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Raw milk and its 
controversy 





The One Health 
–

Raw Milk 
Connection

“The Big Four”

• Campylobacter
• Salmonella
• E.coli
• Listeria 

“…In high-income countries, dairy 
foodborne illness outbreaks 
contribute 2 to 6% of all foodborne 
illness”



What is the risk of 
illness? 

…of anti-microbial 
resistance?



Critical Control Points

Animal health Milk Testing Hygienic Milking 
Practices

Milk Cooling



In summary…
• Raw milk does present a risk for increased illness and anti-microbial resistance
• The risks present differently for developed vs developing dairy
• Risk can be reduced through animal health, hygienic practices, adequate 

cooling, and routine testing
• We can’t control what happens once the milk is in the hands of the consumer 

which is likely the greatest risk for developed countries



Questions?



References
De Klerk, J and P. Robinson. 2017. Drivers and hazards of 
consumption of unpasteurized bovine milk and milk products in 
high-income countries. 

Garcia, S., Osburn, B., and J. Cullor. 2017. A one health 
perspective and dairy food safety. 

Costard S, Espejo L, Groenendaal H, Zagmutt FJ. Outbreak-
Related Disease Burden Associated with Consumption of 
Unpasteurized Cow’s Milk and Cheese, United States, 
2009–2014.

Hassani et al. 2022. High prevalence of antibiotic resistance 
in pathogenic foodborne bacteria isolated from bovine milk. 

Soboleva, T. 2019. Update to the assessment of the 
microbiological risks associated with the consumption of 
raw milk. New Zealand Food Safety Discussion Paper No: 
2019/09


	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Questions?
	Slide Number 9

