FACT SHEET
FOOD SAFETY - UNPASTEURIZED/RAW MILK

ISSUE . C .
Crtlzens express desire for access to 1!legal unpasteunzed/ raw milk and seek removal ofthe Pubhc

Health Act’s Section 2 (a) from Health Hazards regulation which deems unpasteurized milkto be a
health hazard.

KEY FACTS ©

Unpasteurlzed milk - often referred to as raw mllk is consumed as it comes directly fmm the cow,
goat or sheep, without being processed to reduce levels of disease-causing bacteria such as E. caff,
Salmonelia, Listeria, Staphylococcus, and Campylobacter.

Its sale is illegal in Canada’, and there is no credible or scientific evidence that unpasteurized milk
produces any measurahle health benefits over pasteurized dairy products.

Consuming unpasteurized milk presents a serious health hazard, and may resuit in mild iliness, serious
disease, or even death, particularly among vulnerable populaticns including children, immune-
compromised individuals, the elderly and pregnant women.

Some BC citizens ask that unpasteurized milk no longer be deemed a health hazard under the Public
Health Act’s Health Hazards Regulation, citing access in other jurisdictions.

The BC Milk Industry Act prohibits the sale/supply of unpasteurized dairy products®. A person may still
drink unpasteurized milk from his/her own cow.

Canadian dairy plants can legally use unpasteurized milk to produce cheese if it is aged for a minimum
of 60 days under controlled conditions®. During the aging process, the internal environment of the
cheese becomes more acidic, causing harmful bacteria in the milk to be destroyed. However,
there is a risk that E. cofi 0157:H7 can adapt to the low acid conditions that form during the
manufacturing process, and may survive in low nu mbers"®.

Oversight of dairy processing plants

As of December 8, 2014, the BC Centre for Disease Control (RCCDC) Food Protection Services had
issued a total of 53 dairy plant licences’. There are 26 non-federally registered plants® within BC that
are exclusively inspected by BCCDC. Federal inspectors from the Canadian Food Inspection Agency
{CFIA) lead inspections at the 27 federally registered plants’.

BC dairy plants are inspected to ensure that their dairy products are safe and wholesome, and that
their operations are in comgpliance with the Milk Industry Act and its regulation.

Al dairy plants are required to submit monthly finished product samples te accredited labs of their
choice to verify that the applicable microbiological and chemical standards are met,

Enforcement can include follow-up inspections, product withdrawal or recall, issuance of a prohibition
notice, and suspension of the licence.
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E.coli 0157:H7 Outbreak Associated with Gort’s Gauda Cheese

* On September 13, 2013, the Public Health Agency of Canada activated a foodborne outhreak
committee to investigate a cluster of E. coli 0157:H7 cases in BC and Alberta. The illnesses were
caused by the consumption of contaminated cheese from a Gort's Gouda Cheese Farm operation
in Salman Arm. The operation produces chease from pasteuri*ed and unpasteurized cow and goat
milk. The ilinesses began in July and ended in late September.®

* CFlAissued a recal} notice on September 17, 2013, for Gort’s Gouda Cheese products. BCCDC
ordered the operation to cease selling or supplying its cheese products.” 28 cases of illnesses were
reported across five provinces as part of this outbreak, including 13 cases in BC'®. One of the 13
people impacted in BC died in August 2013,

o The operation resumed production and distribution of its cheese products on October 21, 2013,
after health officials determined it is meeting provincial standards.*?

Legal Case in BC related to Unpasteurized Milk**
13822

“ Provancial Heatil Servicus Antiority: Confidenini tssue Mot Sepreamhar 10 21T Ciurt s Clicese E.coli GLITZHT Cutbeenk Dvestigation
" bt
" Public chllh t\gclu:} of Canada. Epickennafogical u;fmum:r:m Fo col DI3T:HT dlaess related i cheese produced by Vinet's Gomda Cliecse Novar:
x aape e et e phar-asy i | Siovoli-epi-int 0% | 3o phip (Aceessed Jan. 32, 2015)

me:cnl Heathlt Services Anthol) iy Confidential |saue Nate: Sepieinber 19 2003 Goil's Cheese Eerd) O STHT Unbreal Investigemies
EROCDC. <o s Clicese difowerd 10 Resieme Dperating:

1 péfowwy hecde caresourcemarerialvne wemudalersnews 20 LIN ews/Ganst Chieege + Eacjlinet Resugrption - Querations b (Acessed Jay. 23, 2049)
¥ Frasae Health, Coafickenined Bntefing Note —Our Caows Operation, Januriy 2013,

Page 2 0f 3



FACT SHEET
5.135.22

FINANCIAL IMPLICATIONS
« N/A

Approved by:
Arlene Paton, ADM, Population and Public Health; March 12, 2015
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