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Fiscal Implications:  This measure has substantial fiscal implications that is not included in the 1 

executive budget.  2 

Department Testimony:  The Department of Health (department) opposes this measure. 3 

The department opposes this bill due to serious public health concerns.   4 

Section 1 of the bill finds that people in Hawaii desire to drink raw milk.  However, the 5 
Department urges the legislature to weigh the potential health risk allowing raw milk to be sold. 6 

Based on CDC data, literature, and state and local reports, FDA compiled a list of outbreaks that 7 
occurred from 1998 through 2018 in the US. During this period, there were at least 202 8 
outbreaks due to the consumption of raw milk and raw milk products. These outbreaks caused 9 

2,645 cases of illnesses, 269 hospitalizations, 3 deaths, 6 stillbirths and 2 miscarriages. The 10 
numbers of outbreaks and illness cases were likely higher than the above estimates due to 11 

underreporting. 12 

If this measure is passed, the public could be exposed to undue risk of serious illness or death by 13 

possible exposure to pathogenic organisms.  Our Keiki, Kupuna, and the immunocompromised 14 
face even greater risk than the general public, as they will face much greater difficulty fighting 15 

off any pathogens ingested and will have a much higher mortality rate for almost all pathogens 16 
associated with consuming raw dairy products.  The FDA and the CDC have published many 17 
science based articles debunking every statement in Section 1, and is included in this testimony.         18 

According to the CDC’s most recent study, states/counties where raw milk was legally sold had 19 

3.2 times more outbreaks than areas where the sale of raw milk was illegal.  Areas where raw 20 
milk was allowed to be sold in retail stores had 3.6 times more outbreaks than areas where sale 21 
was allowed only on farms.  The study shows that laws that increase the availability of raw milk 22 

are associated with more illnesses and outbreaks.    In addition, the CDC reported that consuming 23 
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unpasteurized milk is 150 times more likely to cause foodborne illness and 13 times more 1 

hospitalizations than drinking pasteurized milk products. 2 

Of the 133 outbreaks occurring from 1987 to September 2010, 5 were multistate outbreaks with 3 
cases from at least two states. The remaining 128 outbreaks occurred in 30 states. Of these 30 4 
states, 20 allowed some type or raw milk sale for direct human consumption according to the 5 

National Association of State Departments of Agriculture survey of 2008 (NASDA, 2008). 6 
Outbreaks from these 20 states accounted for 80% of all outbreaks in the US during this period. 7 
The three states that had the highest frequencies of outbreaks are California, Washington, and 8 

Utah, accounting for about 12%, 12%, and 8% of all outbreaks, respectively.  9 

The State of Hawaii currently prohibits the sale of raw milk in any form. Hawaii Administrative 10 

Rules, Title 11, Chapter 15, "Milk", Section 11-15-45, Milk and Milk Products which may be 11 

sold. , states in part that "Only Grade "A" pasteurized milk and milk products shall be sold to the 12 

final consumer"...  13 

Please be advised that FDA and other federal and state health agencies have documented a long 14 

history of the risks to human health associated with the consumption of raw milk. Clinical and 15 

epidemiological studies from FDA, state health agencies, and others have established a direct 16 

causal link between gastrointestinal disease and the consumption of raw milk. The microbial 17 

flora of raw milk may include human pathogens present on the cow's udder and teats. Further, 18 

the intrinsic properties of milk, including its pH and nutrient content, make it an excellent media 19 

for the survival and growth of bacteria.  20 

On August 10, 1987, FDA published in 21 CFR Part 1240.61, a final regulation mandating the 21 

pasteurization of all milk and milk products in final package form for direct human consumption. 22 

This regulation addresses milk shipped in interstate commerce and became effective September 23 

9, 1987.  24 

In this Federal Register notification for the final rule to 21 CFR Part 1240.61, FDA made a 25 

number of findings including the following:  26 

"Raw milk, no matter how carefully produced, may be unsafe."  27 

"It has not been shown to be feasible to perform routine bacteriological tests on the raw 28 
milk itself to determine the presence or absence of all pathogens and thereby ensure that 29 
it is free of infectious organisms."  30 

"Opportunities for the introduction and persistence of Salmonella on dairy premises are 31 

numerous and varied, and technology does not exist to eliminate Salmonella infection 32 
from dairy herds or to preclude re-introduction of Salmonella organisms. Moreover 33 
recent studies show that cattle can carry and shed S. dublin organisms for many years and 34 
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demonstrated that S. dublin cannot be routinely detected in cows that are mammary gland 1 

shedders."  2 

During this rulemaking process, the American Academy of Pediatrics and numerous others 3 

submitted comments in support of the proposed regulation. 4 

In deciding upon mandatory pasteurization, FDA determined that pasteurization was the only 5 

means to assure the destruction of pathogenic microorganisms that might be present. This 6 

decision was science-based involving epidemiological evidence. FDA and the CDC have 7 

documented illnesses associated with the consumption of raw milk, including "certified raw 8 

milk" and have stated that the risks of consuming raw milk far outweigh any benefits.  9 

In light of research showing no meaningful difference in the nutritional value of pasteurized and 10 

unpasteurized milk, FDA and CDC have also concluded that the health risks associated with the 11 

consumption of raw milk far outweigh any benefits derived from its consumption.  12 

There are numerous documented outbreaks of milk-borne disease involving Salmonella and 13 

Campylobacter infections directly linked to the consumption of unpasteurized milk in the past 20 14 

years. Since the early 1980's, cases of raw milk-associated campylobacteriosis have been 15 

reported in the states of Arizona, California, Colorado, Georgia, Kansas, Maine, Montana, New 16 

Mexico, Oregon, and Pennsylvania. An outbreak of Salmonellosis, involving 50 cases was 17 

confirmed in Ohio in 2002. Recent cases of E. coli O157:H7, Listeria monocytogenes and 18 

Yersinia enterocolitica infections have also been attributed to raw milk consumption.  19 

State health and agricultural agencies including the State of Hawaii routinely use the U.S. Public 20 

Health Service/FDA Pasteurized Milk Ordinance (PMO) as the basis for the regulation of Grade 21 

"A" milk production and processing. The PMO has been sanctioned by the National Conference 22 

on Interstate Milk Shipments (NCIMS) and provides a national standard of uniform measures 23 

that is applied to Grade "A" dairy farms and milk processing facilities to assure safe milk and 24 

milk products. Section 9 of the PMO specifies that only Grade "A" pasteurized milk be sold to 25 

the consumer.  26 

Section 1. (lines 6-9) also has a misleading and false sentence that states, “Raw milk has a 27 

unique flavor that may be destroyed by the double pasteurization process generally required for 28 

commercial milk sales.” Since the demise of Meadow Gold dairies in 2019, there has been no 29 

milk on Hawaii’s retail shelves that is “double pasteurized”, as that has never been required for 30 

commercial milk sales where the milk was produced by local diaries in Hawaii.     31 

Section 6. is also objectionable from a public health standpoint as the handling of any raw milk 32 

product may expose persons to the same pathogens of public health concerns.  Children relish in 33 

the act of feeding pets and their health will also be placed at undue risk if this measure passes. 34 
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The department also opposes any cow sharing and raw milk for animal/pet consumption as that 1 

milk is frequently diverted as raw milk consumption to humans.  2 

The following is the most current scientific thought from the FDA on 3 

Raw Milk Misconceptions and the Danger of Raw Milk Consumption 4 

Raw milk can contain a variety of disease-causing pathogens, as demonstrated by numerous 5 
scientific studies. These studies, along with numerous foodborne outbreaks, clearly demonstrate 6 
the risk associated with drinking raw milk. Pasteurization effectively kills raw milk pathogens 7 

without any significant impact on milk nutritional quality. 8 

In this document, the FDA provides a close examination of the myths associated with drinking 9 

raw milk. The review below is based on scientific literature. 10 

Raw milk does not cure lactose intolerance. 11 

Lactose is a unique disaccharide found in milk. Lactose concentration in bovine milk is about 12 
4.8%. People with lactose intolerance lack the enzyme, beta-galactosidase or lactase, to break 13 

down lactose into glucose and galactose during digestion. All milk, raw or pasteurized, contains 14 
lactose and can cause lactose intolerance in sensitive individuals. There is no indigenous lactase 15 
in milk. 16 

Raw milk advocates claim that raw milk does not cause lactose intolerance because it contains 17 
lactase secreted by “beneficial” or probiotic bacteria present in raw milk. As discussed in a later 18 

section (claim 4), raw milk does not contain probiotic organisms. 19 

Fermented dairy products, especially yogurt, have been reported to ease lactose mal-absorption 20 
in lactose intolerant subjects (McBean and Miller, 1984; Lin et al., 1991; Onwulata et al., 1989; 21 
Savaiano et al., 1984). This enhanced digestion of lactose has been attributed to the intra-22 

intestinal hydrolysis of lactose by lactase secreted by yogurt fermentation microorganisms (Lin 23 
et al., 1991; Savaiano et al., 1984). However, raw milk does not contain the same types of 24 
microorganisms at the similar levels that are found in yogurt. Yogurt that showed a benefit 25 
towards lactose intolerance typically contained 107cfu/ml or higher levels of Streptococcus 26 
thermophilus and Lactobacillus bulgaricus, and these microorganisms 27 

were purposely inoculated during yogurt manufacturing (Lin et al., 1991; Savaiano et al., 1984). 28 

Raw milk does not cure or treat asthma and allergy.  29 

The PARSIFAL study (Waser et al., 2007) has been misused by raw milk advocates ever since it 30 
was published. The PARSIFAL study found an inverse association of farm 31 
milk consumption, not raw milk consumption, with asthma and allergy. The authors of the 32 
PARSIFAL study clearly indicated in the paper that the “present study does not allow evaluating 33 
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the effect of pasteurized vs. raw milk consumption because no objective confirmation of the raw 1 

milk status of the farm milk samples was available.” In fact, in the study, about half of the farm 2 
milk was boiled (Waser et al., 2007). The authors of the PARSIFAL study concluded that “raw 3 
milk may contain pathogens such as salmonella or EHEC, and its consumption may therefore 4 
imply serious health risks… At this stage, consumption of raw farm milk cannot be recommended 5 
as a preventive measure.” (Waser et al., 2007) 6 

Regarding allergy, research has shown that raw milk and pasteurized milk do not differ in their 7 
anaphylactic-sensitizing capacity when tested in both animal models (Poulsen et al., 1987; 8 

McLaughlan et al., 1981) and in human clinical trials (Host and Samuelsson, 1988). 9 
Pasteurization conditions have little impact on casein structure and only cause limited whey 10 
protein denaturation. Therefore, it is not surprising that pasteurization does not change the 11 

allergenicity of milk proteins. 12 

For example, Host and Samuelsson (1988) compared the allergic responses caused by raw, 13 
pasteurized (75°C/15 s), and homogenized/pasteurized milk in five children who are allergic to 14 

cow milk (aged 12 to 40 months). All children developed significant and similar allergic 15 
reactions from the consumption of the above three types of milk (Host and Samuelsson, 1988). 16 

The authors concluded that children with proven milk allergy can not tolerate milk, raw or 17 
pasteurized (Host and Samuelsson, 1988). 18 

There are no beneficial bacteria in raw milk for gastrointestinal health. 19 

Bacteria found in raw milk are not probiotic. Probiotic microorganisms must be non-pathogenic 20 

(Teitelbaum and Walker, 2000). In contrast, raw milk can host various human pathogens, 21 
including E. coli O157:H7, Salmonella, Streptococcus spp. Yersinia 22 

enterocolitica, Campylobacter jejuni, Staphylococcus aureus, Listeria monocytogenes, 23 
Mycobacterium tuberculosis, and Coxiella burnetti to name a few (Oliver et al., 2005; Hayes and 24 

Boor, 2001). 25 

Probiotic microorganisms must be of human origin in order to have an impact on human health 26 

(Teitelbaum and Walker, 2000). Bacteria present in raw milk are from infected udder tissues 27 
(e.g., mastitis causing bacteria), the dairy environment (e.g., soil, water, and cow manure), and 28 
milking equipment. High bacteria counts in raw milk only indicate poor animal health and poor 29 

farm hygiene. 30 

Bacteria in raw milk are typically not of human origin. An exception is Streptococcus 31 
pyogenes. S. pyogenes that has adapted to humans can be transmitted to animals. Once S. 32 

pyogenes is colonized in animals, it can be re-transmitted to humans as a human pathogen that 33 
causes strep throat. For example, S. pyogenes can infect a cow udder to cause mastitis. The 34 
infected cow udder can subsequently shed S. pyogenes, a pathogen, into raw milk. 35 
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Bifidobacteria have been mentioned by raw milk advocates as the “good bugs” in raw milk. 1 

Bifidobacteria are bacteria commonly found in human and animal gastrointestinal track and they 2 
are bacteria that make up the gut flora (Arunachalam, 1999). Since bifidobacteria are found in 3 
cow’s GI track, they are present in cow’s fecal matter. Raw milk collected with proper hygiene 4 
should not contain bifidobacteria. In fact, the presence of bifidobacteria in raw milk indicates 5 
fecal contamination and poor farm hygiene (Beerens et al., 2000; Beerens and Neut, 2005). 6 

Raw milk is not an immune system building food and is particularly unsafe for 7 
children. 8 

Children are typically more vulnerable than adults to the pathogens than can occur in raw milk. 9 

In 2005, an E. coli O157:H7 outbreak in Washington and Oregon was linked to raw milk sold in 10 
Washington state (CDC, 2007). Among the 18 patients, the 5 hospitalized were all children aged 11 

1-13; 4 of them developed Hemolytic Uremic Syndrome (HUS) (CDC, 2007). 12 

In September 2006 in California, two children developed HUS from drinking raw milk 13 
contaminated with E. coli O157:H7. Three weeks later, four more children acquired the same 14 
infection from raw milk or raw colostrum produced by the same dairy (CDC, 2008). 15 

In Sep 2006, two children became sick after drinking unpasteurized milk from a licensed dairy in 16 

Washington State. The raw milk was contaminated with E. coli O157:H7. One child was 17 
hospitalized (WSDH, 2006). 18 

In July 2008 in Connecticut, 14 people were sickened by raw milk contaminated with E. 19 
coli O157: H7. The three most seriously ill were children; two of them developed HUS 20 
(FoodHACCP.com, 2008). 21 

In May 2008 in Missouri, four people became sick after drinking raw goat milk contaminated 22 

with E. coli O157: H7. The two severely ill were children and both were hospitalized (CDC, 23 
2008). 24 

In July 2010 in Colorado, eight people became sick after drinking raw goat milk contaminated 25 
with both Campylobacter and E. coli O157: H7. Two children were hospitalized (Boulder 26 
County Public Health, 2010a, b) 27 

There are no immunoglobulins in raw milk that enhance the human immune system.  28 

The concentration of immunoglobulins in bovine milk is low, typically about 0.6-1.0 mg/ml 29 
(Hurley, 2003). At these low concentrations, bovine immunoglobulins, when consumed directly 30 
from milk, are physiologically insignificant to humans (Fox, 2003). 31 

The predominant fraction of immunoglobulins in bovine milk is IgG (about 85-90%). IgG is 32 
quite heat stable. In one study, LTLT pasteurization (63°C for 30 min) had no impact on the 33 
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level of IgG, and HTST pasteurization (72°C/15s) resulted in only 1% denaturation of IgG 1 

(Mainer et al., 1997). 2 

Kulczychi (1987) hypothesized that the heat-aggregated immunoglobulins may actually have 3 
better immunological function because aggregation can amplify the binding affinity of IgG to 4 
receptor sites. 5 

Raw milk is not nutritionally superior to pasteurized milk.  6 

Numerous studies have indicated that pasteurization has minimal impact on milk nutritional 7 
quality. 8 

Milk proteins 9 
Normal bovine milk contains about 3 to 3.5% total protein. The two major groups of milk protein 10 
are casein (about 80%) and whey proteins (about 20%). The protein quality of pasteurized milk 11 

is not different from that of raw milk (Andersson and Oste, 1995). 12 

Using in vitro method, Carbonaro et al (1996) found no difference in protein digestibility 13 
between raw milk (80.2%), milk pasteurized at 75°C/15s (80.02%), and milk pasteurized at 14 

80°C/15s (80.3%). 15 

In an animal study (weaning Holtzman male rats), Efigenia et al (1997) evaluated the nutritional 16 

quality of bovine milk after pasteurization. After a study period of 28 days, there was no 17 
difference in animal weight gain, food intake, food efficiency ration, protein efficiency ratio, or 18 
apparent protein digestibility between the rat group that consumed raw bovine milk and the 19 

group that consumed pasteurized bovine milk (Efigenia et al., 1997). 20 

Similar results were obtained in another animal study by Lacroix et al (2006). In this study, no 21 
difference in protein digestibility was observed between milk protein without heat treatment and 22 

the same protein heated at 72°C/20s or 96°C/5s (Lacroix et al., 2006). 23 

In a recent human study, Lacroix et al (2008) evaluated the impact of heat treatment on protein 24 
quality by studying dietary nitrogen metabolism following a single meal. Human subjects were 25 
fed a meal formulated with milk protein with or without HTST pasteurization (72°C/20s). The 26 

same metabolic utilization of milk protein nitrogen was observed for both raw and pasteurized 27 
milk (Lacroix et al, 2008). 28 

Milk vitamins 29 
Milk contains both fat soluble and water soluble vitamins. Fat soluble vitamins include A, D, E, 30 
and K. Water soluble vitamins included B1 (thiamin), B2 (riboflavin), niacin, pantothenic acid, 31 
B6, biotin, folic acid, B12, and vitamin C (Renner et al., 1989). In general, pasteurization has a 32 
little effect on milk vitamin levels (Bendicho et al., 2002; Renner et al., 1989). Vitamins that are 33 
present at high levels in milk, such as riboflavin, B6 and B12, are relatively heat stable. Other 34 
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factors, such as storage temperature, dissolved oxygen, light exposure, packaging, and length of 1 

storage can have a much greater impact on milk vitamin stability (Gaylord et al., 1986; Kon, 2 
1972; Lavigne et al., 1989; Pizzoferrato, 1992; Renner et al., 1989; Scott et al., 1984a; Scott et 3 
al., 1984b). 4 

The only vitamin that is significantly heat labile is vitamin C but milk is an insignificant source 5 

for vitamin C. A cup of milk (240 ml) only provides about 5 mg of vitamin C (Renner et al., 6 
1989). 7 

Vitamin C is very susceptible to oxidation. Sample to sample variation can be considerable 8 
(Scott et al., 1984a) and degradation can happen immediately after milking due to photo-9 

oxidation (Kon, 1972; Renner et al., 1989; Scott et al., 1984a). Reported values of vitamin C 10 
vary depending on seasonality, storage temperature, and elapsed time before analysis. 11 

Lavigne et al (1989) reported that HTST at 72°C/16s reduced vitamin C in goat milk by 5%. 12 

Haddad and Loewenstein (1983) observed vitamin C level of 23.3 mg/liter in raw milk. After 13 
pasteurization at 72°C/16s, vitamin C was reduced by 16.6%. Similarly, Head and Hansen 14 
(1979) reported that in whole milk, vitamin C was reduced about 15% (from 24.3 mg/liter to 15 

20.7 mg/liter) after pasteurization. 16 

The loss of vitamin C increases with heating temperature and time and fits the first order kinetic 17 
model (Bendocho et al., 2002; Haddad and Loewenstein, 1983). Substantial loss only occurred 18 

after very high temperature heating for long time. For example, heating at 90°C for 10 min can 19 
cause 70% reduction in vitamin C (Bendicho et al., 2002). 20 

Interestingly, Pizzoferrato (1992) indicated that vitamin C retention during storage is better in 21 

heated milk (72°C/15s, 75°C/15s, 80°C/15s) than in raw milk. The better retention was due to 22 
the removal of oxygen and the inactivation of peroxidase and microorganisms during heat 23 

treatment (Pizzoferrato, 1992). 24 

Folate binding protein (FBP) is not denatured during pasteurization and folate 25 

utilization is not reduced in pasteurized milk. 26 

The concentration of folate in milk is low, about 5 -8μg/100g (Renner et al., 1989; Andersson 27 

and Oste, 1994). Dietary reference intake for folate is 400 μg per day for male 19-30 years of age 28 
(http://iom.edu/~/media/Files/Activity%20Files/Nutrition/DRIs/DRI_Vitamins.pdf). Milk is not 29 
a folate rich food. 30 

Pasteurization has a limited impact on milk folate level. Folate remains bound to folate binding 31 
protein (FBP) after pasteurization (Wigertz et al., 1996). Andersson and Oste (1994) observed no 32 
change in milk folate content after pasteurization at 75°C for 16s. Wigertz and Jägerstad (1993) 33 
reported a slight decrease of folate content from 8μg/100 g to 6.4μg/100g after pasteurization at 34 
74°C for 15s. 35 
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Studies have shown some decrease in the concentration of folate binding protein (FBP) after 1 

pasteurization but the decrease is typically small and a substantial amount of residual FBP is still 2 
present in the pasteurized milk. For example, Wigertz et al (1996) observed a FBP concentration 3 
of 211± 7 nmol/l in raw milk. After pasteruzation (74°C/15s), FBP concentration was about 168 4 
± 20 nmol/l (Wigertz et al, 1996). In a separate study, Wigertz and Jägerstad (1993) found no 5 
difference in FBP concentration before and after pasteurization (74°C/15s). 6 

Pasteurized milk is safer than raw milk. 7 

The outbreaks and illnesses attributed to raw milk are alarming when one considers the 8 
extremely low volume of raw milk consumed in the US.  Outbreaks due to raw milk and raw 9 

milk products continue to occur each year. In 2010 alone, raw milk has been associated with at 10 
least 8 documented outbreaks: 11 

• New York, Campylobacter outbreak, 5 illnesses (New York Department of Health, 2010) 12 

• Michigan, Campylobacter outbreak, 12 illnesses (FDA, 2010) 13 
• Pennsylvania, Campylobacter outbreak, 10 illnesses (PRNewswire, 2010) 14 
• Utah, Campylobacter outbreak, 9 illnesses (Utah Department of Health, 2010) 15 

• Utah, Salmonella outbreak, 6 illnesses (Utah Department of Health, 2010) 16 
• Minnesota, E. Coli O157:H7 outbreak, 8 illnesses and 4 hospitalizations (Minnesota 17 

Department of Health, 2010) 18 
• Washington, E. Coli O157:H7 outbreak, 8 illnesses (Washington State Department of 19 

Health, 2010) 20 
• Colorado, Campylobacter and E. Coli O157:H7 outbreak, 30 illnesses, 2 hospitalizations 21 

(Boulder County Public Health, 2010a, b) 22 

Raw milk produced under HACCP does not make it safe to drink.  23 

FDA does not believe that HACCP can ensure raw milk safety. The sanitary procedures 24 
described in a food safety plan under HACCP might help to reduce the probability of raw milk 25 
contamination but they will not ensure that raw milk is pathogen-free. 26 

As the preceding discussion demonstrates, raw milk does not naturally kill pathogens of concern. 27 
Further, testing raw milk for the various pathogens prior to consumption can not be used as an 28 

alternative to pasteurization. The potential pathogens present in raw milk can be diverse, 29 
variable, and unpredictable. It is simply impossible to test every single batch of raw milk for 30 
every single pathogen prior to human consumption. More importantly, the inability of a method 31 
to detect pathogens does not indicate the absence of pathogens (Oliver et al., 2009). 32 

There is no visual or sensory indicator for the presence of pathogen. Typical milk quality 33 
indicators, such as standard plate counts and somatic cell counts, do not provide information on 34 
the presence or absence of pathogens. Seemingly high quality raw milk based on these routine 35 
quality indicators can still contain pathogen (Van Kessel et al., 2008). In the Federal Register 36 
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notification for the final rule to 21 CFR Part 1240.61, FDA made a number of findings including 1 

the following: 2 

"It has not been shown to be feasible to perform routine bacteriological tests on the raw milk 3 
itself to determine the presence or absence of all pathogens and thereby ensure that it is free of 4 
infectious organisms." 5 

HACCP ensures product safety through process control and not by finished product testing. 6 
HACCP has been considered possible for chemical and physical hazard controls in farm settings. 7 

However, HACCP is not effective or even possible in farm settings for biological hazards, 8 
including pathogens (Cullor, 1997; Sperber, 2005). Cullor (1997) indicated that potential 9 

biological hazards that may exist on the dairy farms do not have well-known critical control 10 
points. Since establishing critical control points is one of the most important aspects of HACCP, 11 

without well-known critical control points, HACCP simply does not work for pathogen control 12 
for raw milk production on the farm. 13 

Organic Pastures is an example of a raw milk producer with a HACCP plan whose milk has been 14 
found to contain pathogens. In 2007, raw cream from Organic Pastures was found to be 15 

contaminated with Listeria monocytogenes (FDA, 2007). In 2006, raw milk contaminated 16 
with E. coli O157:H7 from Organic Pastures was implicated in an outbreak that resulted in 6 17 

illnesses and 3 hospitalizations (CDC, 2008). The median age of this outbreak’s victims was 8 18 
years (range: 6- 18 years) (CDC, 2008). 19 

Summary 20 

None of the claims made by the raw milk advocates that we have examined for you can 21 

withstand scientific scrutiny. Unfortunately, the false “health benefits” claims of raw milk 22 
advocates may cause parents to give raw milk to their children and prompt immuno-23 

compromised people, such as pregnant women, the elderly, and hospitalized patients, who want 24 
better nutrition, to also start consuming raw milk. It is these very same sub-groups of the 25 
population, however, that are most at risk for becoming ill or even dying from foodborne illness 26 

as a result of consuming adulterated raw milk.  Since raw milk may contain human pathogens, 27 
the consumption of raw milk products increases the risk of gastrointestinal illness due to the 28 
likelihood that it may contain infective doses of human pathogens.   This includes our Keiki, 29 

Kupuna, and any person who is immunocompromised due to illness or treatment of illnesses.  30 

The only method proven to be reliable in reducing the level of human pathogens in milk and 31 
milk products is by those milk products being produced and processed under sanitary conditions 32 
and subsequently being properly pasteurized.  33 

This is the link to the FDA fact sheet Titled “THE DANGERS OF RAW MILK”  34 

https://www.fda.gov/media/119383/download#:~:text=Raw%20milk%20is%20milk%20from,oft35 

en%20called%20%E2%80%9Cfood%20poisoning.%E2%80%9D  36 

https://www.fda.gov/media/119383/download#:~:text=Raw%20milk%20is%20milk%20from,often%20called%20%E2%80%9Cfood%20poisoning.%E2%80%9D
https://www.fda.gov/media/119383/download#:~:text=Raw%20milk%20is%20milk%20from,often%20called%20%E2%80%9Cfood%20poisoning.%E2%80%9D
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Thank you for the opportunity to testify on this measure. 1 

Offered Amendments:  None 2 
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HOUSE BILL NO. 1989 

RELATING TO RAW MILK 
 

Chair Gates, Vice Chair Kahaloa and Members of the Committee: 

 

 Thank you for the opportunity to testify on House Bill 1989. This bill authorizes 

and decriminalizes the sale of raw milk, raw milk products, and raw milk dairy products 

directly from producers to consumers, for human consumption, subject to certain 

restrictions. Authorizes the sale of raw goat milk for pet consumption. Establishes 

labeling requirements. Requires the Board of Agriculture and Department of Health 

(DOH) to adopt rules no later than 7/1/2025. The Department of Agriculture (DOA) 

respectfully opposes this bill. 

 

The State of Hawaii currently prohibits the sale of raw milk in any form. The DOH 

Hawaii Administrative Rule, Title 11, Chapter 15, "Milk", Section 11-15-46, Milk and milk 

products which may be sold, states in part that "Only Grade "A" pasteurized milk and 

milk products shall be sold to the final consumer."  

 

The consumption of raw milk and raw milk products is a public health and milk 

safety issue. Raw milk is unsafe because it can contain disease causing pathogens 

according to Food and Drug Administration (FDA), Centers for Disease Control and 



 
 
 
American Academy of Pediatrics. This bill states that a label is required that warns 

about the risks of consuming raw milk by stating that “RAW MILK MAY CONTAIN 

HARMFUL BACTERIA THAT ARE UNSAFE TO CONSUME.”  In August 2020, a food 

fact sheet was published by FDA to provide information on “The Dangers of Raw Milk” 

and is available at the following link:  

https://www.fda.gov/media/119383/download#:~:text=Raw%20milk%20is%20milk%20fr
om,often%20called%20%E2%80%9Cfood%20poisoning.%E2%80%9D 

 

The placement of this bill under Chapter 157 Hawaii Revised Statutes (Milk 

Control Act) is not appropriate because this statute was intended to regulate 

pasteurized milk and to maintain stability in the dairy industry. The milk control program 

is self-funded by licensing fees collected from about 50 producers and processors which 

were decreasing in number to the point where it is no longer self-sustaining because 

there is only one remaining dairy and one processor, making the Milk Control Act 

obsolete and subject to repeal.  

 

In addition, there are concerns with this bill regarding licensing and enforcing the 

maximum ten-cow requirement on these many small producer-distributors, given that 

there are also provisions where producers may share cows for the purposes of 

producing raw milk or raw milk products. There are also potential problems with 

determining and collecting licensing fees. The revenues collected from monitoring the 

small producer-distributors containerizing their own raw milk and raw milk products for 

sale directly to consumers will be insufficient to sustain operations. Consequently, the 

DOA will be unable to enforce the proposed amendments.  

 

Thank you for the opportunity to testify on this measure.  

https://www.fda.gov/media/119383/download#:%7E:text=Raw%20milk%20is%20milk%20from,often%20called%20%E2%80%9Cfood%20poisoning.%E2%80%9D
https://www.fda.gov/media/119383/download#:%7E:text=Raw%20milk%20is%20milk%20from,often%20called%20%E2%80%9Cfood%20poisoning.%E2%80%9D
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JORDAN LEE The Public Pet Support 
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Only 

 

 

Comments:  

Please LEGALIZE RAW GOAT MILK for PET. Raw goat milk helps dogs and cats with 

allergies and is cheaper and healthier than consuming a lifetime of allergy medication. Raw goat 

milk helps kittens, puppies, and senior pets to gain the necessary nutrients and calories they need 

to survive. Raw goat milk is safe & organic, many of our customers are educated enough to 

know how to properly store and handle pet products containing raw ingredients. Many studies 

about safe raw feeding have been done and there so much new information out there to prove 

that.  

  

Please help to suport local farms and local businesses by passing this bill.  
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Comments:  

The benefits of raw goats milk for puppies, kittens and senior pets is unmatched. Please pass this 

bill 

mahalo 
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Aloha Chair Gates, Vice-Chair Kahaloa, and Members of the Committee: 
 
I am Brian Miyamoto, Executive Director of the Hawaiʿi Farm Bureau (HFB).  Organized 
since 1948, the HFB is comprised of 1,800 farm family members statewide and serves as 
Hawaiʿi’s voice of agriculture to protect, advocate and advance the social, economic, and 
educational interests of our diverse agricultural community.  
 
The Hawaiʿi Farm Bureau opposes HB 1989, which authorizes and decriminalizes the 
sale of raw milk, raw milk products, and raw milk dairy products directly from producers 
to consumers, for human consumption, subject to certain restrictions, authorizes the sale 
of raw goat milk for pet consumption, and establishes labeling requirements.  
 
Farm Bureau policy states: “We support only pasteurized fluid milk being sold or 
distributed for human consumption” The Farm Bureau policy was developed after intense 
discussion.  Ultimately the decision was made based on FDA’s website on raw milk, and 
studies conducted by the Centers for Disease Control and Prevention showing that the 
majority of dairy-related disease outbreaks have been linked to raw milk. 
 
We recognize the niche market opportunities associated with raw milk.  However, we also 
have a responsibility to protect the public.  The FDA reports that the risk of getting sick 
from drinking raw milk is greater for infants and young children, the elderly, pregnant 
women, and people with weakened immune systems, such as people with cancer, an 
organ transplant, or HIV/AIDS than it is for healthy school-aged children and adults.  The 
CDC finds that foodborne illness from raw milk especially affects children and teenagers.  
But, it is important to remember that healthy people of any age can get very sick or even 
die if they drink raw milk contaminated with harmful germs.” 
 
Food safety is a priority for HFB.  We have seen serious health consequences and 
successful enterprises fail when food safety issues arise.  
 
Thank you for the opportunity to comment on this measure. 
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Honorable Members of the Agriculture and Food Systems Committee, 
 
My name is Pete Kennedy. I am an attorney with the Weston A. Price Foundation (WAPF), an 
international nonprofit whose primary mission is to restore nutrient-dense foods to the American diet 
through research, education and activism. WAPF has members in all 50 states, including Hawaii, and is 
the leading raw milk advocacy organization in the U.S. I have worked on legal issues governing raw milk 
distribution for the past 20 years. I have consulted on state and federal milk legislation and have drafted 
raw milk bills as well (including Hawaii). I am familiar with the raw milk laws in every state. 
     

At this time forty-six (46) states have legalized the sale and/or distribution of raw milk through statute, 
regulation or policy.  
 

 Fourteen (14) states allow the sale of raw milk for human consumption in retail stores: AL, AZ, CA, 
CT, ID, ME, NH, NM, OR, PA, SC, UT, WA and WY.  

 Seventeen (17) states allow the sale of raw milk for human consumption direct from the producer 
to the consumer: AR, IA, IL, KS, MA, MN, MS, MO, MT, ND, NE, NY, OK, SD, TX, VT, WI, and. 

 Nine (9) states allow distribution raw milk through herdshare agreements: CO, IN, KY, MI, NC, OH, 
TN, VA, and WV.  A herdshare agreement is an arrangement where an individual purchases an 
ownership interest in a dairy animal or herd of dairy animals and obtains a percentage of the raw 
milk production proportionate to that ownership interest. 

 The remaining six (6) states allow the sale of raw pet milk by farmers: AL, DE, FL, GA, MD, and 
NJ. 

 
Hawaii is clearly an outlier. There is significant demand for raw milk in Hawaii; for many years, bills 
legalizing its sale or distribution have been before the legislature but rarely, if ever, have received a fair 
hearing. Consumption of raw milk is legal in Hawaii (as it is in all 50 states) but most consumers do not 
have the resources and/or know-how to own and board their own dairy animal(s), leaving them with no 
way to legally exercise that right. 
      

It is far past time for Hawaii to legalize raw milk sales or distribution. Raw milk has a good track record for 
safety; there is documentation that, as demand for raw milk has increased over the last 15 to 20 years, 
the number of foodborne illnesses attributed to raw milk consumption has declined. 
      

WAPF supports the passage of HB 1989. 
 
Regarding the provision in the bill allowing the sale of raw pet goat milk, the Official Publication of the 
Association of American Feed Control Officials (AAFCO) consists of model regulations governing the 
production and sale of commercial feed for animal consumption, including pet food. All 50 states have 
adopted part or all of the AAFCO Official Publication; the publication allows the sale of raw milk. Even 
though there is an ill-conceived interstate ban on raw milk for human consumption, there is no federal ban 
on raw milk for pet consumption.  
 
There are national manufacturers complying with federal and state regulations who are selling raw pet 
milk in nearly every state in the U.S.; in summer 2021, raw pet milk products of two of these 
manufacturers were confiscated in 20 Hawaii pet food stores that were trying to meet strong demand by  
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pet owners. There is substantial evidence that raw milk is healthier than pasteurized milk for pets. Here is 
a quote from Dr Pitcairn's Complete Guide to Natural Health for Dogs and Cats (page 21):  
 

THE POTTENGER CAT STUDIES 
One of the most fascinating sources of information about the importance of raw foods has come from what 
is now known as the Pottenger Cat Studies. Dr. Pottenger did not set out to study cat nutrition, but he 
became intrigued by differences in the health of cats he was using in experimental studies. Turning his 
attention to this topic, he did a series of nutritional comparisons. For several generations, one group of cats 
was fed completely raw (meat, bones, milk, and cod liver oil). Other groups of cats were fed the same 
foods either partially or completely cooked. What he found is of definite importance to anyone who wants to 
raise a truly healthy pet: 

 Cats on the entirely raw food diet were completely healthy, never needing veterinary attention.  
 The more the food was cooked, the less healthy were the cats that ate it.  
 The health problems evident in the experimental cats on the cooked diet were remarkably like 

those commonly seen in cats today--mouth and gum problems, bladder inflammation, skin 
disorders, and the like.  

 Over a period of three generations, the cats on the cooked food diet continue to deteriorate until 
they can no longer reproduce.  

 When the cats were put back on a raw food diet, it took three generations for the animals to totally 
recover from the effects of the cooked food. 

       

Passage of HB 1989 can help improve food security and self-sufficiency in Hawaii; the state currently has 
no dairy legally producing milk for sale. It would lead to more of the food dollar staying in the state and 
would expand consumer choice by enabling consumers to purchase not only raw milk but other raw dairy 
products as well. It would enable family farmers to further diversify their operations; in other states raw 
milk is often the food that draws the consumer to the farm, leading to increased sales of other farm 
products such as meat, poultry, eggs, and produce. Hawaiian residents should have the freedom to 
consume the food they believe best for their health and the health of their families. 
 
For all these reasons, I urged the committee to pass HB 1989. 
 
 
Respectfully submitted on behalf of the 
Weston A. Price Foundation 
by Pete Kennedy, Esq. 
     3830 Jaffa Drive 
     Sarasota, FL 34239 
     Phone: 941-34-4984 
     pete.foodlaw@gmail.com 
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Subject: HB 1989, Relating to Raw Milk

Aloha Chair Gates, Vice Chair Kahaloa, and Members of the Agriculture and Food Systems

Committee,

We are in support of HB 1989, which seeks to legalize the distribution of raw, unpasteurized milk

and raw milk products in Hawaii. I believe this bill recognizes the desire of many consumers to

access raw milk based on its perceived health benefits, unique taste, and cultural significance.

The acknowledgment of raw milk's potential health benefits, including reducing allergies,

boosting immunity, hydrating skin, and addressing nutritional deficiencies, aligns with the

growing interest in holistic health and well-being. It is crucial to respect consumers' choices

when it comes to their dietary preferences, especially when supported by studies highlighting

the potential advantages of consuming raw milk.

Furthermore, recognizing the unique flavor of raw milk, which may be compromised by the

double pasteurization process required for commercial milk sales, underscores the cultural and

culinary significance of this product. Additionally, the acknowledgment that raw milk contains

bacteria essential for certain cheeses adds depth to the argument for permitting its distribution.

The legislature's understanding that raw milk can be produced safely, coupled with the

recognition that its sale is permitted in many other states, emphasizes the need to align Hawaii's

The Food+ Policy internship develops student advocates who learn work skills while increasing civic
engagement to become emerging leaders. We focus on good food systems policy because we see the
importance and potential of the food system in combating climate change and increasing the health,
equity, and resiliency of Hawaiʻi communities.

In 2024, the cohort of interns are undergrads and graduate students from throughout the UH System.
They are a mix of traditional and nontraditional students, including parents and veterans, who have
backgrounds in education, farming, public health, nutrition, and Hawaiian culture.
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regulations with broader national trends. States such as California, Oregon, and Vermont have

successfully implemented regulations allowing the distribution of raw milk, contributing to a

thriving market that respects both consumer choice and safety protocols.

In conclusion, I strongly urge you to support and pass HB 1989. Legalizing the distribution of

raw milk in Hawaii not only respects consumers' choices but can also act as another form of

revenue for farmers and increasing support for local producers.

Thank you for your time and consideration.

Mahalo,
Kaitlyn + Hawaii Food+ Policy Team

The Food+ Policy internship develops student advocates who learn work skills while increasing civic
engagement to become emerging leaders. We focus on good food systems policy because we see the
importance and potential of the food system in combating climate change and increasing the health,
equity, and resiliency of Hawaiʻi communities.

In 2024, the cohort of interns are undergrads and graduate students from throughout the UH System.
They are a mix of traditional and nontraditional students, including parents and veterans, who have
backgrounds in education, farming, public health, nutrition, and Hawaiian culture.
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Testimony for AGR on 2/12/2024 2:00:00 PM 
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B.A. McClintock Individual Support 
Written Testimony 

Only 

 

 

Comments:  

Please support this bill.  Mahalo.  
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Michael EKM Olderr Individual Oppose 
Written Testimony 

Only 

 

 

Comments:  

I highly oppose this bill. Raw milk is a poison and any supposed benefits that Raw milk 

supposedly has is outweighed by the risk of death and safety of those who drink it. In the years 

since the increase in popularity, we have seen hundreds getting sick from consuming the product 

and many others get sick. Since the practice of pasteurizing milk began in the past century infant 

mortality rates fell from 30-60 percent alone. The consumption of Raw Milk is dangerous, 

especially to the most vulnerable of our population, imino compromised, pregnant women, and 

children. Passing this would be the equivalent of having a person with a covid infected person 

sneeze in your face every morning before work.  Below are my sources for my testimony. Please 

oppose this bill.  

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6140832/#:~:text=Unpasteurized%20fluid%20

milk%20was%20associated,made%20from%20the%20same%20milk. 

https://www.fda.gov/food/buy-store-serve-safe-food/dangers-raw-milk-unpasteurized-milk-can-

pose-serious-health-

risk#:~:text=Raw%20milk%20can%20carry%20dangerous,products%20made%20from%20raw

%20milk. 

Raw Milk - Public Health http://www.ndhealth.gov/disease/gi/rawmilk.aspx 

https://pubmed.ncbi.nlm.nih.gov/30234385/ 

  

 



Aloha Chair and members of the Committee,


I am a farmer from the third generation to farm in Hawai`i. I strongly support HB521 to 
decriminalize direct farm to consumer sales of raw milk. I cannot believe that “decriminalize” 
can even be used in the same sentence with “milk”. Nearly all states allow the sale of 
unpasteurized milk in some form, including California, a famously safety conscious state.


Pasteurized milk that is sold in the store is a highly processed food. Heating, homogenization, 
and long storage and shipping prior to sale alter milk, reducing both the flavor and nutritional 
content. Big commercial dairies, which often have thousands of cows, must pasteurize milk 
because they operate on such a large scale that they cannot ensure quality otherwise. Small 
dairies with just a few cows do not have the cleanliness problem that big dairies have. This bill 
would allow what I call “micro dairies” with up to 10 cows. I think this is a very good idea. I milk 
several cows for my family’s use. We keep everything simple and clean. Rules could be written 
to ensure cleanliness on micro dairies, for example requiring filtration of milk. Filters designed 
specifically for milk are readily available.


I believe that all consumers should be permitted to make their own decisions about food. 
People are allowed to buy alcohol and cigarettes if they want. People are also able to choose 
GMO free or gluten free foods. Hamburger meat could be unsafe if it is not properly cooked or 
left unrefrigerated, but meat is sold uncooked and consumers are given responsibility for 
handling it properly. Every year, some people get sick from eating a variety of foods that were 
contaminated with E. Coli or salmonella. I got salmonella from eating cut melon, and my 
mother got it from eating peanuts. Egg salad is a common source of food poisoning, but we 
don’t ban eggs, cut melon, or any of the other foods that sometimes make people sick.


Small and mid-size farms in Hawai`i are allowed to produce eggs and meat for market. Why is 
milk different? Milk is not inherently more dangerous than other foods. Why in this age, when 
we have a better scientific understanding of food safety, is raw milk still being singled out for 
this unfair and arbitrary treatment?


Another thing I like about this bill is that it would legalize direct farm to consumer sales. If I 
were allowed to sell milk from my cows, customers could meet the cows and see the facilities 
for themselves. They would be informed so they could make their own decisions. Transparency 
and trust. I am not asking the legislature to be allowed to sell milk in stores. Just please let 
people who want raw milk buy from people who want to produce raw milk. I am frequently 
asked if I have raw milk for sale just because I have milk cows. There is a lot of demand here. 
People moving from the mainland are often surprised to find that legal raw milk is not available 
here.


When I was a child, I got sick from drinking pasteurized milk from the store. My family’s doctor 
said I was reacting to the antibodies of thousands of cows mixed together. I have been drinking 
raw milk for almost 30 years now and never gotten sick from it. Ask around, and you will find 
that some mainstream doctors recommend raw milk for a variety of health problems. Ask Dr. 
Green, our governor.


Thank you for hearing this bill and please give it your support.


Mahalo,

Hattie Le`a Wheeler Gerrish 

Hamakua, Hawai`i 
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Comments:  

Yes, please allow GRASS FED RAW certified milk.  My father drank it when he was able to get 

it.  I have never tried RAW GRASS FED  milk but have tried grass-fed milk and it is 

DELICIOUS even though it was not raw. 

Compared to pasteurized grain fed milk, you are drinking the real taste of milk and it cannot be 

compared.  Yes, it's true.  Pasteurized milk taste like DEAD milk and NOBODY should be 

surprised. 

It must be raw grass fed and certified.  I will pay the extra cost to drink it.  It is more healthy and 

the enzymes are preserved and fats are in proper ratio.  

I'd like to remind you that we already eat raw fish a lot in the form of poke.  Having raw GRASS 

FED milk should be an easy crossover. 
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Comments:  

The sale of raw milk is happening and will continue to happen by private agrements between 

men/women who own cows and the men and women who choose to consume it. 

It is best to authorize it and decriminalize it so that there are some rules in place and therefore 

makes it so the men/women who own the cows are more accountable with their cleaning and 

ethical practices. 
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Renata Individual Oppose 
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Comments:  

I oppose to the this legislation. 
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Comments:  

The need for locally produced milk/ milk products in any form is in demand here so bad. It 

would help the local community so much. I am on big island and people want desperately to buy 

their food locally but current laws make it illegal for a lot of it  . Allowing raw milk would make 

it so farmers could actually support themselves selling farm products. The demand for raw milk 

is high and people will find a way to obtain it either way. It would be better for the pubic to get it 

legally . People should have the right to choose what they put in their body. They are allow to 

smoke , drink alcohol and feed children highly processed foods filled with carcinogens and 

chemicals but fresh from the farm raw milk is illigal in 2024 ? How is that possible ? Please 

allow the sale of raw milk from local farmers. Please do not make some reducilous rule that 

excludes them if they have more then 10 cows . Make the limit more realistic like 20 cows. A 

farmer that has invested in shelter , fencing, pasture and equipment for 10 cows will have put 

forward a lot of hard earned money to get to that point. It's likley they would have built a 

barn and other infrastructure for more then just 10 cows. To limit them to such tiny number 

would make it so they cannot earn enough on their investment to maintain it. 20 cows limit is 

more reasonable for a small farm.  Also a large majority of these farms are off grid and cutting 

them off because they are on catchment is unreasonable. Their are very simple solutions like 

filtration + UV treatment for their water  . Many farms cannot even sell eggs legally because they 

are not on county water. Let the consumer choose. How often to you hear of people getting sick 

on big island that are eating their own raw dairy or fresh eggs because it was contaminated from 

their off the grid water. NEVER  thats how often you hear about it because it's so fresh these 

farmers and their friends are not getting sick from it. The rules that were once put in to protect us 

no longer apply. It's 2024. Their are cleaning solutions, and water filtration/uv treatments for 

water. We should not be stoping farmers from thriving. Farming is dying out on all island in 

alarming numbers. People who want to continue are shipping cows in right now because there 

are so few available on island due to most farms closing their doors. It is urgent that the state 

change these out dated irrelevant laws now while there is still time. Farms are being sold at an 

alarming rate because it is not possible to make enough income to cover costs of running a farm. 

Be the change. Make the right choice and help our communities keep at least a few running 

farms by changing these laws. It may already be to late but we should try. Please stop supporting 

paving paradise and shipping in every food item be consume.  
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Comments:  

I have never had access to raw milk and I think this is a tragedy.  I am an adult and should be 

able to make choices that I see fit for myself and my children.  It is not the government's job to 

protect me from myself.  You have every right to and I fully support the overlooking of the milk 

industry to make sure cleanliness and sanitation practicies are being upheld, but to deny any and 

all access to a product that has been used by humanity since recorded history is abhorrent. 

Raw milk has a good track record for safety as well as having amazing health benefits. 

According to at least one study, the number of illnesses attributed to raw milk consumption in 

the U.S. has declined as demand for the product has increased.  There is not a single Grade A 

dairy producing milk in the state. Passage of HB 1989 can revive Hawaii’s dairy industry.  There 

are many home cooks who are urning to make their own cheeses and can't do so because they 

don't have access to raw milk.   

Passage of HB 1989 would enable family farmers to make a better living. Raw milk in other 

states is often the product that first draws the consumer to set foot on the farm, leading to sales of 

other foods such as meat, poultry, eggs and produce.  I would be one of the first people in line to 

buy raw milk for myself and my child.  Raw milk has amazing healing qualities for allergies 

from the immunoglobulins it contains that are all killed in the pasteurization process.   

HB 1989 supports consumer choice and our government and government officials should be 

making it easier for consumers, not harder. The consumption of all raw milk products is legal in 

Hawaii, and demand for raw milk is booming; Hawaii residents should not have to take part in an 

illegal transaction in order to exercise their legal right to consume raw milk.  Make raw milk 

legal again and give the people back their access to this superfood.  
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Only 

 

 

Comments:  

I'm a farmer, born and raised in Hawaii. I support legalizing raw milk sales.  

 



Aloha Committee Chairs and Members,

Please Support HB 1989, The Raw Milk Bill.  Thank you for this opportunity to submit 
supportive testimony.

      I am a small scale food producer that, with my family, have run a farm that feeds us and provides a 
small amount of produce that we sell on the Big Island.  It is my desire to expand opportunities in 
farming so that young people, such as my children, will have greater economic possibilities to remain 
on the farm.  It is also my desire to see sustainable, healthy food to become more abundant in our state. 
To achieve those goals, I urge the passage of HB 1989 and the decriminalization of the direct sale of 
raw milk to informed consumers.

There are three parts to my testimony, I will be as brief as possible:
1.  Response to Public Health Concerns
2.  Personal Choice and Food Sovereignty
3.  Agricultural Diversification and Food Security

Response to Public Health Concerns

A Raw Milk Bill was passed through the House (HB 521) in 2023.  It did not pass in the Senate.

In 2023, the Hawaii State Department of Health (DOH) has submitted an 11 page document 
opposing HB 521.  Almost half of this statement (pages 4 to 9) are under a section called “Raw Milk 
Misconceptions and the Danger of Raw Milk Consumption.”  In my opinion, their efforts to “debunk” 
statements that others have made about the benefits of raw milk is not relevant to the decision to 
decriminalize raw milk.  Concerns about “Dangers of Raw Milk Consumption” is relevant.

It is my position that the data of incidents of food borne illness, presented by DOH, do not show
significant elevated risk compared to consuming the pasteurized milk that is in fact available in 
Hawaii’s supermarkets.  I will here present published, peer-reviewed scientific evidence that the 
pasteurized milk available in Hawaii’s supermarkets is of low quality and does not meet the 
regulatory standards for bacterial content set by FDA.

Outbreaks of Illness From Raw Milk are Few

The DOH, citing CDC and FDA records, states 133 outbreaks of illness attributed to 
consumption of raw milk nationwide, in the 23 years between 1987 and 2010.  I think this is not a 
worrisome level of outbreaks compared to large nationwide outbreaks of food poisoning that occur 
every year from commercially produced foods such as hamburger, cantaloupe and sprouts.  I note that 
not every case of food poisoning is known, especially when the symptoms of mild.  I also believe that 
there is a bias against raw milk such that all cases of food poisoning in people that drink raw milk will 
be presumed to be caused by the milk.

HB 1989, the 2024 bill now under consideration, mitigates against large scale outbreaks of 
illness.  The bill allows milk from no more than 10 cows to be sold from a single farm.  This will limit 
the likelihood of a large outbreak.  Second, the bill requires a warning label on containers stating, 
“Contains pathogens that may be unsafe to consume” and that milk can only be sold directly from the 
farm.  Purchasers of raw milk will have to make a deliberate effort to contact a dairy farmer and will be
warned of the danger that DOH asserts they face.



Pasteurized Milk in Hawaii’s Supermarkets Does Not Meet Regulatory Standards

Researchers at the University of Hawaii found that at 5 days prior to the expiration date, 90% of 
samples from processed mainland milk and 80% of samples from locally processed milk had bacterial 
counts higher than the legal limit set by the FDA.  This study was published by Pacific Agriculture and
Natural Resources, a peer-reviewed, scientific journal.  I note that it was published in 2010, the same 
year as most of the data in the DOH testimony about incidences of food borne illness from milk.

Need I say more?  It is a disservice to the people of Hawaii for the legislature to maintain the illusion 
that processed foods are always safer than fresh, locally produced foods.

The abstract of the article is below.  The full article can be accessed with this link  
https://hilo.hawaii.edu/panr/writing.php?id=278

Microbiological Quality of Pasteurized Milk in Hawai`i HONGFEI HE, YONG LI*, ALFRED L. 
CASTRO, JIN DONG and C. N. LEE* Department of Human Nutrition, Food and Animal Sciences, 
1955 East-West Road University of Hawaii at Manoa, Hawaii 96822 USA

 Abstract: Complaints of spoilage of pasteurized milk purchased from Honolulu groceries highlighted 
the need to address the emerging milk quality issues for the consumer’s consumption. The objective of 
this study was to evaluate the microbiological quality of pasteurized milk available in Hawaii's market.
Bacterial counts of different types of milk samples (imported-M, locally produced-L and imported 
organic-O) were compared during refrigerated storage. Imported bulk milk from mainland are re-
pasteurized in Hawaii and packaged under different brands. Hawaii locally produced milk are 
marketed with the "Island Fresh" label. The expiration or sell by date is based on the pasteurization. 
Imported organic milk from the mainland were prepackaged and shipped by air freight. At 5d before 
the expiration date, 70% of the mainland samples and 62% of the local samples had aerobic bacteria 
count exceeding the regulatory limit of 20,000 cfu/ml for grade ‘A’ pasteurized milk set by the United 
States Food and Drug Administration (FDA). Local raw milk samples from the farms supplying the 
processor were examined and results indicated good microbiological quality. High levels of 
psychrotrophic bacteria were identified as a major contributor to the pasteurized milk spoilage before 
the expiration date. The implications of this study were further discussed. K 

Personal Choice and Food Sovereignty

Up to this point I have been rebutting the negative comments from the DOH.  What I really 
want to be talking about is the positive aspect of decriminalization of raw milk.

“Food Sovereignty” can mean several things.  The inherent right of individuals to produce food 
for their families, the right of a community to produce and distribute food, and certainly the right of 
sovereignty over one’s own body.

All of our supermarkets have aisles of beer and liquor and shelves of tobacco products.  
Everybody knows these substances can be very injurious to our health.  The stores are also filled with 
foods high in sugar and salt.  It is well established that these foods lead to diabetes, hypertension and 
other serious disease.  Supermarket foods often contain additives and are low in healthy nutrients.  Why

https://hilo.hawaii.edu/panr/writing.php?id=278


are stores allowed to sell these things?  Because the consumption of such items is considered a matter 
of free choice by the buyer.

Milk is not injurious like these items and, also unlike these items, fresh, unadulterated milk 
cannot be legally bought and sold.  I think people should be allowed to make their own decisions about 
the purchase of milk, too.

My wife has always said that marijuana would be legal before milk.  Please prove her wrong!

Agricultural Diversification and Food Security

85-90% of Hawaii’s food is imported.  Nearly all of our milk is imported.  Food security, food 
insecurity, resilience and sustainability are all phrases we hear and are incorporated in the mission 
statements of many of our agencies and institutions.  Allowing small farmers to produce and sell small 
amounts of milk will help decentralize milk and food production.  But it will do much more!

The decriminalization of milk could be a game changing event for the very many young people 
(and some of us not-so-young people) that want to live and make their living on the land.  Hawaii, and 
especially the Big Island, has a large amount of under-utilized grazing lands.  Many of these were once 
sugarcane fields that have not been converted to other viable agricultural uses.  Grazing is the most 
appropriate use for much of this land which has been depleted and would be subject to soil erosion, if 
tilled.

Where I live in Hamakua, in addition to the sugar plantations, many ranching families own, or 
did own, viable ranches and livestock farms of several hundred acres.  There were numerous small, 
commercial dairies.  With the passing of the generations, many farms were divided among the heirs and
now there are many parcels of 20 or maybe 50 acres.  These farms are not large enough for a viable 
beef cattle ranch.  In too many cases, the descendants of these ranching families will sell their holdings 
and in too many cases they become “gentleman farms” with a few sheep or steers to maintain 
agricultural assessments for the property tax, thus contributing nothing to the community.  

I know many young people growing vegetable and other crops trying to make a living.  The 
return on all this hard work is meager without capital and the ability to hire workers.  Yet, many of our 
people are joyfully dedicated to making a go of it.

Raw milk is a high value product.  A quick search of the internet shows legal raw milk prices of 
$16 a gallon and more, such as $12 or a quart of raw milk yogurt.  A couple of milk cows could supply 
a young family with an income stream that would make the farm economically viable.   If milk sales 
were legal here.

Decriminalization of raw milk will help young farmers stay on the farm.  It will develop 
agricultural capacity at the community level.  It will help preserve and increase in our people the 
traditional knowledge and skills of livestock husbandry and milk production. Grazing is very suited to 
our under-utilized grasslands and is an alternative superior to confinement dairies with serious 
environmental waste disposal problems.



In Conclusion   The milk cow is said to be the heart of a small farm.  She feeds the family.  Excess 
milk can be fed to pigs and chickens and is used by Korean Natural farmers to make many of their soil 
amendments.  And if it were legal, it would make a badly needed cash income for hardworking farmers.

Finally, I want to tell you that I have been drinking raw mill from the Big Island for 40 years.  I 
will not hesitate to state my opinion that fresh milk is far superior in flavor.  We say it tastes like melted
ice cream, not like the cardboard carton or the plastic jug that store milk comes in!  Thank you for 
reading my testimony.

Grant Gerrish, Ph.D
Instructor of Biology UHH (retired)
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Comments:  

Thank you for this opportunity to support HB1989 known as the Raw milk bill . 

I graduated from Waialua High School in 1973 when the state of Hawaii was first talking about 

food sustainability. Hawaii did produce all the milk needs for the state then as well as meat but 

the rest was mostly imported leaving us vulnerable to shipping strikes or other world events. A 

new graduate  I was wanting to be part of the solution to producing food in Hawai'i. Sadly I have 

seen further losses in food production. My family moved to Hawaii Island in 1978 and the first 

animal I looked for was a cow{my grandpa had a dairy}.I have drank raw firesh milk ever 

since.along with other products of our cows,yogurt ,butter ,kefir, cheddar cheese and cottage 

cheese .! 

There  are so many so called legal bad things you can buy. Alcohol,cigarettes, vape got 

in,firearms and legal drugs misused for other purposes..All these things are deadly! Yet the buyer 

has the freedom to buy them. I once joked with our governor that street drugs would be legal 

before milk which is a food. He agreed, sadly. He is also a doctor and told me he would support 

a farmer selling directly to a willing buyer. I live in a rural community that once had many small 

family dairyies. I even worked for a large commercial dairy a mile from me {since closed}.  

This bill would decriminalize milk! Many doctors have written in the past to support this bill and 

I have had at least three Veterinarians drink our milk when on a farm visit {knowingly}! Other 

foods occasionally make people sick such as the recent cantaloupe sickness and death but if we 

made illegal all food that at one time or another caused illness we would run out of "approved" 

foods. We all must do the best we can and with a small dairy that would greatly help farmers 

here,it would be far easier to ensure safety than a large dairy such as they have in other states. 

But speaking  
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Comments:  

I whole heartedly support HB1989.   As one of the few cheese makers around, fresh raw milk is 

required to make your own cheese.  I would love the opportunity to have access to the 

freshest ingredients for making cheese.   
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Comments:  

I support HB1989 even though it's a nitch market, it is a market that can be filled only by local 

dairies. 

I have been to the mainland where all stores carry raw milk in glass jugs, with a deposit on it. 

Not only would HB1989 support local AG, but would cut back on plastic waste generated by the 

consumer. 

We are in the 21 century, last century's ideas about raw milk are outdated. 
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Comments:  

Please do NOT pass this. Animal milk is retrieved by forceful impregnation and the removal of 

her offspring. If the same thing were happening to a human, we would refer to this as rape and 

kidnapping, and infanticide. Dairy milk is the cause of many cancers, diabetes, ADHD and other 

developmental issues. Please look to more sustainable and healthy plant based options. DO not 

increase demand for our species to be consuming the milk of other species. 
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Who we are

What we 

provide

Value of our 

services

• Woman-owned small business specializing in 
medical microbiology and scientific support for 
microbial risks; Fellow of Society for Risk 
Analysis (SRA); Advisory Board member of 
RAWMI

• Analysis and training about safety of exposures to 
bacteria in air, foods, water, and the environment

• Enhance transparency and give clients 
confidence to separate facts from myths about 
risk and health
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MAJOR POINTS BASED ON CURRENT EVIDENCE 
AND RISK ANALYSIS

1. Neither pasteurized nor raw milk is risk free. My testimony today is based on CDC data 
for 2005-2020, the most recent 16 years of data available when requested.  These data 
document significant numbers of pasteurized milk illnesses. Over 2000 illnesses were  
attributed to pasteurized milk in this period. (55%; 2,099 of 3,795 milkborne illnesses). 

2. The CDC data (2005-2020) do NOT support increasing raw milk illness with increasing
access. Charts and statistics from a manuscript on trends of these data (currently under 
review in an epidemiology journal), as well as additional data on trends in California and 
New York states, are included herein.

3. FDA/USDA (2003) found both pasteurized and raw milks high risk of listeriosis, but 
independent academic researchers (Latorre et al.., 2011) subsequently estimated 
very low risk for raw milk.

4. Subsequent peer reviewed studies (Coleman et al., 2023;Waller et al., 2024) document
pro-pasteurization bias in the FDA/USDA 2003 assessment, identified using the Risk Analysis 
Quality Test (RAQT) of the Society for Risk Analysis.

5. Pasteurized milk was associated with significantly higher risks of severe listeriosis and death 
than raw milk in a recent systematic review for North America (Sebastianski et al., 2022)

6. Two peer-reviewed studies mapped extensive benefits and some evidence of risks for both 
pasteurized and raw milks from humans and cows (slide 13).



SUMMARY

An extensive body of evidence is cited my testimony.

No scientific evidence supports the claim that raw milk 

produced for direct human consumption in the 21st 

century is inherently dangerous, for human breastmilk or 

milk from cows and goats. 

Please pass this bill and permit consumers to choose real 

milk, fresh and unprocessed, complete with its natural 

beneficial microbiota illustrated in my supplemental 

slides.



CDC DATA ON MILKBORNE IN US (2005-2020)
(manuscript under review)

➢ Fluid milk contributed to burden of illness in US over this 16-year period:
3,807 illnesses
   180 outbreaks 
   202 hospitalizations
      6 deaths

➢ Campylobacteriosis accounted for 90% of milkborne illness (3,443 of 3,807 illnesses). Of 
campylobacteriosis illnesses, 54% were associated with pasteurized milk)

➢ Significantly higher risk of listeriosis from pasteurized dairy in a recent systematic review 
for North America (Sebastianski et al., 2022)

Pasteurized Milk Raw Milk

Illnesses 2,111 1,570

Outbreaks 18 162

Hospitalizations 32 170

Deaths 4 2



TRENDS OF RAW MILK ILLNESSES PER 
OUTBREAK NOT INCREASING



RATES OF ILLNESS BY STATE NOT INCREASING



NO ILLNESS INCREASE  WITH INCREASING 
RETAIL RAW MILK PRODUCTION IN CA



VERY LOW RISK ILLNESS FOR
CA RETAIL RAW MILK

1. Annual Production from one California dairy 

More than a million gallons of raw milk supplied to retail markets annually

2. CDC NORS outbreaks (2005-2020)

➢ 9 California outbreaks in 16 years, none since 2016

• 99 illnesses, 16 hospitalizations, 0 deaths

3. ~9 million gallons of retail raw milk sold from 2017 to 2022, without an outbreak 

reported in California linked to raw milk consumption 

4. Risk estimate:    <1 illness in 20 million servings



INCREASING RAW MILK ACCESS IN NY
STATE NOT INCREASING ILLNESS



NO RAW MILK ILLNESSES IN NY STATE 
IN PAST EIGHT YEARS

➢ CDC reported 8 outbreaks in NY State from 2005 to 2014 

• 58 campylobacteriosis illnesses, 4 hospitalizations, 0 deaths 

➢ No raw milk outbreaks reported in NY state since 2014 

despite increasing numbers of licenses for farms 

legally selling raw milk (data obtained by FOIA)



Pasteurized Milk

• 90.8 deaths per year 
(high risk)

• 10-9 per serving or 
1 case in 1,000,000,000 
exposures (moderate risk)

Raw Milk

• 3.1 deaths per year 
(moderate risk)

• 7x10-9 per serving or 
7 cases in 1,000,000,000 
exposures(high risk)

• ~2x10-15 per serving or 
2 cases in 
1,000,000,000,000,000 exposures 
(very low risk)

FDA/FSIS (2003); update by independent researchers (Latorre et al., 2011)

QUANTITATIVE MICROBIAL RISK ASSESSMENTS
Estimated Risks for Listeriosis in Milks 

FDA/FSIS

Latorre



SRA RAQT beta Testing of FDA/FSIS Assessment  
Evidence of Ideological or Political Bias

(Waller et al., 2024)

Two foods estimated as high risk for listeriosis (milks) with different 
management recommendations lacking scientific justification
➢ Raw milk assigned “priority candidate for continued avoidance”

➢ Pasteurized milk assigned “priority candidate for more study to confirm model 
predictions or identify factors not captured by current models that would 
reduce risk”

➢ No consideration of alternatives to intentionally conservative assumptions 

➢ No integration of risk management, little integration of risk communication

➢ No consideration of societal costs of interventions/recalls for foods that may 
not pose high risk to consumers (Farber et al., 2021)
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Risk Analysis Quality Test of the Society for Risk Analysis: 
ROOT CAUSES for Poor Quality of Raw Milk QMRAs?

1. The source of microbes in raw milks is feces 
– Wu et al., 2019, 2022; Gomes et al., 2020

2. Pasteurization is a ‘silver bullet’

3. Pasteurized milk is zero risk

4. Raw milk is ‘inherently dangerous’ 

Apply RAQT to identify root causes (ideology, politics, and science)

and enable future Evidence-Based Risk Management

Fear and Dread of Microbes as Killer Germs; 

Unquestioned Unstated Assumptions, Speculations; 

Ideology and/or Politics Tipping Science

14



PEER-REVIEWED 
MANUSCRIPTS ON 
BENEFITS AND 
RISKS OF MILK
MICROBIOTA



BENEFITS OUTWEIGH RISKS FOR RAW 
MILK MICROBIOTA

Dietert et al., 2022. Nourishing Human Holobiont to Reduce Risk of Non-Communicable Diseases: A Cow’s Milk Evidence Map Example. Applied Microbiology

Coleman et al., 2023. Suppression of Pathogens in Properly Refrigerated Raw Milk. PLOS ONE

Lower Risks from 

Pathobionts

Competing with 

Milk Microbiota

Microbiota-Laden Complete 

Food Benefits the Immune 

System, Reducing Risks of 

Illness



Recent Results from 

Pathogen Testing for Raw 

Milk from 6 Countries 

Campylobacter 

E. coli 

O157:H7 or 

EHECs 

L. monocytogenes Salmonella 

 

PERCENTAGE  

POSITIVE 

93/9,740 

(0.01%) 

26/10,934 

(<0.01%) 

40/9,118 

(<0.01%) 

14/7,976 

(<0.01%) 

 

EXTREMELY LOW PERCENTAGE POSITIVES FROM RAW MILK 
MONITORING PROGRAMS IN US AND AROUND THE WORLD

From Table 1 in peer-reviewed publication by Dietert and colleagues (2022; full table appended)



PATHOGEN 
SUPPRESSION 
IN RAW MILK 



SUPPLEMENTARY SLIDES



TRENDS OF MILKBORNE ILLNESS
(CDC, 2005-2020)



FDA/USDA Listeriosis 
Risk Assessment

(Summary Table 1, 2003) 

•RESULTS: 
Pasteurized AND Raw Milk 
High Risk 

• Only simulated servings 
containing very high levels
(>10,000 pathogen cells 
per serving) associated 
with illness
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Mammalian Milk Microbiota NOT Fecal Contamination!
Shared Microbes in Breastmilk and Ruminant Milks

Oikonomou et al., 2020. Milk Microbiota: What Are We Exactly Talking About? 

Frontiers in Microbiology
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Testimony on Raw Milk Benefits and Risks      12 February 2024 
Hearing on House of Representatives Bill HB1989 
State of Hawaii  

I, Margaret E. (Peg) Coleman, MS, am a medical microbiologist and risk analyst specializing in benefit and risk 

assessments for microbial pathogens and food safety. My credentials include two graduate degrees and more 

than 30 years of experience in microbial risk analysis, initially for USDA and currently as a consultant. My 

appended resume documents previous expert testimony for multiple court cases and an extensive body of 

work relevant to raw milk microbes beginning in 2014. My expertise in microbial risk analysis is recognized in 

the US and internationally, evidenced by my recognition as a Fellow of the Society for Risk Analysis (SRA) in 

2020, as an elected Counselor of SRA (2022-2024), and on the Advisory Board of the Raw Milk Institute 

(RAWMI).  

An extensive body of evidence is cited herein, in my written testimony and a supporting slide set. No scientific 

evidence supports the claim that raw milk produced for direct human consumption in the 21st century is 

inherently dangerous, for human breastmilk or milk from cows and goats.  

Please pass this bill and permit consumers to choose real milk, fresh and unprocessed, complete with its 

natural beneficial microbiota illustrated in my supplemental slides. 

Overview 

My testimony is based on current evidence and peer-reviewed analyses that contradict major misconceptions 

about raw milk commonly offered without scientific support by individuals and organizations with pro-

pasteurization biases. Slide 3 of the slide set includes the 6 points listed below and provides data and charts 

from peer-reviewed studies, including a manuscript on a dataset on US outbreaks provided by the Centers for 

Disease Control and Prevention (CDC) for reporting years 2005-2020. Relevant references are cited herein. 

1. Neither pasteurized nor raw milk is risk free. My testimony today is based on CDC data for 2005-2020, the 

most recent 16 years of data available when requested.  These data document significant numbers of 

pasteurized milk illnesses. Over 2000 illnesses were attributed to pasteurized milk in this period. (55%; 

2,099 of 3,795 milkborne illnesses).  

2. The CDC data (2005-2020) do NOT support increasing raw milk illness with increasing access. Charts and 

statistics from a manuscript on trends of these data (currently under review in an epidemiology journal), as 

well as additional data on trends in California and New York states, are included herein. 

3. FDA/USDA (2003) found both pasteurized and raw milks high risk of listeriosis, but independent academic 

researchers (Latorre et al.., 2011) subsequently estimated very low risk for raw milk. 

4. Subsequent peer reviewed studies (Coleman et al., 2023; Waller et al., 2024) document  

pro-pasteurization bias in the FDA/USDA 2003 assessment, identified using the Risk Analysis Quality Test 

(RAQT) of the Society for Risk Analysis. 



 
 

2 
 

5. Pasteurized milk was associated with significantly higher risks of severe listeriosis and death than raw 

milk in a recent systematic review for North America (Sebastianski et al., 2022) 

6. Two peer-reviewed studies mapped extensive benefits and some evidence of risks for both pasteurized 

and raw milks from humans and cows (slide 13). 

Specific Testimony with Reference to Slide Numbers 

1. CDC Dataset for 2005-2020 

The CDC dataset documents that of the total of 3,807 illnesses reported for fluid milk from 2005-2020, 

pasteurized milk was associated with 18 outbreaks, 2,111 illnesses, 32 hospitalizations, and 4 deaths, and raw 

milk was associated with 162 outbreaks, 1,696 illnesses, 170 hospitalizations, and 2 deaths in 37 of 50 U.S. 

states. See slides 5-7 and supplemental slide 20 for charts documenting these results.  

2. Additional Data Sources 

Additional data from the states of California (CA) and New York (NY) are presented in combination with the 

CDC data for raw milk outbreaks reported in these states from 2005-2020. Slides 8 and 9 provide data on 

trends in retail raw milk production from one CA dairy and CDC outbreak data, as well as an estimate of risk at 

less than 1 illness in 20 million servings (250 mL). Slides 10 and 11 provide data on trends in NY state-licensed 

farms and CDC outbreak data. 

3. FDA/USDA Listeriosis Risk Assessment (2003) 

The US Food and Drug Administration and the USDA Food Safety and Inspection Service (FDA/FSIS, 2003) 

conducted a Quantitative Microbial Risk Assessment (QMRA) for severe listeriosis in 23 ready-to-eat foods 

include both pasteurized and raw milk. Slide 12 provides estimates from the FDA/FSIS assessment, along with 

updated estimates from independent academic researchers (Latorre et al., 2011). Supplemental slide 21 

provide the FDA/FSIS Summary Table documenting the results of the QMRA in estimated risk per serving 

(middle column) and per annum (right column).  

FDA/FSIS predicted moderate to high risk for both pasteurized and raw milk. Notably, the independent 

researchers updated assessment predicted very low risk (2 cases in 1,000,000,000,000,000 exposures) for 

unpasteurized milk.  

New research now available in 2024 would even further lower the estimated risks for unpasteurized milks. The 

summary table in Slide 15 illustrates results from pathogen testing programs for raw milk from 6 countries 

including the US. Overall percentage positive rates were <0.01% for each of the four major pathogens of 

concern for raw milk, representing ~8,000 to 11,000 samples for each pathogen. The full table was published in 

Dietert et al. (2022), and the QR code for this study is provided on slide 13.  

A recent pathogen growth study in raw milk that warrants your consideration was conducted by an 

independent certified laboratory (FSNS, 2022).  Raw milk stored for a week at the refrigeration temperature 

recommended by FDA and USDA, 4.4°C or 40°F, did not support growth of any of the four major pathogens of 

concern (Slide 8). A manuscript based on the FSNS study (Coleman et al., 2023) documents suppression, not 
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growth of pathogens, representing further reduction in the estimated risks for raw milk in the 2003 QMRA 

would because FDA/FSIS had assumed growth in their model. 

Slide 16 includes charts from the 2023 study (Coleman et al., 2023) documenting the invalid assumption of 

FDA/FSIS that the pathogen grew at refrigeration temperatures in raw milk. This study and Waller et al. (2024) 

further document the pro-pasteurization biases that underestimated risk of pasteurized milk and 

overestimated risk of raw milk. 

This evidence is inconsistent with the common assumption that raw milk is inherently dangerous because it 

may contain pathogens when reality is that detection of pathogens is uncommon and none of the pathogens 

contributing to raw milk illnesses grow in raw milk at stored at the proper temperature.  

4. Risk Analysis Quality Test (RAQT) of the Society for Risk Analysis 

The need for periodic reassessment of QMRAs as science advances is widely acknowledged, and the RAQT of 

the SRA provides a tool for independently assessing analysis quality. Slides 13 and 14 provide highlights of 

work applying the RAQT to the FDA/FSIS 2003 assessment. 

5. Pasteurized Milk Risk of Listeriosis from Systematic Review 

The peer-reviewed study by Sebastianski et al. (2022) documented that pasteurized milk was associated with 

significantly higher risks of severe listeriosis and death than raw milk. The full reference is provided below. 

6. Evidence Maps, First Simultaneous Consideration of Benefits and Risks 

Slide 15 provides the QR codes for three extensively documented studies in a special collection of the journal 

Applied Microbiology. The available body of evidence is described in detail for breastmilk in Coleman et al., 

2021 and for cow milk in Dietert and colleagues (2022).  

The extensive body of scientific evidence available is inconsistent with the assumption that raw milk is 

inherently dangerous. On the contrary, the body of evidence supports raw milk with its dense and diverse 

natural microbiota (Oikonomou et al., 2020, supplementary slide 22) as a healthful food that is beneficial for 

children and adults.  

Recommendation: 

I urge the committee to consider the evidence presented herein (and described in detail in my peer-reviewed 

publications) and pass HAWAII HB1989.  

Respectfully, 

Margaret E. Coleman 

Margaret E. Coleman 

Coleman Scientific Consulting 

434 W Groton Road, Groton, NY 13073-9784 

peg@colemanscientific.org  |  (315) 729 – 3995  
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