b o d y 's  u se  o f c a lc iu m , the a v a ila b ility  o f raw m ilk  
led to m an y y e a rs  o f d ecen t m o b ility , which is  — b e lie ve  m e —  th e  o n ly  th ing I  m is s  about C a lifo rn ia . I 
would, how ever, d e a rly  love to be ab le  to both e n jo y  m y 'a d o p ted ' hom e s ta te  o f A la ska  AND be ab le  to 
w alk w ell!

P lease  g ive  th is  b ill yo u r fu ll co n sid e ra tio n , and I p e rso n a lly  hope you w ill g ive  it yo u r su p p o rt a s  w ell. Yo u r 
co n stitu e n ts a re  re sp o n s ib le  enough to handle  raw m ilk !

Ann K e lly  
5924 E. F irew eed D r.
W a silla , AK 9 9 65 4  
9 0 7 /3 5 7 -7 8 8 4
"Th e  w e s t  th ing th a t can happen to a good ca u se  is ,  not to be s k il lfu l ly  a tta c k e d , but to be in ep tly  
d e fe n d e d ." —  F red rick  B a st ia t

l
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Debra Higgins

Subject:

rom:
bnt:
o:

housemajority_email @ housemajority.org 
Tuesday, February 19, 2008 11:26 PM 
Rep. Craig Johnson 
A laska HB367 Raw Milk Sa le s

Follow Up Flag: 
Flag Status:

Follow up 
Red

Fro m : r id g e b a c k s@ a la sk a .c o m

I fu lly  su p p o rt th e  p a ssa g e  o f th is  B ill ,  to a llow  A laska n  c it iz e n s  to p u rch ase  raw m ilk  d ire c tly  from  local 

fa rm e rs  a n d /o r g ro ce ry  s to re s .

P rio r to m oving  to A la sk a  in 1999 fro m  C a i.io rn ia , I  en jo yed  the  freed o m  to p u rch ase  and co n su m e raw 
m ilk  from  g ro ce ry  and h ea lth  food s to re s , and im m e n se ly  en jo yed  th e  hea lth  b e n e fits  a tta in e d  th e re fro m . 
Having been born w ith JR A , a con dition  th a t a ffe c ts  m y b o d y 's  use  o f c a lc iu m , th e  a v a ila b ility  o f raw m ilk  
led to m an y y e a rs  o f d ecen t m o b ility , w hich is  - -b e lie v e  m e - -  the  o n ly  th ing  I  m is s  abou t C a lifo rn ia . I 
would, how ever, d e a r ly  lo ve  to be ab le  to both e n jo y  m y 'ad o p ted ' hom e s ta te  o f A la ska  AND be ab le  to 

w alk w ell!

P le ase  g ive  th is  b ill yo u r fu ll co n sid e ra tio n , and I p e rso n a lly  hope you w ill g ive  it  yo u r su p p o rt a s  w ell. Yo u r 
co n stitu e n ts a re  re sp o n s ib le  enough to han dle  raw m ilk !

Su e  Ann K e lly  
5924 E. F irew eed D r.

^ W a s i l la ,  AK 9 9 65 4  
® D / 7 3 5 7 -7 8 8 4

~ Su e  Ann K e lly  
Z ip  Code: 9 9 65 4

H---------------------------------------------------------------------------------------------------------------------------------------------------------h
DO NOT R E P L Y  TO  T H IS  EM A IL if  you w ant to co rresp o nd  w ith th is  au th o r.
I f  su sp ected  S p a m  p le a se  forw ard to : su p p o rt@ h o u se m a jo rity .o rg  

+ .....................................................................................................................................................................+

l
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•From: Heather Fair [hoofingitnorth@hotmail.com]

Sen t: Friday, February 22, 2008 6:43 PM

To: bob.gerlach@ alaska.gov

Cc: joseph.m claughlin@ alaska.gov; larry.hartig@ alaska.gov; dan.easton@ alaska.gov;
kristin .ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie .rice@ alaska.gov; 
franci.havenieister@ alaska.gov; lt.governor@alaska.gov; rainy4279@ aol.com ; Rep. Carl Gatto;
Rep. Mark Neuman; goatmilk@gci.net; rqw@mtaonline.net; safallon@ aol.com ; Sen . Charlie 
Huggins; Sen . Lyda Green; silvera@mtaonline.net; artemisdreaming@hotm ail.com; Rep. Anna 
Fairclough; Rep. Craig Johnson; Rep. Scott Kawasaki; Rep. Bob R o se s; Rep. Bryce Edgmon, Rep. 
David Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy Wilson

Subject: R E : Alaska HB367 raw milk sa les

Importance: High

f ollow Up Flag: Follow up

Flag Status: Red

Dr. Gerlach,

Your last message mentioned an alleged outbreak of salmonella at Stump Acres Farm in Pennsylvania. I  did a little 
research on this incident and found it interesting that according to Weston A. Price Foundation’s article entitled, "FDA and 
CDC Bias Against Raw Milk--No Facts Provided in Recent Reminder about Raw Milk Const'mption" (available at 
http://www.westonaprice.org/press/press-12mar07-fda-cdc-raw-milk-reminder.html), "A more recent example is the 
March 2, 2007, recall and warning against 'Tainted Raw Milk Sold by a York County Dairy," also in Pennsylvania. Stump 
Acres Dairy was "linked" to two cases in a Salmonella outbreak. Although none o f the dairy's remaining 250 customers 

^ ^ to w e d  signs of illness, Stump Acres Dairy was ordered to suspend sales. Cultures subsequently taken from the dairy and 
^ P l e  milk tested negative for Salmonella and the dairy has reopened." Additionally, the article discusses a number of 

alleged cases of infections stemming form raw milk consumption and goes on to cite, "Over the past eight years, Organic 
Pastures Dairy of Fresno, California has sold over 40 million servings of raw milk without one case wf illness; during the 
same period the Caliiornia Department of Food and Agriculture has issued at least 19 recalls of pasteurized milk products 
in California. Frequent testing by Organic Pastures, the state of California, and the veterinary departments of local 
universities has failed to detect even a single human pathogen in the milk.

"Yet in September 2006, after four children who had consumed raw milk and also raw spinach or sushi became ill, state 
officials ordered the dairy to shut down. All Organic Pastures products were recalled. Officials performed over 2,000 tests 
of the entire dairy operation, including swabs taken from the 300 cows, the farm, the manure and the equipment, without 
finding a single pathogen. The raw dairy products are now back on store shelves, yet many state health officials continue 
to report that Organic Pasture's raw milk caused illness due to £  coli."

The article goes on to state, "While all dairy (pasteurized and raw) constitutes less than 1 percent of all reported food 
bcrne illnesses, the FDA along with the CDC, continue to misuse, manipulate, and suppress data to frighten the public. 
Their recent 'reminder' against drinking raw milk is no exception," reports Ruth Ann Foster, a North Carolina volunteer 
chapter leader for the Foundation. "In  the majority of cases it is only a coincidence that the individual(s) happened to 
consume raw milk. For many foodborne outbreaks associated with raw milk, there are frequently a large number of sick 
individuals who did not consume any raw milk. Still, health officials disregard this important fact and blame the milk.
When the FDA, CDC, and state health officials target raw milk, they distract themselves from isolating the true source ot 
illness. The risk of foodborne illness is far greater for many other foods." "Between 1990 and 2004, a C SPI (Center for 
Science in the Public Interest) report shows a much greater risk from consuming the following foods;

31,496 illnesses, 639 outbreaks from produce (38% )
^  16,280 illnesses, 541 outbreaks from poultry (20% )
^  13,220 illnesses, 467 outbreaks from beef (16% )

11,027 illnesses, 341 outbreaks from eggs (13% )
9,969 illnesses, 984 outbreaks from seafood (1 2 % )"

Debra Higgins
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Furthermore, the article cites specific issues with Campylobacter, salmonella, e. coli, and other bacteria commonly found 
on other foods excluding raw milk that account for an estimated 9,200,000 cases of food-borne illness annually.

may also surprise you to know that, "PAS i tU RIZED  milk has been the source o f many widespread outbreaks. A total 
^ B r  some of the documented outbreaks due u, PASTEURIZED milk over the past few decades is 239,884 cases and 620 
d e a t h s .

'Th e  nation's largest recorded outbreak of Salmonella was due to PASTEURIZED milk contaminated with antibiotic- 
resistant Salmonella typhimurium. The outbreak, which occurred between June 1984 and April 1985 sickened over
200,000 and caused 18 deaths. Disturbingly, the CDC did not issue a specific Morbidity and Mortality Weekly Report for 
this outbreak; information must be gleaned from other reports published in the FDA Consumer and the Journal o f the 
American Medical Association.
"A 2004 outbreak in Pennsylvania and New Jersey involved multidrug-resistant Salmonella typhimurium infection from 
milk contaminated after pasteurization.
"Despite numerous outbreaks due to pasteurized milk, neither the FDA nor the CDC has ever issued a warning against 
consuming pasteurized milk. Pasteurization is not a guarantee; pasteurized milk is not sterile. The FDA permits the 
presence o f up to 20,000 bacteria /ml and 10 Ea?///ml in milk after the pasteurization process has been completed. 
"Because pasteurization destroys probiotics (good bacteria), any harmful bacteria present in the milk after pasteurization 
can and will flourish. On the other hand, published research shows that good bacteria and many other components in raw 
milk actually destroy pathogens added to the m ilk."
Finally, with regard to your claim that there have been no studies published in peer-reviewed scientific journals regarding 
the health benefits of consuming raw milk, in addition to the numerous citations I  provided you in my last message, the 
aforementioned ar+icle tackles this myth directly, stating, "The FDA/CDC reminder claims that "numerous studies" show 
no nutritional difference between raw and pasteurized milk. The reference provided for these "numerous studies" is a 
single 1984 article, "Unpasteurized milk: a health fetish ," by Dr. ME Potter, in which Potter creatively misinterprets a 1946 
study Dr. Francis Pottenger conducted for a dental journal. Dr. Francis Pottenger's studies on cats showed tiv._ eeding of 
pasteurized milk to cats resulted in widespread disease leading to infertility and early death by the third generation; cats 
fed raw milk remained d isease-free and healthy throughout the length of the experiment, which lasted for several 
generations. 'T h e  FDA/CDC "rem inder" provides no additional references on the comparative nutritional benefits of raw 
and pasteurized milk. Requests to the FDA for additional references have not been answered.

2006 study published the Journal o f Allergy and Clinical Immunology reported that childhood consumption o f 
^Tn p asteu rized  milk resulted in large reductions in the incidence of asthma, eczema and hay fever. Blood tests revealed 

that drinking raw milk cuts levels of histamine, a chemical produced by the cells in response to an allergen, by more than 
50 percent. Th is study corroborates numerous reports of asthma in ch ild ren -a  life-threatening condition that is increasing
in frequency-clearing up after the introduction of raw milk into the diet.
"By contrast, several studies have linked asthma and allergies with the consumption of pasteurized milk. Increasing 
intolerance to processed milk explains the relentless decline in processed milk consumption in the US, at 1 percent per 
year. "Fewer and fewer people can tolerate commercial m ilk," states Fallon. "Pasteurization distorts the delicate protein 
compounds in milk. The body recognizes these warped components as foreign and mounts an energy-sapping immune 

response."
"Animal and human studies carried out in the early part of the century showed that raw milk was superior to pasteurized 
in building strong bones and teeth, promoting optimal growth and development, and protecting against d isease."
I  know you are interested ir  the truth about raw milk and protecting our public's safety and I am confident that you will
review this important article in its entirety. Thank you for your attention to this important matter.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasllla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

From: hoofingitnorth@hotmail.com 
To : bob.gerlach@alaska.gov
CC: joseph.m claughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; 
kristin.ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@alaska.gov; franci.havem eister@alaska.gov; 
lt.governor@alaska.gov; ralny4279@aol.com; rep_carl_gatto@ legis.state.ak.us; 
rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; rqw@mtaonline.net; safallon@aol.com; 
senator_charlie_huggins@ legis.state.ak.us; senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net;
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9
artemisdreaming@hotmail.com; rep_anna_fairdough@legis.state.ak.us; 
rep_craigJohnson@ legis.state.ak.us; rep_scott_kaw asaki@ legis.state.ak.us; 
representative_bob_roses@ legis.state.ak.us; representative_bryce_edgm on@legis.state.ak.us; 
representative_david_guttenberg@legis.state.ak.us; representative_m ike_kelly@ legis.state .ak.ur 

representative_paul_seaton@legis.state.ak.us; representative_peggy_wilson@legis.state.ak.us 
Subject: RE: Alaska HB367 raw milk sales 
Date: Tue, 19 Feb 2008 17:18:14 -0900

D r G e rla ch , th e re  h a ve  in  fa c t  been q u ite  a n u m b er o f p e e r -re v ie w e d  s tu d ie s  co n d u cted  on th e  
b e n e fits  and  p o te n tia l d a n g e rs  o f  ra w  m ilk . I  re fe r  yo u  to  th e  v a r io u s  p u b lic a t io n s  o f:

D r. W illia m  C a m p b e ll D o u g la ss  I I ,  M .D .
A a jo n u s V o n d e rp la n itz , S c ie n t if ic  N u tr it io n a l R e se a rc h e r  

D r. Ed w ard  H o w ell, M .D .
D r. W e sto n  A. P r ic e , D .D .S .
P e te r  E lw o o d , d ire c to r  o f  th e  E p id e m io lo g y  U n it a t  Landough H o sp ita l in  P e n a rth , So u th  

G lam o rgan
D r. R o y a l L e e , D .D .S ., and
Dr. J .E . C re w e  w ith  th e  M ayo Fo u n d atio n ,

am ong o th e rs , in w h ich  th e y  c ite  se v e ra l re la te d  s tu d ie s  and  d e sc r ib e  th e ir  ow n re se a rc h . 
A d d it io n a lly , acco rd in g  to  W esto n  A. P r ic e  F o u n d a tio n 's  C a m p a ig n  fo r  R a w  M ilk  s ite ,  "tw o  
a r t ic le s  a p p ea rin g  re c e n tly  in th e  p re s t ig io u s  B r it is h  m e d ica l jo u rn a l, T h e  L a n c e t, i l lu s t r a te  t i ie  
ongoing d e b a te  on th e  d a n g e rs  and m e r its  o f  raw  m ilk ,"  and  th e re  a re  c ita t io n s  fo r  th e se  

a r t ic le s  in c lu d e d  (su c h  a s  th o se  b y:

W in k le r , e t  a l, A m erican  Jo u rn a l o f M ed ic in e
N. Eng land  Jo u rn a l M ed ic in e
JAMA
M ath ew s, E t a l, Th e  L a n c e t, B .M . B e rn ste in  p re se n ta tio n  a t  AAM M C C o n fe re n ce  

K la g sb ru n , e t  a i,  J .  S u rg . R e s .
Sh eeh an  &  D a v is

S in c la ir  &  C ra w fo rd
New Z ea la n d  M ed ica l Jo u rn a l
H o llen , Jo u rn a l P e d . E n v . C h ild . H ea lth
G ru lee
J e ll if fe e  &  J e ll if fe e  
W ic k e s
O ski &  B e ll, A m erican  Jo u rn a l C lin . N ut.
Z ik a k i s , e t  a l,  J . D a iry  S c ie n c e
P .R . M e y e r, A m e rica n  Jo u rn a l o f  E p id e m io lo g y

M cC lu re , e t  a l, C a n ce r R e se a rc h
D a rlin g to n , E n o s, e t  a l, JAM A
S o . C a l. S ta te  D en t. A sso c . J .
S c ie n t if ic  A m erican  
J .  Food P ro te c tio n  
In d ia n  J .  E x p e r im e n ta l B io lo g y  
C en t. A fr . J .  M ed.
Eur. J . P e d ia tr .
J . A pp l. M icro b io l.
J . H osp . In fe c .
C u rr. M ed . C h em .
Am . J .  P h y s io lo g y .
J . A lle rg y  C lin . Im m u n o l.
A m erican  J .  P u b lic  H ea lth
B r it ish  J .  N u trit io n
J . E x p e r im e n ta l M ed ic in e , and m o re .

F u rth e rm o re , th e  W e sto n  A. P r ic e  Fo u n datio n  h a s a p o in t -b y -p o in t  P o w e rp o in t p re se n ta tio n
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e n tit le d  "R a y v  M ilk  and  R a w  M ilk  P ro d u c ts : S a fe ty , H ea lth , E co n o m ic , an d  Leg a l 
I s s u e s "  (a v a ila b le  a t  h ttp :/ / re a lm ilk .c o m / p p t/ 0 8 ra w m ilk .p p t) th a t  yo u  m a y  fin d  q u ite  
in fo rm a tiv e . Yo u  m a y  a lso  b e n e fit  fro m  rev iew in g  th e  c h a rt  o f  "R E P O R T E D  O U T B R E A K S  OF 
FOOD BO RN E IL L N E S S "  co m p ile d  and "d ra w n  up fo r  a  L o s A n g e le s C o u n ty  B o a rd  o f  S u p e rv iso rs  
v o te  on p e rm itt in g  ra w  m ilk  In th e  C o u n ty " (a v a ila b le  a t
h ttp :/ / w w w .w e s to n a p r ic e .o rg /c h iid re n / ra w m ilk .h tm l) ,  an  a r t ic le  e n t it le d , " Ir r a d ia te d  M ea t: A 
S n e a k  A tta c k  on S c h o o l L u n c h e s" by M onique M ik h a il (a v a ila b le  a t
h ttp ://w w w .w e s to n a p r ic e .o rg /m o d e m fo o d / irra d ia te d m e a t.h tm l) ,  a n o th e r a r t ic le  e n t it le d , 
"W h e a ty  In d is c r e t io n s -W h a t  H ap p en s to  W h ea t, fro m  S e e d  to  S to ra g e " b y  Je n  A llb r itto n , 

C e rt if ie d  N u tr it io n is t  (a v a ila b le  a t
h ttp ://w w w .w e sto n a p ric e .o rg /m o d e rn fo o d /w h e a ty in d isc re t io n s .h tm l) ,  a s  w e ll a s  an a r t ic le  by 

S a l ly  F a llo n , a  n u tr it io n  re se a rc h e r  and P re s id e n t o f  th e  Wes«.on A . P r ic e  Fo u n d atio n , e n tit le d , 
"D ir ty  S e c r e ts  o f  th e  Food P ro c e ss in g  In d u s t r y "  (a v a ila b le  a t
h ttp :/ / w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d / d ir ty -se c re ts .h tm l) . I f  yo u  w ish  to  e x a m in e  Dr. 
D o u g la ss ' The M ilk Book: How Science is  Destroying Nature's Nearly Perfect Food, I  w ou ld  be 

h ap p y to  loan  you  m y p e rso n a l co p y.

W ith  reg a rd  to  th e  'G ra d e  A " s ta tu s  o f p a ste u r ize d  m ilk , a f te r  d isc u ss in g  th e  p ro c e ss  w ith  a 
n u m b er o f d a iry  fa rm e rs  h e re  in  A la sk a , I  have  no fa ith  in th e  sa n ita tio n  o f  th is  p ro c e ss , 
e sp e c ia lly  w hen I  am  to ld  th a t  i f  th e  ta n k  d id  n o t te s t  s a t is fa c to r i ly ,  BLEA CH  is  added d ire c t ly  
to  th e  m ilk , th e  in sp e c to r  w a its , and then  re te s ts  th e  m ilk  u n til th e  b a c te r ia  c o u n ts  a re  
a cce p ta b le ! T h is  c o m e s D IR E C T L Y  fro m  p a st A la ska n  d a iry  fa rm e rs ! W h ile  ch lo rin e  m a y  be 
v ie w ed  a s  a h a rm le ss  su b sta n c e  by m an y, e sp e c ia lly  in  sm a ll d o se s , i t  i s  n o t so m e th in g  I  
b e lie v e  sh o u ld  be add ed  to  m y food  to  m a sk  sa n ita tio n  and h e a lth  is s u e s . A d d it io n a lly , a fte r  
re v ie w in g  se v e ra l p u b lic a t io n s  reg ard in g  th e  h is to r ic a l s t a t is t ic s  o f  fo o d -b o rn e  i l ln e s s e s  in th e  
U n ited  S ta t e s  fro m  ite m s  su ch  a s  d e li m e a ts , raw  fo o d s ( in c lu d in g  v e g e ta b le s ) , co o ked  fo o d s, 
and p rep a re d  fo o d s, I  a lso  hold no co n fid en ce  in th e  c u rre n t p ro c e s se s  and  h an d lin g  p ra c tic e s  

o f v a r io u s  fo o d stu ffs  a v a ila b le  to  th e  A m erican  P u b lic .

A lthough I  hold d e e p -se a te d  b e lie fs  reg ard in g  th e  sa fe ty  and b e n e fits  o f  co n su m in g  raw  m ilk , 
in a d d itio n  to  p e rso n a l a n e cd o ta l e v id e n ce , th e se  b e lie fs  a re  ce n te re d  in  fa c tu a l re se a rc h . B u t 
fo r  m a n y , th e  s im p le s t  is su e  a t  hand w ith  legalizinn ra w  m ilk  in A la sk a  i s  th a t  in fo rm e d  
p ro d u ce rs  and c o n su m e rs  sh o u ld  have th e  fre ed o m  o f ch o ice  to  d is t r ib u te  and co n su m e  m ilk  in 
i t s  raw  s ta te  w ith o u t in te rv e n tio n  fro m  th e  S ta te  o r o th e r a g e n c ie s , a s  is  d ie  c a se  in 28 o th e r 
s ta te s  in th is  co u n try . A la sk a  is  know n a s  th e  "F ro n tie r  S ta t e "  y e t  o u r fre e d o m s se e m  to  be 
lim ite d  b y m is in fo rm e d  in d iv id u a ls  s to k in g  th e  f ir e s  o f u n re a lis t ic  an d  irra t io n a l fe a rs . I  b e lie ve  
w e sh o u ld  t r u s t  th e  c o n su m e r 's  a b ility  to  u se  com m on se n se  and a p p ly  re lia b le  in fo rm a tio n  
p ro v id ed  to  th e m  on th e  p ro d u cts  th e y  co n su m e, ra th e r than  in s ta t in g  and  m a in ta in in g  a nanny 
s ta te  to  p ro te c t p eo p le  fro m  th e m se lv e s . I  hope th is  m e ssa g e  e n lig h te n s  yo u  a s  to  th e  
im m e n se  v o lu m e  o f d a ta  a v a ila b le  on th e  su b je c t  and th a t, in t im e , yo u  w ill co m e to 
u n d ersta n d  and su p p o rt th e  sou nd p ra c tic e s  o f usin g  c le a n , ra w  m ilk  in o n e 's  d ie t .

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasiila, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Date: Tue, 19 Feb 2008 10:56:08 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com
CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; 
kristin.ryan@ alaska.gov; jay.fuller@ alaska.gov; cherie.rice@alaska.gov; 
franci.havem eister@alaska.gov; lt.governor@alaska.gov; rainy4279@aol.com; 
rep_carl_gatto@ legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@legis.state.ak.us;
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senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net

Heather.
I appreciate your viewpoint concerning raw milk. Due to the increase risk o f food borne disease associated with raw m ilk  I cannot support 
the sale and distribution o f such a product to the public. I realize that there strong supporters and anecdotal reports o f the health benefits 
o f raw m ilk but as o f yet there has been no studies published in scientific peer review journals to substantiate the health claims

The m ilk  produced from  dairies in this stale is a grade A product. The regulatory process associated with attaining tlus status involves an 
inspection o f the fann to evaluate the sanitary conditions under which the m ilk is produced, the fann has to maintain a specified standard. 
The raw pioduct collect from the farm and is tested to ensure it meets the quality standards set by the FDA A fter the m ilk  is pasteurized 
the product is retested validate the quality prior to distribution to the public. A raw product that does not meet grade A standards is not 
allowed to be processed, so pasteurization is not used to allow poor quality product to be marketed

Food products, us such, arc problematic with regard to pathogens since they contain nutrients that humans as well as bacteria need to 
grow. Food has lo  be handled properly in production, distribution and at the home o f the consumer to prevent illnesses associated with 
these pathogens. Food products are not sterilized prior to sale but they go through u process lo reduce the risk o f food borne pathogens 
from being consumed by the public. The pasteurization process is one step in keeping the food in our markets safe.

I want lo assure you that I continue to rcud the scientific literature regarding animal diseases, food borne diseases and public health. I 
appreciate your comments and opinions.
Thank you.

Bob Gerlach

Robert F Gerlach VMD
Alaska State Veterinarian

5251 Hinkle Road

Anchorage. A K  99507
(907) J75-8214 FAX: <9 >7) 929-7335
Bob.gerlach@alaska.gov
Do you have livestock?
You need a premises identification number.
Please call (907) 375 8200 to register

F ro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]
S e n t : Monday, February 18, 2008 9:06 PM 
T o : Gerlach, Robert F (DEC)
C c : McLaughlin, Joseph B (H SS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin 
J (DEC); Fuller, Jay D (DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant 
Governor Sean Parneli (GOV sponsored); Rainy4279@aol.com;
Rep_Carl_G atto@ legis.state.ak.us; Rep_Mark_Neum an@legis.state.ak.us; Rhonda & Matt 
Shaul Crannberry Ridge Farm; Rick Williams; Sally Fallon Weston A. Price Foundation; 
Huggins, Charlie (LAA); Green, Lyda N (LAA); Silveraurora 
S u b je c t : RE: Alaska HB367 raw milk sales 
Im p o rta n c e : High

Dr. Gerlach,

Thank you for your reply to my email on legalizing the sale of raw milk through House Bill 
367. My original message suggested a compromise for the concern of raw milk sales without 
grading the milk. I  read your reply with great interest and 1 appreciate your support in 
developing marketing options for my wholesome goats' milk. However, y o u r  message seemed 
to primarily involved food borne illnesses. While I  certainly understand and respect your 
concerns for public health issues, I am saddened to see your view of milk in relation to other 
food products is apparently skewed. The sale of pasteurized milk is legal in Alaska and it 
appears to be something you support since you noted that you would support the sale of milk 
through other venues excluding the sale of the product in its raw state. However, the 
pasteurization process not only destroys milk's natural nutritional ~.iefits, but also offers an 
excuse and actually enables dairies to operate in filthy conditions that would not and should 
not be tolerated in any food industry. I  wish to consume only foods that are responsibly

mailto:senator_lyda_green@legis.state.ak.us
mailto:silvera@mtaonline.net
mailto:Bob.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.com
mailto:Rainy4279@aol.com
mailto:Rep_Carl_Gatto@legis.state.ak.us
mailto:Rep_Mark_Neuman@legis.state.ak.us
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produced and handled and I am not willing to support the continued masking of sanitation 
issues with pasteurization. This is one of the reasons I choose to consume raw milk.

I  know and experience the great health benefits of consuming raw milk and I  believe these 
benefits far cutweigh the potential risks involved with the product. In fact, my own immune 
system has been in an extremely depressed state for a number of years, such that I actually 
had to take an extended medical hiatus from my businesses and career. Yet after many years 
of research, I  very recently purchased my goats specifically to improve my health through the 
consumption of home-produced, healthy, whole, raw milk, which I safely consume on a daily 
basis. I did not consider the risks lightly and you need not take my word, as I  was pleased to 
find a plethora of data and proof that in fact, raw milk, when handled appropriately, is safe 
and nutritious.

I  was surprised to read that you are so concerned with potential illnesses from raw milk that 
you feel you must support the continued prohibition of its sale in Alaska. In fact, there are far 
more concerns than a dozen illnesses nationwide annually with products like raw eggs, raw 
meat, raw seafood, even cooked meat, cooked seafood, and raw vegetables! Serving raw 
seafood and certain other raw meats for direct consumption, even in restaurants, grocery 
stores, and convenience stores, is completely legal, yet raw milk, which is intended for raw 
consumption is illegal. I  find this quite intriguing, especially when one considers that over 
70% of all commercially produced chicken in America is contaminated with Campylobacter 
bacteria and we've seen our share of e. coli concerns, even on raw spinach! With all the 
recalls and outbreaks involving legal foods, even those originating from those in wide 
distribution in our schools and fast food restaurants, are we to outlaw the sale of these 
products and completely shut down these industries? Is  farming and gathering foods on any 
scale then not worth the economic cost of public illness? What makes milk different and more 
dangerous from meat, eggs, fish, and vegetables? There are many illnesses to which we are 
exposed on a daily basis and each of us is affected to varying degrees but we cannot and 
should not attempt to cleanse our world of these disease. Beyond being futile, it leaves our 
species at a decided disadvantage in sustainable living. Instead, I believe we should build our 
own immune system s to compensate for the presence of these everyday pathogens. We, as 
mammals, evolved drinking raw milk and we have come quite far! Additionally, the vast 
majority of our modern civilization still consumes raw milk at will with very few attributable 
illnesses. Thus, the answer is not to shut down and prohibit production of whole raw foods, 
but rather to educate both producers and consumers on the safe production and handling of 
raw food products.

I also believe far more people are sickened by processed foods, especially pasteurized and 
homogenized milk and foods containing preservatives and unnatural chemicals and dyes. The 
difference, however, is that we have not yet learned to identify these illnesses beyond general 
malaise or other conditions, probably because they are contributors to other major diseases 
like obesity, diabetes, heart disease, etc. and because the illnesses likely compound and come 
on slowly rather than acutely. I  also believe it is simpler and better for the patient to identify 
an acute illness for quick .redtment than spend years trying to diagnose a long-term group of 
symptoms, which may mimic other diseases. I  am living proof of this as I  have been seriously 
ill for about eight years now and after meeting with countless specialists within Alaska and in 
Washington state, I  still do not have a diagnosis! My predicament is precisely why I felt it 
important to return to basics and produce as much of my own food as possible, including raw 

milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. I 
am trained as an economist and I understand the importance of public percep ion, public 
health and safety, and the growth of a strong support sector that is not highly dependent on 
natural resources or government, as Alaska's economy has historically been. While I 
understand your concerns for the dairy industry's sensitive position with only 6 farms 
remaining, I believe this is an argument for the support of legalizing raw milk sales in Alaska, 
as it would enable them to continue their operations, possibly even expanding. Additionally, 
the passing of House Bill 367 would allow many more small farmers to offer their products and 
garner income from their operations rather than walk the unemployment line or face



I  encourage you to review the literature compiled by the Weston A. Price Foundation for their 
campaign for raw milk (available at http://realmilk.org) and find the facts and truth behind the 
rea' risk of illness from raw milk versus other legally producing industries. I  hope that you will 
come to understand the importance of making this vital food available to our informed public 
and reverse your decision against the legal sale of raw milk.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Fe 
Wasilla, Alas*a 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

foreclosure on their farms and their homes in a difficult economy.

Date: Mon, 18 Feb 2008 08:42:38 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com
CC: joseph.m daughlin@ alaska.gov; larry.hartig@alaska.gov; 
dan.easton@alaska.gov; joseph.mclaughlin@alaska.gov; 
kristin.ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@ alaska.gov; 
franci.havem eister@alaska.gov

Heather,
1 find m yse lf in a position that I cannot support the sale o f  raw m ilk  in the 
state. The prim ary problem  is that health risk associated with raw  m ilk 
makes it d ifficu lt to endorse its sale o r distribution to the public. As you 
know the very young and very o ld are the portion o f  the population that is 
most at risk fo r health problems that have been associated with the 
consumption o f  raw m ilk  due to their immunocomprised state. There 
have been various food borne related outbreaks associated with the 
consumption o f  raw m ilk and raw m ilk products, ove r a dozen in 2007  
alone. Most o f  the outbreaks occurred in states that allow' the sale o f  raw 
m ilk and are traced back to farms that arc on a slate testing program .

One o f  the most recent food home outbreaks associated with raw m ilk 
occurred in Y o rk . Pennsylvania at S lump Acres Farm. The Pennsylvania 
Public Health O ffic ia ls  stopped Stump Acres Dairy raw nn lk sales due to 
an outbreak o f Sa lm one lla  in March o f  2007 . A fter the first outbreak the 
raw m ilk  was put back on sale after the dairy farm  passed the state’ s 
regulatory testing. Raw m ilk sales were again prohibited several weeks 
later a fte r a second outbreak o f  Sa lm onella was identified. The dairy was 
a llowed to re-open its raw m ilk market until a third outbreak o f 
Sa lm one lla  occurred in Ju ly . Even with testing and the utmost care by the 
producer in the production o f the raw m ilk product cou ld no l be kept safe 
fo r public consumption.

There is a lso concern fo r the negative econom ic impact on the agricu ltura l 
industry that such an outbreak has on the public. A fte r a food  borne 
outbreak occurs the public looses trust in agricultural products, especia lly 
dairy products, this results in econom ic losses not just to the farm  at the 
source o f  the investigation but agriculture in general. The dairy industry 
in A laska is at a critical am ’ ilnerable period, there are on ly  6 dairy farms 
left in the entire state and South-central Dairy Venture in the process o f

http://realmilk.org
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trying to support the 4 dairies in the Matanuska V a lley . W e are trying to 
support the dairy industry in a number o f ways, including the prom otion o f 
herd health initiatives and disease surveillance programs such as the 

Johne's Disease Program .

A lthough I cannot support the sale and distribution o f  raw m ilk  to the 
public the sta ff ou r o ffice  would be w illing to work with the D iv is ion  o f  
Agricu lture to research other options fo r you to market the goat m ilk  you 
produce on you r farm.

Thank you fo r you r email,
Bob Gerlach

Robert F  Gerlach 
A laska State Veterinarian 
5251 H ink le Road 
Anchor :ge, A K  99507  
9 0 7 -3 7 5 -8 2 0 0
boh .gerlach@alaska.gov

From: Heather Fair [mailto:hoofingitnorth@hotmail.com]

S e n t : Thu 2/14/2008 8:39 PM
To: Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. 
Commissioner (DEC sponsored); Ryan, Kristin J (DEC)
S u b je c t : re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna 
Valley, I have spent some time studying the issue of safely consuming raw milk.
I wish to inform you of my support for allowing the legal sale of raw milk in 

Alaska via HB367, currently before the 2008 Alaska Legislature for 
consideration. I am asking that the law allow for legal sa les of raw milk AT 
LEAST through direct-to-consumer transactions, for all facilities, regardless of 
grade or USDA status. I  do NOT support a limitation of Grade A status, which 
would not be achievable or sustainable for most, even for some of those with 
existing dairies. Thus the stringent Grade A regulations would defeat the original 
intent of the bill, which included providing continued employment for our existing 
dairy farmers and encouraging new entrepreneurs to build new businesses based 

on the legal sale of raw milk.

The aforementioned bill is obviously still in it's infancy and I  am aware that there 
is some opposition to the sale of raw milk. Considering some of the concerns 
already made apparent, I have a few proposals that may make the bill more 
palatable to those that currently oppose the issue. For instance, I  would support 
a requirement for regular testing of butterfat, protein, and somatic cell content in 
exchange for the ability to sell an amount of milk exceeding a suggested lower 
limit. For instance, some states currently allow sale of ungraded, untested, 
unpasteurized milk at the farm of up to 100 gallons per month. To provide 
producers, consumers, and the State with some information on the quality and 
nutritional content of the milk, I would support a possible compromise of 
requiring mandatory monthly testing of butterfat, protein, and somatic cell 
content for sales of over, say, 100 gallons monthly. (For sa les under 100 gallons 
monthly, perhaps these tests could be voluntary.) Such tests are readily 
available to dairy farmers through the existing Standard Dairy Herd Improvement

mailto:boh.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.com
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DHI testing is available through various labs throughout the United States and 
there are several certified testers already in Alaska. Additionally, I  expect there 
will be a handful more testers certified in short order (m yself included). Through 
this program, dairy farmers have a third party witness at least two consecutive 
milkings monthly for their entire lactating herd. The testers record the weight of 
the milk accumulated and also collect a sample of each animals' m ilk, which is 
then submitted to a certified lab for butterfat, protein, and som atic cell count 
testing. The results are recorded and become part of the individual animals' 
permanently records in cooperation with the American Goat Society, the 
American Dairy Goat Association, and the USDA and they are readily available for 
review. In fact, the program is already so accessible and affordable that I  and a 
handful of my fellow dedicated goat breeders already participate. As such, my 
proposal would be an efficient solution to the concerns related to selling 
ungraded milk, while avoiding the necessity for the state to implement a new 
program to provide the testing locally. However, if the State did decide to 
provide this service through their existing testing labs, it may offer yet another 
opportunity for economic expansion.

I f  you would like further information on DHI testing, please feel free to contact 
me. I  know Rick Williams of Sunset Acres Farm and SilverAurora have been 
working tirelessly on this bill of late and it is interesting to note that he and 
Suzanne Nevada also participate in DHI testing and have done so for a number 

of years now. I  hope you will join me in the educational process of 
understanding the benefits o f consuming raw milk and eventually support HB367 

to become law as proposed.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

(DHI) programs.

Shed those extra pounds with MSN and The Biggest Loser! Learn more.

Need to know the score, the latest news, or you need your Hotm ail®-get your "fix ". Check it 
out.

Connect and share in new ways with Windows Live. Get it now!

Shed those extra pounds with MSN and The Biggest Loser! Learn more.
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From: Silveraurora [silvera@ m taonline.net]

Sen t: Friday, February 22, 2008 7:39 PM

To : 'Heather Fair'; bob.gerlach@ alaska.gov

C c : joseph.m claughlin@ alaska.gov; larry.hartig@ alaska.gov; dan.easton@ alaska.gov; kristin .ryan@ alaska.gov;
jay.fu ller@ alaska .gov; cherie .rice@ alaska.gov; franci.havem eister@ alaska.gov; lt.governor@alaska.gov; 
rainy4279@ aol.com ; Rep. Carl Gatto; Rep. Mark Neuman; goatm ilk@gci.net; rqw@mtaonline.net; 
Sdfallon@ aol.com ; Sen. Charlie Huggins; Sen . Lyda Green; artemisdreaming@hotmail.com; Rep. Anna 
Fairclough; Rep. Craig Johnson; Rep. Scott Kaw asaki; Rep. Bob R o se s; Rep. Bryce Edgmon; Rep. David 
Guttenberg; Rep. Mike Kelly; Rep . Paul Seaton; Rep. Peggy Wilson

Su b je c t: R E : Alaska HB367 raw milk sa le s - Is it really making people s ick?

Perhaps we can do a simple lavm an ’ s synopsis he re - many o f  the ‘ reported outbreaks’ o f  raw m ilk  illnesses 
that are televised on the news and from  the FDA , with the FD A  shutting down a farm  and causing m ajor losses 
lo r  the farm er, have ended with no problems whatsoever found in the m ilk . What we often hear is the 
‘ sensationalism ’ from  a potential hazard but what we often do not get from  the media o r FDA  is the final report 
that there wasn ’ t anything wrong with the raw m ilk in the first place. I t ’ s so easy to report that the sky is 
fa lling , but it seems much harder to get the FDA  to come out and honestly say “ Oops, we were wrong fo lks and 
we’ re sorry, w e ’ ll pay you back fo r  you r loss o f  income and provide fa ir retribution fo r  ruining your fa rm ’ s 
good name” . Sad ly, we don ’ t live in a society interested in final outcomes, on ly  attention-grabbing headlines. 
The reports o f  ‘ final outcomes’ in favo r o f  the farm er and non-infectious raw m ilk are stated below in Heather’ s 
post, as example.

I suppo rt th a t  raw  milk should be m ade  legally available fo r  A laskans to pu rchase  d irectly  from the fa rm

»
f  the ir  choice. I support a safe handling label that I ’ m sure the A laska D EC  cou ld print up, about the same size 
f  label found on all raw meats in the grocery store, and make that label readily availab le to farmers to put on 
every container that they are fillin g  fo r customers. This would be a very good win-win situation fo r our health 
o ffic ia ls , ou r farmers, and the continued econom ic v iability o f  agriculture fo r all Alaskans. W e should welcome 

the opportunity to jo in  those states, a lready the m ajority across ’ lie U S , that a llow  the legal sale o f  raw m ilk. 
Sensationalism  has no place in A laska, freedom  of choice is the main issue at hand.

1 am a voting citizen, and I w ill strongly support those State Representatives and Senators fo r re-election who 
vote in favo r o f  passing raw m ilk legislation fo r A laskans. The econom ic importance alone is enormous to this 
state. I welcome any o f  ou r State Elected O ffic ia ls  lo  email me private ly with their thoughts and I w ill be happy 
lo  reply.

Thank you fo r you r time and consideration.

Suzanne Nevada 
District 15 
W asilla , A laska 
907 -3 7 3 -2 6 8 7  
suzunnes@ mat net com

Debra Higgins

Fro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]
^ ^ S e n t :  Friday, February 22, 2008 6:43 PM 
■ ' o :  bob.gerlach@alaska.gov

C c : joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; kristin.ryan@ alaska.gov; 
jay.fu ller@ alaska.gov; cherie.rice@ alaska.gov; franci.havem eister@alaska.gov; lt.governor@alaska.gov; 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net;
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rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@legis.state.ak.us; 
senator_lyda_green@ legis.state.jk.us; silvera@mtaonline.net; artemisdreaming@hotmail.com; 
rep_anna_fairclough@legis.state.ak.us; rep_craig_johnson@ legls.state.ak.us; rep_r cott_kaw asaki@ leois.state.ak.us; 

jepresentative_bob_roses@ leg is.state.ak.us; representative_bryce_edgm on@ legis.state.ak.us; 

^ ^ presentative_david_guttenberg@legis.state.ak.us; representative_m ike_kelly@ legis.state.ak.us; 
^ ^ presentative_paul_seaton@ legis.state.ak.us; representative_peggy_w ilson@legis.siate.ak.us 

S u b je c t : RE : Alaska HB367 raw milk sales 
Im p o rta n c e : High

Dr. Gerlach,

’rour last message mentioned an alleged outbreak of salmonella at Stump Acres Farm in Pennsylvania. I  did a little 
research on this incident and found it interesting that according to Wpston A. Price Foundation's article entitled, "FDA and 
CDC Bias Against Raw Milk--No Facts Provided in recent Reminder about Raw Milk Consumption" (available at 
http://www.westonaprice.org/press/press-12mar07-fda-cdc-raw-milk-reminder.html), "A more recent example is the 
March 2, 2007, recall and warning against 'Tainted Raw Milk Sold by a York County D airy," also in Pennsylvania. Stump 
Acres Dairy was "linked" to two cases in a Salmonella outbreak. Although none of the dairy's remaining 250 customers 
showed signs o f illness, Stump Acres Dairy was ordered to suspend sales. Cultures subsequently taken from the dairy and 
the milk tested negative for Salmonella and the dairy has reopened." Additionally, the article discusses a number of 
alleged cases of infections stemming form raw milk consumption and goes on to cite, "Over the past eight years, Organic 
Pastures Dairy of Fresno, California has sold over 40 million servings of raw milk without one case of illness; during the 
same period the California Department of Food and Agriculture has issued at least 19 recalls of pasteurized milk products 
in California. Frequent testing by Organic Pastures, the state of California, and the veterinary departments of local 
universities has failed to detect even a single human pathogen in the milk.

"Yet in September 2006, after four children who had consumed raw milk and also raw spinach or sushi became ill, state 
officials ordered the dairy to shut down. All Organic Pastures products were recalled. Officials performed over 2,000 test? 
of the entire dairy operation, including swabs taken from the 300 cows, the farm, the manure and the equipment, without 
finding a single pathogen. The raw dairy products are now back on store shelves, yet many state health officials continue 

report that Organic Pasture's raw milk caused illness due to E coli."

The article goes on to state, "While all dairy (pasteurized and raw) constitutes less than 1 percent of all repotted food 
borne illnesses, the FDA along with the CDC, continue to m isuse, manipulate, and suppress data to frighten the public.
Their recent 'reminder' against drinking raw milk is no exception,” reports Ruth Ann Foster, a North Carolina volunteer
chapter leader for the Foundation. "In  the majority of cases it is only a coincidence that the individual(s) happened to 
consume raw milk. For many foodborne outbreaks associated with raw milk, there are frequently a large number of sick 
individuals who did not consume any raw milk. Still, health officials disregard this important fact and blame the milk.
When the FDA, CDC, and state health officials target raw milk, they distract themselves from isolating the true source of 
illness. The risk of foodborne illness is far greater for many other foods." "Between 1990 and 2004, a C SP I (Center for 
Science in the Public 1^' ?rest) report shows a much greater risk from consuming the following foods:
31,496 illnesses, 639 OuiDreaks from produce (38% )
16,200 illnesses, 541 outbreaks from poultry (20% )
13,220 illnesses, 467 outbreaks from beef (16 % )
11,027 illnesses, 341 outbreaks from eggs (13% )
9,969 illnesses, 984 outbreaks from seafood (1 2 % )"
Furthermore, the article cites specific issues with Campylobacter, salmonella, e. coli, and other bacteria commonly found 
on other foods excluding raw milk that account for an estimated 9,200,000 cases of food-borne illness annually.

It may also surprise you to know that, "PASTEURIZED milk has been the source of many widespread outbreaks. A total 
for some of the documented outbreaks due to PASTEURIZED milk over the past few decades is 239,884 cases and 620 

deaths.
'The nation's largest recorded outbreak of Salmonella was due to PASTEURIZED milk contaminated with antibiotic- 
resistant Salmonella typhimurium. The outbreak, which occurred between June 1984 and April 1985 sickened over
200,000 and caused 18 deaths. Disturbingly, the CDC did not issue a specific Morbidity and Mortality Weekly Report for 

outbreak; information m ust be gleaned from other reports published in the FDA Consumer ar\6 the Journal o f the 
^Rmerican Medical Association.

"A 2004 outbreak in Pennsylvania and New Jersey involved multidrug-resistant Salmonella typhimurium infection from 
milk contaminated after pasteurization.
"Despite numerous outbreaks due to pasteurized milk, neither the FDA nor the CDC has ever issued a warning against
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consuming pasteurized milk. Pasteurization is not a guarantee; pasteurized milk is not sterile. The FDA permits the 
presence of up to 20,000 bacteria /ml and 10 £co///ml in milk after the pasteurization process has been completed. 
"Because pasteurization destroys probiotics (good bacteria), any harmful bacteria present in the milk after pasteurization 
can and will flourish. On the other hand, published research shows that good bacteria and many other components in raw

^ k i l k  actually destroy pathogens added to the m ilk ."
^ W n a lly ,  with regard to your claim that there have been no studies published in peer-reviewed scientific journals regarding 

the health benefits of consuming raw milk, in addition to the numerous citations I  provided you in my last message, the 
aforementioned article tackles this myth directly, stating, "The FDA/CDC reminder claims that "numerous studies" show 
no nutritional difference between raw and pasteurized milk. The reference provided for these "numerous studies" is a 
single 1984 article, "Unpasteurized milk: a health fetish ," by Dr. ME Potter, in which Potter creatively misinterprets a 1946 
study Dr. Francis Pottenger conducted for a dental journal. Dr. Francis Pottenger's studies on cats showed that feeding of 
pasteurized milk to cats resulted in widespread disease leading to infertility and early death by the third generation; cats 
fed raw milk remained disease-free and healthy throughout the length of the experiment, which lasted for several 
generations. 'Th e  FDA/CDC "reminder" provides no additional references on the comparative nutritional benefits of raw 
and pasteurized milk. Requests to the FDA for additional references have not been answered.
"A 2006 study published the Journal o f Allergy and Clinical Immunology reported that childhood consumption of 
unpasteurized milk resulted in large reductions in the incidence of asthma, eczema and hay fever. Blood tests revealed 
that drinking raw milk cuts levels c f  histamine, a chemical produced by the cells in response to an allergen, by more than 
50 percent. This study corroborates numerous reports of asthma in ch ildren-a  life-threatening condition that is increasing
in frequency-clearing up after the introduction of raw milk into the diet.
"By contrast, several studies have linked asthma and allergies with the consumption of pasteurized milk. Increasing 
intolerance to processed milk explains the relentless decline in processed milk consumption in the US, at 1 percent per 
year. "Fewer and fewer people can tolerate commercial m ilk ," states Fallon. "Pasteurization distorts the delicate protein 
compounds in milk. The body recognizes these warped components as foreign and mounts an energy-sapping immune 

response."
"Animal and human studies carried out in the early part of the century showed that raw milk was superior to pasteurized 
in building strong bones and teeth, promoting optimal growth and development, and protecting against d isease."
I know you are interested in the truth about raw milk and protecting our public's safety and I am confident that you will
review this important article in its entirety. Thank you for your attention to this important matter.

^ ^ le a t h e r  Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasilla, Alaska 
http://FairSkiesAiaska.com 
http://AIIISawFarm.com

From: hoofingitnorth@hotmail.com 
To: bob.gerlach@alaska.gov
CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; kristin.ryan@ alaska.gov; 
jay.fuller@ alaska.gov; cherie.rice@ alaska.gov; franci.havem eister@alaska.gov; lt.governor@aldska.gov; 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@legis.state.ak.us; 
senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net; artemisdreaming@hotmail.com; 
rep_anna_fairclough@legis.state.ak.us; rep_craigJohnson@ legis.state.ak us; rep_scott_kaw asaki@ legis.state.ak.us; 
representative_bob_roses@ legis.state.ak.us; representative_bryce_edgm on@legis.state.ak.us; 
representative_david_guttenberg@legis.stdte.ak.us; representative_m ike_kelly@leg(s.state.ak.us; 
representative„paul_seaton@legis.state.ak.us; representative_peggy_wilson@legis.;.tate.ak.us 

Subject: RE: Alaska HB367 raw milk sales 
Date: Tue, 19 Feb 2008 17:18:14 -0900

D r. G e rla ch , th e re  h ave  in fa c t  been q u ite  a  n u m b er o f  p e e r-re v ie w e d  s tu d ie s  co n d u cted  on th e  b e n e fits  
and p o te n tia l d an g ers o f  ra w  m ilk . I  re fe r  you to  th e  v a r io u s  p u b lic a tio n s o f:

^ ^ > r .  W illia m  C a m p b e ll D o u g la ss I I ,  M .D .
A a jo n u s V o n d e rp la n itz , S c ie n t if ic  N u tr it io n a l R e se a rc h e r 

D r. Ed w ard  H o w ell, M .D .
D r. W e sto n  A . P r ic e , D .D .S .
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P e te r  E lw o o d , d ire c to r  o f  th e  E p id e m io lo g y  U n it a t  Landough H o sp ita l in  P e n a rth , S o u th  G lam o rgan

D r. R o y a l L e e , D .D .S ., and
D r. J .E . C re w e  w ith  th e  M ayo  F o u n d a tio n ,

4 ^ m o n g  o th e rs , in w h ich  th e y  c ite  se v e ra l re la te d  s tu d ie s  and  d e sc r ib e  th e ir  ow n re se a rc h . A d d itio n a lly , 
^ C c c o r d in g  to  W esto n  A. P r ic e  F o u n d a tio n 's  C am p a ig n  fo r  R a w  M ilk  s it e ,  "tw o  a r t ic le s  a p p ea rin g  re c e n tly  in  

th e  p re s t ig io u s  B r it is h  m e d ic a l jo u rn a l, T h e  L a n c e t, i l lu s t r a te  th e  ongoing  d e b a te  on th e  d a n g e rs  and  m e r its  
o f  raw  m i lk , "  and th e re  a re  c ita t io n s  fo r  th e se  a r t ic le s  in c lu d ed  (su c h  a s  th o se  b y :

W in k le r, e t  a l,  A m erican  Jo u rn a l o f  M ed ic in e
N. Eng land Jo u rn a l M e d ic in e

JAMA
M ath ew s, E t a l,  The L a n c e t, B .M . B e rn s te in  p re se n ta tio n  a t  AAM M C C o n fere n ce  
K ia g sb ru n , e t  a i,  J . S u rg . R e s .
Sh eeh an  &  D a v is
S in c la ir  &  C ra w fo rd
New Z ea la n d  M ed ica l Jo u rn a l
H o llen , Jo u rn a l Ped . E n v . C h ild . H ea lth

G ru lee
J e ll if fe e  &  J e ll if fe e  
W ic k e s
O sk i &  B e ll, A m erican  Jo u rn a l C lin . N ut.
Z ik a k is , e t  a l ,  J .  D a iry  S c ie n c e
P .R . M e ye r, A m erican  Jo u rn a l o f E p id e m io lo g y

M cC lu re , e t  a l,  C a n ce r R e se a rc h
D arlin g to n , E n o s, e t  a l,  JA M A
S o . C a l. S ta te  D ent. A sso c . J .
S c ie n t if ic  A m erican  
J . Food P ro te c tio n  

^ I n d i a n  J .  E x p e r im e n ta l B io lo g y  
^ ^ e n t .  A fr . J . M ed.

Eu r. J .  P e d ia tr .
J . A ppl. M icro b io l.
J . H osp . In fe c .
C u rr. M ed. C h em .
Am . J . P h y s io lo g y .
J . A lle rg y  C lin . Im m u n o l.
A m erican  J .  P u b lic  H ea lth  
B r it ish  J .  N u tritio n
J . E x p e r im e n ta l M ed ic in e , an d  m o re .

F u rth e rm o re , th e  W e sto n  A. P r ic e  F o u n d atio n  h a s a p o in t -b y -p o in t  P o w e rp o in t p re se n ta t io n  e n tit le d  "R a w  
M ilk  and R a w  M ilk  P ro d u c ts : S a fe ty , H e a lth , E co n o m ic , and Leg a l I s s u e s "  (a v a ila b le  a t  
h t tp :/ / re a lm ilk .c o m / p p t/ 0 8 ra w m ilk .p p t )  th a t  you m ay fin d  q u ite  in fo rm a tiv e . Y o u  m a y  a lso  b e n e fit  fro m  
re v ie w in g  th e  c h a rt o f  "R E P O R T E D  O U TB R E A K S  OF FOOD BO RN E IL L N E S S "  c o m i ile d  and  "d ra w n  up fo r  a 
Lo s A n g e le s C o u n ty  B o a rd  o f  S u p e rv is o r s  vo te  on p e rm itt in g  raw  m ilk  in th e  C o u n ty " (a v a ila b le  a t  
h ttp :/ / w w w .w e s to n a p r ic e .o rg /c h ild re n / ra w m ilk .h tm l) ,  an a r t ic le  e n t it le d , " I r r a d ia te d  M e a t: A S n e a k  

A tta c k  on Sch o o l L u n c h e s" b y  M o n iqu e  M ik h a il (a v a ila b le  a t
h ttp :// w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d / ir ra d ia te d m e a t.h tm l) ,  a n o th e r a r t ic le  e n t it le d , "W h e a ty  
In d is c re t io n s — W h at H a p p e n s to  W h e a t, fro m  S e e d  to  S to ra g e " b y  Jen  A llb r itto n , C e rt if ie d  N u tr it io n is t  
(a v a ila b le  a t  h ttp :// w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d / w h e a ty in d isc re t io n s .h tm l) ,  a s  w e ll a s  an a r t ic le  

by S a l ly  F a llo n , a n u tr it io n  re s e a rc h e r  and  P re s id e n t o f  th e  W esto n  A. P r ic e  F o u n d a tio n , e n t it le d , "D ir ty  
S e c re ts  o f  th e  Food P ro c e ss in g  In d u s t r y "  (a v a ila b le  a t  h ttp ://w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d /d ir ty - 
s e c re ts .h tm l) . I f  you w ish  to  e x a m in e  D r. D o u g la ss ' The M ilk Book: How Science is  Destroying Nature's

• Nearly Perfect Food, I  w o u ld  be hap p y to  loan you m y p e rso n a l co p y.

•
W ith  reg a rd  to  th e  "G ra d e  A " s ta tu s  o f p a ste u r iz e d  m ilk , a f te r  d isc u ss in g  th e  p ro c e ss  w ith  a  n u m b er o f 
d a iry  fa rm e rs  h ere  in  A la s k a , I  h a ve  no fa ith  in th e  sa n ita tio n  o f th is  p ro c e ss , e s p e c ia lly  w hen I  am  to ld  
th a t i f  th e  ta n k  d id  n o t t e s t  s a t is fa c to r i ly ,  BLEACH  is  added d ire c t ly  to  th e  m ilk , th e  in sp e c to r  w a its , and
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then re te s t s  th e  m ilk  u n t il th e  b a c te r ia  c o u n ts  a re  a c c e p ta b le ! T h is  c o m e s D IR E C T L Y  fro m  p a s t  A la sk a n  
d a iry  fa rm e rs ! W h ile  c h lo r in e  m a y  be v ie w e d  a s  a  h a rm le s s  su b s ta n c e  by m a n y , e s p e c ia lly  in sm a ll d o se s , 
it  i s  n o t so m e th in g  I  b e lie v e  sh o u ld  be add ed  to  m y  food to  m a sk  sa n ita t io n  and h e a lth  is s u e s .
A d d itio n a lly , a f te r  re v ie w in g  s e v e ra l p u b lic a tio n s  reg a rd in g  th e  h is to r ic a l s t a t is t ic s  o f  fo o d -b o rn e  i l ln e s s e s

t
th e  U n ited  S ta te s  fro m  ite m s  su ch  a s  d e li m e a ts , raw  fo o d s ( in c lu d in g  v e g e ta b le s ) , co o ke d  fo o d s, and  
ep ared  fo o d s , I  a lso  ho ld  no co n fid e n ce  in  th e  c u rre n t p ro c e sse s  and h an d lin g  p ra c t ic e s  o f  v a r io u s  
fo o d stu ffs  a v a ila b le  to  th e  A m e rica n  P u b lic .

A lthough I  ho ld  d e e p -se a te d  b e lie fs  reg a rd in g  th e  sa fe ty  and b e n e fits  o f  co n su m in g  ra w  m ilk , in  a d d itio n  
to  p e rso n a l a n e cd o ta l e v id e n c e , th e se  b e lie fs  a re  c e n te re d  in fa c tu a l re s e a rc h . B u t fo r  m a n y , th e  s im p le s t  
issu e  a t  hand w ith  le g a liz in g  ra w  m ilk  in A la sk a  is  th a t  in fo rm e d  p ro d u c e rs  and  c o n su m e rs  sh o u ld  h ave  th e  
freed o m  o f  ch o ice  to  d is t r ib u te  and  co n su m e  m ilk  in  i t s  ra w  s ta te  w ith o u t in te rv e n tio n  fro m  th e  S ta te  o r  
o th e r a g e n c ie s , a s  is  th e  c a se  in  28 o th e r s ta te s  in th is  co u n try . A la sk a  is  kn o w n  a s  th e  "F ro n t ie r  S t a t e "  y e t 
our fre e d o m s se e m  to  be lim ite d  by m is in fo rm e d  in d iv id u a ls  s to k in g  th e  f i r e s  o f u n re a lis t ic  and irra t io n a l 
fe a rs . I  b e lie v e  w e sh o u ld  t r u s t  th e  c o n su m e r 's  a b ility  to  u se  co m m o n  se n s e  and a p p ly  re lia b le  in fo rm a tio n  
provided  to  th e m  on th e  p ro d u c ts  th e y  co n su m e, ra th e r th an  in s ta t in g  and  m a in ta in in g  a  n an ny s ta te  to  
p ro te c t p eo p le  fro m  th e m s e lv e s . I  hope th is  m e ssa g e  e n lig h te n s  yo u  a s  to  th e  im m e n se  v o lu m e  o f  d a ta  
a v a ila b le  on th e  s u b je c t  and th a t , in t im e , yo u  w ill co m e to  u n d e rsta n d  and  su p p o rt th e  so u n d  p ra c t ic e s  o f 

using  c le a n , raw  m ilk  in  o n e 's  d ie t .

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 

All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Date: Tue, 19 Feb 2008 10:56:08 -0900

«
om: bob.gerlach@alaska.gov 

ibject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com

CC: joseph.m daughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; kristin .iyan@ alaska.gov; 
jay.fuller@ alaska.gov; cherie.rice@ alaska.gov; franci.havem eister@alaska.gov; lt.governor@alaska.gov; 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com ; senator_charlie_hugg:ns@!egis.state.ak.us; 

senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net

Heal her.
I appreciate your viewpoint concerning raw- milk- Due to the increase risk of food home disease associated with raw m ilk I cannot support the sale and distribution o f such a 
product to the public. I realize tliat there strong supporters and anecdotal reports o f the health benefits ol raw m ilk but as o f yet there has been no studies published in scientific 
peer review journals to substantiate the health claims

I'he m ilk produced from dairies in this stale is a giade A product The regulatory process associated with attaining tins status involves an inspection o f the farm to evaluate the 
sanitary conditions under which the m ilk is pioduced. the farm has lo maintain a specified standard The raw product collect from the lartn and is tested to ensure it meets the 
quality standards set by the I DA After the m ilk is pasteurized the product is retested validate the quality prior to distribution lo the public. A raw product that does not meet 
grade A standards is not allowed to be processed, so pasteurization is not used to allow poor quality product to he maiketcd.

Focal products, as such, are problematic with regard to pathogens since they contain nutrients llu il humans as well as bacteria need to grow. Food has to be handled properly m 
production, distribution and at the home o f the consumer lo prevent illnesses associated with these pathogens Food products are not sterilized prior to sale but they go through a 
process to reduce the risk o f food home pathogens from being consumed by the public The paslcuri/aliiin process is one step ill keeping the lood in our markets sale

I want to assure you that I continue to read the scientific literature regarding animal diseases, food home diseases and public health I appreciate your comments and opinions 
flu n k  you.

Hob (icrluclt

Robeti F lierluch V M D  

Alaska Stute Veterinarian 
Hinkle Road 

^ ^ ^ n c h o ia g e . AK 99507

(‘ "171 375-8214 FAX. (907) 929-7335
lliili.gerliichia’alaska.gov
Do you have livestock?
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You need u premises identification number. 
Please call (907) 375 8200 to register

Fro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]
S e n t: Monday, February 18, 2008 9:06 PM 
T o : Gerlach, Robert F (DEC)
C c: McLaughlin, Joseph B (H SS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC); Fuller, Jay D 
(DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant Governor Sean Parnell (GOV sponsored); 
Rainy4279@aol.com; Rep_Carl_G atto@ legis.state.ak.us; Rep_Mark_Neum an@legis.state.ak.us; Rhonda 8i Matt Shaul 
Crannberry Ridge Farm; Rick W illiams; Sally Fallon Weston A. Price Foundation; Huggins, Charlie (LAA); Green, Lyda N 
(LAA); Silveraurora
S u b je c t : RE: Alaska HB367 raw milk sales 
Im p o rta n c e : High

Dr. Gerlach,

Thank you for your reply to my email on legalizing the sale of raw milk through House Bill 367. My original message 
suggested a compromise for the concern of raw milk sales without grading the milk. I read your reply with great interest 
and I  appreciate your support in developing marketing options for my wholesome goats' milk. However, your message 
seemed to primarily involved food borne illnesses. While I  certainly understand and respect your concerns for public 
health issues, I  am saddened to see your view of milk in relation to other food products is apparently skewed. The sale 
of pasteurized milk is legal in Alaska and it appears to be something you support since you noted that you would support 
the sale of milk through other venues excluding the sale of the product in its raw state. However, the pasteurization 
process not only destroys m ilk's natural nutritional benefits, but also offers an excuse and actually enables dairies to 
operate in filthy conditions that would not and should not be tolerated in any food industry. I  wish to consume only foods 

^■Lhat are responsibly produced and handled and I  am not willing to support the continued masking of sanitation issues 

^ P / i t h  pasteurization. This is one of the reasons I choose to consume raw milk.

I know and experience the great health benefits of consuming r. w milk and I believe these benefits far outweigh the 
potential risks involved with the product. In fact, my own immune system has been in an extremely depressed state for a 
number of years, such that I actually had to take an extended medical hiatus from my businesses and career. Yet after 
many years of research, I very recently purchased my goats specifically to improve my health through the consumption of 
home-produced, healthy, whole, raw milk, which I  safely consume on a daily basis. I did not consider the risks lightly 
and you need not take my word, as I was pleased to find a plethora of data and proof that in fact, raw milk, when 
handled appropriately, is safe and nutritious.

I was surprised to read that you are so concerned with potential illnesses from raw milk that you feel you must support 
the continued prohibition of its sale in Alaska. In fact, there are far more concerns than a dozen illnesses nationwide 
annually with products like raw eggs, raw meat, raw seafood, even cooked meat, cooked seafood, and raw vegetables! 
Serving raw seafood and certain other raw meats for direct consumption, even in restaurants, grocery stores, and 
convenience stores, is completely legal, yet raw milk, which is intended for raw consumption is illegal. I find this quite 
intriguing, especially when one considers that over 70% of all commercially produced chicken in America is contaminated 
with Campylobacter bacteria and we’ve seen our share of e. coli concerns, even on raw spinach! Witn all the recalls and 
outbreaks involving legal foods, even those originating from those in wide distribution in our schools and fast food 
restaurants, are we to outlaw the sale of these products and completely shut down these industries? Is  farming and 
gathering foods on any scale then not worth the economic cost of public illness? What makes milk different and more 
dangerous from meat, eggs, fish, and vegetables? There are many illnesses to which we are exposed on a daily basis 
and each of us is affected to varying degrees but we cannot and should not attempt to cleanse our world of these 
disease. Beyond being futile, it leaves eur species at a decided disadvantage in sustainable living. Instead, I  believe we 
should build our own immune system s to compensate for the presence of these everyday pathogens. We, as mammals,

•
evolved drinking raw milk and we have come quite far! Additionally, the vast majority of our modern civilization still 
Consumes raw milk at will with very few attributable illnesses. Thus, the answer is not to shut down and prohibit 
production of whole raw foods, but rather to educate both producers and consumers on the safe production and handling 
of raw food products.
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I also believe far more people are sickened by processed foods, especially pasteurized and homogenized milk and foods 
containing preservatives and unnatural chemicals and dyes. The difference, however, is that we have not yet learned to 
identify these illnesses beyond general malaise or other conditions, probably because they are contributors to other major 
diseases like ober '7 ,  diabetes, heart disease, e*c. and because the illnesses likely compound and come on slowly rather 

^ fth a n  acutely. I  also believe it is simpler and better for the patient to identify an acute illness for quick treatment than 
^ P T p e rd  years trying to diagnose a long-term group of symptoms, which may mimic other d iseases. I  am living proof of 

this as I have been seriously ill for about eight years now and after meeting with countless specialists within Alaska and in 
Washington f*:3te, I still do not have a diagnosis! My predicament is precisely why I fe lt it important to return to basics 
and produce as much of my own food as possible, including raw milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. I  am trained as an 
economist and I  understand the importance of public perception, public health and safety, and the growth of a strong 
support sector that is not highly dependent on natural resources or government, as Alaska's economy has historically 
been. While I  understand your concerns for the dairy industry's sensitive position with only 6 farm s remaining, I believe 
this is an argument for the support of legalizing raw milk sales in Alaska, as it would enable them to continue their 
operations, possibly even expanding. Additionally, the passing of House Bill 367 would allow many more small farmers to 
offer their products and garner income from their operations rather than walk the unemployment line or face foreclosure 

on their farm s and their homes in a difficult economy.

I encourage you to review the literature compiled by the Weston A. Price Foundation for their campaign for raw milk 
(available at http://realmilk.org) and find the facts and truth behind the real risk of illness from raw milk versus other 
legally producing industries. I hope that you will come to understand the importance of making this vital food availab'e to 
our informed public and reverse your decision against the legal sale of raw milk.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 

Wasilla, Alaska 
http://FairSkiesAlaska.com 

^ P ^ t tp  ://AIIISawFarm. com

Date: Mon, 18 Feb 2008 08:42:38 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To: hooringitnorth@hotmail.com
CC: joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@ alaska.gov; joseph.mclaughlin@alaska.gov; 
kristin.ryan@alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@ alaska.gov; franci.havem eister@alaska.gov

Heather,
I find m yse lf in a position that I cannot support the sale o f  raw m ilk in the state. The primary problem  is that 
health risk associated with raw m ilk makes it d ifficu lt to endorse its sale o r distribution to the public. As you 
know the very young and very o ld  are the port mi o f the population that is most at risk fo r  health problems that 
have been associated with the consumption o f  raw m ilk due to their immunoeomprised state. There have been 
various food borne related outbreaks associated with the consumption o f  raw m ilk  and raw m ilk products, over 
a dozen in 2 007  alone. M ost o f  the outbreaks occurred in states that a llow  the sale o f  raw m ilk and are traced 
back to farm s that are on a state testing program .

One o f the most recent food  borne outbreaks associated with raw m ilk  occurred in Y o rk , Pennsylvania at Stump 
Acres Farm. The Pennsylvania Public Health O ffic ia ls  stopped Stump Acres Dairy raw m ilk sales due to an 
outbreak o f  Sa lm onella  in March o f  2 007 . A fte r the first outbreak the raw m ilk was put back on sale after the 
dairy farm  passed the state's regulatory testing. Raw m ilk sales were again prohibited several weeks later a fte r a 
second outbreak o f Sa lm one lla  was identified. The dairy was a llow ed to re-open its raw m ilk market until a

• third outbreak o l Su lm onella occurred in July. Even with testing and the utmost care by the producer in the 
production o f  the raw m ilk product cou ld not be kept safe r >r public consumption.

There is a lso concern fo r the negative econom ic impact on the agricultural industry that such an outbreak has on
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the public. A fte r a food  borne outbreak occurs the public looses trust in agricultural products, especially dairy 
products, this results in econom ic losses not just to the farm  at the source o f  the investigation but agriculture in 
general. The dairy industry in A laska is at a critical and vulnerable period, there are on ly  6 dairy farms le ft in 

^ ^ i e  entire state and South-central Dairy Venture in the process o f  trying to support the 4  dairies in the 
f^ la ta n u s k a  V a lley . W e are trying to support the dairy industry in a number o f  ways, including the promotion o f  

herd health initiatives and disease surveillance programs such as the Johne's Disease Program .

A ltlio ’ .gh I cannot support the sale and distribution o f raw m ilk  to the public the s ta ff ou r o ffice  would be 
w illing to work with the D iv is ion  o f  Agriculture to research other options fo r you to market the goat m ilk  you 
produce on you r farm.

Thank you fo r you r email,
Bob Gerlach

Robert F Gerlach 
A laska State Veterinarian 
5251 H ink le Road 
Anchorage, A K  99507  
9 0 7 -3 75 -8 200  
bob.gerlach @alaska.gov

Fro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]

S e n t : Thu 2/14/2008 8:39 PM
T o : Gerlach, R o b °rt F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. Commissioner (DEC sponsored); Ryan, 

Kristin J (DEC)
^ | u b je c t :  re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna Valley, I have spent some time studying the 
issue of safely consuming raw milk. I wish to inform you of my support for allowing the legal sale of raw milk in Alaska 
via HB367, currently before the 2008 Alaska Legislature for consideration. I  am asking that the law allow for legal sales 
of raw milk AT LEAST through direct-to-consumer transactions, for all facilities, regardless of grade or USDA status. I  do 
NOT support a limitation of Grade A status, which would not be achievable or sustainable for most, even for some of 
those with existing dairies. Thus the stringent Grade A regulations would defeat the original intent of the bill, which 
included providing continued employment for our existing dairy farmers and encouraging new entrepreneurs to build new 

businesses based on the legal sale of raw milk.

The aforementioned bill is obviously still in it's infancy and I am aware that there is some opposition to the sale of raw 
milk. Considering some o f the concerns already made apparent, I have a few proposals that may make the bill more 
palatable to those that currently oppose the issue. For instance, I would support a requirement for regular testing of 
butterfat, protein, and somatic cell content in exchange for the ability to sell an amount of milk exceeding a suggested 
lower limit. For instance, some states currently allow sale of ungraded, untested, unpasteurized milk at the farm of up to 
100 gallons per month. To provide producers, consumers, and the State with some information on the quality and 
nutritional content of the milk, I  would support a possible compromise of requiring mandatory monthly testing of 
butterfat, protein, and somatic cell content for sales of over, say, 100 gallons monthly. (For sales under 100 gallons 
monthly, perhaps these tests could be voluntary.) Such tests are readily available to dairy farm ers through the existing 
Standard Dairy Herd Improvement (DHI) programs.

DHI testing is available through various labs throughout the United States and there are several certified testers already 
Alaska. Additionally, I expect there will be a handful more testers certified in short order (m yself included). Through 

^ P h i s  program, dairy farmers have a third party witness at least two consecutive milkings monthly for their entire lactating 
herd. The testers record t he weight of the milk accumulated and also collect a sample of each animals' milk, which is 
then submitted to a certified lab for butterfat, protein, and somatic cell count testing. The results are recorded and 
become part of the individual animals' permanently records in cooperation with the American Goat Society, the American
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Dairy Goat Association, and the USDA and they are readily available for review. In  fact, the program is already so 
accessible and affordable that I  and a handful of my felhw  dedicated goat breeders already participate. As such, my 
proposal would be an efficient solution to the concerns related to selling ungraded m ilk, while avoiding the necessity for 
the state to implement a new program to provide the testing locally. However, if the State  did decide to provide this 

^ ^ r v i c e  through their existing testing labs, it may offer yet another opportunity for economic expansion.

I f  you would like further information on DHI testing, please feel free to contact me. I  know Rick Williams of Sunset Acres 
Farm and SilverAurora have been working tirelessly on this bill o f late and it is interesting to note that he and Suzanne 
Nevada also participate in DHI testing and have done so for a number of years now. I  hope you will join me in the 
educational process of understanding the benefits of consuming raw milk and eventually support HB367 to become law as 

proposed.

i ieather Fair
Fair Skies Nigerian Dwarf dairy goats 

All I  Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Shed those extra pounds with MSN and The Biggest Loser! Learn more.

Need to know the score, the latest news, or you need your Hotm ail© -get your "fix ". Check it out.

Connect and share in new ways with Windows Live. Get it now!

Shed those extra pounds with MSN and The Biggest Loser! Learn more.
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Debra Higgins
From : Gerlach, Robert F  (D EC ) [bob.gerlach@ alaska.gov]

Sen t: Sunday, February 24, 2008 5:39 PM

To : Heather Fair

C c : McLaughlin, Joseph B (H S S ) ; Hartig, Lawrence L (D EC); Easton, Dan (D EC ); Ryan, Kristin J iD E C ); Fuller,
Jay D (DEC); R ice , Cherie L (D EC ); Havemeister, Franci A (DNR); L ieutenr-'t Governor Sean Parnell (GOV
sponso-ed); rainy4279@ aol.com ; Rep. Carl Gatto; Rep. Mark Neuman; goatm ilk@ gci.net; 
rqw@mtaonline.net; safallon@ aol.corn; Sen . Charlie Huggins; Sen . Lyda Green; silvera@ m taonline.net; 
artemisdreaming@hotmail.com; Rep. Anna Fairclough; Rep. Craig Johnson; Rep. Scott Kaw asaki; Rep.
Bob R o ses; Rep. Bryce Edgmon; Rep. David Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy 
Wilson; Castrodale, Louisa J  (H S S)

Su b je ct: R E : A laska HB367 raw milk sa le s 

Heather,
When I sent out the informa'ion on the Stump Acres Farm incident. I gathered my information directly from the 
Pennsylvania Health Department and the Dairy Science Department from the Pennsylvania State  University (P SU ). I 
gathered data from the agencies directly involved in the investigation of the outbreak and the health officials that 
performed the testing of the sam ples, I did not gather information from other sources. 
http://www.fda.gov/oc/po/firmrecalls/stumpacres03 07.html
http://www.dsf.health.state.pa.us/health/cwp/view.asp?A=190&O=248293&pp=12&n=1
http://www.prnewswire.com/cgi-bin/stories.pl7ACCT = 104&STORY=/www/story/07-20-2007/0004629753&EDATE-

I would note that after the outbreak at Stump Acres law offices all across the state descended upon the state and the 

dairy.
http://foodpoisoning.pritzkerlaw.com/archives/salmonella-salmonella-risk-stump-acres-dairy-raw-milk.htmi 

The impact to the dairy industry, both the raw milk dairies and the rest of the commercial dairies was significant 

^ J p x o rd in g  to the Dairy Science Department at PSU.

Most foods run the risk of food borne diseases, the risk varies depending on the origin of the food product, how it is 
raised, how it is handled and marketed and how it is handled (stored and cooked) by the consumer. There is no doubt 
the risk associated with raw foods is great as you mentioned below. Chicken, beef, eggs and seafood although sold raw 
are intended to be cooked to eliminated the bacterial pathogens so this is a bit different than the raw milk products that 
are consumed as is. The state and federal agencies regulating foods try to minimize the disease risk through varies 
steps each specific to the type of food. The goal is to minimize the risk as much as possible; and as you note it may be 

reduced but it is never eliminated.

In evaluating the risk of food borne disease related to dairy products, I only compare the risks associated with raw milk in 
comparison to pasteurized milk products. Using this comparison the risks associated with raw milk products are 
significantly greater. It  is important to remember that pasteurized milk is not sterilized and as I mentioned there is risk 

associated with all food products.

The studies involved with raw milk and allergy are very interesting and the authors of the research are encouraging 
further work to understand what component of the raw milk is associated with the benefits seen. Several of these 
authors have stated that although there is some benefits that the risk of food borne disease appears to be greater and 
they cannot recommend raw milk consumption by the public. The attached reference below was published in Science 

Direct (May 11,2007)

More than 35  researchers took part in the PA R S IFA L  study -  Prevention o f a lle rgy risk factors fo r sensitization 
in children related to farm ing and anihroposophie lifesty le .
The work was carried out with research grants from  the European Union, the Sw iss National Research 
Foundation, the Sw iss-hased Kuehnc-Foundation and the Swedish Foundation fo r Health Care Science and 

^ fcM lc rg y  Research.
^ ^ 'H ow e v c r  raw m ilk may contain pathogens such as sa lm one lla  o r enterohaemorrhagic E coli and its 

consumption may have serious health risks.
"W e need to develop a deeper understanding o f  why farm  m ilk  o ffe rs  children this higher leve l o r protection
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and investigate ways o f making the product safer, while retaining these protective qualities. "A t the moment we 
can on ly  speculate about why farm  m ilk  protects children against asthma and allerg ies. Perhaps it is because 
farm m ilk  has different leve ls o r compositions o f pathogenic and non-pathogenic m icrobes to m ilk sold in 

^ ^ h o p s .

is interesting that there was no d ifference in the farm  m ilk  results regardless o f  whether it was boiled before 
consumption. As boiling is like ly  to have been over-reported, this cou ld indicate that pasteurization is not as 
important as previously thought, as compounds other than microbes may o ffe r  a protective role.
"But despite o ur findings, we cannot recommend consumption o f  raw fa rm m ilk  as a preventative measure 
against asthma and a lle rg ies ."

There is defin ite ly a need tor further research to understand the benefits associated with raw m ilk , but at this 
lime I cannot support the sale and distribution o f  raw m ilk to the public.
I thank >ou fo r the references and you opinion,
Bob Gerlach

Fro m : Heather Fair [mailto:hoofingitnorth@hotmail.com]

S e n t : Fri 2/22/2008 6:42 PM 
T o : Gerlach, Robert F (DEC)
C c: McLaughlin, Joseph B (H S S); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kiistin J (DEC); Fuller, Jay D 
(DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant Governor Sean Parnell (GOV sponsored); 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com ; Huggins, Charlie (LAA); Green, Lyda N (LAA); silvera@mtaonline.net; 
artemisdreaming@hotmail.com; rep_anna_fairdough@legis.state.ak.us; rep_craigJohnson@ legis.state.ak.us; 
rep_scott_kaw asaki@ legis.state.ak.us; Roses, Bob (LAA); Edgmon, Bryce E (LAA); Guttenberg, David (LAA); Kelly, Mike 

(LAA); Seaton, Paul (LAA); Wilson, Peggy A (LAA) 
p ^ u b je c t : RE: Alaska HB367 raw milk sales

Dr. Gerlach,

Your last message mentioned an alleged outbreak of salmonella at Stump Acres Farm in Pennsylvania. I  did a little 
research on this incident and found it interesting that according to Weston A. Price Foundation's article entitled, "FDA and 
CDC Bias Against Raw M ilk -N o  Facts Provided in Recent Reminder about Raw Milk Consumption" (available at 
http://www.westonaprice.org/press/press-12mai07-fda-cdc-raw-milk-reminder.html), "A more recent example is the 

March 2, 2007, recall and warning against 'Tainted Raw Milk Sold by a York County Dairy," also in Pennsylvania. Stump 
Acres Dairy was "linked" to two cases in a Salmonella outbreak. Although none of the dairy's remaining 250 customers 
showed signs o f illness, Stump Acres Dairy was ordered to suspend sales. Cultures subsequently taken from the dairy and 
the milk tested negative for Salmonella and the dairy has reopened." Additionally, the article discusses a number of 
alleged cases of infections stemming form raw milk consumption and goes on to cite, "Over the past eight years, Organic 
Pastures Dairy of Fresno, California has sold over 40 million servings of raw milk without one case of illness; during the 
same period the California Department of Food and Agriculture has issued at least 19 recalls of pasteurized milk products 
in California. Frequent testing by Organic Pastures, the state of California, and the veterinary departments of local 
universities has failed to detect even a single human pathogen in the milk.

"Yet in September 2006, after four children who had consumed raw milk and also raw spinach or sushi became ill, state 
officials ordered the dairy to shut down. All Organic Pastures products were recalled. Officials performed over 2,000 tests 
of the entire dairy operation, including swabs taken from the 300 cows, the farm, the manure and the equipment, without 
finding a single pathogen. The raw dairy products are now back on store shelves, yet many state health officials continue 
to report that Organic Pasture's raw milk caused illness due to E. coll."

The article goes on to state, "While all dairy (pasteurized and raw) constitutes less than 1 percent of all reported food 
borne Illnesses, the FDA along with the CDC, continue to misuse, manipulate, and suppress data to frighten the public. 
Th e ir recent 'reminder' against drinking raw milk is no exception," reports Ruth Ann Foster, a North Carolina volunteer 
chapter leader for the Foundation. "In  the majority of cases it is only a coincidence that the individual(s) happened to 
consume raw milk. For many foodborne outbreaks associated with raw milk, there are frequently a large number of sick 
individuals who did not consume any raw milk. Still, health officials disregard this important fact and blame the milk.
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When the FDA, CDC, and state health officials target raw milk, they distract themselves from isolating the true source of
Illness. The risk of foodborne illness is far greater for many other foods." "Between 1990 and 2004, a C SP I (Center for
Science in the Public Interest) report shows a much greater risk from consuming the following foods:

31,496 illnesses, 639 outbreaks from produce (38% )
16,280 illnesses, 541 outbreaks from poultry (20% )
13,220 illnesses, 467 outbreaks from beef (16 % )
11,027 illnesses, 341 outbreaks from eggs (13% )
9,969 illnesses, 984 outbreaks from seafood (1 2 % )"

Furthermore, the article cites specific issues with Campylobacter, salmonella, e. coli, and other bacteria commonly found 
on other foods excluding raw milk that account for an estimated 9,200,000 cases of food-borne illness annually.

It  may also surprise you to know that, "PASTEURIZED milk has been the source of many widespread outbreaks. A total 
for some of the documented outbreaks due to PASTEURIZED milk over the past few decades is 239,884 cases and 620 

deaths.
‘Th e  nation's largest recorded outbreak of Salmonella was due to PASTEURIZED milk contaminated with antibiotic- 
resistant Salmonella typhimurium. The outbreak, which occurred between June 1984 and April 1985 sickened over
200,000 and caused 18 deaths. Disturbingly, the CDC did not issue a specific Morbidity and Mortality Weekly Report fox 
this outbreak; information must be gleaned from other reports published in the FDA Consumer and the Journal o f the 
American Medical Association.
"A 2004 outbreak in Pennsylvania and New Jersey involved multidrug-resistant Salmonella typhimurium infection from 

milk contaminated after pasteurization.
"Despite numerous outbreaks due to pasteurized milk, neither the FDA nor the CDC has ever issued a warning against 
consuming pasteurized milk. Pasteurization is not a guarantee; pasteurized milk is not sterile. The FDA permits the 
presence o f up to 20,000 bacteria /ml and 10 £co///ml in milk after the pasteurization process has been completed. 
"Because pasteurization destroys probiotics (good bacteria), any harmful bacteria present in the milk after pasteurization 
can and will flourish. On the other hand, published research shows that good bacteria and many other components in raw 

milk actually destroy pathogens added to the m ilk ."
^ fc p a lly ,  with regard to your claim that there have been no studies published in peer-reviewed scientific journals regarding 

^ ^ i e  health benefits of consuming raw milk, in addition to the numerous citations I provided you in my last message, the 
aforementioned article tackles this myth directly, stating, 'Th e  FDA/CDC reminder claims that "numerous studies" show 
no nutritional difference between raw and pasteurized milk. The reference provided for these "numerous studies" is a 
single 1984 article, "Unpasteurized milk: a health fetish ," by Dr. ME Potter, in which Potter creatively misinterprets a 1946 
study Dr. Francis Pottenger conducted for a dental journal. Dr. Francis Pottenger's studies on cats showed that feeding of 
pasteurized milk to cats resulted in widespread disease leading to infertility and early death by the third generation; cats 
fed raw milk remained disease-free and healthy throughout the length of the experiment, which lasted for several 
generations. 'Th e  FDA/CDC "rem inder" provides no additional references on the comparative nutritional benefits of raw 
and pasteurized milk. Requests to the FDA for additional references have not been answered.
"A 2006 study published the Journal o f Allergy and Clinical Immunology reported that childhood consumption of 
unpasteurized milk resulted in large reductions in the incidence of asthma, eczema and hay fever. Blood tests revealed 
that drinking raw milk cuts levels of histamine, a chemical produced by the cells in response to an allergen, by more than 
50 percent. This study corroborates numerous reports of asthma in ch ild ren -a  life-threatening condition that is increasing
in frequency-clearing up after the introduction of raw milk into the diet,
"By contrast, several studies have linked asthma and allergies with the consumption of pasteurized milk. Increasing 
intolerance to processed milk explains the relentless decline in processed milk consumption in the US, at 1 percent per 
year. "Fewer and fewer people can tolerate commercial m ilk," states Fallon. "Pasteurization distorts the delicate protein 
compounds in milk. The body recognizes these warped components as foreign and mounts an energy-sapping immune 

response."
"Animal and human studies carried out in the early part of the century showed that raw milk was superior to pasteurized 
in building strong bones and teeth, promoting optimal growth and development, and protecting against d isease."
I know you are interested in the truth about raw milk and protecting our public's safety and I  am confident that you will
review this important article in its entirety. Thank you for your attention to this important matter.

•
leather Fair
air Skies Nigerian Dwarf dairy goats 

All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com
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http://AIIISawFarm .com

From: hoofingitnorth@hotmail.com 
To: bob.gerlach@alaska.gov
CC: joseph.mdaughlin@alaska.gov; iarry.hartig@alaska.gov; dan.easton@alaska.gov; 
kristin.ryan@alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@alaska.gov; franci.havem eister@alaska.gov; 
lt.governor@alaska.gov; rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; 
rep_m ark_neum an@legis.state.ak.us; goatmilk@gci.net; rqw@mtaonline.net; safallon@aol.com; 
senator_charlie_huggins@legis.state.ak.us; senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net; 
artemisdreaming@hotmail.com; rep_anna_fairclough@legis.state.ak.us; 
rep_craigJohnson@ legis.state.ak.us; rep_scott_kaw asaki@ legis.state.ak.us; 
representative_bob_roses@ legis.state.ak.us; repiesentative_bryce_edgmon@k ]is .sta te .ak .u s; 

representative_david_guttenberg@legis.state.ak.us; representative_m ike_kelly@ legis.state.ak.us; 
representative_paul_seaton@ legis.state.ak.us; representative_peggy_wilson@legis.state.ak.us 

Subject: RE: Alaska HB367 raw milk sales 
Date: Tue, 19 Feb 2008 17:18:14 -0900

D r. G e rla ch , th e re  h ave  in  fa c t  been q u ite  a n u m b er o f p e e r-re v ie w e d  s tu d ie s  co n du cted  on th e  
b e n e fits  and  p o te n tia l d a n g e rs  o f  raw  m ilk . I  re fe r  you to  +he v a r io u s  p u b lic a tio n s  o f:

Dr. W illia m  C a m p b e ll D o u g la ss I I ,  M .D .
A a jo n u s V o n d e rp la n itz , S c ie n t if ic  N u tr it io n a l R e se a rc h e r 
D r. Edw ard  H o w ell, M .D .
D r. W e sto n  A. P r ic e , D .D .S .
P e te r  E lw ood, d ire c to r  o f th e  E p id e m io lo g y  U n it a t  Landough H o sp ita l in P e n a rth , So u th  

G lam organ
D r. R o y a l Lee , D .D .S ., and
Dr. J .E . C rew e w ith  th e  M ayo Fo u n d atio n ,

am ong o th e rs , in w h ich  th e y  c ite  se v e ra l re la te d  s tu d ie s  and d e sc r ib e  th e ir  ow n re se a rc h . 
A d d it io n a lly , a cco rd in g  to  W e sto n  A. P r ic e  F o u n d a tio n 's  C am p a ig n  fo r  R a w  M ilk  s ite ,  "tw o  
a r t ic le s  ap p earin g  re c e n tly  in th e  p re s t ig io u s  B r it is h  m e d ica l jo u rn a l, T h e  L a n c e t, i l lu s t ra te  th e  
ongoing d eb a te  on th e  d a n g e rs  and m e r its  o f  raw  m ilk ,"  and  th e re  a re  c ita t io n s  fo r  th e se  

a r t ic le s  in c lu ded  (su c h  a s  th o se  b y:

W in k le r , e t  a l, A m e rica n  Jo u rn a l o f M ed ic in e
N. Eng land  Jo u rn a l M ed ic in e
JAM A
M ath ew s, E t a l, T h e  L a n c e t, B .M . B e rn ste in  p re se n ta tio n  a t  AAM M C C o n fe re n ce  

K la g sb ru n , e t  a l, J .  S u rg . R e s .
Sh e eh an  &  D a v is
S in c la ir  &  C ra w fo rd
New Z ea lan d  M ed ica l Jo u rn a l
H o llen , Jo u rn a l P e d . Env. C h ild . H ea lth
G ru lee
J e ll if fe e  &  J e ll if fe e  
W ic k e s
O sk i &  B e ll, A m erican  Jo u rn a l C lin . N u t.
Z ik a k i s ,  e t a l, J . D a iry  S c ie n c e
P .R . M e ye r, A m erican  Jo u rn a l o f  E p id e m io lo g y
M cC lu re , e t  a l, C a n ce r R e se a rc h
D arlin g to n , E n o s, e t  a l,  JAM A
S o . C a l. S ta te  D en t. A sso c . J .
S c ie n t if ic  A m erican  
J .  Food P ro te c tio n  
In d ia n  J .  E x p e r im e n ta l B io lo g y  
C e n t. A fr . J .  M ed.
Eu r. J .  P e d ia tr .
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«

J .  A p p l. M icro b io l.
J .  H o sp . In fe c .
C u rr . M ed . C h em .
A m . J. P h y s io lo g y .
3. A lle rg y  C lin . Im m u n o l.
A m e rica n  3. P u b lic  H ea lth
B r it is h  J .  N u tritio n
J . E x p e r im e n ta l M e d ic in e , and m o re .

F u rth e rm o re , th e  W e sto n  A. P r ic e  Foundation  h a s a p o in t -b y -p o in t  P o w e rp o in t p re se n ta tio n  
e n t it le d  " R a w  M ilk  a n d R a w  M ilk  P ro d u cts : S a fe ty , H ea lth , E co n o m ic , and  Leg a l 
I s s u e s "  (a v a ila b le  a t  h t tp :/ / re a lm ilk .c o m / p p t/ 0 8 ra w m ilk .p p t ) th a t  yo u  m ay fin d  q u ite  
in fo rm a tiv e . Y o u  m a y  a lso  b e n e fit  fro m  re v ie w in g  th e  c h a r t  o f "R E P O R T E D  O U T B R E A K S  OF 
FOOD BO RN E IL L N E S S "  co m p ile d  and "d ra w n  up fo r  a  L o s  A n g e le s  C o u n ty  B o ard  o f  S u p e rv is o rs  
v o te  on  p e rm itt in g  raw  m ilk  in  th e  C o u n ty " (a v a ila b le  a t
h ttp :/ / w w w .w e s to n a p r ic e .o rg /c h ild re n / ra w m ilk .h tm l) ,  an  a r t ic le  e n t it le d , " I r r a d ia te d  M e a t: A 
S n e a k  A tta c k  on S c h o o l L u n c h e s " by M onique M ik h a il (a v a ila b le  a t
h ttp :/ / w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d / ir ra d ia te d m e a t .h tm l) ,  a n o th e r a r t ic le  e n t it le d , 
"W h e a ty  In d is c r e t io n s — W h at H ap p e n s to  W h ea t, fro m  S e e d  to  S to ra g e " by Je n  A llb r itto n , 
C e rt if ie d  N u tr it io n is t  (a v a ila b le  a t
h ttp :// w w w .w e s to n a p r ic e .o rg /m o d e rn fo o d / w h e a ty in d isc re t io n s .h tm l) ,  a s  w e ll a s  an  a r t ic le  by 

S a l ly  F a llo n , a  n u tr it io n  re s e a rc h e r  and P re s id e n t o f  th e  W e sto n  A . P r ic e  F o u n d atio n , e n tit le d , 
"D ir ty  S e c r e ts  o f  th e  Food P ro c e ss in g  In d u s t r y "  (a v a ila b le  a t
h ttp :/ / w w w .w e s to n a p r ic e .o rg / m o d e rn fo o d / d ir ty -s e c re ts .h tm l) .  I f  you w ish  to  e xa m in e  D r. 

D o u g la ss ' The M ilk Book: How Science is  Destroying Nature's Nearly Perfect Food, I  w ould be 
h a p p y to  loan  you m y  p e rso n a l co p y .

W ith  reg a rd  to  th e  "G ra d e  A " s ta tu s  o f  p a ste u rize d  m ilk , a f te r  d is c u ss in g  th e  p ro c e ss  w ith  a 
n u m b e r o f  d a iry  fa rm e rs  here  in  A la sk a , I  h ave  no fa ith  in th e  sa n ita tio n  o f t h is  p ro c e ss , 
e s p e c ia lly  w hen I  a m  to ld  th a t  i f  th e  ta n k  did n o t t e s t  s a t is fa c to r i ly ,  BLEA CH  is  added  d ire c t ly  
to  th e  m ilk , th e  in sp e c to r  w a its , and th en  re te s t s  th e  m ilk  u n til th e  b a c te r ia  c o u n ts  a re  
a c c e p ta b le ! T h is  c o m e s D IR E C T L Y  fro m  p a st A la sk a n  d a iry  fa rm e rs !  W h ile  ch lo rin e  m a y be 
v ie w e d  a s  a h a rm le s s  su b sta n c e  by m a n y , e sp e c ia lly  in  s m a ll d o se s , i t  i s  n o t so m e th in g  I  
b e lie v e  sh o u ld  be added  to  m y fo o d  to  m a sk  sa n ita t io n  and h e a lth  is s u e s . A d d it io n a lly , a fte r  
re v ie w in g  se v e ra l p u b lic a t io n s  reg a rd in g  th e  h is to r ic a l s t a t is t ic s  o f  fo o d -b o rn e  i l ln e s s e s  in th e  
U n ited  S ta te s  fro m  ite m s  su ch  a s  d e li m e a ts , ra w  fo o d s ( in c lu d in g  v e g e ta b le s ) , co o ked  fo o d s, 
and  p rep a re d  fo o d s , I  a lso  hold no co n fid en ce  in th e  c u rre n t p ro c e sse s  and  h an d lin g  p ra c tic e s  
o f  v a r io u s  fo o d s tu ffs  a v a ila b le  to  th e  A m erican  P u b lic .

A lth o u g h  I  ho ld  d e e p -se a te d  b e lie fs  reg ard in g  th e  sa fe ty  and  b e n e fits  o f  co n su m in g  raw  m ilk , 
in  a d d itio n  to  p e rso n a l a n e cd o ta l e v id e n ce , th e se  b e lie fs  a re  ce n te re d  in fa c tu a l re se a rc h . B u t 
fo r  m a n y , th e  s im p le s t  is su e  a t  hand w ith  le g a liz in g  ra w  m ilk  in A la sk a  i s  th a t in fo rm e d  
p ro d u c e rs  an d  c o n su m e rs  sh o u ld  have th e  fre e d o m  o f  ch o ice  to  d is t r ib u te  and co n su m e  m ilk  in 
i t s  ra w  s ta te  w ith o u t in te rv e n tio n  fro m  th e  S ta te  o r  o th e r a g e n c ie s , a s  is  th e  c a se  in 28 o th e r 
s t a t e s  in  th is  c o u n try . A la sk a  is  kn ow n  a s  th e  "F ro n t ie r  S t a t e "  y e t  o u r fre e d o m s se e m  to  be 
lim ite d  by m is in fo rm e d  in d iv id u a ls  s to k in g  th e  f ir e s  o f  u n re a lis t ic  and  irra t io n a l fe a rs . I  b e lie ve  
w e  sh o u ld  t r u s t  th e  c o n su m e r 's  a b ility  to  u se  co m m o n  se n se  and a p p ly  re lia b le  in fo rm a tio n  
p ro v id e d  to  th e m  on th e  p ro d u c ts  th e y  co n su m e, ra th e r  th a n  in s ta t in g  and  m a in ta in in g  a nanny 
s ta te  to  p ro te c t p e o p le  fro m  th e m s e lv e s . I  hope th is  m e ssa g e  e n lig h te n s  you a s  to  th e  
im m e n se  v o lu m e  o f d a ta  a v a ila b le  on th e  su b je c t  and th a t , in  t im e , you w ill co m e  to  
u n d e rsta n d  and  su p p o rt th e  so u n d  p ra c tic e s  o f  u sin g  c le a n , raw  m ilk  in o n e 's  d ie t .

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com
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Date: Tue, 19 Feb 2008 10:56:08 -0900 
From: bob.gerlach@alaska.gov 
Subject: RE: Alaska HB367 raw milk sales 
To : hoofingitnorth@hotmail.com
CC: joseph.mdaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@ alaska.gov; 
kristin.ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@ alaska.gov; 
franci.havem eister@alaska.gov; lt.governor@alaska.gov; rainy4279@aol.com; 
rep_.arl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatm ilh^gci.net; 
rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@ legis.state.ak.us; 
senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net

Hcuther.
I appreciate your viewpoint concerning raw m ilk. Due to the increase risk of food borne disease associated wait raw m ilk I cannot support 
the sale and distribution o f such a product to the public. I realize that there strong supporters and anecdotal reports o f the health benefits 
o f t aw m ilk but as o f yet there has been no studies published in scientific peer review journals to substantiate the health claims.

The m ilk produced from dairies in this state is a grade A product. The regulatory process associated w ith  attaining this status involves an 
inspection of the farm to evaluate the sanitary conditions under which the m ilk is produced, the farm has lo maintain a specified standard. 
The raw product collect from the farm and is lesicd to ensure it meets the quality standards set by the FDA. A fter the m iik is pasteurized 
the product is retested validate the quality prior to distribution lo the public. A raw product that does not meet grade A standards is not 
allowed to he processed, so pasteurization is not used to allow poor quality product to be marketed.

Food products, us such, are problematic with regard to pathogens since they contain nutrients that humans as well as bacteria need in 
grow . Food has lo  be handled properly in production, distribution and at the home o f the consumer to prevent illnesses associated w ith 
these pathogens. Food products are not sterilized prior to sale but they go through a process lo  reduce the risk o f food borne pathogens 
from being consumed by the public. The pasteurization process is one step in keeping the food in our markets safe.

I want lo  assure you that I continue lo read the scientific literature regarding animal diseases, food borne diseases and public health. I 
appreciate your comments and opinions 
Thank you.

Boh Gerlach

Robert F Gerlach V M D

Alaska State Veterinarian

5251 Hinkle Road
Anchorage. AK 'W507

(O 375 8214 FA X : (907) 929-7335

Bol/.gerlach taialaska.gov
Do you have livestock?
You need ;i premises identification number. 
Please call (907) 375 8200 to register

F ro m : Heather Fair [mailto:hcKifingitnorth@hotmail.com]

S e n t : Monday, February 18, 2008 9:06 PM 
T o : Gerlach, Robert F (DEC)
C c: McLaughlin, Joseph B (H SS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin 
J (DEC); Fuller, Jay D (DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant 
Governor Sean Parnell (GOV sponsored); Rainy4279@aol.com;
Rep_Carl_Gatto@ legis.state.ak.us; Rep_M ark_Neum an@ legis.state.ak.us; Rhonda & Matt 
Shaul Crannberry Ridge Farm; Rick W illiams; Sally Fallon Weston A. Price Foundation; 
Huggins, Charlie (LAA); Green, Lyda N (LAA); Silveraurora 
S u b iP '.c : RE: Alaska HB367 raw milk sales 
Im p o rta n c e : High

Dr. Gerlach,
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Thank you for your reply to m y email on legalizing the sale of raw milk through House Bill 
367. My original message suggested a compromise for the concern of raw milk sales without 
grading the m ilk. I  read your reply with great interest and I  appreciate your support In 
developing marketing options for my wholesome goats' milk. However, your message seemed 
to primarily involved food borne illnesses. While I  certainly understand and respect your 
concerns for public health issues, I  am saddened to see your view of milk in relation to obier 
food products is apparently skewed. The sale of pasteurized milk is legal in Alaska am ' it 
appears to be something you support since you noted that you would support the sale of milk 
through other venues excluding the sale of the product in its raw state. However, the 
pasteurization process not only destroys m ilk's natural nutritional benefits, but also offers an 
excuse and actually enables dairies to operate in filthy conditions that would not and should 
not be tolerated in any food industry. I wish to consume only foods that are responsibly 
produced and handled and I  am not willing to support the continued masking of sanitation 
issues with pasteurization. Th is is one of the reasons I choose to consume raw milk.

I know and experience the great health benefits of consuming raw milk and I  believe these 
benefits far outweigh the potential risks involved with the product. In fact, my own immune 
system  has been in an extremely depressed state for a number of years, such that I actually 
had to take an extended medical hiatus from my businesses and career. Yet after many years 

of research, I  very recently purchased my goats specifically to improve my health through the 
consumption of home-produced, healthy, whole, raw milk, which I safely consume on a daily 
basis. I did not consider the risks lightly and you need not take my word, as I  was pleased to 
find a nlethora of data and proof that in fact, raw milk, when handled appropriately, is safe 

and nutritious

I  was surprised to read that you are so concerned with potential illnesses from raw milk that 
you feel you m ust support the continued prohibition of its sale in Alaska. In fact, there are far 
more concerns than a dozen Illnesses nationwide annually with products like raw eggs, raw 
meat, raw seafood, even cooked meat, cooked seafood, and raw vegetables! Serving raw 
seafood and certain other raw meats for direct consumption, even in restaurants, grocery 
stores, and convenience stores, is completely legal, yet raw milk, which is intended for raw 
consumption is illegal. I find this quite intriguing, especially when one considers that over 
70%  of all commercially produced chicken in America is contaminated with Campylobacter 
bacteria and we've seen our share of e. coli concerns, even on raw spinach! With all the 
recalls and outbreaks involving legal foods, even those originating from those in wide 
distribution in our schools and fast food restaurants, are we to outlaw the sale of these 
products and completely shut down these industries? Is  farming and gathering foods on any 
scale then not worth the economic cost of public illness? What makes milk different and more 
dangerous from meat, eggs, fish, and vegetables? There are many illnesses to which we are 
exposed on a daily basis and each of us is affected to varying degrees but we cannot and 
should not attempt to cleanse our world of these disease. Beyond being futile, it leaves our 
species at a decided disadvantage in sustainable living. Instead, I believe we should build our 
own immune system s to compensate for the presence of these everyday pathogens. We, as 
mammals, evolved drinking raw milk and we have come quite far! Additionally, the vast 
majority of our modern civilization still consumes raw milk at will with very few attributable 
illnesses. Thus, the answer is not to shut down and prohibit production of whole raw foods, 
but rather to educate both producers and consumers on the safe production and handling of 
raw food products.

I  also believe far more people are sickened by processed foods, especially pasteurized and 
homogenized milk and foods containing preservatives and unnatural chemicals and dyes. The 
difference, however, is that we have not yet learned to identify these illnesses beyond general 
malaise or other conditions, probably because they are contributors to other major diseases 
like obesity, diabetes, heart disease, etc. and because the illnesses likely compound and come 
on slowly rather than acutely. I also believe it is simpler and better for the patient to identify 
an acute illness for quick treatment than spend years trying to diagnose a long-term group of 
symptoms, which may mimic other diseases. I am living proof of this as I  have been seriously 
ill for about eight years now and after meeting with countless specialists within Alaska and in 
Washington state, I  still do not have a diagnosis! My predicament is precisely why I  felt it
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important to return to basics and produce as much of my own food as possible, including raw 
milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. I  
am trained as an economist and I  understand the importance of public perception, public 
health and safety, and the growth of a strong support sector that is not hignly dependent on 
natural resources or government, as Alaska's economy ha* historically been. While I  
understand your concerns for the dairy industry's sensitive position with only 6 farm s 
remaining, I  believe this is an argument for the support of legalizing raw milk sales in Alaska, 
as it would enable them to continue their operations, possibly even expanding. Ado.tionally, 
the passing o f House Bill 367 would allow many more sm. .1 farmers to offer their products and 
garner income from their operations rather than walk the unemployment line or face 
foreclosure on their farms and their homes in a difficult economy.

I  encourage you to review the literature compiled by the Weston A. Price Foundation for their 
campaign for raw milk (available at http://realm ilk.org) and find the facts and truth behind the 
real risk of illness from raw milk versus other legally producing industries. I  hope that you will 
come to understand the importance of making this vital food available to our informed public 
and reverse your decision against the legal sale of raw milk.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I  Saw Farm 
Wasilla, Alaska 
.ittp://FairSkiesAlaska.com  
http://AIIISawFarin.com

Date: Mon, 18 Feb 2008 08:42:38 -0900 
From: bob.gerlach@alaska.gov 

Subject: RE: Alaska HB367 raw milk sales 
To: hoofingitnorth@hotmail.com
CC: joseph.m claughlin@alaska.gov; larry.hartig@ alaska.gov; 
dan.easton@ alaska.gov; joseph.mclaughlin@alaska.gov; 
kristin.ryan@ alaska.gov; jay.fu ller@ alaska.gov; cherie.rice@ alaska.gov; 
franci.havem eister@alaska.gov

Heather,
I find m yse lf in a position that I cannot support the sale o f  raw m ilk  in the 
state. The primary problem  is tha» health risk associated with raw m ilk 
makes it d ifficu lt to endorse its sale o r distribution to the public. As you 
know the very young and very o ld  are the portion o f  the population that is 
most at risk fo r health problems that have been associated with the 
consumption o f  raw m ilk due to their immunocornpi.sed state. There 
have been various food borne related outbreaks associated with the 
consumption o f raw m ilk and raw m ilk  products, ove r a dozen in 2007  
alone. Most o f  the outbreaks occurred in stales that a llow  the sale o f  raw 
m ilk and are traced back to farm s that are on a state testing program .

One o f  the most recent food borne outbreaks associated with raw m ilk 
occurred in Y o rk , Pennsylvania at S lump Acres Farm . The Pennsylvania 
Public Health O ffic ia ls  stopped Stump Acres Dairy raw m ilk  sales due to 
an outbreak o f  Sa lm one lla  in M^’ ch o f  2007 . A fte r the first outbreak the 
raw m ilk  was put back on sale auer the dairy farm  passed the state’ s 
regu latory testing. Raw  m ilk sales w'ere again prohibited several weeks 
later a fte r a second outbreak o f  Sa lm one lla  was identified. The dairy was 
a llow ed to re-open its raw m ilk market until a third outbreak o f
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Sa lm one lla  occurred in July. Even with testing and the utmost care by the 
producer in the production o f  the raw m ilk  product cou ld not be kept safe 
fo r  public consumption.

There is a lso concern fo r  the negative econom ic impact on the agricultural 
industiy that such an outbreak has on the public. A fte r a food  borne 
outbreak occurs the public looses trust in agricultural products, especially 
dairy products, this results in econom ic losses not just to the farm  at the 
source o f the investigation but agriculture in general. The dairy industry 
in A laska is at a critical and vulnerable period, there are on ly  6 dairy farms 
left in the entire state and South-central D a iry Venture in the process o f  
trying to support the 4  dairies in the Matanuska V a lley . W e are trying to 
support the dairy industry in a number o f  ways, including the promotion o f  
herd health initiatives and disease surveillance programs such as the 

Johne's Disease Program .

A lthough I cannot support the sale and distribution o f  raw m ilk  to the 
public the sta ff ou r o ffice  would be w illing to work with the D iv is ion  o f  
Agriculture to research other options fo r you to market the goat m ilk  you 
produce on your farm .

Thank you fo r you r em ail.
Bob Gerlach

Robert F Gerlach 
A laska State Veterinarian 
5251 H inkle Road 
Anchorage, A K  99507  
9 0 7 -3 75 -8 200  
bob .gerlach@alaska.gov

F ro m : Heather Fair [mailto:hoofingitnorth@hotmail.cc n]

S e n t : Thu 2/14/2008 8:39 PM
T o : Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. 
Commissioner (DEC sponsored); Ryan, Kristin J (DEC)
S u b je c t : re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna 
Valley, I  have spent some time studying the issue of safely consuming raw milk.
I wish to inform you of my support for allowing the legal sale of raw milk in 
Alaska via HB367, currently before the 2008 Alaska Legislature for 
consideration. I am asking that the law allow for legal sales of raw milk AT 
LEAST through direct-to-consumer transactions, for all facilities, regardless of 
grade or USDA status. I do NOT suppoit a limitation of Grade A status, which 
would not be achievable or sustainable for most, even for some of those with 
existing dairies. Thus the stringent Grade A regulations would defeat the original 
intent of the bill, which included providing continued employment for our existing 
dairy farm ers and encouraging new entrepreneurs to build new businesses based 
on the legal sale of raw milk.

The aforementioned bill is obviously still in it's infancy and I am aware that there 
is some opposition to the sale of raw milk. Considering some of the concerns

mailto:bob.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.cc
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already made apparent, I  have u rew proposals that may make the bill more 
palatable to those that currently oppose the issue. For instance, I  would support 
a requirement for regular testing of butterfat, protein, and somatic cell content in 
exchange for the ability to sell an amount of milk exceeding a suggested lower 
limit. For instance, some states currently allow sale of ungraded, untested, 
unpasteurized milk at the farm of up to 100 gallons per month. To provide 
producers, consumers, and the State with some information on the quality and 
nutritional content of the milk, I  would support a possible compromise of 
requiring mandatory monthly testing of butterfat, protein, and somatic cell 
content for sales of over, say, 100 gallons monthly. (For sales under 100 gallons 
monthly, perhaps these tests could be voluntary.) Such tests are readily 
available to dairy farmers through the existing Standard Dairy Herd Improvement 

(DHI) programs.

DHI testing is available through various labs throughout the United States and 
there are several certified testers already in Alaska. Additionally, I expect there 
will be a handful more testers certified in short order (m yself included). Through 
this program, dairy farm ers have a third party witness at least two consecutive 
milkings monthly for their entire lactating herd. The testers record the weight of 
the milk accumulated and also collect a sample of each animals' milk, which is 
then submitted to a certified lab for butterfat, protein, and somatic cell count 
testing. The results are recorded and become part of the individual animals’ 
permanently records in cooperation with the American Goat Society, the 
American Dairy Goat Association, and the USDA and they are readily available for 
review. In fact, the program is already so accessible and affordable that I and a 
handful of my fellow dedicated goat breeders already participate. As such, my 
proposal would be an efficient solution to the concerns related to selling 
ungraded milk, while avoiding the necessity for the state to implement a new 
program to provide the testing locally. However, if the State did decide to 
provide this service through their existing testing labs, it may offer yet another 
opportunity for economic expansion.

I f  you would like further information on DHI testing, please feel free to contact 
me. I  know Rick Williams of Sunset Acres Farm and SilverAurora have been 
working tirelessly on this bill of late and it is interesting to note that he and 
Suzanne Nevada also participate in DHI testing and have done so for a number 
of years now. I hope you will join me in the educational process of 
understanding the benefits of consuming raw milk and eventually support HB367 
to become law as proposed.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats 
All I Saw Farm 
Wasilla, Alaska 
http://FairSkiesAlaska.com 
http://AIIISawFarm.com

Shed those extra pounds with MSN and The Biggest Loser! Learn more.

Need to know the score, the latest news, or you need your Hotmail®-get your "fix ". Check it 
out.

Connect and share in new ways with Windows Live. Get it now!
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Debra Higgins
From: theider [tianih@mtaonline.net]

Sent: W ednesday, February 27, 2008 8:55 AM

To: cherie .rice@ alaska .gov; dan.easton@ alaska.gov; franci.havem eister@ alaska.gov;
jay.fu ller@ alaska .gov; joseph m claughlin@ alaska.gov; kristin .ryan@ alaska.gov; 
larry.hartig@ alaska.gov; it.governor@ alaska.gov; rainy4279@ aol.com ; safallon@ aol.com ; 
goatm ilk@gci.net; artemisdreaming@hotmail.com; Rep. Anna Fairclough; Rep. Carl Gatto; Rep. 
Craig Johnson; Rep. Mark Neuman; Rep. Scott Kaw asaki; Rep. Bob R o se s ; Rep. Bryce Edgmon; 
Rep. David Guttenberg; Rep . Mike Kelly; Rep. Paul Seaton;
'representative_peggy_w ilson@ legis.state.ak.Ls; Sen . Charlie Huggins; Sen . Lyda Green; 
rqw@mtaonline.net'

Subject: HB 367

Follow Up Flag: Follow up

Flag Status: Red

I wish to voice my support in favor of raw milk, and raw milk products sa les.

There are a number of reasons for my wholehearted support-

Alaskans are already able to either grow, catch, or harvest quite a number of raw products (shellfish, fishes, berries, wild 
game, vegetables they grow, and other edibles from the wildlands) locally. From subsistence hunter/gatherers, to 
suburban residents who scour the forest for mushrooms, fiddle head ferns and edible greens to enhance a healthy 
diet, we are well versed in proper and sa le  food handling and preparation. Why would raw milk be any different?

In the stores are 100s of raw products from unknown locations that are subjected to tremendous shipping lengths-such as 
eggs, milk products, fruits, vegetables, fish, and of course grocery shelves brimming with "short shelf life" meats of all 

^ ^ in d s .  Also deli meats and foods prepared thousands of m iles away and offered to A laskans every day. On many of these 
^ B r o d u c ts ,  there is no signage informing the consumer where the product came from, let alone when it was harvested or 

prepared. Just an "expiration date" on refrigerated items,

With fresh, local raw milk and milk products, I will know where the milk comes from. I will be able to see  for myself the 
farming practises, examine the prem ises and make an informed decision about whether to purchase it for my family, I 
cannot do this with imported milk! Instead, I am forced to buy milk that often "goes off" in the gallon jug within days of 
opening. If the farm does not meet my personal criteria for safe  handling, then I can chose another producer. I cannot do 
this as it is today. A "short shelf life" is of no concern to me, as raw milk will undoubtedly be fresher and healthier than 
what is shipped in currently. I have always supported Alaskan products in my purchases, why should fresh local dairy 
products be out of my reach?

As a mother and consumer, I cannot even identify produce in grocery stores that com es from countries whose production 
methods are questionable. When there is a recall of some type, we are at the "end of the food chain" and thus, most of 
the item has already been purchased and in many c a se s consumed. With local raw milk and raw milk products, we would 
indeed have dairy items "fresher by far" and people who have health concerns would have a choice. I want this choice 
tor myself and my family.

Since I do not farm, or have dairy animals of any type, I am unable to provide this healthy alternative (raw milk) to my 
family. The decision to restrict sa le s seem s to be based upon inaccurate and unproven reports of d isease  and/or illness in 
the Lower 48. Most were "attributed" to very large scale operations, which is not the situation we have here in A laska.
Here we have a handful of struggling dairies and small livestock owners, and I say we should let the Alaska consumer 
prove their viability, instead of choking off an entire market sector with unecessary and outdated regulations.

As a person who has lived in several remote spots in Alaska in the 60s and 70s, I can firmly state that canned, powdered,
and air shipped milk are inferior in quality to raw milk. I do recall times when "the barge" was either lost, or
delayed....meaning no milk (or produce) available at all, som etimes for weeks. I have heard that there are dairy animals in

•
the Bush....why restrict raw milk, which is healthier, and fresh, from those communities? Is that a wise "use" of community 
Resources?

In my mind, the issue of raw milk sa le s in A lask; 's about choice. I want the freedom to chose for m yself and my family! 
having the choice to purchase direct from the farmer or producer supports not only A laska agriculture, but the health of 
our lesidents.
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In a time when diversifying our tiny agricultural base is crucial to our future, it would seem  obvious that A laska should join 
the other 28 st itos who allow raw milk sa le s .

^ ^ u r g e  you to support sa le s of raw milk and raw milk products with HB 367

Respectfully

Tiani Heider 
4457 S . Philie Hrivo 
W asilla, A lask 99654 
(907) 357-0542

$

3/3/2008



Page 1 of 3

Debra Higgins
From : Gerlach, Robert F (D EC) [bob.gerlach@alaska.gov]

Is e n t : W ednesday, February 27, 2008 12:19 PM

To: theider; McLaughlin, Joseph B (H S S ); Hartig, Lawrence L (D EC ); Easton, Dan (D EC); Ryan, Kristin
J (D EC ); Fuller, Jay D (D EC); R ice , Cherie L (D EC); Havem eister, Franci A (D N R); Lieutenant 
Governor Sean  Parnell (GOV sponsored); rainy4279@aol.com ; Rep. Carl Gatto; Rep. Mark 
Neuman; goatmilk@gci.net; rqw@mtaonline.net; sa la llon@ aol.com ; Sen . Charlie Huggins; Sen . 
Lyda Green; artemisdreaming@hotmail.com; Rep. Anna Fairclough; Rep. Craig Johnson; Rep. 
Scott Kaw asaki; Rep. Bob R o se s; Rep. Bryce Edgmon; Rep. David Guttenberg; Rep. Mike Kelly; 
Rep. Paul Seaton; Rep. Peggy Wilson; Butler, Ja y  (H S S -C D C ); Castrodale, Louisa

C c : Silveraurora; DEC Legislative Contacts

Subject: RE: 367

Follow Up Flag: Follow up

Flag Status: Red

Ms. Heider,
I appreciate your email and feel that it is your right and responsibility to question the regulations and ask for a justification 
of why they are in place. At this time the regulations regarding the sa le  an processing of dairy products prohibit the sale 
and distribution of raw milk in A laska. This is consistent with the regulations of 21 other states. I thought you should know 
the topic of raw milk is very popular and being d iscussed in several states. Many authorities have been consulted and in 
order to protect the public health the following agencies and groups to oppose the sa le  and distribution of raw milk to the 
public due the health hazards associated with the product.

Alaska Department o f  Health and Social Services 
American Medical Association 
American Veterinary Medical Association 

"  American Academy o f Ped iatric ians 
American Public Health Association 
Centers fo r Disease Contro l 
Federal Food and D rug Administration 
In ternationa l A ssociation fo r Food Protection 
National Farm Bureau
National Association o f  States Departments o f  Agriculture 
National Environmental Health Association 
National Association o f  Food and Drug O ffic ia ls

It is not my intention to prohibit or deny your choice to drink raw milk but it is the of this position of this office and the 
Department of Health and Socia l Serv ices to protect public health. That is why neither this office nor the Department of 
Health and Social Serv ices can support the sa le  and distribution of raw milk to the public.

I have had sim ilar questions regaiding the ones that you have raised about the other raw foods and the risk of food borne 
d iseases. The degree of risk varies depending on the origin of the food product, how it is raised, how it is handled and 
marketed and how it is handled (stored and cooked) by the consumer. There is no doubt the risk associated with raw 
foods is much greater. Chicken, beef, eggs and some seafood although sold raw are handled in such a manner to reduce 
the contamination with d isease  causing pathogens and these are intended to be cooked to eliminate any pathogens that 
may be inherently present in the product. The public health Officials in Alaska as well as the federal ayencies regulating 
loods try to minimize the d isease  risk to the public by requiring certain procedures to be followed at critical handling or 
processing steps each specific to the type of food. For milk, pasteurization has been the process used to reduce the risk 
of food borne d iseases. The goal is to minimize the risk a s much as possible. It is impossible to eliminate the risk 

^ ^ im p le te ly , only to reduce it in an attempt to stop the negative effects of a food borne d isease  outbreak.

Unfortunately, the current scientific research shows the risks associated with raw food products is increasing. One area of 
increased risk is the greater incidence of multidrug resistant bacteria being found on farms and on agricultural products. 
These pathogens are resistant to the standard treatment offered by the medical profession, require extraordinary
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measures to manage and put patients at greater risk for a poor prognosis and outcome. The historic evidence illustrates 
that about 90 %  of the food borne outbreaks associated with raw milk have occurred in states that regulate the sa le  of the 
product. Severa l states that allow the sa le  of raw milk have just revised their regulations in an attempt to deal with this 
problem. California, for example, in response to an d isease outbreak (Septem ber 2006) in January 2007 tightened the

•
gulations regarding the sa le  of raw milk. It is  not possible to eliminate the risk associated with raw milk but it may be 
duced by pasteurization. If you are interested in finding more information concerning the outbreak in California or other 
states, I would encourage you to contact the state health departments involved in the investigation since i have found this 

information to be most accurate.

In evaluating the risk of food borne d isease related to dairy products, I focus on the dairy products and only compare the 
risks associated with raw milk in comparison to pasteurized milk products. Using this comparison the risks associated 
with raw milk products are significantly greater. It is important to remember that pasteurized milk is not sterilized and a s  I 
mentioned there is risk associated with all food products. In this case  the logic is sound, compare the risks associated 
with similar food groups, use regulations to minimize the risk of d isease as best a s  we are able to protect public health.

Thank you for your email,
Bob Gerlach

Robert F Gorludi V M D

Alaska State Veterinarian

5251 Hinkle Road

Anchorage. A K  99507

(91)7) .175-8214 FAX: (907) 929-7335

lloli.gerlaeh (ff Hluska.gos
Do you have livestock?
You need a premises identification number. 
Please call (907) 375 8200 to register

F ro m : theider [mailto:tianih@mtaonline.net]
S e n t : Wednesday, February 27, 2008 7:34 AM
T o : McLaughlin, Joseph B ( S S ) ; Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC); Fuller, Jay D 
(DEC); Rice, Cherie L (DEC); Havemeister, Frarici A (DNR); Lieutenant Governor Sean Parnell (GOV sponsored); 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; Huggins, Charlie (LAA); Green, Lyda N (LAA); artemisdreaming@hotmail.com; 
rep_anna_fairclough@legis.state.ak.us; rep_craigJohnson@ legis.state.ak.us; rep_scott_kaw asaki@ legis.state.ak.us; 
Roses, Bob (LAA); Edgmon, Bryce E (LAA); Guttenberg, David (LAA); Kelly, Mike (LAA); Seaton, Paul (LAA); Wilson, 

Peggy A (LAA); Gerlach, Robert F (DEC)
C c: Silveraurora 
S u b je c t : HB: 367 
Im p o rta n c e : High

I wish to voice my support in favor of raw milk, and raw milk products sa les.

There are a number of reasons for my wholehearted support-

A laskans are already able to either grow, catch, or harvest quite a number of raw products (shellfish, fishos, berries, wild 
game, vegetables they grow, and other edibles from the wildlands) locally. From subsistence hunter/gatherers, to 

^ fe u b u rb a n  residents who scour the forest for mushrooms, fiddle head ferns and edible greent to enhance a healthy 
^ W ie t ,  we are well versed in proper and safe  food handling and preparation. Why would raw milk be any different?

In the stores are 100s of raw products from unknown locations that are subjected to tremendous shipping lengths-such as 
eggs, milk products, fruits, vegetables, fish, and of course grocery shelves brimming with "short shelf life" meats of all
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kinds, Also deli meats and foods prepared thousands of m iles away and offered to A laskans every day. On many of these 
products, there is no signage informing the consumer where the product came from, iut alone when it was harvested or 
prepared. Just an "expiration date" on refrigerated items.

jfith fresh, local raw milk and milk products, I will know where the milk com es from. I will be able to se e  for myself the 
irming practises, examine the prem ises and make an informed decision about whether to purchase i. for my family. I 

cannot do this with imported milk! Instead, I am forced to buy milk that often "goes off" in the gallon jug within days of 
opening If the farm does not meet my personal criteria for safe handling, then I can chose another producer. I cannot do 
this as it is  today. A "short shelf life" is of no concern to me, as raw milk will undoubtedly be fresher and healthier than 
what is shipped in currently. I have always supported Alaskan products in my purchases, why should fresh local dairy 
products be out of my reach?

As a mother and consumer, I cannot even identify produce in grocer - stores that com es from countries whose production 
methods are questionable. When there is a recall of some type, we are at the "end of the food chain" and thus, most of 
the item has already been purchased and in many c a se s consumed. With local raw milk and raw milk products, we would 
indeed have dairy items "fresher by far" and people who have health concerns would have a choice. I want this choice 
for myself and my family.

Since I do not farm, or have dairy anim als of any type, I am unable to provide this healthy alternative (raw milk) to my 
family. The decision to restrict sa le s seem s to be based upon inaccurate and unproven reports of d isease and/or illness in 
the Lower 48. Most were "attributed" to very large sca le  operations, which is not the situation we have here in Al iska .
Here we have a handful of struggling dairies and sm all livestock owners, and I say we should let the A laska consumer 
prove their viability, instead of choking off an entire market sector with unecessary and outdated regulations.

As a person who has lived in several remote spots in Alaska in the 60s and 70s, I can firmly state that canned, powdered, 
and mr shipped milk are inferior in quality to raw milk. I do recall times when "the barge" was either lost, or 
delayed....meaning no milk (or produce) available at all, som etimes for weeks. I have heard that there are dairy animals in 
the Bush....why restrict raw milk, which is healthier, and fresh, from those communities? Is that a wise "use" of community 
resources?

Page 3 of 3
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my mind, the issu e  of raw milk sa le s in A laska is about choice. I want the freedom to chose for m yself and my family! 
laving the choice to purchase direct from the farmer or producer supports not only A laska agriculture, but the health of 

5ur residents.

In a time when diversifying our tiny agricultural base is crucial to our future, it would seem  obvious that Alaska should join 
the other 28 states who allow raw milk sa le s.

I urge you to support sa le s of raw milk and raw milk products with HB 367

Respectfully

Tiani Heider 
4457 S . Philie Drive 
W asilla, A laska 99654 
(907) 357-0542
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From : Silveraurora [silvera@mtaonline.net]

Sent: Wednesday, February 27, 2008 3:26 PM

To : ’Gerlach, Robert F (D EC)'; 'theider'; ‘McLaughlin, Joseph B (H S S ) '; 'Hartig, Lawrence L (D EC)';
’Easton, Dan (D EC)'; 'Ryan , Kristin J (D EC )'; 'Fuller, Jay  D (D E C )’; 'R ice , Cherie L (DEC)';
'Havemeister, Franci A (DN R)'; 'Lieutenant Governor Sean Parnell (GOV sponsored)';
rainy4279@aol.com; Rep. Carl Gatto; Rep. Mark Neuman; goatm ilk@gci.net; rqw@mtaonline.net;
safallon@ aol.com ; Sen. Charlie Huggins; Sen . Lyda Green; artemisdreaming@hotmail.com; Rep. 
Anna Fairclough; Rep. Craig Johnson; Rep. Scott Kaw asaki; Rep. Bob R o se s; Rep. Bryce Edgmon; 
Rep. David Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy W ilson; 'Butler, Jay  (H S S - 
CD C)'; 'Castrodale, Louisa'; 'Silveraurora'; tfarm@mabeltel.coop; Franci.H averneister@ alaska.gov; 
sarah.palin@ alaska.gov; agusty@ ktva.com ; Rex Shattuck; 'Heather Christensen'; 'Heather Fair'; 
ralph@akchip.com

C c: DEC Legislative Contacts'

Subject: R E : 367

Follow Up Flag: Follow up

Flag Status: Red

Dr. Gerlach, I appreciate you r comments below and taking the time to address this issue. W here in this House 
B ill does it say that raw m ilk  so ld to the consumer w ill on ly  be consumed raw? It does NOT . W hile  many 
consumers p re fe r to drink raw m ilk much as they prefer to eat raw fish in Sushi Bars and Steak Tartar (ground 
raw beef) in some o f  the finest restaurants in A laska, this law does not prohibit the consumer from  pasteurizing 
the m ilk they take home from  a farm if they so choose. To jump to the conclusion that a ll A laskans w ill drink 
only fresh raw m ilk purchased in it ’ s raw state is preposterous. To tequire a ll A laskans to cook their m ilk before 

^ con sum p tion  is equally preposterous. The enzymes and natural cultures present in raw m ilk  makes some o f  the 
^ P ln c s i fresh artisan cheeses in this world today. I f  I want to buy raw m ilk and make fresh cheese fo r m yse lf and 

my fam ily , I am intelligent enough to fo llow  directions and do so. The present law P R O H IB IT S  M Y  A B IL IT Y  
TO  DO  SO  lega lly .

We in A laska do not need a law that requires us to cook a ll raw fruits, raw vegetables, raw meats, raw fish, nor 
raw eggs, nor do we need a law requiring us to cook (o r  purchase on ly  cookedy m ilk . The right to purchase fresh 
raw products from  local producers including raw m ilk is in place, by law, in the m ajority o f  states in the United 
States, preserv ing  the righ ts  of citizens, R E L IG IO U S  C U LTU R ES, E T H N IC  C U L T U R E S, and  the 
citizen 's r igh t to freedom o f  choice.

From Christianity Today magazine, February 27 , 2008 :
“3 . Y ou g o tta  fig h t fo r  y o u r  r ig h t to  ra w  m ilk
Milk that comes straight from  the cow tastes a lot d iffe rent than the kind you buy in the store. Partly , that's 
because pasteurization k ills  o f f  the bacteria and destroys the m ilk's vitam ins. In response a lo t o f  fa rm ers, 
including m any Christians, d rin k  their m ilk  raw. Un fo rtunate ly  fo r ihem , it's illegal to se ll raw m ilk. But you 
can d rink you r m ilk from  you r own cow. Some fa rm ers sell shares o f  the ir cows and give the "owners" the ir raw 
milk.
You can be sure that p lenty o f  fa rm ers are watching the case o f  Arlie Stutzinan, who was busted fo r se lling an 
undercover agent raw m ilk. "W hile I can and I have food , I'll share it," said Stutzman, who is Amish. "Do unto 
others what you would have others do unto you."
"We know people are deprived o f this rea l food ," he to ld  The W ashington Post.”

don ’ t believe that I need to go into gieat detail here on beha lf o f  the many ethnic and relig ious cultures present 
in A laska today, including Amish as an example above, and each g roup ’ s specific m ilk procurement and 
handling dictations, but w ill be happy lo  i f  needed. W e arc reminded to respect those ethnic cultures and

Debra H igg in s
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religions in A laska that require raw m ilk as part o f  their practices. The population o f  A laska is not so le ly  made 
o f up o f  Ethno-Europeans -  a ll A laskans should be treated fa ir ly  and equitably and have the right to purchase 
raw m ilk d irectly from  the producer.

^ ^ io s e  o f  us who are asking ou r state Representatives and Senators to a llow  A laskans to jo in  the *majority* o f  
the slates a llow ing  the sale o f  raw m ilk directly from  the farm er to the consumer are on ly  requesting the right to 
procure the freshest, most wholesome product fo r our selves and our fam ilies. What an individual does at home 
with anything lega lly  purchased should be le ft up to that individual, not a department o f  the Government o f  
A laska that is in place to serve A laskans. In this society o f  up to the minute internet conversations and 
educ- Lion there is no need fo r  the state to prohibit the sale o f  raw m ilk directly from  the farm er to the consumer 
any longer. There is no need any longer fo r  the government to ho ld my and o the r’ s hands and tell me that 1 and 
others are a bad person fo r  purchasing any fresh item from  the local producer o f  my choice -  purchase raw m ilk 
fo r  personal use. whatever that use may be in the privacy o f  our homes, to include but not lim ited to drinking it 
cooked, raw , o r white-washing a bam with it. Since one o f  the D E C ’ s inspectors *this week* has told a local 
Grade A m ilk  producer to cease and desist from  se lling raw m ilk  via cow shares, A L L  raw m ilk  sales in A laska 
are now said to be illega l and I ju st w ill not just sit and a llow  an outdated law to take away my right to choose 
without standing up fo r  my rights and those o f  my fe llow  Alaskans. There is no reason fo r A laskans to purchase 
and have flow n in fresh raw m ilk from  another state. I am asking our State Representatives and Senators lo 
continue to support the rights o f  it ’ s citizens to have the freedom  to choose, to include the purchase o f  fresh raw 
m ilk from  the producer o f  each ind iv idua l’ s choice. There is no longer a need fo r  the state to require the 
delivery o f  a ll raw m ilk produced in this state to a state-owned creamery; nor is there a need any longer fo r the 
stale to protect it's financial investments in the repeated ly-fa iled state-sponsored dairies o f  the 8 0 ’ s and 9 0 ’ s. 
That dismal chapter in ou r state’ s history is closed! It is time to move on and a llow  the citizens o f  A laska to buy 
fresh raw m ilk  from  the sm all o r large producer themselves and to support A laska ’ s economy It is time to 
a llow  the citizens o f  A laska the freedom  of choice w ithout fear of legal prosecution, that legal right which the 
m ajority o f  other US citizens have already in place. Please let the citizens o f  A laska have the legal right to 

^^u rchasc  any farm  product produced in this state, including farm  fresh raw m ilk , as they so choose.

W ith respect,
Suzanne Nevada 
District 15 
W asilla  
9 0 7 -3 73 -2 687

F ro m : Gerlach, Robert F (DEC) [mailto:bob.gerlach@alaska.gov]

S e n t : Wednesday, February 27, 20C8 12:19 PM
T o : theider; McLaughlin, Joseph B (H SS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC); Fuller, Jay 
D (DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant Governor Sean Parnell (GOV sponsored); 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; Huggins, Charlie (LAA); Green, Lyda N (LAA); artemisdreaming@hotmail.com; 
rep_anna_fairclough@legis.state.ak.us; rep_craigJohnson@ legis.state.ak.us; rep_scott_kaw asaki@ legis.state.ak.us; 
Roses, Bob (LAA); Edgmon, Bryce E (LAA); Guttenberg, David (LAA); Kelly, Mike (LAA); Seaton, Paul (LAA); Wilson,
Peggy A (LAA); Butler, Jay (H SS-C D C ); Castrodale, Louisa 
C c: Silveraurora; DEC Legislative Contacts 
S u b je c t : RE: 367

Ms. Heider,
I appreciate your email and (eel that it is your right and responsibility to question the regulations and ask  lor a justification 
of why they are in place. At this time the regulations regarding the sale an processing of dairy products prohibit the sale 

^ ^ i d  distribution of raw milk In A laska. Th is is consistent with the regulations of 21 other states. I thought you should know 
^ R e  topic of raw mi::< is very popular and being d iscussed in several states. Many authorities have been consulted and in 

order to protect the public health the following agencies and groups to oppose the sa le  and distribution of raw milk to the 
public due the health hazards associated with the product.
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A laska Department o f  Health and Socia l Services 
American Medical Association 
American Veterinary Medical Association

•  A m e r i c a n  A c a d e m y  o f  P e d i a t r i c i a n s  

American Public Health Association 
Centers fo r Disease Contro l 
Federal Food and D rug Administration 
I n t e r n a t i o n a l  A s s o c i a t i o n  f o r  F o o d  P r o t e c t i o n

National Farm Bureau
National Association o f  States Departments o f  Agriculture 
National Environmental Health Association 
National Association o f  Food and D rug O ffic ia ls

It is not my intention to prohibit or deny your choice to drink raw milk but it is the of this position of this office and the 
Department of Health and Socia l Serv ices to protect public health. That is why neither this office nor the Department of 
Health and Socia l Serv ices can support the sa le  and distribution of raw milk to the public.

I have had sim ilar questions regarding the ones that you have raised about the other raw foods and the risk of food borne 
d iseases. The degree of risk varies depending on the origin of the food product, how it is raised, how it is handled and 
marketed and how it is handled (stored and cooked) by the consumer. There is no doubt the risk associated with raw 
foods is much greater. Chicken, beef, eggs and some seafood although sold raw are handled in such a manner to reduce 
the contamination with d isease causing pathogens and these are intended to be cooked to eliminate any pathogens that 
may be inherently present in the product. The public health Officials in A laska as well as the federal agencies regulating 
foods try to minimize the d isease risk to the public by requiring certain procedures to be followed at critical handling or 
processing steps each specific to the type of food. For milk, pasteurization has been the process used to reduce the risk 
of food borne d iseases. The goal is to minimize the risk as much as possible. It is impossible to eliminate the risk 

co m p lete ly , only to reduce it in an attempt to stop the negative effects of a food borne d isease  outbreak.

unfortunately, the current scientific research shows the risks associated with raw food products is increasing. One area of 
increased risk is the greater incidence of multidrug resistant bacteria being found on farm s and on agricultural products. 
These pathogens are resistant to the standard treatment offered by the medical profession, require extraordinary 
measures to manage and put patients at greater risk for a poor prognosis and outcome. The historic evidence illustrates 
that about 90 %  of the food borne outbreaks associated with raw milk have occurred in states that regulate the sa le  of the 
product. Severa l states that allow the sa le  of raw milk have just revised their regulations in an attempt to deal with this 
problem. California, for example, in response to an d isease outbreak (September 2006) in January 2007 tightened the 
regulations regarding the sa le  of raw milk. It is not possible to eliminate the risk associated with raw milk but it may be 
reduced by pasteurization. If you are interested in finding more information concerning the outbreak in California or other 
states, I would encourage you to contact the state health departments involved in the investigation since I have found this 
information to be most accurate.

In evaluating the risk of food borne d isease related to dairy products, I focus on the dairy products and only compare the 
risks associated with raw milk in comparison to pasteurized milk products. Using this comparison the risks associated 
with raw milk products are significantly greater. It is important to remember that pasteurized milk is not sterilized and as I 
mentioned there is risk associated with all food products. In this case  the logic is sound, compare the risks associated 
with similar food groups, use regulations to minimize the risk of d isease as best as we are able to protect public health.

Thank you for your email,
Bob Gerlach

Kol'i’ rt I- Oi rlaClV VMI)
\ lusk.i Sink* Vi'tcnnunuii

• ’ M Hinkle Koud 
ncliortigc, AK 'W 507 

t')07l 37S-H2I4 F A X  ('X>7) 929-7335 

llob.j!i'rliii'h(ff;iliiska.Kov
Do you have livestock?
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You need a premises identification number. 
Please call (907) 375 8200 to register

F ro m : theider [mailto:tianih@mtaonline.net]
S e n t : Wednesday, February 27, 2008 7:34 AM
T o : McLaughlin, Joseph B (H SS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC); Fuller, Jay D 
(DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR); Lieutenant Governor Sean Parnell (GOV sponsored); 
rainy4279@aol.com; rep_carl_gatto@ legis.state.ak.us; rep_m ark_neum an@ legis.state.ak.us; goatmilk@gci.net; 
rqw@mtaonline.net; safallon@aol.com; Huggins, Charlie (LAA); Green, Lyda N (LAA); artemisdreaming@hotmail.com; 
rep_anna_fairclough@legis.state.ak.us; rep_craig johnson@ legis.state .ak.us; rep_scott_kaw asaki@ legis.state.ak.us; 
Roses, Bob (LAA); Edgmon, Bryce E (LAA); Guttenberg, David (LAA); Kelly, Mike (LAA); Seaton, Paul (LAA); Wilson, 

Peggy A (LAA); Gerlach, Robert F (DEC)

C c : Silveraurora 
S u b je c t : HB: 367 
Im p o rta n c e : High

I wish to voice my support in favor of raw milk, and raw milk products sa le s.

There are a number of reasons for my wholehearted support-

A laskans are already able to either grow, catch, or harvest quite a number of raw products (shellfish, fishes, berries, wild 
game, vegetables they grow, and other edibles from the wildlands) locally. From subsistence hunter/gatherers, to 
suburban residents who scour the forest for mushrooms, fiddle head ferns and edible greens to enhance a healthy 
diet, we are well versed in proper and safe  food handling and preparation. Why would raw milk be any different?

the stores are 100s of raw products from unknown locations that are subjected to tremendous shipping lengths-such as 
eggs, milk products, fruits, vegetables, fish, and of course grocery shelves brimming with “short shelf life" meats of all 
kinds. Also deli meats and foods prepared thousands of miles away and offered to A laskans every day. On many of these 
products, there is no signage informing the consumer where the product came from, let alone when it was harvested or 
prepared. Just an “expiration date" on refrigerated items.

With fresh, local raw milk and milk products, I will know where the milk comes from I will be able to see  for m yself the 
fnrming practises, examine the prem ises and make an informed decision about whether to purchase it for my family. I 
cannot do this with imported milk! Instead, I am forced to buy milk that often "goes off" in the gallon jug within days of 
opening. If the farm does not meet my personal criteria for safe handling, then I can chose another producer. I cannot do 
this a s it is today. A "short shelf life" is  of no concern to me, a s raw milk will undoubtedly be fresher and healthier than 
what is shipped in currently. I have always supported Alaskan products in my purchases, why should fresh local dairy 
products be out of my reach?

As a mother and consumer, I cannot even identify produce in grocery stores that com es from countries whose production 
methods are questionable. When there is a recall of some type, we are at the "end of the food chain" and thus, most of 
the item has already been purchased and in many ca se s consumed. With local raw milk and raw milk products, we would 
indeed have dairy items "fresher by far" and people who have health concerns would have a choice. I want this choice 
for myself and my family.

Since I do not farm, or have dairy animals of any type, I am unable to provide this healthy alternative (raw milk) to my 
family. The decision to restrict sa le s  seem s to be based upon inaccurate and unproven reports of d isease  and/or illness in 
the Lower 48. Most were "attributed" to very large scale operations, which is not the situation we have here in A laska.
Here we have a handful of struggling dairies and sm all livestock owners, and I say we should let the Alaska consumer 
prove their viability, instead of choking off an entire market sector with unecessary and outdated regulations.

• s  a person who has lived in severa l remote spots in Alaska in the 60s and 70s, I can firmly state that canned, powdered, 
and air shipped milk are inferior in quality to raw milk. I do recall tim es when "the barge" was either lost, or 
delayed....meaning no milk (or produce) available at all, som etimes for weeks. I have heard that there are dairy animals in 
the Bush....why restrict raw milk, which is healthier, and fresh, from those communities? Is that a wise "use" of community
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In my mind, the issu e  of raw milk sa le s in A laska is about choice. I want the freedom to chose for m yself and my family!
Having the choice to purchase direct from the farmer or producer supports not only A iaska agriculture, but the health of

r residents.

In a time when diversifying our tiny agricultural base is crucial to our future, it would seem  obvious that Alaska should join 
the other 28 states who allow raw milk sa les.

I urge you to support sa le s of raw milk and raw milk products with HB 367

Respectfully

Tiani Heider 
4457 S . Philie Drive 
W asilla, A laska 99654 
(907) 357-0542

resi rces?
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Date: February 13, 2008

To: Senator Lyda Green
Senator Charlie Huggins 
Representative Mark Neuman 
Representative Bill Stoltze 
Representative Carl Gatto 
Representative Wes Keller 
Representative Craig lohnson 
Representative Anna Fairclough 
Representative David Guttenbeig 
Representative Bob Roses 
Representative Scott Kawasaki 
Representative Paul Seaton 
Representative Peggy Wilson 
Representative Bryce Edgmon

State Capitol
Juneau, Alaska 99801-1182

From: Rick Williams 
Wasilla, Alaska

Subject: An act relating to the Sale Of Raw Milk and Raw Milk Products
Sponsored by Representative Mark Neuman

As you may be aware, the daily fanners in Alaska no longer have a market for their milk. All of our milk 
now comes from Washington, Oregon or California in refrigerated trailers on a barge, shortly before the 
end of its shelf life.

Raw milk is available to consumers though cow-share and herd-share programs in Alaska, but these are 
cumbersome to administer and o f limited value to our farmers. The proposed bill would expand the 
market for Alaska dairy farmers, help them stay in business, strengthen the rural economy and provide a 
safe and nutritious product for Alaska citizens.

According to the FDA and other government officials, raw milk is a publi health hazard that puts 
consumers at risk. You have received documents citing dire health risks from the consumption of raw 
milk and the FDA has a long PowerPoint presentation on its website which argues that raw milk should 
not be consumed. The enclosed document is a point by point rebuttal of the FDA PowerPoint To 
summarize:

I. The FDA presents 15 studies purporting to show that raw milk has caused illness and that 
pasteurization could have protected the public from the illness. Careful analysis reveals that 
every one of these reports is seriously flawed. In 14 o f the studies, there was either no valid 
positive milk sample or no valid statistical association; in 7 of die studies the findings were 
misrepresented by the FDA; in 5 of the studies alternative explanations were discovered but not 
pursued; in 2 o f the studies, diere was no evidence that anyone consumed raw milk products; and 
in one study the outbreak did not even exist.



2. All of the outbreaks of Listeria attributed to raw milk involved soft cheeses. It is actually 
impossible to determine whether a cheese is raw using current tests so these cheeses were not 
necessarily raw as FDA claims. Cases of Listeria in raw milk are virtually nil.

3. Not one of the studies presented showed that pasteurization would have prevented the outbreak. 
The FDA does not present evidence showing that dangerous organisms can survive pasteurization 
nor that there have been many outbreaks of illness from pasteurized milk.

4. The vast majority o f reports on illness caused by raw milk are seriously flawed. But even using 
these flawed FDA counts of illness, raw milk accounts for only 0.4% of cases o f food borne 
illness between 1998 and 2005. This is an extremely low number considering that about 5% of 
all milk drinkers drink raw milk.

5. Adjusting for bias, pasteurized milk is from 1.1 to 15 J  times more dangerous as raw milk on a 
per serving basis

6. According to FDA documents (based on exaggerated data on illness from raw milk), deli meats 
and uncooked hotdogs are 10 times more likely to cause food borne illness than raw milk. Yet 
deli meats and hotdogs are freely sold in the state o f Alaska.

7. FDA insists that there arc no health benefits from raw milk compared to pasteurized, yet the very 
studies they cite clearly show that raw milk is superior. Enzymatic components in raw milk 
ensure assimilation of nutrients, kill pathogens and strengthen the immune system. These 
components are largely inactivated by pasteurization.

8. Pasteurized milk is now one of die eight top allergens; a survey carried out in Michigan indicates 
that 90% of individuals diagnosed as lactose-intolerant or allergic to milk can drink raw milk 
without problem.

9. The recent PARSIFAL study in Europe found that the most important factor in protecting 
children against asthma and allergies was raw milk consumption; the younger the children were 
when introduced to raw milk, the more protection it conferred. Asthma kills more than 5,000 
people in the US yearly; raw milk has killed no one.

10. According to FDA data, out of a total o f437 million servings of raw milk in the US per year, 137 
people got some sort of illness. On a per serving basis, that is 3.18 x 10-7. Put another way, you 
would have to drink 3.18 million glasses of raw milk before you might expect to get an illness of 
any kind due to that milk. By contrast, 16.5 percent of all broiler chickens tested by the FDA in 
2006 contained salmonella bacteria. The rate of human salmonellosis in the US was 14.7 cases 
per 100,000 people in 2004. This is 4200 cases per year. Yet the citizens o f Alaska are free to 
purchase poultry, but not raw milk.

For the sake of the farmers and citizens of Alaska, 1 urge you to support House Bill 367,

For further information please contact
Rick Williams 232-8856
Larry Devilbess, former Director of Agriculture 746-6593
Sally Fallon, President, The Weston A Price Foundation 202-363-4394


