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To Whom It May Concern,   

The National Milk Producers Federation (NMPF) supports amendment to the New Mexico 
Administrative Code (NMAC) 21.18.3 for Commercial Feeds which would add further 
warning labels to raw milk being sold as pet food and add approved food coloring to clearly 
identify the product. Consumption of raw milk and raw milk products has been opposed by 
every major health organization in the United States, including the American Medical 
Association and the American Academy of Pediatrics. Multiple studies support the findings 
that state laws increasing the availability of raw milk are associated with more outbreak-
associated illnesses. 

Consumption of raw milk and raw milk products is a demonstrated public health risk. The 
link between raw milk and foodborne illness has been well-documented in the scientific 
literature, with evidence spanning nearly 100 years. Raw milk is a key vehicle in the 
transmission of dangerous and sometimes deadly human pathogens, including E. coli 
O157:H7, Campylobacter, Listeria monocytogenes, and Salmonella.   

Raw milk being sold as pet food, does not deter consumers from purchasing for their own 
consumption. From 2000-2020 there were 13 outbreaks across the eight states where there 
is a complete ban on raw milk sales for human consumption but permit pet dairy food 
sales with special labeling. This emphasizes the need for further distinction between raw 
milk for pet food and raw milk for human consumption. The Centers for Disease Control 
and Prevention (CDC) and the Food and Drug Administration (FDA) do not support the sale 
or consumption of raw milk. Detering the sale of raw milk in New Mexico decreases the risk 
to public health and protects the state’s consumers to the inevitable consequences of 
falling victim to foodborne illness. No matter how carefully it is produced, raw milk is 
inherently dangerous. Americans have become ill after consuming raw milk and raw milk 
products obtained from farms of varying sizes, from cow-share programs, and from 
licensed, permitted or certified raw milk producers. 
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Based on a study which analyzed Foodborne Disease Outbreak Surveillance System data 
from 2013-2018, it was found that jurisdictions where unpasteurized milk sales were 
allowed were estimated to have 3.2 times more outbreaks and 2.9 times more outbreak-
associated illnesses compared with jurisdictions where retail sales were prohibited. Of the 
74 single-state outbreaks, 78% occurred in states where the sale of unpasteurized milk 
was expressly allowed in retail stores, at farmers markets or on the farm where it was 
produced. Based on data collected between 2009 and 2014, researchers concluded that 
unpasteurized milk is 840 times more likely to cause food-borne illness than pasteurized 
milk, and such illnesses have a hospitalization rate 45 times higher than those involving 
pasteurized dairy products. 

Alarmingly, nearly two-thirds of all outbreaks associated with raw milk or raw milk products 
involve children. The list below is just a handful of the outbreaks that have involved 
children-   

Last year, 21 people, six of which who were under the age of 10, were sickened by E. coli 
and Campylobacter bacteria after consuming raw milk in Florida. Of those 21 cases, seven 
were hospitalized. 

In October 2023, a Salmonella Typhimurium outbreak sourced to a dairy farm selling raw 
dairy products in California sickened 171 people.  Of the 171 cases, 120 (70%) cases and 
18 (82%) of the cases requiring hospitalization were among children and adolescents aged 
<18 years. 

In 2023, outbreaks in Wyoming, Minnesota and Utah all involved children getting sick from 
E. coli, Campylobacter or Cryptosporidium parvum after drinking raw milk.  

In 2022, two 10-month-old infants in Tennessee were infected with shiga toxin-producing 
Escherichia coli linked to raw milk consumption. The herd where the milk was obtained 
included 7-10 cows being hand-milked. Health department staff upon completing a site 
visit observed possible fecal contamination during milking and possible milk storage at 
higher than recommended temperatures. One infected infant developed hemolytic uremic 
syndrome (HUS) requiring hemodialysis and hospitalization for 27 days. 

In 2018, a dozen Tennessee children experienced an E. coli outbreak with four developing 
kidney failure. Several of those children spent more than 50 days in the intensive care unit 
at Tennessee Children’s Hospital.   

In 2011, five children in California were infected with E. coli O157:H7 after drinking raw 
milk; three of whom required hospitalization after developing HUS.   

It is the responsibility of New Mexico’s leaders to make decisions to protect the health of 
the public, most especially those who are minors and are unable to make fully informed 



decisions that could have profound consequences on the rest of their lives. The updates to 
NMAC 21.18.3 would do that. 

One critical aspect of this high-profile issue is the tremendous amount of misinformation 
that has been disseminated regarding the supposed health benefits of raw milk. It is 
important to emphasize that no claim related to the health benefits of consuming raw milk 
has been substantiated in any of the medical literature. The scientific consensus is that raw 
milk can cause serious illnesses and hospitalizations, as well as result in life-long negative 
health complications and death.   

Another misleading claim is that testing or regulating the sale of raw milk will protect 
consumers from the risks of raw milk consumption. This is also unfounded. Product testing 
and no amount of added procedures on-farm can ensure the same level of safety as 
pasteurization. A sample of a farm’s raw milk may come back negative for all bacteria one 
day and the next sample might be positive. Expanding opportunities for the sale of raw milk 
sends a signal to consumers that drinking unpasteurized milk is safe when, in fact, the 
opposite is true. 

Nationally, our dairy industry benefits from a very high degree of consumer confidence - 
confidence built in large part on the excellent food safety record of milk and dairy products. 
Current statistics estimate only 1-2% of reported foodborne illness outbreaks are 
attributed to dairy products. However, of those, over 70% have been attributed to raw milk 
and inappropriately-aged raw milk cheeses. In a 2007 report, the CDC concluded that 
“State milk regulations and methods for their enforcement should be reviewed and 
strengthened to minimize hazards of raw milk.” 

Supporting the sale of raw milk would be a step in the wrong direction and create 
unnecessary food safety risks for consumers and liability for dairy producers.   

While choice is an important value, it should not pre-empt consumers’ well-being. To 
support the sale of raw milk and raw milk products is an unnecessary risk to consumer 
safety and public health. As such, we support any changes that create a clear distinction 
between raw milk for pet food and raw milk for human consumption.   

Please do not hesitate to contact us with any questions or if we may be of further 
assistance.   

Sincerely, 
Sage Saffran 
Senior Manager, Special Projects and Strategic Initiatives 
National Milk Producers Federation 

Please reach out if you have any questions about our sources. 
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