
Raw milk, also known as unpasteurized milk, is milk
from cows, goats, sheep, or other animals that has not
been pasteurized.

Is raw milk legal in South Dakota?
Yes, the direct sale of raw milk from a farmer to a consumer is
legal. Retail sales of raw milk are not allowed.

How are the new rules changing access to raw milk?
South Dakota Department of Agriculture (SDDA) recently pro-
posed a new section in rule to help better explain the require-
ments for raw milk producers. The proposed rules are largely a
compilation of current regulations that are scattered throughout
the milk and milk products administrative rules.

Will raw milk still be available and legal to sell?
Yes, consumers will continue to have the right to choose to ob-
tain raw milk from a properly licensed raw milk producer. Raw
milk will continue to be legal in South Dakota.

What is changing with the new rules?
Most of the rules are currently in place, they are just being
moved to a new section as a "one-stop-shop" for raw milk pro-
duction. Three new things are being added:
1. Monthly pathogen testing-paid for by SDDA
2. Date indicating when the milk was bottled
3. Warning label informing consumers of potential risks of raw

milk

What is a pathogen?
Pathogens are microorganisms that cause disease. Typically
these are a virus or bacteria. Common pathogens are E. coli,
Campylobacter, Listeria, and Salmonella.

Source: http://doh.sd.gov/food/CampyData.aspx &
http://www.realrawmilkfacts.com/PDFs/Da iry-Outbrea k-Table. pdf

• Pasteurizing milk DOES NOT cause lactose intoler-
ance and allergic reactions. Both raw milk and pas-
teurized 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 NOT mean that it is safe to
leave milk out of the refrigerator for extended time,
particularly after it has been opened.

• Pasteurization DOES kill harmful bacteria.
• Pasteurization DOES save lives Source: http://www.fda.gov~

Food/ResourcesForYou/
consumers/ucm079516.htm

http://doh.sd.gov/food/CampyData.aspx
http://www.realrawmilkfacts.com/PDFs/Da


• bacteria
• coliform bacteria
• drug residue

• pathogenic bacteria
• pesticides
• water and other adulterants

,Where do the testing levels come from?
SODA officials researched federal and state standards for various
types of milk to determine the optimal testing levels for raw milk.

What are the bottled raw milk standards?
• Maintained at 45 degrees Fahrenheit or lower
• No drug residue
• Bacteria limit not to exceed 20,000 count per ml
• Coliform bacteria not to exceed 10 count per ml
• No pathogenic bacteria present
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How does milk get contaminated?
Milk contamination may occur from:
• Cow feces coming into direct contact with the milk
• Infection of the cow's udder (mastitis)
• Cow diseases (e.g., bovine tuberculosis)
• Bacteria that live on the skin of cows
• Environment (e.g., feces, dirt, milking equipment)
• Insects, rodents, and other animal vectors
• Humans, for example, by cross-contamination from soiled

clothing and hands Source: CDC Raw Milk Questions and Answers

Consumers need to be aware of the potential risks associated with
consuming raw milk.

What are the risks associated with drinking raw milk?
Raw'milk can carry harmful bacteria and other germs that can make
consumers very sick or lead to hospitalization. While it is possible to
get foodborne illnesses from many different foods, raw milk is one of
the riskiest of all.

What in raw milk can make me sick?
The consumption of raw milk and products made with raw milk poses a
significant risk of food-borne illness such as campylobacteriosis, E.
coli, salmonellosis, listeriosis, and brucellosis.

What are the symptoms of raw milk illness?
Raw milk may cause: Less commonly:
• diarrhea • kidney failure
• stomach cramping • paralysis
• vomiting and/or nausea • chronic disorders
• fever • death

. Symptoms generally appear 2 to 5 days; occasionally up to 10 days,
after eating or drinking the contaminated food or drink.

Who is at greatest risk of getting sick from drinking raw milk?
Infants and young children, elderly, pregnant women, and people with

,weakened immune systems. Healthy people of any age can get very
sick or even die if they drink raw milk contaminated with harmful
germs.

Does pasteurization change milk's nutritional benefits?
No. Many studies have shown that pasteurization does not significantly
change the nutritional value of milk and dairy products.


