LrtO Nrt— L 111U

99

xOLirt i

u

NX]—C X TTirm - XXJX3—

u

— 1 U u

/

Zrxrcrcr

Uu uTX

yT $



Alaska State Legislature

Please enter into the record my testimony to the &uEtffrfP C A 'A
Committee name

Committee on _ dated A?~ > 3 Q P
Bill/Subject

Signed:
Testifier
Representing {Optional)

<237 L/sL-P/O,
Address

Phone number



Alaska State Legislature

Please enter into the record my testimony tothe g rted U itx S |
Committee name

Committee on _ ‘ dated
Bill/Subject

w 2 ) 7T 71 -8 2 f?
Phone number



Alaska State Legislature

Please enter into the record my testimony to the
Committee name

Committee on _ ' dated
Bill/Subject

Signed:

Representing “Optional)

Vo7 (*> yow * 1 ]) ¢
/AUUI Cbb

9 * 7 -
Phone number



Alaska State Legislature

P~ase enter into the record my testimony to the QJL-CC Or) rrv->
Committee name

Committee on ,dated a /au>1log
Bill/Subject
m9 0oippoC"'> V\i=>0ia_\>\ \\ 5 O-r-iA -W Ne
V\C M\V Ao CJooose-
Signed:

Representing (Optional)

4 KJ Faroo L qc™> "PaL mer A 4
Address

Qoi-m e -§jQ io
Phone number




Alaska State Legislature

Please ent<r into the record my testimony to the N e -rso u c,g-f '>
Committee name

Com nn ee on _ d K .sA .7 — _ ,dated___
Bill/Subject
S * p P o h T ~~ ) h 3
Signed:
Representing (Optional) A
o7 000 A h 5 h & \r k 77
Address

7//\ -J s 75~~ /

Phone number



Alaska State Legislature

Please enter into the record my testimony to the
Committee name

-7 | n. Uls

Committee on Z A 3 . HR .dated 9-17-1-10%
Bill/Subject
Ov*¥ 1 Vk 1 w 01 from u)h>n } ~ elU
ffrvJ or S$€C/- | BL A w he.
Signed:

\OIIA/H O y\
Representing (Optional)

b (k $ 7% p A clu > # A
Address
(jin T x H ijA

Phone number



Alaska State Legislature

Please enter into the record my testimony to the

Committee on _ , dated 0 -
Bill/Subject

U? av
LU& VW-A UJA-S (L /w £ uav-~& cal
/4 ol £ Aiu~* fo ~» ~7
r e "~ ff a i THCc r»° A
ST<A A A'Q
Testifier
Representing {Optional)
3>3<Al (jJ™~"™1i 66/,

Address

3 51 -<AT P>
Phone number




Alaska State Legislature

Please enter into the record my testimony to the h $ 0 \p rClL#
Committee name

Committee on Bl 1) o / ' dated
Bill/Subject

) M M IaI(NWW/i

Signed: 7 7
Testifier
S sl f i
Representing (Optional) il : A ,
(M X ) flafS|, U|zm A Jt7 % 5 Lf
Address

Phone number



1Z/Litzovr io:ab ytfl/rob0/2b LINCECUM PAGE 02/02

pu* /- 907-

Alaska State Legislature

Please enter into the record my testimony to the t11ISA $4 <S,r<szZ,S
Committee name

CommitteeonJf& 3 Cf7 . dated /KjoklJ lU&pW
Bill/Subject Hr &dc, 4TS
kD IUiypMA-CZL H& $1p 7/ ~J) (jj-cthE 447
tf U vZwiJ C"*"js"C & ""Ss 0 A ok j>A su f
yrujJkj (ssy*A. yn ™tts iovCrr44syC

Qyrud "A\NSK\) M SMA sald® & \J (UscJksy?skLs &g~ AMLoM L .

v fc L fny ™t tkiIc L. ~ A CJ'k) tkinxU J
ijr OIANJIpS if'vy j IV u<r
IzljlsLEsaf<~" i* x& u”"'shssh fis Cyio.

& J rev 3~ AN A
U y Jyit tj"c CSSy-& s #* L viiru_s?r’ju cSs e

A L]

>AL |- foa
Signed: ~i< U > JelL
Testifier

Representing (Optional)

s.uU Ied.A. CjLIMniMfkdLhn /SI Ti$tVMI]A Kk
’ ! 1

Address (j

°t0 1 141t S 7 J 5
Phone number

fd SEAS-OW OV v3s Vxsvny 7660 80 20 dw



Alaska S

Please enter into the record my testimony to the

Committee on

tate Legislature

Committee name

7 "i&xUJ >dated 3 '/.' C>&
Bill/Subject
2 * tUtry”~ru, IM O .Z- fcw-vifk /"
KV W -Jtw lafoi'J-A -*«*r N run'J*U .»nb-Xr** «
a { v AiMKk* It-* 4* kh-rn “RW fr A 7
)l' P<te«Wty *ex[ A ‘fy A"-1 *kxk UK|AC A
*x Apnio «e* A rer M
InmHvurt ~UU r MM » 1**- * 1
; N N N k r
Signed:
Testifier lj
5&
Representing (Optional)
b V. ~UrfliMLurl Kd RiU-eTj /Ht'®4/1b
Address

Phone number



Alaska State Legislature

Please enter into the record my testimony to the
Committee name

Committee on "’7 TM.R(SP7A4A? dated Ute&'R

Bin/Subject >

v "> ) "™ttvzesJU eC /b jU ct& B<Z*r7e**<+]

r"-cjtL & rcJ

N Pac4 I
o* s-riLy J N
yC & JpO /P & *y"
Signed: /S ” y f~
Testifier

Representing (Optional) _
S&E& T71- {2407
Address

Phone number

cr/c-ch/ QWD \ADAWY Hot'A AATA IDJ



XX/ 3/ xuo | 3udhojuj i.xi'tuc.ujn

pv.X- /- 907 -

Alaska State Legislature

Please enter into the record my testimony to the 1& CTQU.PZ&S
Committee name
CommitteeonJh& 3 b~ f tic f-/>L//faaied fl(jxnzA,Z,Z& 0 S*
Bill/Subject i (*3lejz rk :
A
QN (9(9- t~ -C N-tAck fEUO yvviile, AX"
nfvor A Yaov cM Itoofc VvJtH* ft? i$? A p NN -
N owia ryu&k O ata c* Ny rWo N K
$SML cUjuullX  4'kfc pADCCSSt" ~ K kL o-
rwAuC OArk 0SS YYV*VAA O JAVIALVC & Ui N GCM e
cWijoss. ip -QuA Vua. iW iv o™NMMec S Mt h~ajlLA
S <9 yvA Vwe VwAgl*~ if Oujr\  ivuj Crux\ Gi0. $
ffB 26 7 cmJx y\N2 a”vvk ~tc "uxcVa“e alvh 4/UN
LowU Q\ocfe i-Yw3c oz VvolGrVu*"' mQk bc*V”" coA i7>3"7
c& m<-* SVrvuftj® cUi <A a,M. "W MJplLtxo.

Signed: N Q X tm AVoinMD
1Qest|?|er £

Representing (Optional)

iO~-1. ~ T5.<mW)p "Pqfw , All qct/n”

% | -into- H M x
0Phonenumber

OV V3S WSVHV dz.E.60 80 ZQ JSW



Page 1of 2

Bonnie Gruening

From:  daytonal02@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 effectyou 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
willing 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

2126/2008
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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.

Sarah Godfrey

Miss Be Haven Ranch
6780 W Joe's Drive
Wasilla Alaska 99654

Supercharge your AIM. Get the AIM toolbar for your browser,

2/26/2008
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10920 Kaailof Blvd
Anchorage, Alaska 99507
February29, 2008

The Honorable Carl Gatto _
Co-Chairman, House Resources Committee
State Capitol, Room 108

Juneau, AK 99801-1182

Dear Representative Gatto:

?indi atem _istrong 0 pt)ogition to House Bill 367, “An Act relating to the
ilk prodcts.

| am writing t
?m k-and raw milk pr

sale of raw

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 0l 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 dunngI 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 ofthe_i)asteur|zat|on 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

E‘rotectio_n of public health.” Please do yourjob to protect the public health by defeating
ouse Bill 367. Then look for other, safer ways to help our farmers.

Biucc P. Chandler, MD, MPH



Debra Higgins

Rep. Craig Johnson

ot Friday. MAch 07, 2008 12:10 PM
o: Debra Higgins ,
Subject: FW: Let Us purchase raw milk!

Original Message...... , ,
From: Charlotte Byérs [mailto.ofcourse gpm.net]
Sent: Tuesday, February 26, 2008 12:27 PM
To. Rep. Craig Johnson; Sen. Lesil McGuire
Subject: Let us purchase raw milk!

I am_writin%in support of House Bill 367. Please let us purchase and drink raw milk without being
criminals! Many Alaska citizens have done our own research and believe that raw milk is much healthier
for our families than the pasteurized product. | personally was told to drink raw milk by a PhD. nutritionist

and my health has improved.

If | can legally purchase and cc sume alcohol and tobacco, whic.i are known to be harmful, with just a
warning label attached, | should he able to legally purchase and consume raw milk with such a warning
label. %I personally don't believe it warrants one{

| also think that passing House Bill 367 will help keep Alaska's dairy industry alive. Alaskans need a local

thriving,dairy industry, o _
Depending totally on Outside dairy is risky in these current times. We want to buy locally.

AJfiank you for supporting HB36/.

Charlotte Byers
9550 Albatross Drive
Anchorage, AK 99502

BYERS, CHARLOTTE C

9550 ALBATROSS DR

ANCHORAGE AK 99502
District: 28-735 Party: D Sex: F
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Debra Higgins

From: Silveraurora (silvera 2@%mtaonline.net]

Sent: Monday, March 03, 2008 8:00 PM

To: Rep. SCott Kawasaki; Rep. Paul Seaton; Rep. Bryce Edgmon _ _
Cc: Rep. Mark Neuman; Rex Shattuck; Rep. Anna Fairclough; Rep. Peggy Wilson; Rep. Mike

Kelly; ReP. Bob Roses; ReIp. Car| Gatto; Rep. Cralg Johnson: Reg. E%JIB Joule;
‘Silveraurora’; "Heather Fair'; 'Rick’; safallon%aol.c m; glfcstmnrs@earthlink.net; Sen. Lyda
Green: Sen. Charlie Huggins

Subject: Regarding House Bill 3

Dear Scott, Bryce, and Paul- B .
| was to be one ol the people that testified today, but because of the problems with the teleconference

operators, | could listen but not speak. | listened to your questions and comments today, and would be
hapr to answer any questions that | can about my view of the bill and the health considerations of the
right ‘to Burchase raw milk. | own a small herd of dairy goats and serve on a national uairy Herd (a USDA
Federal rogram} Improvement committee, am the first in the state by years to have milk animals (my
Poats) on monthly DHI milk test, and have won awards for my goats and milk production mcIudmg the
owest Somatic Cell Count for those on test one year. If | can help answer your questions, please feel free
to contact me. | support house hill 367 and so do many people around the ‘state that | know. Thank you

for your time,

Suzanne Nevada
Wasilla

District 15
907-373-2687
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Debra Higgins

From:  Rep. Craig Johnson
Sent.  Tuesday, March 11, 2008 8:05 AM

To: Debra Higgins
Subject: FW: In Support of Raw Milk Legislation

From: goatmilk@gci.net [mailto:gooatmilk@gci.net]
Sent: Monday, March 10, 2008 10:23 PM _ _
T0: Silveraurora; Rep. Mark Neuman; Rep. Anna Fairclough; Regp. Craig Johnson; _Rejp. Carl Gatto; Reg. Bob Roses; Re,o.
Mike Kelly; Rep. PeggY Wilson: Rep. Br}r/]c_e Edgmon; Rep. Paul Seaton; Rep. Reggie Joule; Sen. Lyda Green; Sen. Charlie
Hu%glns; safallon@aol.com; 'Heather Christensen'; rqw@mtaonline.net; ‘Heather Fair'

Subject: Re: In Support of Raw Milk Legislation

| am a struggling farmer, There are three things in my ife that are Jmportant to me that are central to everything that
motivates me and gives me purpose. Ma/ faith m%famlly my farm, in that order. [want nothing more then'to bé able t
live out mY, faith raise my family and Rro uce the best and healthiest products | can while caring for and improving the
land. | believe and | think itcan be shown through the decline of our society that you disable people from makm? a living
from the land and separate people farther and farther from the land you will find that you have destroyed the heaith,
Integrity, ingenuity, strength of a nation. In this ﬁost modern world we have divorced ‘modern society from the land, it has
harmed ys.” Here' In Alaska right now we have the opportunity to supgort 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. | certainly hope

that enough lawmakers will find the back bone to listen to the people instead of beingr elggrrgidgé%% (l:rlgg sgil%%igsg;gglngyathose

he safety of raw milk.

0

who have"taken a stand against freedom because that is the "official stand" of man)(
plethora of scientific evidence that has been already mentioned in many emails on

| must also admit that | have come to a J)Iace where | have lost most of my confidence inour legislators, |t seems as a
rule it is a cover your own backside, and line your own Jaocket racket, The people are rarely seived well, it seems, |see
HB 367 as one_thing that could really promoté the freedom and personal [ESPOHS_IbIh'[y that"this country was founded on,
this | see is a bill for the peoPIe, 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 'm not
sure they'even remember that they are public servant any more, it saddens me immensely, |am the kind of person who
wants to' believe the best of peoplé but there comes a time when you've seen corruption ver and over, ¥ou start
wondering if there is anyone left honest down there? ( my apologies to those who are trying to work for the peaple).

| hope that there are enough legislators with some hack bone left to support this legislation, it will go a long way in
b

restoring mr faith in the public process and that )(ou all are listening to "we the pegple". _
Thank you for the time. 1also want to write that 1am 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 Message......
From: Silveraurora _ _ . _
To: rep mark _neuman@legis.state.ak.us ; 'Rep, Anna Falrclouga(h'; rep cra\llg,.ﬂohnson@Iegls.state.ak.us;
rep carl quatto@legls.state.ak.us ; 'Roses, Bob fLA_A)'; 'Kelly.Mike %AK)';' ilson, Pe%\y LAA)'; ‘Edgmon, BrxceE
(LAA)'; "Seaton, PauI(LAA_?'; rep_reggle oule@legis.state.ak.us - ‘Green, Lyda N (LAAY'; *Huggins, CharlleéLA )
safallon@aol.com ; goatmilk@gci.n&t: 'Heather Christensen'; ‘Silveraurora”, rqw@mtaonime.het; ‘Heather Fair'
Sent: Monday, March 10, 2008°9:23 PM .
Subject: FW? In Support of Raw Milk Legislation

3/11/2008
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This is from Ann Hackett, Founding member of the Homer Farmer's Market, who is in full support of this hill as orlgmally
intended. She has written so well what most of us are ter(? to convey. Thank you Ann for such a well-written Pos 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 warit is to buy raw milk

directly from the farmer,

Suzanne Nevada
Wasilla

District 15
907-373-2687

Original Message—
From: ann hackett L}mallto:aha@xyz.net
Sent: Sunday, March 09, 2008 1125 P ,
To: 'Rep_Mark_Neuman(@legis.state.ak.us"; 'Rep_Paul_Seaton@legis state.ak.us'
Cc: 'Governor Sarah Palin (GOV sponsored)’
Subject: In Support of Raw Milk Legislation

Dear Representative Neuman and Representative Seaton,

| am a very enthusias.ic supporter of raw milk legislation. | do not believe that raw milk is inherently dangerous. | believe
that it is as safe as an%,other raw food when properly produced and handled. Raw fish, meat, eggrs, and produce can all
be infected with microbial contaminants at many steps of their production, processing, and sale. The solution is proper
sanitation practices. | believe that the same iolds true for raw milk,

Ihave_Purghased raw milk from individuals who had a little excess from their family cows. It was sold as pet food. |
found it quite satlsfa_ctor}/_as human food. Iam now raising milk goats, sq that | may have my own source of raw milk. |
find the taste fantastic. It is so fresh and flavorful. | love how the cream rises tq the'top, since it is also not homogenized.
I have never suffered any negative consequences from drinking raw milk or mjking yogurt and cheese from it

| also prefer raw milk for health reasons. | 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. [ highly
recommend the website, The Campaign for Real Milk (www.rcalmilk.com). The site presents scientific evidence much
more thorough than | can restate here, supporting the nutritional benefits, and also the safety, of raw milk.

Asa foundmg member of the Homer Farmers' Market, | also am a strong believer in building local food sources. Alaska
IS t00 Isolated to be so dependent on distant food suppliers. I lived in Anchorage durm% the 1964 earthquake, 0.1 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 auring the winter ot 2000, was enough to throw Homer into emer([;enc% food mode.
During the Bioneers Conference, which | 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 | 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 spemalt_Y 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 RHCGS in the bIP chain stores, tapping into this specialty market can help_ensure their survival. My hope would he
that the new dairy pfant in Palmer and others around the state might also begin to bottle raw milk and produce raw milk

cheeses.

| also support allowing small family farms to sell directly to their neighbors. This could_ be a hoon to our many isolated
small communities. Having lived in bush Alaska as a sChoolteacher; | know what it's like to live with limited access to
fresh foods. Ralsmg milk goats, | now also appreciate that raising dairy animals is not as easy as having dogs or cats, or
even horses. It makes mare sense for one farm to raise milk for 3 neighborhood, While it would not be &s eas% o
inspect for production and processing ?ractlces, as itwould be with bilk milk sold to bottling Rlants, | Delleve that public
education programs would be sufficiént. For example, programs that teach safe canning methods, safe fish smoking,
handling raw meats, etc. have been successful. | 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 evo,lvmg, 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 enviroiment more favorable to their proliferation, produce substarices 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

3/11/2008
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warehouse to its final point of use, is quite relevunt to Alaskans, as well. | know it may appear on the surface to be a
ridiculous ar?ument, but when [follow the chain of cause and effect, can make a connection between baby walruses
trampled b%/ he thousands in Kamchatka and buying milk af the supermarket. Locally produced fooc.s are more efficient
in that the food miles are greatly reduced, resulting in agmflcantly 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 %overnmen_t support, as in the case of prog,ram_s
which have supparted the growth of farmers” markets Largely, though, its happenlnq De< ~use people are demanding It,
sometimes in spite of the government. The equation whichi | See driving it s this: local food. equals freshness, variety,
better nutrition, protect'n% he 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.

| wholeheartedly support the sale of raw milk in Alaska. Thank you Representative Neuman for introducin? it
Representative Seaton, | urge you to support this legislation for the good of our district and for the good of the whole.

Sincerely, .

Ann Agosti-Hackett
P.0 Box 15344

Fritz Creek, AK 99603

3/11/2008



Debra Higgins

From: Ren Craig Johnson

Sent; Wednesday, March 12, 2008 1:06 PM
To: Debra Higgins

Subject: FW: HB367

Follow Up Flag: Follow up
Flag Status:  Red

From: Connie Duran [maiIto:Bocon@mtaonline.net]
Sent: Tuesday, March 11, 2008 3:07 PM

To: Rep. Carl Gatto; Rep. Craig Johnson

Subject; HB367

Dear Representatives,

Page 1of 1

lam interested in the Raw Milk Bill. 1am very much in support of it. | 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. | 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

24344 Hearthstone Dr.
Chugiak, AK. 99567
jocon@mtaonline.net

3/12/2008
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Debra Higgins

From: Heather Fair [hoofingitnorth@hotmail.com]

*Sent: Monday, February 18, 2008 9:59 PM

To: Rep. Craig Johnson: Rep. Anna Fairclou%h; R%p. Bob Roses; ReE_. Paul Seaton; Rep. Peggy Wilson;
Rep. BryCe Edgmon; Rep. David Guttenberg; Rep. Scott Kawasaki

Subject; SPAM***<x EW: Alaska HB367 raw milk sales

Importance: High
Members of the Resources Committee, | 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://AllISawFarm.com

From: hoofingitnorth@hotmail.com

To: bob.gerlach@alas a.g|ov _

CC: H_osep .mdaughlln@aaska.gov; Iarr?é.hartlg@alaska_.gov; dan.easton@alaska.gov;
kristin.ryan@alaska.gov; jay.fuller@alaska.gov; cherie.rice@alaska.gov; franci.navemeister@alaska.gov;
lt.governor@alaska.gov; raln¥4279@ao|.com; rep_carl_gatto quls.state.ak.us;
rep_mark_neuman@legis.state.ak.us; antmllk gci.nét; rqw@mtaonline.net; safallon@aol.com;
senator_cﬁarlle_hugglms@Iegls.state.a .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 suggeésted a compromise for the concern of raw milk sales without grading the milk. | read your
reply with great interest and | appreciate your support in developln? marketing options for my wholesome
goafs' milk. However, Your message seemed to primarily involved food borne linesses. While | certainly
understand and respect your concerns for public health issues, | 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_somethln? 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 benefits, but also offers an excuse and actuallY enables dairies to operate
in fllthY conditions that would not and should not be tolerated in any food indus r¥. | wish to consume only
foods that are responsibly produced and handled and | am not willing to support the continued masking of
sanitation issues with pasteurization. This is one of the reasons ! choose to consume raw milk.

| know and experience the great health benefits of consuming raw milk and | 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 | actually had to take an extended medical
hiatus from my businesses and career. Yet'after many years of research, | very recently purchased my
goats SﬁﬁCIfIC&”Y to improve my health through the consumption of ho_me-Froduced, healthy, whole, raw
milk, which | safely consume on a daily basis. | did not consider the risks |ght_l}é and you néed not take my
word, as | was pleased to find a plethora of data and proof that in fact, raw milk, when handled

appropriately, is safe and nutritious.

| was surprised to read that you are so concerned with potential illnesses from raw milk that you feel you
must su’oport the continued prohibition of its sale in Alaska. In fact, there are far more concérns than'a
dozen ilinesses 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, %roce_ry_ stores, end convenience stores, is completely legal, yet raw milk,
which is Intended for raw consumption is‘illegal. | find this quite mtrl?umg, especially when one considers:
that over 70% of all commercially produced chicken h 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 orl?lnatmg from these in wide distribution in our schools and fast food
restaurants, are we to outlaw the sale of these produ.ts and completely shut down these industries? Is
fa_rmln_%; and gathering foods on any scale then not worth the economic cost of public illness? What makes
milk ditferentand more dangerous from meat, egqs, fish, and veg{etable,s? There are many illnesses to
which we are exposed on a daily basis and each 07 us is ahected to varying degrees but we cannot and
should not attempt to cleanse our world of these disease. 3 ryond being futile, it leaves our species at a
decided disadvantage in sustainable living. Instead, | believe we should build our own immune systems to
compensate for the presence of these everyday pathogen_s. 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.

| also helieve 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 | also believe it is simpler and better
for the patient to identify an acute illness for cwmk treatment than spend years tr?gllng to diagnose a long-
term grou_F of symptoms, which may mimic other diseases, | am living proof of this as | have been
seriously ill for about eight years now and after meeting with countless specialists within Alaska and in
Washington state, | still"do not have a diagnosis! My predicament is precisely why | 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, | am trained
as an economist and’| understand the importance of public perception, public health and safety, and the
rowth of a strong support sector that is not hlghly dependent on natural resources or gover iment, as
laska's economy has historically been. While | understand your concerns for the dairy industry’s sensitive
position with only 6 farms remaining, | believe this is an argument for the support of Iegalizing raw milk
sales in Alaska, as it would enable them to continue their oFeratlons, p035|bl¥ 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.

| encourage you to review the literature compiled bﬁ the Weston A Price Foundation for their campaign for
raw milk (%vallable at http://realmilk.org) and find the facts and truth behind the real risk of illness from raw
milk versus other legally producing industries. | 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

Wasllla, Alaska
http://FairSkiesAlaska.com
http://AlllSawFarm.com

Date: Mon, 18 Feb 2008 08:42:38 -0900

From: bob.gerlach@alaska.gov

Subject: RE; Alaska HB367 raw milk sales

T0: hoofingitnorth@hotmail.com _

CC: joseph.mclaughlin@alaska.gov; I_arry.hartlﬁl@alaska.gov; dan.easton@alaska.gov;
joseph.mclaughlin@alaska.gov; kristin.ryan@alaska.gov; jay.fuller@alaska.gov;

3/3/2008


http://realmilk.org
http://FairSkiesAlaska.com
http://AIIISawFarm.com
mailto:bob.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.com
mailto:joseph.mclaughlin@alaska.gov
mailto:larry.hartig@alaska.gov
mailto:dan.easton@alaska.gov
mailto:joseph.mclaughlin@alaska.gov
mailto:kristin.ryan@alaska.gov
mailto:jay.fuller@alaska.gov

Page 3 0f5

cherie.rice@alaska.gov; franci.navemeister@alaska.gov

Heather,
I find myself in a position that | 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 Fairémailto:hoofingitnorth@hotmail.cc..i]

Sent: Thu 2/14/2008 8:39 PM o
To: Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy.

Commissioner (DEC sponsored); R){an, Kristin J (DEC)
Subject: re: Alaska HB367 raw milk sales
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Dr. Gerlach etal,

As an informed consumer and dairy goat owner from the Matanuska Susitna Valley, | have
spent some tme,studzmg the issue of safely consuming raw milk. | wish to inform you of my
the fegal sale of raw milk in Alaska via HB367, currently before the 2008

support for allowm? | _ :
Alaska Lgrglslature or consideration. | 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. | 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 re?ulatlons would defeat the _ong*mal intent of the bill, which included providing continued
employment for our existing daer armers and encouraging new entrepreneurs to build new
businesses hased on the legal sale of raw milk,

The aforementioned bill is obviously still in it's infancy and | am aware that there is some
opposition to the sale of raw milk. "Considering some of the concerns already made apparent,
| ‘have a few proposals that mag make the hil more palatable to those that currentl%/ Oppose,
the issue. For instance, | would support a requirement for reqular testing of butterfat, protein,
and somatic cel! 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 %_allons per month. To provide producers,
consumers, and the State with some information on the quality and nutritional content of the
milk, 1 would support a possible compromise of requiring mandatorg monthly testmg| of
butterfat, protein, and somatic cell content for sales of over, say, 100 gallons monthly. (For
sales under 100 ?allon_s 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, | exRect there will be a handful more
testers certified in short order (myself m,cludedL.. Through this program, daer 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 earh
animals' milk, which is then submitted to a certified lab for butterfat, protein, and somijtic 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 pro?ram IS
already so accessible and affordable that | and a handful of my fellow dedicated goat breeders
alreadg participate. As such, my prqlposal 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 testln? locally. However, if the State did decide to provide this service
hrough their existing testing fabs, it'may offer yet another opportunity for economic

expansion.

If you would like further information on DHI testing, ﬁlease feel free to contact me. | 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. | hope you will join'me in'the educational
Brocess of understanding the benefits of consuming raw milk and eventually support HB367 to

ecome law as proposed.

Heather Fair _

Fair Skies Nigerian Dwarf dairy goats
All'l Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com
http://AlllSawFarm.com

Shed those extra pounds with MSN and The Biggest I oser! Learn more.
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http://AIIISawFarm.com
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Need to know the score, the latest news, or you need your Hotmail®-get your "fix". Check it out.

m

Need to know the score, the latest news, or you need your Hotmail®-get your "fix". Checkjtout.
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Debra Higgins

From: Heather Fair [hoofingitnorth@hotmail.com]

Sent; Tuesday, February 19, 2008 5:18 PM

To: Gerlach, Robert F (DEC)

Cc: joseph.mclaughlin@alaska.gov; arry.hartig@alaska.gov; dan.easton@a'aska.gov;
krlstln.ryan@qajaska.gov; ay.fuller@y

franct.havemeister@alaska.gov; It.governor@alaska,gov; rainy4279@aol.com; Rep. Carl Gatto:
Rep. Mark Neuman; goatmik@gci.net: rqw@mtaonline.net; safallon@aol.com; Sen. Charlie
Huggins; Sen. Lyda Green: silvéra@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. Gerlach, there have in fact been quite a number of peer-reviewed studies conducted on the benefits
and potential dangers of raw milk. | refer you to the various publications of:

alaska.qov: cherle.rlce@alaska%}v

Dr. William Campbell Douglass I, M.D, .

Aajonus Vonderplanitz, Scientific Nutritional Researcher

Dr. Edward Howell, M.D.

Dr. Weston A. Price, D.D.S. o _ o

Peter Elwood, director of the Epidemiology Unit at Landough Hospital in Penarth, South Glamorgan
r. Royal Lee, D.D.S., and ,
r. J.E. Crewe with the Mayo Foundation,

among_others, in which they cite several related studies and describe their own research. Additionally,
according to Weston A. Price Foundation's Campaign for Raw Milk site, "two articles appearing recently in
the prestigious British medical journal, The Lancet, illustrate the onﬁom% debate on the dangers and merits
of raw milk," and there are citations for these articles included (such as those by:

Winkler, et al, American Journal of Medicine
N. England ‘aurnal Medicine

JAMA
Mathews, Etal, The Lancet, B.M. Bernstein presentation at AAMMC Conference

Klagshrun, et al, J. Surg. Res.
Sheehan & Davis
Sinclair & Crawford
New Zealand Medical Journal
Hollen, Journal Ped. Env. Child. Health
Grulee ,
Jelliffee 8t Jelliffee
Wickes _ _
Oski & Bell, American Journal Clin. Nut.
Zikakis, et al, J. Dairy Science o
P.R. Meyer, American Journal of Epidemiology
McClure, et al, Cancer Research
Darllnn]:]ton, Enos, et al, JAMA
. Cal. State Dent. Assoc. J.
lentific American
. Food Protection _
Indian J. Experimental Biology
Cent. Afr. J. Med.
Eur. J. Pediatr.
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J. Appi. Microbiol.

J. Hosp. Infec.

Curr. Med. Chem.

Jm . J, Physiology.
M_ Allergy Clin. Immunol.
ATmerican J. Public Health

British J. Nutrition

J. Experimental Medicine, and more.

Furthermore, the Weston A. Price Foundation has a point-by-point Powerpoint presentation entitled "Raw
Milk and Raw Milk Products: Safet_¥, Health, Economic, and Legal Issues" &avallable at _
http://realmilk.com/ppt/08rawmi k.B}?t) thatgou may find qRune inforir stive. You may also benefit from
rewewmq the chart of "REPORTED OUTBREAKS OF FOOD BORNE ILLNESS" compiled and "drawn up for a
Los Angeles County Board of Supervisors vote on ﬁermlttmg raw milk in the County" (available at
http://lwww.westonaprice.org/children/rawmilk.ntml), an article entitled, "Irradiated Meat: A Sneak
Attack on School Lunches" by Monique Mikhail (available at _ _
http://www.westonaprice.crg/modernfood/irradiatedmeat.html), another article entitled, "Wheaty
Indiscretions—What Happens to Wheat, from Seed to Storage" by Jen Allbritton, Certified Nutritionist.
E)avallable at http://www.westonaprice.org/modernfood/wheatyindiscretions.html), as well as an article
y Sally Fallon, a nutrition researcher and President of the Weston A. Price Foundation, entitled, "Dirty
Secrets of the Food Processing Industr%" (available at http://www.westonaprice.org/modernfood/dirty-
Secrets.html). | f you wish to examine Dr. DOUglaSS' The Milk Book: How Science is Destroying Nature's
Nearly Perfect Food, | WoUld be happy to loan you my personal copy.

With regard to the "Grade A" status of pasteurized milk, after discussing the process with a number of
dairy farmers here in Alaska, | have no faith in the sanitation of this process, esPem_ally when | am told
that'if the tank did not test satisfactorily, BLEACH is added directly to the milk, the inspector waits, and
then retests the milk until the bacteria counts are acceptable! This comes DIRECTLY from past Alaskan
dairy farmers! While chlorine mar be viewed as a harmless substance by many, especially in small doses,
isnot something | believe should be added to my food to mask sanitation and health issues,
Avdditionally, after reviewing several publications regarding the historical statistics of food-borne illnesses
in the United States from items such as deli meats, raw foods (mcludm%vegetables), cooked foods, and
Prepared foods, | also hold no confidence in the current processes and handling practices of various

oodstuffs available to the American Public.

Although | hold deep-seated beliefs re%ar_dlng the safety and benefits of consuming raw milk, in addition
to personal anecdotal evidence, these beliefs are centered in factual research. Butfor many, the simplest
issue at hand with legalizing raw milk in Alaska is that informed producers and consumers Should have the
freedom of choice to distribute and consume milk in its raw state without intervention from the State or
other agencies, as is the case in 28 other states in this country. Alaska is known as the "Frontier State" ?/et
our freedoms seem to be limited by misinformed individuals stoking the fires of unrealistic and irrational
fears. | believe we should trust the consumer's ability to use common sense and apply reliable information
provided to them on the products they consume, rather than instating and maintaining a nanny state to
protect people from themselves. | hope this message enlightens you as to the immense volume of data
available on the subLept and that, in time, you will come to understand and support the sound practices of

using clean, raw v'k in one's diet.
Heather Fair _

Fair Skies Nigerian Dwarf dairy goats
All'l Saw Farm

Wasilla, Alaska

http://FairSkiesAlaska.com
http:/*AlllSawFarm.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
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CC. %oseph.mclaughlm@alaska.ﬁov; IarrK.hartlg@alaska,.gov; dan.easton@alaska.gov;

kris In.ryan@@alas a.gov; jay fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov;
lt.governor@alaska.gov; ra|n¥4279@aol.com; rep_carl_gatto Ie%ls.state.ak.us;
rep_mark_neuman(@legis.state.ak.us; antmllk gci.nét; rqw@mtaonline.net; safallon@aol.com;
senator_charlie_huggins@legis.state.ak.us; senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net

Heather,
| appreciate your viewpoint concerning raw inilk. Due to the increase risk of food borne disease associated with raw milk | 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.

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

comments and opinions
Thank you.

Hob (ierluch

Robert F Gerlach VMD
Alaska Slate Veterinarian
5251 Hinkle Road
Anchorage. AK 99507

(Q07) 1758214 FAX: (907) 29-71%

Boh.gerlach(S'aIaska.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|
Sent; Mondaﬁ, February 18, 2008 9:06 PM
To: Gerlach, Robert F (DEC) . o

Cc: McLau%hIm, Joseph B éHSS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J (DEC);
Fuller, Jay D (DEC); Rice, Cherie L (DEC), Havemeister, Franc_lA(DNR&; Lieutenant Governor Sean Parnell
&GOV sponsored); Rainy4279@aol.com; Rep Carl Gatto@legis.state.ak.us; S

eF_Mark Neuman@legis.state.ak.us; Rhonda & Matt Shaul Crannberry Ridge Farm; Rick Williams; Sally
Fallon Weston A. Price Foundation; Hug?lns, Charlie (LAA); Green, Lyda N (LAA); Silveraurora

Subject: RE: Alaska HB367 raw milk sales
Importance: 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. | réad your
reply with great interest and | appreciate your support in develome marketing options for my wholesome
goafs' milk. However, Your message seemed to primarily involved food borne 1linesses. While | certainly
understand and respect your concerns for public health issues, | 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 _somethln? 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 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. | wish to consume only
foods that are responsibly produced and handled and | am not willing to support the continued masking of
sanitation issues with pasteurization. This is one of the reasons | choose to consume raw milk.

| know and experience the great health benefits of consuming raw milk and | 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 | actually had to take an extended medical
hiatus from my businesses and career. Yet after many years of research, | very recently purchased my
goats specifically to improve my health through the consumption of home-produced, healthy, whcle, raw
milk, which | safely consume on a daily basis. | did not consider the risks lightly and you need not take my
word, as | was pleased to find a plethora of data and proof that in fact, raw milk, when handled

appropriately, is safe and nutritious.

| 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. | 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, | believe we should build our own immune systems 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.

| 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. | 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. | am living proof of this as | have been
seriously ill for about eight years now and after meeting with countless specialists within Alaska and in
Washington state, | still do not have a diagnosis! My predicament is precisely why | 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. | am trained
as an economist and | 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 | understand your concerns for the dairy industry's sensitive
position with only 6 farms remaining, | 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.

| 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 risl. O' illness from raw
milk versus other legally producing industries. | 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
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raw milk.

Heather Fair

Fair Skies Nigerian Dwarf dairy goats
All | Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com
http://AlllSawFarm .com
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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.fuller@alaska.gov;
cherie.rice@alaska.gov; franci.havemeister@alaska.gov

Heather,
| find myself in a position that | cannot support the sale of raw milk in the state. The

primary pioblem 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 younﬂ and very old
are the portion of the population that is most at risk for health problems that have been
associated with the consumption of raw milk due to their immunocomprised state.
There have been various food borne related outbreaks associated with the
consumption of raw milk and raw milk products, over adozen 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 home outbreaks associated with raw milk occurred in
York, Pennsylvania at Stump Acres Farm. The Pennsylvania Public Health Officials
sto%)ed Stump Acres Dairg raw milk sales due to an outbreak of Salmonella in March
0f 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 outhreak of Salmonella was identified. The dairy was
allowed to rc-oLJcn 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 sale for public consumption.

There is also concern for the negative economic impact on the agricultural industry
that such an outhreak 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 industr% 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
processoftrgmg to support the | dairies in the Matanuska Valley. We arc trying to
support the dairy industry in a number of ways, including the promotion of herd health
initiatives and disease surveillance programs such as the lohnc's Disease Program.

Although 1 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
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Robert F Gerlach

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

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

Sent: 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)

Subject: re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna Valley, | have
spent some time studying the issue of safely consuming raw milk. | 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. | 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. | 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 | am aware that there is some
opposition to the sale of raw milk. Considering some of the concerns already made apparent,
| have a few proposals that may make the bill more palatable to those that currently oppose
the issue. For instance, | would support a requirement for regular testing of butterfat, r*tein,
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, | 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, | expect there will be a handful more
testers certified in short order (myself 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 | 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.
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If you would like further information on DHI testing, please feel free to contact me. | 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. | 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://AlllSawFarm.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: Silveraurora [silvera@ mtaonline.net]
- stlent: Tuesday, February 19, 2008 6:48 PM
To: 'Heather Fair'; 'Gerlach, Robert F (DEC)'
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.havemeister@alaska.gov; It.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; 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 Wilsor.

Subject: *xx%ESPAM RE: Alaska HB367 raw milk sales

Importance: High
Follow Up Flag: Follow up
Flag Status: Red

From the Weston Price Foundation in Washington. DC, the public’s voice at the Capitol, in SUP ort of the right to
Furchase raw milk - a brochure found at http://www.westonaprice.org/brochures/RealMilkTri (fld.pdf

please note those items in red)

"Back in the 1920s, Americans could buy fresh
raw whole milk, real clabber and buttermilk,
luscious naturaIIK yellow butler, many kinds of
A gr_esh and aged cheeses, and cream in various
ASicknesses. Today's milk is accused of causing
everything from allergies to cancer, but when
Americans could buy Real Milk, these diseases
were rare. In fact. Americans considered a
supply of high-quality dairy products vital to
American security and the economic well-being
of the nation, _
What's needed today is a return to humane,
pasture-based da;ryln%, small-scale traditional
processing and direct furm-to-consumer sales.

Galen, Hippocrates, Pllnx, Varro, Marcellus
Empiricus. Bacchis and Anthimus, leading
Physmlans of their day, all used raw milk n the
reatment of disease. During the 1920s, Dr. J. E.
Crewe of the Mayo Foundation used a diet of
raw milk to cure TB. edema, heart failure, high
blood pressure, prostate disease, urinary tract
infections, diabetes, kidney disease, chronic
fatigue and obesity. Todag, 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
lilk (Lancet, p 1142, 5/8/37); that
# iw milk is very effective in preventing scurvy
and protecting against flu, |Rhtherla 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 of su?ar &Lancet, 1142, 5/8/37);
that raw milk is better than pasteurized milk
In promoting growth and calcium absorption
AOhio Agricultural Experiment Station Bulletin
NAgps, 1/332;_that a substance present in raw
Aream (but not in pasteurized cream) prevents
joint stiffness and the pain of arthritis (Annual
Review of 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): 1129-33)."

| believe that, much like raw' meat, raw vegetables, raw e qs, and raw fruits currently available in Alaska's stores,
Alaskans have the intelligence to properly handle ANYTHING raw that an Alaskan Tarmer produces here in our State. By
SINGLING OUT raw milk as the ONLYitem Alaskans do not have the freedom to purchase is not only an insult to all
Alaskans but a removal of our RIGHT TO CHOOSE what we want to eat, and where we can purchase it from. | am in full
support of House Bill 367 so that the buying public can go directly to ANY farmer in this state and purchase ANY
groduct that farmer produces with the assumption of liability falling on both parties, much as | have the right to buy my
AW meal, c}oroduce, and/or eggs from Carrs, Safeway, Three Bears. Wal Mart, or an% other marketer of raw meat,
Produce, and/or eggs._l believe all containers containing raw milk should have a safe handling label just as raw meat has -
hat the consumer be instructed how to wash hands, use clean utensils and surfaces, and properly prepare that raw milk for
use. If someone wants to buy fresh raw milk and qo 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 Kurchase and prepare any
product purchased directly from the farmer in this state. The population of Alaska supports Alaskan groduce products,
and the population of Alaska supports the local economy. They would like to have the SAME RIGHTS granted to other
free citizens of our democracg in' 28 other US states where the public CAN purchase raw milk ON FARM. WE should be
at the FOREFRONT of the liberty of our citizens in this state to retain the right of choice, instead we are SO far behind
Khat 28 othei states already realize - when the Publlc I given a choice, they would much rather go to the farm, look at the
imals, see the care that goes into those animals, and bur products from the people that produce them rather than those
4 produced b?/ faceless corporations more than 1300 air miles away. We want lo sugport the agricultural industry and
economy of Alaska and this includes the right to buy ANY RAW PRODUCT FROM ALASKAN FARMERS, including

raw milk.

There are thousands of people in Alaska being made aware of this bill, and are being told to keep a watchful eye on their
representatives in the House and Senate of Alaska as to how they will vote for or against this issue, These are not the
handful of farmers who arc producing the raw milk who have little to no effect or voice on the decisions of our House and
Senate, instead these are the people of 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 ‘ealth hazard* and that the people of
Alaska were 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 of interested buyers are in ANCHORAGE where half of the states
Populatlon resides. 1T our House and Senate representatives will only realize that the voting public is in favor of the right
o_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 http://reaimilk.com 7ppt/ograwmilk.ppt Should be pan of one of their
evening's reading material. Many of us inourd0's and 50's realize now that what ue may have Deen taught in college
back in"the 70's 15 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 facilit man¥ weeks ago. hut in fact those items that are freshest and hand selected from the farm where

they are produced. Support Alaskan Growers, sugportOUR agricultural community and our ECONOMY, let Alaskans go
ey want lo buy INCLUDING RAW MILK DIRECTLY FROM THE

shopping right here and buy whatever products t
FAERAEgRllg ) g

1ank you so much for taking the time to read my thoughts and beliefs. | am proud to be an Alaskan since 1981 and |
4 ipport those politicians that support my right to choose what is best lor me and my family’s health and nutritional wel

Ing.
With respect.

.3/3/2008
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Suzanne Nevada
District 15
Wasilla. Alaska

907-373-2687

From: Heather Fair [mailto:hoofingitnorth@hotmail.com]
Sent: Tuesdav, February 19, 2008 5:18 PM

To: Gerlach, Robert F (DEC)
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; It.governor@alaska.gov;
rainy4779@aol.com; rep_carl_gatto@legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
rgw@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_craigj'ohnson@legis.state.ak.us; rep_scott_kawasaki@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_mike_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

Importance: High

Dr. Gerlach, there have in fact been quite a number of peer-reviewed studies conducted on the benefits
and potential dangers of raw milk. | refer you to the various publications of:

Dr. William Campbell Douglass I, M.D.
Nfajonus Vonderplanitz, Scientific Nutritional Research”.
Edward Howell, M.D.
nDr. Weston A. Price, D.D.S.
Peter Elwood, director ofthe Epidemiology Unit at Landough Hospital in Penarth, South Glamorgan
Dr. Royal Lee, D.D.S., and
Dr. J.E. Crewe with the Mayo Foundation,

among others, in which they cite several related studies and describe their own research. Additionally,
according to Weston A. Price Foundation's Campaign for Raw Milk site, "two articles appearing recently in
the prestigious British medical journal, The Lancet, illustrate the ongoing debate on the dangers and merits
of raw milk," and there are citations for these articles included (such as those by:

Winkler, et al, American Journal of Medicine
N. England Journal Medicine
JAMA
Mathews, Et al, The Lancet, B.M. Bernstein presentation at AAMMC Conference
Klagsbrun, et al, J. Surg. Res.
Sheehan & Davis
Sinclair & Crawford
New Zealand Medical Journal
Hollen, Journal Ped. Env. Child. Health
Grulee
Jelliffee & Jelliffee
Wickes
Oski & Bell, American Journal Clin. Nut.
Zikakis, et al, J. Dairy Science
Nk .R. Meyer, American Journal of Epidemiology
AW cClure, et al, Cancer Research
Darlington, Enos, et al, JAMA
So. Cat. State Dent. Assoc. J.
Scientific American
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J. Food Protection
Indian J. Experimental Biology
Cent. Afr. J. Med.
ANu r.J. Pediatr.
W rAppl. Microbiol.
t THosp. Infec.
Curr. Med. Chem.
Am.J. Physiology.
J. Allergy Clin. Immunol.
American J. Public Health
British J. Nutrition
J. Experimental Medicine/ and more.

Furthermore/ the Weston A. Price Foundation has a point-by-point Powerpoint presentation entitled "Raw
Milk and Raw Milk Products: Safety/ Health, Economic, and Legal Issues" (available at
http://reaimilk.com/ppt/08rawmilk.ppt) that you may find quite informative. You may also benefit from
reviewing the chart of "/REPORTED OUTBREAKS OF FOOD BORNE ILLNESS" compiled and "drawn up for a
Los Angeles County Board of Supervisors vote on permitting raw milk in the County" (available at
http://www .westonaprice.org/children/rawmilk.html), an article entitled, "Irradiated Meat: A Sneak
Attack on School Lunches" by Monigue Mikhail (available at

http://www .westonaprice.org/modemfood/irradiatedmeat.html), another article entitled, "W heaty
Indiscretions-W hat Happens to Wheat, from Seed to Storage” by Jen Allbritton, Certified Nutritionist
(available at http://www .westonaprice.org/modernfood/wheatyindiscretions.html), as well as an article
by Sally Fallen, a nutrition researcher and President of the Weston A. Price Foundation, entitled, "Dirty
Secrets of the Food Processing Industry” (available at http://www .westonaprice.org/modernfood/dirty-

secrets.html). If you wish to examine Dr. Douglass’ 1he Milk Book: How Science is DeStroying Nature's
NearIyPerfect FOOd, | would be happy to loan you my personal copy.

With regard to the "Grade A" status of pasteurized milk, after discussing the process w.th a number of
~feiry farmers here in Alaska, | have no faith in the sanitation ofthis process, especially when | am told
“m at if the tank did not test satisfactorily, BLEACH is added directly to the milk, the inspector waits, and

then retests the milk until the bacteria counts are acceptable! This comes DIRECTLY from past Alaskan

dairy farmers! While chlorine may be viewr as a harmless substance by many, especially in small doses,
it is notsomething | believe should be added to my food to mask sanitation and health issues.

Additionally, after reviewing several publications regarding the historical statistics of food-borne ililnesses

in the United States from items such as deli meats, raw foods (including vegetables), cooked foods, and

prepared foods, | also hold no confidence in the current processes and handling practices of various

foodstuffs available to the American Public.

Although | hold deep-seated beliefs regarding the safety and benefits of consuming raw milk, in addition
to personal anecdotal evidence, these beliefs are centered in factual research. But for many, the simplest
issue at hand with legalizing raw milk in Alaska is that informed producers and consumers should have the
freedom of choice to distribute and consume milk in its raw state without intervention from the State or
other agencies, as is the case in 28 other states in this country. Alaska is known as the "Frontier State" yet
our freedoms seem to be limited by misinformed individuals stoking the fires of unrealistic and irrational
fears. | believe we should trust the consumer's ability to use common sense and apply reliable information
provided to them on the products they consume, rather than instating and maintaining a nanny state to
protect people from themselves. | hope this message enlightens you as to the immense volume of data
available on the subject and that, in time, you will come to understand and support the sound practices of

using clean, raw milk in one's diet.

Heather Fair
Fair Skies Nigerian Dwarf dairy goats
All I Saw Farm
~mb'asilla, Alaska
ARtp://FairSkiesAlaska.com
http://AlllISawFarm.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

NJo : hoofingitnorth@hotmail.com
flK : joseph.mclaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; kristin.ryan@alaska.gov;

iay.fuller@alaska.gov; cherie.rice@alaska.gov; franci.hayemeister@alaska.gov; It.governor@alaska.gov;
rainy4279@aol.com; rep_car!_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.

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

The milk 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 milk 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 milk 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 with regard to pathogens since they contain nutrients llut humans as well as bacteria need to grow. Food has to be handled properly in
production, distribution and at the home of the consumer to 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

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

Tliank you.

Bob Gerlach

Robert F Gerlach VMD
Alaska Slate Veterinarian
5251 Hinkle Rood
\nchoruge. AK 99507

J71 375-8214 FAX: (907) 929-7335
I ib.gerlach 9alAska.gov
oyou have livestock?
Y mneed a premises identification number.

Please call (907) 375 8200 to register

From: Heather Fair [mailto:hoofingitnorth@hotmail.com]
Sent: Monday, February 18, 2008 9:06 PM

To: Gerlach, Robert F (DEC)
Cc: Mr' aughlin, 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 & Matt Shaul
Crannberry Ridge Farm; Rick Williams; Sally Fallon Weston A. Price Foundation; Huggins, Charlie (LAA); Green, Lyda N

(LAA); Silveraurora
Subject: RE: Alaska HB367 raw milk sales

Importance: 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. | read your reply with great interest
and | appreciate your support in developing marketing options for my wholesome goats' milk. However, your message
JApemed to primarily involved food borne illnesses. While | certainly understand and respect your concerns for public
ANealth issues, 1am 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 benefits, but also offers an excuse and actually enables dairies to
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operate in filthy conditions that would not and should not be tolerated in any food industry. | wish to consume only foods

that are responsibly produced and handled and | am not willing to support the continued masking of sanitation issues
with pasteurization. This is one of the reasons | choose to consume raw milk.

now and experience the great health benefits of consuming raw milk and | believe these benefits far outweigh the
t 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 | actually had to take an extended medical hiatus from my businesses and career. Yet after
many years of research, | very recently purchased my goats specifically to improve my health through the consumption of
home-produced, healthy, whole, raw milk, which | safely consume on a daily basis. | 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.

| 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 mr-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. | 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, | believe we
should build our own immune systems 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

Am raw food products.

| 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

| also believe it is simpler ano ~etter for the patient to identify an acute illness for quick treatment than

than acutely.
| am living proof of

spend years trying to diagnose a long-term group of symptoms, which may mimic othei diseases.
this as | have been seriously ill for about eight years now and after meeting with countless specialists within Alaska and in

Washington state, | still do not have a diagnosis! My predicament is precisely why | 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. | am trained as an
economist and | 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 | understand your concerns for the dairy industry's sensitive position with only 6 farms remaining, | 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 farmer 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.

| 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. | 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.

Aheather Fair
Fair Skies Nigerian Dwarf dairy goats

All | Saw Farm
Wasilla, Alaska
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A >te: Mon, 18 Feb 2008 08:42:38 -0900
~“rom : 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.fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov

Heather,
| find myself in a position that | 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 problems that
have been associated with the consumption of raw milk due to their immunocomErised state. There have been
various food borne related outbreaks associated with the consumﬁtion of raw milk and raw milk products, over
adozen 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 horne outbreaks associated with raw milk occurred in York, Pennsylvania at Stump
Acres Farm. The Pennsylvania Public Health Officials stopged 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 requlatory 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 outhreak 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.

ANjere is also concern for the negative economic impact on the agricultural industry that such an outbreak has on
the public. Aftera food borne outbreak occurs the public looses trust in agricultural products, especially dairy
products, this results in economic losses notjust to the farm at the source of the investigation but agriculture In
genera.. 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 ot trying to support the 4 dairies in the
Matanuska Valley. We are trying to support the dairy Industry in a number of w ys. including the promotion of
herd health initiatives and disease surveillance programs such as the 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 ether options for you to market the goat milk you

produce on your farm.

Thank you for your email.
Boh Gerlach

Robert F Gerlach

Alaska State Veterinarian
5251 Hinkle Road
Anchorage, AK 99507
907-375-8200
bob.gerjach@alaska.gov

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

Sent: Thu 2/14/2008 8:39 PM
To: Gerlach, Robert F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. Commissioner (DEC sponsored); Ryan,
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Kristin J (DEC)
Subject: re: Alaska HB367 raw milk sales

Gerlach et al,

an ir Wh,ied consumer and dairy goat owner from the Matanuska Susitna Valley, | have spent some time studying the
issue O cifely consuming raw milk. | 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. | 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. | 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 Grde 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 | am aware that there is some opposition to the sale of raw
milk. Considering some of the concerns already made apparent, | have a few proposals that may make the bill more
palatable to those that currently oppose the issue. For instance, | 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, | 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 sales under 100 gallons
monthly, perhaps these tests c.ould 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, | 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 of the miik accumulated and also collect a sample of each animals' milk, which is

~feen submitted to a certified lab for butterfat, protein, and somatic cell count testing. The results are recorded and

ANcom 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 | 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.

If you would like further information on DHI testing, please feel free to contact me. | 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. | 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 | Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com

http://AllISawFarm.com
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Debra Higgins

Sue Ann Kelly [ridgebacks@alaska.com]

Tuesday, February 19, 2008 8:56 PM

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.havemeister@alaska.gov; It.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@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: Alaska HB367 Raw Milk Sales
Follow Up Flag: Follew up
Flag Status: Red

| fully support the passage of this Bill, to allow Alaskan citizens to purchase raw milk directly from local

farmers and/or grocery stores.

Prior to moving to Alaska in 1999 from California, | enjoyed the freedom to purchase and consume raw
milk from grocery and health food stores, and immensely enjoyed the health benefits attaineJ therefrom.
Having been born with JRA, a condition that affects my body's use of calcium, the availability of raw milk
led to many years of decent mobility, which is —believe me— the only thing | miss about California. |
would, however, dearly love to be able to both enjoy my 'adopted’' home state of Alaska AND be able to

walk well!

Please give this bill your full consideration, and | personally hope you will give it your support as well. Your
constituents are responsible enough to handle raw milk!

Ann Kelly
5924 E. Fireweed Dr.
W asilla, AK 99654
907/357-7884
"The west thing that can happen to a good cause is, not to be skillfully attacked, but to be ineptly

defended." — Fredrick Bastiat
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Debra Higgins

housemajority_email @ housemajority.org

rom:

bnt: Tuesday, February 19, 2008 11:26 PM
0: Rep. Craig Johnson

Subject: Alaska HB367 Raw Milk Sales

Follow Up Flag: Follow up

Flag Status: Red

From: ridgebacks@ alaska.com

| fully support the passage of this Bill, to allow Alaskan citizens to purchase raw milk directly from local

farmers and/or grocery stores.

Prior to moving to Alaska in 1999 from Cai.iornia, | enjoyed the freedom to purchase and consume raw
milk from grocery and health food stores, and immensely enjoyed the health benefits attained therefrom.
Having been born with JRA, a condition that affects my body's use of calcium, the availability of raw milk
led to many years of decent mobility, which is --believe me-- the only thing | miss about California. |
would, however, dearly love to be able to both enjoy my 'adopted' home state of Alaska AND be able to

walk well!

Please give this bill your full consideration, and | personally hope you will give it your support as well. Your

constituents are responsible enough to handle raw milk!

Sue Ann Kelly

5924 E. Fireweed Dr.
AW asilla, AK 99654
®D/7357-7884

~ Sue Ann Kelly
Zip Code: 99654

H h
DO NOT REPLY TO THIS EMAIL if you want to correspond with this author.
If suspected Spam please forward to: support@housemajority.org
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Debra Higgins

From: Heather Fair [hoofingitnorth@hotmail.com]
.Sent: Friday, February 22, 2008 6:43 PM
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.havenieister@alaska.gov; It.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

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. | 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 of the dairy's remaining 250 customers

~Mtow ed signs of illness, Stump Acres Dairy was ordered to suspend sales. Cultures subsequently taken from the dairy and

APle 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

n
to report that Organic Pasture's raw milk caused illness due to £ C0||.

The article goes on to state, "While all dairy (pasteurized and raw) constitutes less than 1 percent of all reported food
berne 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 iliness is far greater for many other foods." "Between 1990 and 2004, a CSPI (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%)
n 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 (12%)"
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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 itURIZED milk has been the source of many widespread outbreaks. A total
N B r some of the documented outbreaks due u, 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 typhlmurlum. 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 Morbldlty and l\/IortaIIty W@Ek|y RepOﬁfor
this outbreak; information must be gleaned from other reports published in the FDA CONSUMErand the Journal ofthe

American Medical Association. o
"A 2004 outbreak in Pennsylvania and New Jersey involved multidrug-resistant Salmonella typhlmurlum 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 of 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 milk."
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 | 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 disease-free and healthy throughout the length of the experiment, which lasted for several
generations. 'The 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.
2006 study published the JOUfﬂ&'OfA"ergy and CIinicaIImmunoIogy reported that childhood consumption of
ATnpasteurized 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 children-a life-threatening conditionthat 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 milk," 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 disease."
I know you are interested ir the truth about raw milk and protecting our public's safety and | 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://AlllISawFarm.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.havemeister@alaska.gov;
It.governor@alaska.gov; ralny4279@aol.com; rep_carl_gatto@legis.state.ak.us;
rep_mark_neuman@Ilegis.state.ak.us; goatmilk@gci.net; rqgw@mtaonline.net; safallon@aol.com;
senator_charlie_huggins@legis.state.ak.us; senator_lyda_green@Ilegis.state.ak.us; silvera@mtaonline.net;

3/3/2008
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artemisdreaming@hotmail.com; rep_anna_fairdough@Ilegis.state.ak.us;
rep_craigJohnson@Ilegis.state.ak.us; rep_scott_kawasaki@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_mike_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

Dr Gerlach, there have in fact been quite a number of peer-reviewed studies conducted on the
benefits and potential dangers of raw milk. | refer you to the various publications of:

Dr. William Campbell Douglass|l, M.D.

Aajonus Vonderplanitz, Scientific Nutritional Researcher

Dr. Edward Howell, M.D.

Dr. Weston A. Price, D.D.S.

Peter Elwood, director of the Epidemiology Unitat Landough Hospital in Penarth, South
Glamorgan

Dr. Royal Lee, D.D.S., and

Dr. J.E. Crewe with the Mayo Foundation,

among others, in which they cite several related studies and describe their own research.
Additionally, according to Weston A. Price Foundation's Campaign for Raw Milk site, "two
articles appearing recently in the prestigious British medical journal, The Lancet, illustrate tiie
ongoing debate on the dangers and merits of raw milk," and there are citations for these

articles included (such as those by:

Winkler, et al, American Journal of Medicine
N. England Journal Medicine

JAMA

Mathews, Et al, The Lancet, B.M. Bernstein presentation at AAMMC Conference
Klagsbrun, et ai, J. Surg. Res.

Sheehan & Davis

Sinclair & Crawford

New Zealand Medical Journal

Hollen, Journal Ped. Env. Child. Health

Grulee

Jelliffee & Jelliffee

Wickes
Oski & Bell, American Journal Clin. Nut.

Zikakis, et al, J. Dairy Science
P.R. Meyer, American Journal of Epidemiology
McClure, et al, Cancer Research
Darlington, Enos, et al, JAMA

So. Cal. State Dent. Assoc. J.
Scientific American

J. Food Protection

Indian J. Experimental Biology
Cent. Afr. J. Med.

Eur. J. Pediatr.

J. Appl. Microbiol.

J. Hosp. Infec.

Curr. Med. Chem.

Am.J. Physiology.

J. Allergy Clin. Immunol.

American J. Public Health

British J. Nutrition

J. Experimental Medicine, and more.

Furthermore, the Weston A. Price Foundation has a point-by-point Powerpoint presentation

3/3/2008
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entitled "Rayv Milk and Raw Milk Products: Safety, Health, Economic, and Legal

Issues” (available at http://realmilk.com/ppt/08rawmilk.ppt) that you may find quite
informative. You may also benefit from reviewing the chart of '"REPORTED OUTBREAKS OF
FOOD BORNE ILLNESS" compiled and "drawn up for a Los Angeles County Board of Supervisors
vote on permitting raw milk In the County" (available at

http://www .westonaprice.org/chiidren/rawmilk.html), an article entitled, "Irradiated Meat: A
Sneak Attack on School Lunches" by Monique Mikhail (available at

http://www .westonaprice.org/modemfood/irradiatedmeat.html), another article entitled,
"Wheaty Indiscretions-W hat Happens to Wheat, from Seed to Storage" by Jen Allbritton,
Certified Nutritionist (available at

http://www .westonaprice.org/modernfood/wheatyindiscretions.html), as well as an article by
Sally Fallon, a nutrition researcher and President of the Wes«.on A. Price Foundation, entitled,
"Dirty Secrets ofthe Food Processing Industry" (available at

http://www .westonaprice.org/modernfood/dirty-secrets.html). If you wish to examine Dr.

Douglass' 1he Milk Book: How Science is Destroying Nature's Nearly PerfectFood, 1 would be

happy to loan you my personal copy.

With regard to the 'Grade A" status of pasteurized milk, after discussing the process with a
number of dairy farmers here in Alaska, | have no faith in the sanitation ofthis process,
especially when | am told that if the tank did not test satisfactorily, BLEACH is added directly
to the milk, the inspector waits, and then retests the milk until the bacteria counts are
acceptable! Thiscomes DIRECTLY from past Alaskan dairy farmers! While chlorine may be
viewed as a harmless substance by many, especially in small doses, it is notsomething |
believe should be added to my food to mask sanitation and health issues. Additionally, after
reviewing several publications regarding the historical statistics of food-borne illnesses in the
United States from items such as deli meats, raw foods (including vegetables), cooked foods,
and prepared foods, | also hold no confidence in the current processes and handling practices

ofvarious foodstuffs available to the American Public.

Although | hold deep-seated beliefs regarding the safety and benefits of consuming raw milk,
in addition to personal anecdotal evidence, these beliefs are centered in factual research. But
for many, the simplest issue at hand with legalizinn raw milk in Alaska is that informed
producers and consumers should have the freedom of choice to distribute and consume milk in
its raw state without intervention from the State or other agencies, as is die case in 28 other
states in this country. Alaska is known as the "Frontier State" yet our freedoms seem to be
limited by misinformed individuals stoking the fires of unrealistic and irrational fears. | believe
we should trust the consumer's ability to use common sense and apply reliable information
provided to them on the products they consume, rather than instating and maintaining a nanny
state to protect people from themselves. | hope this message enlightens you as to the
immense volume of data available on the subject and that, in time, you will come to
understand and support the sound practices of using clean, raw milk in one's diet.

Heather Fair

Fair Skies Nigerian Dwarf dairy goats
All I Saw Farm

Wasiila, Alaska
http://FairSkiesAlaska.com
http://AllISawFarm.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.havemeister@alaska.gov; It.governor@alaska.gov; rainy4279@aol.com,;
rep_carl_gatto@Ilegis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
rqw@mtaonline.net; safallon@aol.com; senator_charlie_huggins@Ilegis.state.ak.us;
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senator_lyda_green@Ilegis.state.ak.us; silvera@mtaonline.net

Heather.
| appreciate your viewpoint concerning raw milk. Due to the increase risk of food borne disease associated with raw milk | cannot support

the sale and distribution of such a product to the public. | realize that there strong supporters and anecdotal reports of the health benefits
of raw milk but as of yet there has been no studies published in scientific peer review journals to substantiate the health claims

The milk produced from dairies in this stale is agrade A product. The regulatory process associated with attaining tlus status involves an
inspection of the fann to evaluate the sanitary conditions under which the milk 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  After the milk 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 of 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 of food borne pathogens
from being consumed by the public. The pasteurization process is one step in keeping the food in our markets safe.

| want lo assure you that | continue to rcud the scientific literature regarding animal diseases, food borne diseases and public health. |

appreciate your comments and opinions.
Thank you.

Bob Gerlach

Robert F Gerlach VMD

Alaska State Veterinarian

5251 Hinkle Road

Anchorage. AK 99507

(907) J75-8214 FAX: <957)929-7335
Bob.gerlach@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]
Sent: 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 Parneli (GOV sponsored); Rainy4279@aol.com;
Rep_Carl_Gatto@legis.state.ak.us; Rep_Mark_Neuman@Ilegis.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

Subject: RE: Alaska HB367 raw milk sales

Importance: 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. | read your reply with great interest and lappreciate your support in
developing marketing options for my wholesome goats' milk. However, your message seemed
to primarily involved food borne illnesses. While | certainly understand and respect your
concerns for public health issues, | 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. | wish to consume only foods that are responsibly
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produced and handled and | am not willing to support the continued masking of sanitation
issues with pasteurization. This is one of the reasons | choose to consume raw milk.

I know and experience the great health benefits of consuming raw milk and | 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 | actually
had to take an extended medical hiatus from my businesses and career. Yet after many years
of research, | very recently purchased my goats specifically to improve my health through the
consumption of home-produced, healthy, whole, raw milk, which | safely consume on a daily
basis. | did not consider the risks lightly and you need not take my word, as | was pleased to
find a plethora of data and proof that in fact, raw milk, when handled appropriately, is safe

and nutritious.

| 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. | 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, | believe we should build our
own immune systems 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.

| also believe far more people are sickened by processed foods, especially pasteurized and
homogenized milk and foods containing preservatives and unnatural chemicals and dyes.
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. | 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. | am living proof of this as | have been seriously
ill for about eight years now and after meeting with countless specialists within Alaska and in
Washington state, | still do not have a diagnosis! My predicament is precisely why | felt it
important to return to basics and produce as much of my own food as possible, including raw

The

milk.

You also mentioned your concern for preserving the viability of Alaska's agricultural industry. |

am trained as an economist and | 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 |
understand your concerns for the dairy industry's sensitive position with only 6 farms
remaining, | 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.

| 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. | hope that you wiill
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 | Saw Fe

Wasilla, Alas*a
http://FairSkiesAlaska.com
http://AlllSawFarm.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.mdaughlin@alaska.gov; larry.hartig@alaska.gov;
dan.easton@alaska.gov; joseph.mclaughlin@alaska.gov;
kristin.ryan@alaska.gov; jay.fuller@alaska.gov; cherie.rice@alaska.gov;
franci.havemeister@alaska.gov

Heather, . .
1 find myselfin 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 Eortion of the population that is
most at risk for health problems that have been associated with the
consumption of raw milk due to their immunocomprised 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 arc on a slate testing program.

One of the most recent food home outbreaks associated with raw milk
occurred in York. Pennsylvania at Slump Acres Farm. The Pennsylvania
Public Health Officials stopped Stump Acres Dairy raw nnlk sales due to
an outhreak of Salmonella in March of 2007. After the first outhreak the
raw milk was put back on sale after the dairy farm passed the state’s
requlatory 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 nol be kept safe

or public consumption.

There is also concern for the negative economic impact on the agricultural
industry that such an outbreak has on the public. Afterafood borne
outbreak occurs the public looses trust in agricultural products, especially
dairy products, this results in economic losses notjust to the farm at the
source of the investigation but agriculture in general. The dairy industry
in Alaska is at a critical am’ ilnerable period, there are only e dairy farms
left in the entire state and South-central Dairy Venture in the process of
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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 the
Johne's Disease Program.

Although I cannot suPport the sale and distribution of raw milk to the
public the staffour 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
Anchor :ge, AK 99507

907-375-8200
boh.gerlach@alaska.gov

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

Sent: 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)

Subject: re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna
Valley, | 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. | 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. | 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 | am aware that there
is some opposition to the sale of raw milk. Considering some of the concerns
already made apparent, | have a few proposals that may make the bill more
palatable to those that currently oppose the issue. For instance, | 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, | 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


mailto:boh.gerlach@alaska.gov
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(DHI) programs.

DHI testing is available through various labs throughout the United States and
there are several certified testers already in Alaska. Additionally, | 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 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 | 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.

If you would like further information on DHI testing, please feel free to contact
me. | 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. | 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://AlllSawFarm.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

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

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

3/3/2008

Page 9 of 9


http://FairSkiesAlaska.com
http://AIIISawFarm.com

The undersigned members of the House Finance Committee request that Committee
Substitute for HB 255, DUAL SENTENCING, be waived from committee. The bill was
heard in House Judiciary on March 3, 2008 and passed out. The fiscal notes are zero.
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Debra Higgins

From: Silveraurora [silvera@ mtaonline.net]
Sent: Friday, February 22, 2008 7:39 PM

To: 'Heather Fair'; 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.havemeister@alaska.gov; It.governor@alaska.gov;
rainy4279@aol.com; Rep. Carl Gatto; Rep. Mark Neuman; goatmilk@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 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 - Is it really making people sick?

Perhaps we can do a simple lavman's synopsis here - many of the ‘reported outbreaks' of raw milk illnesses
that are televised on the news and from the FDA, with the FDA shutting down a farm and causing major losses
lor the farmer, have ended with no problems whatsoever found in the milk. What we often hear Is the
‘sensationalism’ from a potential hazard but what we often do not get from the media or FDA s the final report
that there wasn'tanything wrong with the raw milk in the first place. It's so easy to report that the sky is
falling, but it seems much harder to get the FDA to come out and honestly saﬁ “Oops, we were wrong folks and
we're sorry, we'll pay you back for your loss of income and provide fair retribution for ruining your farm's
good name”. Sadly, we don'tlive in a society interested in final outcomes, only attention-grabbing headlines.
The reports of ‘final outcomes’ in favor of the farmer and non-infectious raw milk are stated below in Heather's

post, as example.

I support that raw milk should be made legally available for Alaskans to purchase directly from the farm
f their choice. | support a safe handling label that I'm sure the Alaska DEC could print up, about the same size
f label found on all raw meats in the grocery store, and make that label readily available to farmers to put on
»every container that they are filling for customers. This would be a very good win-win situation for our health
officials, our farmers, and the continued economic viability of agriculture for all Alaskans. We should welcome
the opportunity tojoin those states, already the majority across 'lie US, that allow the legal sale of raw milk.
Sensationalism has no place in Alaska, freedom of choice is the main issue at hand.

Lam a voting citizen, and | will strongly support those State Representatives and Senators for re-election who
vote in favor of passm? raw milk legislation for Alaskans. The economic importance alone is enormous to this
state. | welcome any ot our State Elected Officials lo email me privately with their thoughts and | will be happy

lo reply.
Thank you for your time and consideration.

Suzanne Nevada
District 15

Wasilla, Alaska
907-373-2687
suzunnes@ matnet com

From: Heather Fair [mailto:hoofingitnorth@hotmail.com]
ANSent: Friday, February 22, 2008 6:43 PM

m '0: 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.havemeister@alaska.gov; It.governor@alaska.gov;
rainy4279@aol.com; rep_carl_gatto@legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
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rgw@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_rcott_kawasaki@leois.state.ak.us;

jepresentative_bob_roses@legis.state.ak.us; representative_bryce_edgmon@legis.state.ak.us;
~ N presentative_david_guttenberg@legis.state.ak.us; representative_mike_kelly@legis.state.ak.us;
N N presentative_paul_seaton@legis.state.ak.us; representative_peggy_wilson@legis.siate.ak.us

Subject: RE: Alaska HB367 raw milk sales

Importance: High

Dr. Gerlach,

‘rour last message mentioned an alleged outbreak of salmonella at Stump Acres Farm in Pennsylvania. | 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 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 of 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

n
report that Organic Pasture's raw milk caused illness due to E C0||.

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 misuse, manipulate,andsuppress data tofrighten the public.
Their recent 'reminder' against drinking raw milk is no exception,” reportsRuthAnn Foster, a North Carolinavolunteer
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 CSPI (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 (12%)"
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 MObedIty and Mortali We9k|y Reportfor

outbreak; information must be gleaned from other reports published in the FDA Consumeran6 the Journalofthe

"Rmerican Medical Association. o
"A 2004 outbreak in Pennsylvania and New Jersey involved multidrug-resistant Salmonella typhlmurlum 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

Nk ilk actually destroy pathogens added to the milk."

W nally, 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 | 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. 'The 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 JOUfﬂﬁ'OfA”Grgy and C|iniCa||mmun0|Ogy 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 cf 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 children-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 milk," 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 disease."

| know you are interested in the truth about raw milk and protecting our public's safety and | am confident that you will
review this important article in its entirety. Thank you for your attention to this important matter.

ANleather Fair
Fair Skies Nigerian Dwarf dairy goats
All I Saw Farm
Wasilla, Alaska
http://FairSkiesAiaska.com
http://AlllISawFarm.com

From: hoofingithorth@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.havemeister@alaska.gov; It.governor@aldska.gov;
rainy4279@aol.com; rep_carl_gatto@legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
rgw@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@Ilegis.state.ak.us; rep_craigJohnson@legis.state.ak us; rep_scott_kawasaki@legis.state.ak.us;
representative_bob_roses@legis.state.ak.us; representative_bryce_edgmon@Jlegis.state.ak.us;
representative_david_guttenberg@Ilegis.stdte.ak.us; representative_mike_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

Dr. Gerlach, there have in fact been quite a number of peer-reviewed studies conducted on the benefits
and potential dangers of raw milk. | refer you to the various publications of:

AN>r. William Campbell Douglass 11, M.D.
Aajonus Vonderplanitz, Scientific Nutritional Researcher

Dr. Edward Howell, M.D.
Dr. Weston A. Price, D.D.S.
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Peter Elwood, director ofthe Epidemiology Unitat Landough Hospital in Penarth, South Glamorgan

Dr. Royal Lee, D.D.S., and
Dr.J.E. Crewe with the Mayo Foundation,

4"mong others, in which they cite several related studies and describe their own research. Additionally,

ACccording to Weston A. Price Foundation's Campaign for Raw Milk site, "two articles appearing recently in
the prestigious British medical journal, The Lancet, illustrate the ongoing debate on the dangers and merits
of raw milk," and there are citations for these articles included (such as those by:

W inkler, et al, American Journal of Medicine
N. England Journal Medicine
JAMA
Mathews, Et al, The Lancet, B.M. Bernstein presentation at AAMMC Conference
Kiagsbrun, et ai, J. Surg. Res.
Sheehan & Davis
Sinclair & Crawford
New Zealand Medical Journal
Hollen, Journal Ped. Env. Child. Health
Grulee
Jelliffee & Jelliffee
Wickes
Oski & Bell, American Journal Clin. Nut.
Zikakis, et al, J. Dairy Science
P.R. Meyer, American Journal of Epidemiology
McClure, et al, Cancer Research
Darlington, Enos, et al, JAMA
So. Cal. State Dent. Assoc. J.
Scientific American
J. Food Protection
Nndian J. Experimental Biology
ANhent. Afr. J. Med.
Eur. J. Pediatr.
J. Appl. Microbiol.
J. Hosp. Infec.
Curr. Med. Chem.
Am.J. Physiology.
J. Allergy Clin. Immunol.
American J. Public Health
British J. Nutrition
J. Experimental Medicine, and more.

Furthermore, the Weston A. Price Foundation has a point-by-point Powerpoint presentation entitled "Raw
Milk and Raw Milk Products: Safety, Health, Economic, and Legal Issues" (available at
http://realmilk.com/ppt/08rawmilk.ppt) that you may find quite informative. You may also benefit from
reviewing the chart of "REPORTED OUTBREAKS OF FOOD BORNE ILLNESS" comi iled and "drawn up for a
Los Angeles County Board of Supervisors vote on permitting raw milk in the County" (available at
http://www .westonaprice.org/children/rawmilk.html), an article entitled, "lrradiated Meat: A Sneak
Attack on School Lunches" by Monique Mikhail (available at

http://www .westonaprice.org/modernfood/irradiatedmeat.html), another article entitled, "W heaty
Indiscretions—What Happens to Wheat, from Seed to Storage" by Jen Allbritton, Certified Nutritionist
(available at http://www .westonaprice.org/modernfood/wheatyindiscretions.html), as well as an article
by Sally Fallon, a nutrition researcher and President of the Weston A. Price Foundation, entitled, "Dirty
Secrets of the Food Processing Industry" (available at http://www .westonaprice.org/modernfood/dirty-

secrets.html). If you wish to examine Dr. Douglass' 1he Milk Book: How Science is DeStroylng Nature's
' NearIyPerfeCt FOOd, | would be happy to loan you my personal copy.

With regard to the "Grade A" status of pasteurized milk, after discussing the process with a number of
dairy farmers here in Alaska, | have no faith in the sanitation ofthis process, especially when | am told
that if the tank did not test satisfactorily, BLEACH is added directly to the milk, the inspector waits, and
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then retests the milk until the bacteria counts are acceptable! Thiscomes DIRECTLY from past Alaskan
dairy farmers! While chlorine may be viewed as a harmless substance by many, especially in small doses,
itis notsomething | believe should be added to my food to mask sanitation and health issues.
Additionally, after reviewing several publications regarding the historical statistics of food-borne illnesses
the United States from items such as deli meats, raw foods (including vegetables), cooked foods, and
t epared foods, | also hold no confidence in the current processes and handling practices of various
foodstuffs available to the American Public.

Although | hold deep-seated beliefs regarding the safety and benefits of consuming raw milk, in addition
to personal anecdotal evidence, these beliefs are centered in factual research. But for many, the simplest
issue at hand with legalizing raw milk in Alaska is that informed producers and consumers should have the
freedom of choice to distribute and consume milk in its raw state without intervention from the State or
other agencies, as is the case in 28 other states in this country. Alaska is known as the "Frontier State" yet
our freedoms seem to be limited by misinformed individuals stoking the fires of unrealistic and irrational
fears. | believe we should trust the consumer's ability to use common sense and apply reliable information
provided to them on the products they consume, rather than instating and maintaining a nanny state to
protect people from themselves. | hope this message enlightens you as to the immense volume of data
available on the subject and that, in time, you will come to understand and support the sound practices of

using clean, raw milk in one’'s diet.

Heather Fair

Fair Skies Nigerian Dwarf dairy goats
All'I Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com
http://AllISawFarm.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.mdaughlin@alaska.gov; larry.hartig@alaska.gov; dan.easton@alaska.gov; kristin.iyan@alaska.gov;

jay.fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov; It.governor@alaska.gov;
rainy4279@aol.com; rep_carl_gatto@legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
rgw@mtaonline.net; safallon@aol.com; senator_charlie_hugg:ns@!egis.state.ak.us;
senator_lyda_green@legis.state.ak.us; silvera@mtaonline.net

Healher.
| appreciate your viewpoint concerning raw- milk- Due to the increase risk of food home disease associated with raw milk | cannot support the sale and distribution of such a

product to the public. | realize tliat there strong supporters and anecdotal reports of the health benefits ol raw milk but as of yet there has been no studies published in scientific
peer review journals to substantiate the health claims

I'he milk produced from dairies in this stale is a giade A product The regulatory process associated with attaining tins status involves an inspection of the farm to evaluate the
sanitary conditions under which the milk 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 | DA After the milk 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 lluil humans as well as bacteria need to grow. Food has to be handled properly m
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 home pathogens from being consumed by the public  The paslcurifaliiin process is one step ill keeping the lood in our markets sale

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

Hob (icrluclt

Robeti F lierluch VMD
Alaska Stute Veterinarian
Hinkle Road
AMAnchoiage. 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

From: Heather Fair [mailto:hoofingitnorth@hotmail.com]
Sent: 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 8 Matt Shaul
Crannberry Ridge Farm; Rick Williams; Sally Fallon Weston A. Price Foundation; Huggins, Charlie (LAA); Green, Lyda N

(LAA); Silveraurora
Subject: RE: Alaska HB367 raw milk sales

Importance: 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. | read your reply with great interest
and | appreciate your support in developing marketing options for my wholesome goats' milk. However, your message
seemed to primarily involved food borne illnesses. While | certainly understand and respect your concerns for public
health issues, | 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 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. | wish to consume only foods

~mLhat are responsibly produced and handled and | am not willing to support the continued masking of sanitation issues

AP /ith pasteurization. This is one of the reasons | choose to consume raw milk.

I know and experience the great health benefits of consuming r. w milk and | 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 | actually had to take an extended medical hiatus from my businesses and career. Yet after
many years of research, | very recently purchased my goats specifically to improve my health through the consumption of
home-produced, healthy, whole, raw milk, which | safely consume on a daily basis. | did not consider the risks lightly
and you need not take my word, as | was pleased to find a plethora of data and proof that in fact, raw milk, when

handled appropriately, is safe and nutritious.

| 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. | 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, | believe we
should build our own immune systems 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
nsumes 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.

3/3/2008


mailto:hoofingitnorth@hotmail.com
mailto:Rainy4279@aol.com
mailto:Rep_Carl_Gatto@legis.state.ak.us
mailto:Rep_Mark_Neuman@legis.state.ak.us

Page 7 of 9

| 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

| also believe it is simpler and better for the patient to identify an acute illness for quick treatment than

Afthan acutely.
| am living proof of

APTperd years trying to diagnose a long-term group of symptoms, which may mimic other diseases.
this as | have been seriously ill for about eight years now and after meeting with countless specialists within Alaska and in

Washington f*:3te, | still do not have a diagnosis! My predicament is precisely why | 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. | am trained as an

economist and | 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 | understand your concerns for the dairy industry's sensitive position with only 6 farms remaining, | 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.

| 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. | 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
APAttp i//AllISawFarm.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.fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov

Heather,
| find myself in a position that | 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 port mi of the population that is most at risk for health problems that
have been associated with the consumption of raw milk due to their immunoeomﬁrised state. There have been
various food borne related outhreaks associated with the consumﬁtion of raw milk and raw milk products, over
adozen 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 horne outbreaks associated with raw milk occurred in York, Pennsylvania at Stump
Acres Farm. The Pennsylvania Public Health Officials stopBed Stump Acres Dairy raw milk sales due to an
outhreak 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 ol Sulmonella 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 r > public consumption.

There is also concern for the negative economic impact on the agricultural industry that such an outbreak has on

3/3/2008


http://realmilk.org
http://FairSkiesAlaska.com
mailto:bob.gerlach@alaska.gov
mailto:hooringitnorth@hotmail.com
mailto:joseph.mclaughlin@alaska.gov
mailto:larry.hartig@alaska.gov
mailto:dan.easton@alaska.gov
mailto:joseph.mclaughlin@alaska.gov
mailto:kristin.ryan@alaska.gov
mailto:jay.fuller@alaska.gov
mailto:cherie.rice@alaska.gov
mailto:franci.havemeister@alaska.gov

Page 8 of 9

theé)ublic. After a food borne outhreak occurs the public looses trust in agricultural products, especially dairy

products, this results in economic losses notjust 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 e dairy farms left in

AN e entire state and South-central Dairy Venture in the process of trying to support the 4 dairies In the

fAlatanuska 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 the Johne's Disease Program.

Altlio".gh 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.com]
Sent: Thu 2/14/2008 8:39 PM
To: Gerlach, Rob°rt F (DEC); DEC-Commissioner (DEC sponsored); DEC-Deputy. Commissioner (DEC sponsored); Ryan,

Kristin J (DEC)
Nlubiject: re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna Valley, | have spent some time studying the
I wish to inform you of my support for allowing the legal sale of raw milk in Alaska
| am asking that the law allow for legal sales
| do

issue of safely consuming raw milk.
via HB367, currently before the 2008 Alaska Legislature for consideration.
of raw milk AT LEAST through direct-to-consumer transactions, for all facilities, regardless of grade or USDA status.

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 | am aware that there is some opposition to the sale of raw
milk. Considering some of the concerns already made apparent, | have a few proposals that may make the bill more
palatable to those that currently oppose the issue. For instance, | 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, | 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
Alaska. Additionally, | expect there will be a handful more testers certified in short order (myself included). Through
~P his 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' 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 | 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 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
ANrvice 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. | 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. | 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 | Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com
http://AllISawFarm.com

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

From: Gerlach, Robert F (DEC) [bob.gerlach@alaska.gov]
Sent: Sunday, February 24, 2008 5:39 PM

To: Heather Fair

Cc: McLaughlin, Joseph B (HSS); Hartig, Lawrence L (DEC); Easton, Dan (DEC); Ryan, Kristin J iDEC);Fuller,
Jay D (DEC); Rice, Cherie L (DEC); Havemeister, Franci A (DNR);Lieutenr-'t Governor Sean Parnell (GOV
sponso-ed); rainy4279@aol.com; Rep. Carl Gatto; Rep. Mark Neuman; goatmilk@gci.net;
rgqw@mtaonline.net; safallon@aol.corn; 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; Castrodale, Louisa J (HSS)
Subject: RE: Alaska HB367 raw milk sales

Heather,
When | sent out the informa'ion on the Stump Acres Farm incident. | gathered my information directly from the

Pennsylvania Health Department and the Dairy Science Department from the Pennsylvania State University (PSU).
gathered data from the agencies directly involved in the investigation of the outbreak and the health officials that
performed the testing of the samples, | 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&0=248293&pp=12&n=1
http://www.prnewswire.com/cgi-bin/stories.pl7ACCT=104&STORY=/www/story/07-20-2007/0004629753&EDATE-

| 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

NJpxording 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, | 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 | 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 PARSIFAL study - Prevention of allergy risk factors for sensitization

in children related to farming and anihroposophie lifestyle. . . .
The work was carried out with research grants from the European Union, the Swiss National Research

Foundation, the Swiss-hased Kuehnc-Foundation and the Swedish Foundation for Health Care Science and

AMcMlcrgy Research, . . o
ANHowevcer raw milk may contain pathogens such as salmonella or enterohaemorrhagic E coli and its

consumption may have serious health risks. _ . o .
"We need to develop a deeper understanding of why farm milk offers children this higher level or protection
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and investigate ways of makin? the product safer, while retaining these protective qualities. "At the moment we
can only speculate about why farm milk protects children against asthma and allergies. Perhaps it is because
farm milk has different levels or compositions of pathogenic and non-pathogenic microbes to milk sold in

AMhops.

IS interesting that there was no difference in the farm milk results regardless of whether it was boiled before

consumption. As boiling is likely to have been over-reported, this could indicate that pasteurization is not as

important as previously thought, as compounds other than microbes may offer a protective role.

"But despite our findings, we cannot recommend consumption of raw farm milk as a preventative measure

against asthma and allergies."

There is definitely a need tor further research to understand the benefits associated with raw milk, but at this
lime | cannot support the sale and distribution of raw milk to the public.

| thank >ou for the references and you opinion,

Boh Gerlach

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

Sent: Fri 2/22/2008 6:42 PM

To: Gerlach, Robert F (DEC)
Cc: MclLaughlin, Joseph B (HSS); 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_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
rgw@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_kawasaki@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~ubject: RE: Alaska HB367 raw milk sales

Dr. Gerlach,

Your last message mentioned an alleged outbreak of salmonella at Stump Acres Farm in Pennsylvania. | 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 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 outbreax. Although none of the dairy's remaining 250 customers
showed signs of 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

n
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 llinesses, 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.
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When the FDA, CDC, and state health officials target raw milk, they distractthemselvesfrom isolating the true source of
Illness. The risk of foodborne illness is far greater for many other foods.""Between 1990 and 2004,a CSPI (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 (12%)"

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 Morbldlty and Morta|lty Weekly Repor[fOX

this outbreak; information must be gleaned from other reports published in the FDA CONSUMErand the Journalofthe

American Medical Association. o
"A 2004 outbreak in Pennsylvania and New Jersey involved multidrug-resistant Salmonella typhlmurlum 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 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
milk actually destroy pathogens added to the milk."
~fcpally, with regard to your claim that there have been no studies published in peer-reviewed scientific journals regarding
N Nje health benefits of consuming raw milk, in addition to the numerous citations | 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. 'The 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 ofAIIergy and CIinicaIImmunoIogy 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 children-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 milk," 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 disease."
I know you are interested in the truth about raw milk and protecting our public's safety and | am confidentthat you will
review this important article in its entirety. Thank you for your attention to this important matter.

leather Fair
yr Skies Nigerian Dwarf dairy goats
All I Saw Farm
Wasilla, Alaska
http://FairSkiesAlaska.com
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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.fuller@alaska.gov; cherie.rice@alaska.gov; franci.havemeister@alaska.gov;
It.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@Ilegis.state.ak.us; senator_lyda_green@Ilegis.state.ak.us; silvera@mtaonline.net;
artemisdreaming@hotmail.com; rep_anna_fairclough@legis.state.ak.us;
rep_craiglohnson@legis.state.ak.us; rep_scott_kawasaki@legis.state.ak.us;
representative_bob_roses@legis.state.ak.us; repiesentative_bryce_edgmon@k Jis.state.ak.us;
representative_david_guttenberg@legis.state.ak.us; representative_mike_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

Dr. Gerlach, there have in fact been quite a number of peer-reviewed studies conducted on the
benefits and potential dangers of raw milk. | refer you to +he various publications of:

Dr. William Campbell Douglass Il, M.D.

Aajonus Vonderplanitz, Scientific Nutritional Researcher

Dr. Edward Howell, M.D.

Dr. Weston A. Price, D.D.S.

Peter Elwood, director of the Epidemiology Unit at Landough Hospital in Penarth, South
Glamorgan

Dr. Royal Lee, D.D.S., and

Dr. J.E. Crewe with the Mayo Foundation,

among others, in which they cite several related studies and describe their own research.
Additionally, according to Weston A. Price Foundation's Campaign for Raw Milk site, "two
articles appearing recently in the prestigious British medical journal, The Lancet, illustrate the
ongoing debate on the dangers and merits of raw milk," and there are citations for these

articles included (such as those by:

Winkler, et al, American Journal of Medicine
N. England Journal Medicine

JAMA

Mathews, Et al, The Lancet, B.M. Bernstein presentation at AAMMC Conference
Klagsbrun, et al, J. Surg. Res.

Sheehan & Davis

Sinclair & Crawford

New Zealand Medical Journal

Hollen, Journal Ped. Env. Child. Health

Grulee

Jelliffee & Jelliffee

W ickes

Oski & Bell, American Journal Clin. Nut.
Zikakis, et al, J. Dairy Science

P.R. Meyer, American Journal of Epidemiology
McClure, et al, Cancer Research

Darlington, Enos, et al, JAMA

So. Cal. State Dent. Assoc. J.

Scientific American

J. Food Protection

Indian J. Experimental Biology

Cent. Afr. J. Med.

Eur. J. Pediatr.
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Furthermore, the Weston A. Price Foundation has a point-by-point Powerpoint presentation
entitled "Raw Milk and Raw Milk Products: Safety, Health, Economic, and Legal

Issues” (available at http://realmilk.com/ppt/08rawmilk.ppt) that you may find quite
informative. You may also benefit from reviewing the chart of "REPORTED OUTBREAKS OF
FOOD BORNE ILLNESS" compiled and "drawn up for a Los Angeles County Board of Supervisors
vote on permitting raw milk in the County" (available at

http://www .westonaprice.org/children/rawmilk.html), an article entitled, "Irradiated Meat: A
Sneak Attack on School Lunches" by Monigue Mikhail (available at

http://www .westonaprice.org/modernfood/irradiatedmeat.html), another article entitled,

"W heaty Indiscretions—What Happens to Wheat, from Seed to Storage" by Jen Allbritton,
Certified Nutritionist (available at

http://www .westonaprice.org/modernfood/wheatyindiscretions.html), as well as an article by
Sally Fallon, a nutrition researcher and President of the Weston A. Price Foundation, entitled,

"Dirty Secrets ofthe Food Processing Industry" (available at
http://www .westonaprice.org/modernfood/dirty-secrets.html). If you wish to examine Dr.

Douglass' The Milk Book: How Science is Destroying Nature's Nearly Perfect Food, 1 would be

happy to loan you my personal copy.

With regard to the "Grade A" status of pasteurized milk, after discussing the process with a
number of dairy farmers here in Alaska, | have no faith in the sanitation ofthis process,
especially when | am told that if the tank did not test satisfactorily, BLEACH is added directly
to the milk, the inspector waits, and then retests the milk until the bacteria counts are
acceptable! Thiscomes DIRECTLY from past Alaskan dairy farmers! While chlorine may be
viewed as a harmless substance by many, especially in small doses, it is notsomething |
believe should be added to my food to mask sanitation and health issues. Additionally, after
reviewing several publications regarding the historical statistics of food-borne illnesses in the
United States from items such as deli meats, raw foods (including vegetables), cooked foods,
and prepared foods, | also hold no confidence in the current processes and handling practices

of various foodstuffs available to the American Public.

Although | hold deep-seated beliefs regarding the safety and benefits of consuming raw milk,
in addition to personal anecdotal evidence, these beliefs are centered in factual research. But
for many, the simplest issue at hand with legalizing raw milk in Alaska is that informed
producers and consumers should have the freedom of choice to distribute and consume milk in
its raw state without intervention from the State or other agencies, as is the case in 28 other
states in this country. Alaska is known as the "Frontier State" yet our freedoms seem to be
limited by misinformed individuals stoking the fires of unrealistic and irrational fears. | believe
we should trust the consumer's ability to use common sense and apply reliable information
provided to them on the products they consume, rather than instating and maintaining a nanny
state to protect people from themselves. | hope this message enlightens you as to the
immense volume of data available on the subject and that, in time, you will come to
understand and support the sound practices of using clean, raw milk in one's diet.

Heather Fair

Fair Skies Nigerian Dwarf dairy goats
All I Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com
http://AlllISawFarm.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.fuller@alaska.gov; cherie.rice@alaska.gov;
franci.havemeister@alaska.gov; It.governor@alaska.gov; rainy4279@aol.com;
rep_.arl_gatto@legis.state.ak.us; rep_mark_neuman@legis.state.ak.us; goatmilh~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

Heuther,
| appreciate your viewpoint concerning raw milk. Due to the increase risk of food home disease associated wait raw milk | cannot support

the sale and distribution of such a product to the public. | realize that there strong supporters and anecdotal reports of the health benefits
of taw milk but as of yet there has been no studies published in scientific peer review journals to substantiate the health claims.

The milk produced from dairies in this state 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 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. After the miik 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 of the consumer to prevent illnesses associated with
these pathogens.  Food products are not sterilized prior to sale but they go through a process lo 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.

| want lo assure you that | continue lo read the scientific literature regarding animal diseases, food borne diseases and public health. |

appreciate your comments and opinions
Thank you.

Boh Gerlach

Robert F Gerlach VMD

Alaska State Veterinarian

5251 Hinkle Road

Anchorage. AK "W507

(O 375 8214 FAX:(907)929-7335

Bol/.gerlach taialaska.gov
Do you have livestock?
You need ;i premises identification number.

Please call (907) 375 8200 to register

From: Heather Fair [mailto:hcKifingitnorth@hotmail.com]
Sent: Monday, February 18, 2008 9:06 PM

To: Gerlach, Robert F (DEC)
Cc: MclLaughlin, 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 & Matt
Shaul Crannberry Ridge Farm; Rick Williams; Sally Fallon Weston A. Price Foundation;
Huggins, Charlie (LAA); Green, Lyda N (LAA); Silveraurora

SubiP'.c: RE: Alaska HB367 raw milk sales

Importance: High

Dr. Gerlach,
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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. | read your reply with great interest and | appreciate your support In
developing marketing options for my wholesome goats' milk. However, your message seemed
to primarily involved food borne illnesses. While | certainly understand and respect your
concerns for public health issues, | 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 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. | wish to consume only foods that are responsibly
produced and handled and | am not willing to support the continued masking of sanitation
issues with pasteurization. This is one of the reasons | choose to consume raw milk.

I know and experience the great health benefits of consuming raw milk and | 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 | actually
had to take an extended medical hiatus from my businesses and career. Yet after many years
of research, | very recently purchased my goats specifically to improve my health through the
consumption of home-produced, healthy, whole, raw milk, which | safely consume on a daily
basis. | did not consider the risks lightly and you need not take my word, as | was pleased to
find a nlethora of data and proof that in fact, raw milk, when handled appropriately, is safe

and nutritious

| 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 lllnesses 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. | 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, | believe we should build our
own immune systems 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.

| 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. | 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. | am living proof of this as | have been seriously
ill for about eight years now and after meeting with countless specialists within Alaska and in
Washington state, | still do not have a diagnosis! My predicament is precisely why | 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. |

am trained as an economist and | 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 |
understand your concerns for the dairy industry's sensitive position with only 6 farms
remaining, | 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 of House Bill 367 would allow many more sm. 1farmers 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.

| 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. | 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'l Saw Farm

Wasilla, Alaska
.ittp://FairSkiesAlaska.com
http://AlllSawFarin.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; cherie.rice@alaska.gov;

franci.havemeister@alaska.gov

Heather, N o
| find myselfin a position that | cannot support the sale of raw milk in the

state. The primary problem is tha» 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 Bortion of the population that is
most at risk for health problems that have been associated with the
consumption of raw milk due to their immunocornpi.sed 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 stales 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 Slump Acres Farm. The Pennsylvania
Public Health Officials stopped Stump Acres Dairy raw milk sales due to
an outbreak of Salmonella in M~'ch of 2007. After the first outbreak the
raw milk was put back on sale auer the dairy farm passed the state’s
requlatory testing. Raw milk sales w'ere 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 outhreak of

Page 8 of 11


http://realmilk.org
http://AIIISawFarin.com
mailto:bob.gerlach@alaska.gov
mailto:hoofingitnorth@hotmail.com
mailto:joseph.mclaughlin@alaska.gov
mailto:larry.hartig@alaska.gov
mailto:dan.easton@alaska.gov
mailto:joseph.mclaughlin@alaska.gov
mailto:kristin.ryan@alaska.gov
mailto:jay.fuller@alaska.gov
mailto:cherie.rice@alaska.gov
mailto:franci.havemeister@alaska.gov

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 for the negative economic impact on the agricultural
industiy that such an outbreak has on the public. Afterafood 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 the

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 n]

Sent: 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)

Subject: re: Alaska HB367 raw milk sales

Dr. Gerlach et al,

As an informed consumer and dairy goat owner from the Matanuska Susitna
Valley, | have spent some time studying the issue of safely consuming raw milk.

| 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. | 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. | 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 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 | am aware that there
is some opposition to the sale of raw milk. Considering some of the concerns
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already made apparent, | have u rew proposals that may make the bill more
palatable to those that currently oppose the issue. For instance, | 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, | 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, | 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 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 | 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.

If you would like further information on DHI testing, please feel free to contact
me. | 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. | 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 | Saw Farm

Wasilla, Alaska
http://FairSkiesAlaska.com
http://AlllSawFarm.com

Shed those extra pounds with MSN and The Biggest Loser! Learn more.
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Connect and share in new ways with Windows Live. Get it now!
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Debra Higgins

From: theider [tianih@mtaonline.net]
Sent: Wednesday, February 27, 2008 8:55 AM
To: cherierice@alaska.gov; dan.easton@alaska.gov; franci.havemeister@alaska.gov;

jay.fuller@alaska.gov; joseph mclaughlin@alaska.gov; kristin.ryan@ alaska.gov;
larry.hartig@alaska.gov; it.governor@alaska.gov; rainy4279@aol.com; safallon@aol.com;
goatmilk@gci.net; artemisdreaming@hotmail.com; Rep. Anna Fairclough; Rep. Carl Gatto; Rep.
Craig Johnson; Rep. Mark Neuman; Rep. Scott Kawasaki; Rep. Bob Roses; Rep. Bryce Edgmon;
Rep. David Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton;
‘representative_peggy_wilson@legis.state.ak.Ls; Sen. Charlie Huggins; Sen. Lyda Green;

rqw@mtaonline.net'

Subject: HB 367
Follow Up Flag: Follow up
Flag Status: Red

| wish to voice my support in favor of raw milk, and raw milk products sales.

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 sale 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
ANinds. Also deli meats and foods prepared thousands of miles away and offered to Alaskans every day. On many of these

ABroducts, 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, | will knOWWhere the milk comes from. | will be able to see for myself the
farming practises, examine the premises and make an informed decision about whether to purchase it for my family, |
CanNOl do this with imported milk! Instead, | 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 | can chose another producer, | 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. | have always supported Alaskan products in my purchases, why should fresh 10Cdl dairy
products be out of my reach?

As a mother and consumer, | cannot even identify produce in grocery stores that comes 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 cases 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. | wantthis choice

tor myself and my family.

Since | do not farm, or have dairy animals of any type, | am unable to provide this healthy alternative (raw milk) to my
family. The decision to restrict sales seems to be based upon inaccurate and unproven reports of disease and/or illness in
the Lower 48. Most were "attributed" to very large scale operations, which is not the situation we have here in Alaska.
Here we have a handful of struggling dairies and small livestock owners, and | 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, | can firmly state that canned, powdered,
and air shipped milk are inferior in quality to raw milk. | do recall times when "the barge" was either lost, or

delayed...meaning no milk (or produce) available at all, sometimes for weeks. | have heard that there are dairy animals in
the Bush...why restrict raw milk, which is healthier, and fI'ESh, from those communities? Is that a wise "use" of community

-ources?

In my mind, the issue of raw milk sales in Alask; 's about choice. | want the freedom to chose for myself and my family!
having the choice to purchase direct from the farmer or producer supports not only Alaska agriculture, but the health of

our lesidents.

3/3/2008
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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 st itos who allow raw milk sales.

ANurge you to support sales of raw milk and raw milk products with HB 367

Respectfully

Tiani Heider

4457 S. Philie Hrivo
Wasilla, Alask 99654
(907) 357-0542

3/3/2008
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Debra Higgins

From: Gerlach, Robert F (DEC) [bob.gerlach@alaska.gov]
Isent: Wednesday, February 27, 2008 12:19 PM
To: theider; 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; Rep. Mark
Neuman; goatmilk@gci.net; rqw@mtaonline.net; salallon@aol.com; Sen. Charlie Huggins; Sen.
Lyda Green; 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; Butler, Jay (HSS-CDC); Castrodale, Louisa

Cc: Silveraurora; DEC Legislative Contacts
Subject: RE: 367

Follow UpFlag: Follow up

Flag Status: Red

Ms. Heider,
| 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 sale an processing of dairy products prohibit the sale
and distribution of raw milk in Alaska. This is consistent with the regulations of 21 other states. |thought you should know
the topic of raw milk is very popular and being discussed in several states. Many authorities have been consulted and in
order to protect the public health the following agencies and groups to oppose the sale and distribution of raw milk to the

public due the health hazards associated with the product.

Alaska Department of Health and Social Services
American Medical Association
American Veterinary Medical Association

" American Academy of Pediatricians
American Public Health Association
Centers for Disease Control
Federal Food and Drug Administration
International Association for Food Protection
National Farm Bureau
National Association of States Departments of Agriculture
National Environmental Health Association
National Association of Food and Drug Officials

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 Social Services to protect public health. That is why neither this office nor the Department of
Health and Social Services can support the sale and distribution of raw milk to the public.

| have had similar questions regaiding the ones that you have raised about the other raw foods and the risk of food borne
diseases. 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 disease 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 disease 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 diseases. The goal is to minimize the risk as much as possible. Itis impossible to eliminate the risk

ANim pletely, only to reduce it in an attempt to stop the negative effects of a food borne disease 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 sale of the
product. Several states that allow the sale of raw milk have just revised their regulations in an attempt to deal with this
problem. California, for example, in response to an disease outbreak (September 2006) in January 2007 tightened the
gulations regarding the sale of raw milk. Itis not possible to eliminate the risk associated with raw milk but it may be
uced by pasteurization. If you are interested in finding more information concerning the outbreak in California or other
states, | 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 disease related to dairy products, | 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 |
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 disease as best as we are able to protect public health.

Thank you for your email,
Bob Gerlach

Robert F Gorludi VMD

Alaska State Veterinarian

5251 Hinkle Road

Anchorage. AK 99507

(92)7) .175-8214 FAX: (907) 929-7335

lloli.gerlaeh (ffHluska.gos

Do you have livestock?
You need a premises identification number.

Please call (907) 375 8200 to register

From: theider [mailto:tianih@mtaonline.net]

Sent: Wednesday, February 27, 2008 7:34 AM
To: McLaughlin, Joseph B ( SS); 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_mark_neuman@legis.state.ak.us; goatmilk@gci.net;
rgw@mtaonline.net; safallon@aol.com; Huggins, Charlie (LAA); Green, Lyda N (LAA); artemisdreaming@hotmail.com;
rep_anna_fairclough@legis.state.ak.us; rep_craigJohnson@Ilegis.state.ak.us; rep_scott_kawasaki@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)
Cc: Silveraurora

Subject: HB: 367

Importance: High

| wish to voice my support in favor of raw milk, and raw milk products sales.

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, fishos, berries, wild
game, vegetables they grow, and other edibles from the wildlands) locally. From subsistence hunter/gatherers, to
~feuburban residents who scour the forest for mushrooms, fiddle head ferns and edible greent to enhance a healthy
"W iet, 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 miles away and offered to Alaskans 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, | will knOWWhere the milk comes from. | will be able to see for myself the
irming practises, examine the premises and make an informed decision about whether to purchase i. for my family. |
CanNOl do this with imported milk! Instead, | 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 | can chose another producer. | cannot do
this as it is today. A "short shelf life" is of no concern to me, as raw milk will undoubtedly be fresherand healthier than

what is shipped in currently. | have always supported Alaskan products in my purchases, why should fresh 10Cal dairy
products be out of my reach?

As a mother and consumer, | cannot even identify produce in grocer-stores that comes 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 cases 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. | want this choice

for myselfand my family.

Since | do not farm, or have dairy animals of any type, | am unable to provide this healthy alternative (raw milk) to my
family. The decision to restrict sales seems to be based upon inaccurate and unproven reports of disease and/or illness in
the Lower 48. Most were "attributed" to very large scale operations, which is not the situation we have here in Al iska.
Here we have a handful of struggling dairies and small livestock owners, and | 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, | can firmly state that canned, powdered,
and mr shipped milk are inferior in quality to raw milk. | do recall times when "the barge" was either lost, or

delayed...meaning no milk (or produce) available at all, sometimes for weeks. | 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?

my mind, the issue of raw milk sales in Alaska is about choice. | want the freedom to chose for myself and my family!
laving the choice to purchase direct from the farmer or producer supports not only Alaska 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 sales.

| urge you to support sales of raw milk and raw milk products with HB 367

Respectfully

Tiani Heider

4457 S. Philie Drive
Wasilla, Alaska 99654
(907) 357-0542
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Debra Higgins

From: Silveraurora [silvera@mtaonline.net]
Sent: Wednesday, February 27, 2008 3:26 PM
To: ‘Gerlach, Robert F (DEC)'; 'theider’; ‘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 SeanParnell (GOV sponsored)’;
rainy4279@aol.com; Rep. Carl Gatto; Rep. Mark Neuman;goatmilk@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 Kawasaki; Rep. Bob Roses; Rep. Bryce Edgmon;
Rep. David Guttenberg; Rep. Mike Kelly; Rep. Paul Seaton; Rep. Peggy Wilson; 'Butler, Jay (HSS-
CDC)'; 'Castrodale, Louisa'; 'Silveraurora'; tfarm@mabeltel.coop; Franci.Haverneister@alaska.gov;
sarah.palin@alaska.gov; agusty@ktva.com; Rex Shattuck; 'Heather Christensen'; 'Heather Fair’;

ralph@akchip.com
Cc: DEC Legislative Contacts'

Subject: RE: 367
Follow Up Flag: Follow up
Flag Status: Red

Dr. Gerlach, | appreciate your comments below and takin(]; the time to address this issue. Where in this House
Bill does it say that raw milk sold to the consumer will only be consumed raw? It does NOT. While many
consumers prefer to drink raw milk much as they l;()refer to eat raw fish in Sushi Bars and Steak Tartar (ground
raw heef) in some of the finest restaurants in Alaska, this law does not prohibit the consumer from pasteurizing
the milk they take home from a farm if they so choose. T0 jump to the conclusion that all Alaskans will drink
only fresh raw milk purchased in it's raw state is preposterous. To tequire all Alaskans to cook their milk before

Aconsumption is equally preposterous. The enzymes and natural cultures present in raw milk makes some of the

APIncsi fresh artisan cheeses in this world today. If | want to buy raw milk and make fresh cheese for myself and
my family, | am intelligent enough to follow directions and do so. The present law PROHIBITS MY ABILITY

TO DO SO legally.

We in Alaska do not need a law that requires us to cook all raw fruits, raw vegetables, raw meats, raw fish, nor

raw eggs, nor do we need a law requiring us to cook (or purchase only cookedy milk. The right to purchase fresh
raw products from local producers including raw milk is in place, by law, in the majority of states in the United

States, preserving the rights of citizens, RELIGIOUS CULTURES, ETHNIC CULTURES, and the

citizen's right to freedom of choice.

From Christianity Today magazine, February 27, 2008
“3.You gotta fight foryour right to raw milk
Milk that comes straight from the cow tastes a lot different than the kind you buy in the store. Partly, that's

because pasteurization kills off the bacteria and destroys the milk's vitamins. In response a lot of farmers,
including many Christians, drink their milk raw. Unfortunately for ihem, it's illegal to sell raw milk. But you
can drink your milk from your own cow. Some farmers sell shares of their cows and give the "owners" their raw
milk.

You can be sure that plenty offarmers are watching the case of Arlie Stutzinan, who was busted for selling an
undercover agent raw milk. "While | can and | 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 of this real food," he told The Washington Post.”

don't believe that | need to go into gieat detail here on behalf of the many ethnic and religious cultures present

in Alaska today, including Amish as an example above, and each group's specific milk procurement and
handling dictations, but will be happy lo if needed. We arc reminded to respect those ethnic cultures and
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religions in Alaska that require raw milk as part of their practices. The population of Alaska is not solely made
of up of Ethno-Europeans - all Alaskans should be treated fairly and equitably and have the right to purchase

raw milk directly from the producer.

ANiose of us who are asking our state Representatives and Senators to allow Alaskans tojoin the *majority* of
the slates allowing the sale of raw milk directly from the farmer to the consumer are only requesting the riﬂht to
procure the freshest, most wholesome product for our selves and our families. What an individual does at home
with anything legally purchased should be left up to that individual, not a department of the Government of
Alaska that is in place to serve Alaskans. In this society of up to the minute internet conversations and
educ- Lion there is no need for the state to prohibit the sale of raw milk directly from the farmer to the consumer
any longer. There is no need any longer for the government to hold my and other's hands and tell me that 1and
others are a bad person for purchasing any fresh item from the local producer of mg choice - purchase raw milk
for personal use. whatever that use may be in the privacy of our homes, to include but not limited to drinking it
cooked, raw, or white-washing a bam with it. Since one of the DEC's inspectors *this week=* has told a local
Grade A milk producer to cease and desist from selling raw milk via cow shares, ALL raw milk sales in Alaska
are now said to be illegal and Ijust will notjust sit and allow an outdated law to take away my right to choose
without standing up for my rights and those of my fellow Alaskans. There is no reason for Alaskans to purchase
and have flown in fresh raw milk from another state. | am asking our State Representatives and Senators lo
continue to support the ri?hts of it's citizens to have the freedom to choose, to include the purchase of fresh raw
milk from the producer ot each individual's choice. There is no longer a need for the state to require the
delivery of all raw milk produced in this state to a state-owned creamery; nor is there a need any longer for the
stale to protect it's financial investments in the repeatedly-failed state-sponsored dairies of the 80’s and 90's.
That dismal chapter in our state’s history is closed! It is time to move on and allow the citizens of Alaska to buy
fresh raw milk from the small or large producer themselves and to support Alaska’seconomy It is time to
allow the citizens of Alaska the freedom of choice without fear of legal prosecution, that legal right which the
majority of other US citizens have already in place. Please let the citizens of Alaska have the legal right to

ANyrchasc any farm product produced in this state, including farm fresh raw milk, as they so choose.

With respect,
Suzanne Nevada
District 15
Wasilla
907-373-2687

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

Sent: Wednesday, February 27, 20C8 12:19 PM
To: theider; 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; goatmilk@gci.net;
rgqw@mtaonline.net; safallon@aol.com; Huggins, Charlie (LAA); Green, Lyda N (LAA); artemisdreaming@hotmail.com;
rep_anna_fairclough@legis.state.ak.us; rep_craiglohnson@Ilegis.state.ak.us; rep_scott_kawasaki@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 (HSS-CDC); Castrodale, Louisa

Cc: Silveraurora; DEC Legislative Contacts

Subject: RE: 367

Ms. Heider,
| 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
N A~ jd  distribution of raw milk In Alaska. This is consistent with the regulations of 21 other states. | thought you should know
N R e topic of raw mi:<is very popular and being discussed in several states. Many authorities have been consulted and in
order to protect the public health the following agencies and groups to oppose the sale and distribution of raw milk to the

public due the health hazards associated with the product.
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Alaska Department of Health and Social Services

American Medical Association
American Veterinary Medical Association

. American Academy of Pediatricians

American Public Health Association

Centers for Disease Control
Federal Food and Drug Administration

International Association for Food Protection

National Farm Bureau

National Association of States Departments of Agriculture
National Environmental Health Association

National Association of Food and Drug Officials

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 Social Services to protect public health. That is why neither this office nor the Department of
Health and Social Services can support the sale and distribution of raw milk to the public.

| have had similar questions regarding the ones that you have raised about the other raw foods and the risk of food borne
diseases. 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 disease 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 agencies regulating
foods try to minimize the disease 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 diseases. The goal is to minimize the risk as much as possible. Itis impossible to eliminate the risk
completely, only to reduce it in an attempt to stop the negative effects of a food borne disease 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
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 sale of the
product. Several states that allow the sale of raw milk have just revised their regulations in an attempt to deal with this
problem. California, for example, in response to an disease outbreak (September 2006) in January 2007 tightened the
regulations regarding the sale 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, | would encourage you to contact the state health departments involved in the investigation since | have found this

information to be most accurate.

In evaluating the risk of food borne disease related to dairy products, | 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. Itis important to remember that pasteurized milk is not sterilized and as |
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 disease as best as we are able to protect public health.

Thank you for your email,
Bob Gerlach

Kol'i'tt |- Oi laQlv VMI)
\lusk.i Sink* Vi'tennunuii
"M Hinkle Koud
@ ndliortige, AK wsor
t')071 37S-H214 FAX ('X>7)929-7335
llob. jti'rliiih (ff;iliska.Kov
Do you have livestock?
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You need a premises identification number.
Please call (907) 375 8200 to register

From: theider [mailto:tianih@mtaonline.net]

Sent: Wednesday, February 27, 2008 7:34 AM
To: 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; 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_kawasaki@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)
Cc: Silveraurora

Subject: HB: 367

Importance: High

| wish to voice my support in favor of raw milk, and raw milk products sales.

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 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 Alaskans 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, | will know where the milk comes from | will be able to see for myself the
fnrming practises, examine the premises and make an informed decision about whether to purchase it for my family. |
CanNOl do this with imported milk! Instead, | 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 | can chose another producer. | 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. | have always supported Alaskan products in my purchases, why should fresh 10Cal dairy

products be out of my reach?

As a mother and consumer, | cannot even identify produce in grocery stores that comes 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 cases 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. 1want this choice

for myselfand my family.

Since | do not farm, Of have dairy animals of any type, | am unable to provide this healthy alternative (raw milk) to my
family. The decision to restrict sales seems to be based upon inaccurate and unproven reports of disease and/or illness in
the Lower 48. Most were "attributed" to very large scale operations, which is not the situation we have here in Alaska.
Here we have a handful of struggling dairies and small livestock owners, and | 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 several remote spots in Alaska in the 60s and 70s, | can firmly state that canned, powdered,
and air shipped milk are inferior in quality to raw milk. | do recall times when "the barge" was either lost, or

delayed...meaning no milk (or produce) available at all, sometimes for weeks. | have heard that there are dairy animals in
the Bush...why restrict raw milk, which is healthier, and fI'GSh, from those communities? Is that a wise "use" of community
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resi rces?

In my mind, the issue of raw milk sales in Alaska is about choice. | want the freedom tochose formyselfand my family!
Having the choice to purchase direct from the farmer or producer supports not only Aiaskaagriculture, 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 sales.

| urge you to support sales of raw milk and raw milk products with HB 367

Respectfully

Tiani Heider

4457 S. Philie Drive
W asilla, Alaska 99654
(907) 357-0542
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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 of 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 ofthe 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 ofthe studies alternative explanations were discovered but not
pursued; in 2 ofthe studies, diere was no evidence that anyone consumed raw milk products; and
in one study the outbreak did not even exist.



2. All ofthe 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 of 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 of 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 11 to 15J 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 of 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 ofdie 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 ofa total 0 437 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 getan 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 of Alaska are free to

purchase poultry, but not raw milk.

For the sake of the farmers and citizens of Alaska, 1urge 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



