
 

 
                                                                  Oppose HB 57 by Flynn  

The Dangers of Raw Milk and Raw Milk Products 
  
This bill was presented with the intent for raw milk and raw milk products to be sold directly to the 
public: from a permit holder’s place of business, the consumer’s residence or at farmer’s market. The 
sale of raw milk and raw milk products will have a negative impact on public health.  
 
Raw milk is milk from cows, sheep, or goats that has not been pasteurized to kill harmful bacteria. This 
raw, unpasteurized milk can carry dangerous bacteria such as Salmonella, E. coli, Campylobacter, and 
Listeria, which are responsible for causing numerous food borne illnesses. The bacteria in raw milk can 
be especially dangerous to pregnant women, children, the elderly, and people with weakened immune 
systems.  
  
Routine pasteurization of milk began in the United States in the 1920s and became widespread by 1950 
as a means to reduce contamination and reduce human illnesses. It led to dramatic reductions in the 
number of people getting sick from diseases that had previously been transmitted commonly by milk. 
Most public health professionals and health care providers consider pasteurization to be one of public 
health’s most effective food safety interventions ever!   

According to the Centers for Disease Control and Prevention (CDC) between 1998 and 2013: 

 139 outbreaks due to consumption of raw milk or raw milk products, resulted in 2,409 illnesses, 
239 hospitalizations, and 2 deaths. Most of these illnesses were caused by Escherichia coli, 
Campylobacter, Salmonella, or Listeria.  

 Of these numbers, 5 outbreaks, 32 illnesses, 26 hospitalizations, and 1 death were in TEXAS 

 Important to note that a substantial proportion of the raw milk-associated disease burden falls 
on children; among the 104 outbreaks from 1998-2011 with information on the patients’ ages 
available, 82% involved at least one person younger than 20 years old. 

 States that allow the legal sale of raw milk for human consumption have more raw milk-related 
outbreaks of illness than states that do not allow raw milk to be sold legally.  

Here are some common myths and proven facts about milk and pasteurization: 

 Pasteurizing milk DOES NOT cause lactose intolerance and allergic reactions. Both raw milk 

and pasteurized milk can cause allergic reactions in people sensitive to milk proteins.  

 Raw milk DOES NOT kill dangerous pathogens by itself.  

 Pasteurization DOES NOT reduce milk's nutritional value.  

 Pasteurization DOES kill harmful bacteria.  

 Pasteurization DOES save lives. 

In addition to TEHA, these organizations are also against pro-raw milk legislation: 

▪ American Academy of Pediatrics   ▪ American Association of Public Health Vet  
▪ American Medical Association   ▪ American Veterinary Medical Association 
▪ Centers for Disease Control    ▪ Food and Drug Administration 
▪ International Association for Food Protection  ▪ National Environmental Health Association 

                  ▪ Texas Retailers Association 
▪ International Dairy Foods Association & National Milk Producers Federation 
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