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Raw milk conference in 2011 
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Article on raw milk discussion 
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www.milkandhealth.com 
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 (Loss et al., 2011) GABRIEL study 

7 



www.fibl.org 

McGuigge, 2006 in Speake, 2015:  
Debating Milk: Milk as Nutritious and Safe  
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Atopic disorders and immune dis-regulation  
increase rapidly over the last decades 

Hay fever Atopic dermatitis 
Asthma Runny nose 
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Milk? Health or hazard? 
›  Disbelief, lack of knowledge, power, interests on raw milk 
›  …Answer: teaching and good research 
›  What are health aspects of raw milk?  
›  …Answer: prevention of Asthma, allergies and hay fever, but 

probably also bowel problems >> immunity disfunction 
›  Scientific evidence? 
›  …Answer: epidemiological and meta-analysis, study in children 

and in mice models 
›  Which raw milk? 
›  …Answer: safe raw milk from grass based animals without any 

use of antibiotics 
›  How to reduce the zoonotic risks?  
›  …Answer: Milk is not milk! There is an long existing legal 

practice in different countries. Look for raw fermented products 

11 



www.fibl.org 

(1) Life style studies with attention: raw milk 
protects 

›  Built correlations between outcomes (disease, 
health) and factors in the world people live in 
›  Farm children, their mothers and raw milk 
›  The Lötschen valley farmers (WA.Price: Nutrition and 

physical degeneration) 
›  Outcomes: 
›  Raw milk is an important single protective agent against 

asthma, allergies, hay fever, but also inflammations of middle 
ear (Braun-Fahländer and Mutius, 2010) 

›  Effects start before birth (DOHAD; Riedler et al, 2001; Price, 
1950) 

›  Milk fats are important, especially those with a high content 
of n-3 and CLAs (Wijga et al, 2006; Thijs et al, 2011; Brick et 
al, 2016) 
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Child behaviour: +9 Month till 2 years after 
birth Riedler et al. (2001) 
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UK-children (farm, farm labourers, villagers) 
are protected by raw milk intake (Perkin et al., 2006) 

›  Cross-sectional, 4767 (1st stage: questionnaire) and 
879 (2nd: prick, blood tests) children 

›  Farm children: less current asthma, allergic rhinitis, 
but not current eczema symptoms. 

›  Raw milk: less current asthma and less current 
eczema symptoms and greater reduction of atopy. 
Dose-effect response!  

›  The raw milk effect was seen in all children 
independent their farming status 

›  Raw milk > lower IgE and higher IFN-gamma 
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Unboiled farm milk and asthma, atopy and hay 
fever among 800 farm children (Loss et al., 2011) 

•  Boiled was > 85oC 
•  Reduced risk in all atopic diseases 
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Hypothesis for protection raw milk:  
A little dirt does not hurt (Strachan, 1986) 

Factors involved: 
›  Mother 
›  Farm  
›  Animal contact 
›  Barn 
›  Helping haying 

›  Unprocessed 
farm milk 

›  Constant intake 
from pro- and 
prebiotics 

›  Th1 <> Th2 
(Neerven et al. 2013) 
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(2) Studies in children and mice 

›  Multiple allergic children 
›  Age about 1½ Y (Roos et al., 2011) 

›  ‘Allergic’ mice can be used as a test model at Utrecht 
University (Group: Garssens) (Abbring et al., 2015) 
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Children and multiple allergies 
(Roos et al, 2011; Abbring et al, in prep) 

›  Placebo-controlled trial 
›  Raw Vorzugs-milk from Demeter farm vs. EDEKA-

shop milk 
›  No differences in prick- and pflaster-test, however, in 

the oral provocation: 
›  Children could consume up till 50ml raw milk 
›  Were sent home and parents should look for raw milk and 

raw milk products from local Demeter farms 
›  After several weeks multiple allergies were (almost, mostly) 

gone 
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(Wijga et al. 2003) 

Daily intake of full fat products reduces risk of Asthma 
and wheeze in pre-school children 

daily           seldom Intake  

Asthma bronchiale 
Incidence 

Full fat milk 
Half fat milk 
Milk products 
Butter 
Margarine 

4,6** 
6,8 
6,0* 
3,0* 
6,4 

7,5 
6,2 
8,2 
6,8 
6,8 
 

(%) 

*  p < 0,05 
** p < 0,01 

(3) Milk(fat) consumption and Asthma: PIAMA-
Study (Prevention and Incidence of Asthma and Mite Allergy) 
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(4) Fermented milk products 

›  Joghurt, Kefir, Cheese 
›  = Pre- and probiotic food 
›  Safer than raw milk 
›  Even better results in relation to all cause death, CVD / 

Artherosclerosis, Osteoporosis 
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Dutch experience 
with raw milk kefir 
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Kefir is an old probiotic 
food used also in 
hospitals 
Kefir is a probiotic 
‘soup’ of micro-
organisms 
›  We evaluated the 

effect of kefir 
consumption 
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Raw-milk kefir affects health of adult people  
(Van Dun et al., 2014) 
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›  Self-reported sign. changes of 47 consumers (5=very 
poor/bad <> 1=very good/healthy) 

All Intestine Skin Fatigue 
Before 4,00 3,91 4,63 4,33 

After 2,70 2,36 3,00 3,44 
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Praxis of the safest as possible milk production 
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Vorzugsmilch (D) since about 80y. 

›  Vorzug = 
›  Priority 
›  Benefit 
›  Preference 
›  Merit 

›  Was: raw milk for children, health milk, cure milk 
›  Dutch MD before WW-II warned parents for the 

consumption of pasteurized milk due to health of 
their children  

›  Anno 2010: ‘raw milk criminals’, not allowed for 
young children, pregnant women, elderly people 
(because of their weakened immune system) 

•  Bevorzugen = 
–  Favour 
–  Prefer 
–  Privilege 
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Fraude 

Hygiene 

Hygiene 

Udder health 

Udder health 

Udder health 

Zoonosis 
Zoonosis 
Zoonosis 
Zoonosis 
Zoonosis 
Zoonosis 

Process 
Process 
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Raw VZM 
N Farms sampled 115 35 
N milk samples 149 74 
Listeria 10,1 *16,2 
Bacillus cereus 8,1 0,0 
VTEC 0,7 0,0 
Salmonella 0,0 0,0 
Campylobacter 0,0 0,0 
Total germs 49.000 8.700 
SSC 190.000 160.000 
E.coli 1,1 0,08 
Coliform 110 10 

•  * All Listeria 
samples came 
from one 
single farm 

•  So: Vorzugs 
milk strongly 
reduces the 
zoonotic risks 

Comparison Raw milk and VZM 
(Coenen, PhD, 1999) 
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Study on Vorzugsmilk 
(Baars and Berghe, in prep) 

›  Based on monthly control through veterinarian 
›  Data from farms between 2010 and 2014 
›  14 farms 
›  452 samples of delivered milk (2010-2014) 

›  1172 samples (2001-2014) 
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Zoonotic risks: percentage (%) > M 
(2010-2014) 
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›  Quantitative microbial risk assessments (QMRA) are 

complicated statistical calculations that take many 
factors into account, from farm to table, in estimating 
the risk of a person getting sick from consuming a 
given food 

›  Using QMRA calculations, risks of foodborne illness 
can be rated or quantified, hospitalization and death 
as low, moderate, or high for a given food 

›  See: Ijaz, 2013. 

QMRA (Berge, 2015) 
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RAWMI preaches! 

›  Risk analysis and 
management plan 

›  Internal and external 
biosecurity 

›  Knowledge 
›  Measurement 
›  Documentation 
›  Peer-support 
›  Transparency 
›  Accountability 
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Don‘t make criminals from raw milk producers 
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(6) Take home messages: milk & health 

›  We run into high incidences of NCDs: a failing 
immune reaction connected with the eradication of 
infectious diseases, use of antibiotics, way of birth, 
processed foods, hygiene overkill, etc 

›  Raw milk and raw milk products play a key role in the 
development of a healthy, normal immune answer 

›  There is a long existing praxis of safe raw milk 
production in ao. Germany, US and Italy; safe, raw 
milk brings you into a bright future not in the Dark 
Ages 

›  Start discriminating milk: fresh, unprocessed milk 
meant for direct consumption is not pre-pasteurized 
milk meant to be heat treated to become safe 
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What are challenges for NL? 

›  Copy certification strategy VZM and RAWMI, be 
careful with limits for Enterobacteriaciae, 
Staph.aureus and ‘best before date’ 

›  Training courses vets and certifiers 
›  Co-operate with farmers, who want this 
›  Built-up a Dutch practice of experience 
›  Visit Germany and Italy 
›  Start a project  
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www.milkandhealth.com 
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