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P.GRICULTURE COMMITTEE MINUTES 

A?RIL 5, 1973 

MEMBERS PRESENT: Chairman Hic:-:ey, Messrs Young, Getto, 
Ha.yes, Howard and Prince 

MSt--IBERS ABSENT: Mr. Dini 

GUESTS: Jacque Crane, Nevadar.s for Better Nutrition 
W. E. "Bill" Adams, City of Las Vegas 
Ernest H. Scruggs, Health Division 
Stan Davis, Association of Nevada Dairymen 
J&~es A. Edmundson, Eealth Division 
Mark H. Anderson, Silverland Farms 
Grant T. Anderson, Silverland Farms 
Barbara Picetti, Upl~~d Farms 
John Picetti, Upland ?arms 
S. D. Mastroianni, S':.ate Health Department 
John H. White, Minder. Milk Products 
Betty Ritter, Ritter-Gonzales Dairy 
Newell J. Mills, Mills Jerseys 
:f'::-ank R. Welsh, Rainbo Bread 
Andre Alday, Minden l;evada Dairyman 
Herb Witt, Chairman, Dairy Producers Council, Nevada 

Farm Bureau 
John Krema, Manager, Associated Nevada Dairy~en 
Carolyn Oxborrow, Co2. lie Fanciers 
Neil K. Holbrook, Sa:eway Stores 
Phyllis Berkson, Nevada State Dairy Commission 
Torn Baha~, Anderson Dairy 
B. Brooks, Model Dairy 
Bill Canepa, Nevada State Dairy Commission 
Mary Wright 
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Bill Wright, Board o: Directors, Nevada State Cattlemen's 
Association 

Frank Hooper, Ranche:::-
Jack Boyd, Rancher 

Chairman Hickey called the meeting to order at 8:00 on Thursday, 
1,pril., 5. The purpose of the ::-:eeting was to hear testimony on 
AB 790, 792_, ~and~ 

The first order of business was additional testimony on AB 793 1 
which pe~its operation of no:-,cornmercial dog k,"2nnels in areas 
zoned for residence; exern~ts such kennels from business liecense· .. 

Bill Adw~s, representing the City of Las Vegas, spoke in opposition 
to th;,_,; bill. Mr. Adams stated that it was the opinion of the 
city t_::-3.t · a city lot is not o: a sufficient size to house more 
th;:.m 3 dogs at a"1y one time. They do have a special ordinance 
fr..:-r dog Lmciers which permits them to have an additional 3 
adult dogr, on the premises. ':'he must license these dogs and 
get permission fro~ the local health department. In order to 
get this pennit they must ha·-'~ certain minimum size lot and 
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meet certain sanitation and other standards. All puppies 
must be removed from the premises after 6 months of age. 
But Mr. Adams stated that the:' did not feel that the bill 
had any place here on the state level and should be handled 
on the local level. 

Mr. Warren, representing the Nevada Municipal Assoc.:iiation, 
stated that he concurred with Mr. Adams statements and that 
he felt that this bill would impose an irritant on those 
residents in that area and they should really not have to 
be subject to it. They agree with the approach of Las Vegas 
and that it should be on the local option. Felt it would 
be a burden on those citizens that do not care to live next 
door to a dog kennel and it would be very difficult to control. 

Mr. Hickey asked Mr. Warren if Reno and Washoe County were 
as f-lexible as Las Vegas to which Hr. Warren said that he had 
not asked Reno that question specifically but Reno felt that 
this bill was not really necessary and that the sale of puppies 
would put these people in competition with private industry. 

Mr. Getto s~ated that the proponents of the bill were willing 
to put a limit on the number of puppies to be sold and would 
this help. Mr. Warren said tl'lat it would help a little but 
it would still not limit the amount of noise or,'problems that 
may arise. 

There was no further testimony on AB 793. 

Next bill to be considered was AB 790, which provides removal of pri1 
controls on fluid milk and cream. 

Mr. Davis of the Association of Nevada Dairymen spoke first 
stating that he felt there would be problems created with this 
bill and that it would be bade for the dairies.· 

Grant Anderson, Silverland Farms, stated that he was interested 
in maintaining the status quo of the Dairy Commission. '11his 
bill would do away with the powers of the Dairy Corornission. 
The Dairy Com."1lission was created to help stablize the dairy industry 
and help it to maintain its position in the field of agriculture. 
In the community· in which Mr. Anderson does business- the dairy 
business is one the few business of agriculture in which a person 
can still make a profit. 

Repealing the price control would not help the consumer and 
it. would be difficult to serve the people when prices fluctuate 
widely. Milk does not flow freely from dairy man to the consumer 
if there isn • t some type of control. The dairyman does not 
want federal government to do the controlling which would not 
be in the interest of the people who consume the product. 
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Mr. Anderson finished by sayi~g that the dairyman is at the 
bottom of the heap and he is ~~e one is going to feel the 
inpact of the price change. 

6.7 

Mr. Getto then asked Mr. Ande::son when was the last time that 
the producer has received a p:-ice raise. Mr~ Anderson stated 
that the Dairy Commission at its last·meeing· raised the amount 
received by the dairyman for ~ie first time in over three years, 
and over the last 15 years the dairyman has received only 2.5¢ 
of the total amount that milk has gone up. 

Mr. Picetti, Upland Farms and Associated Nevada Dairymen, 
stated their group had 27 procucers in it and they feel that 
there needs to some type of price control. Mr. Picetti 
stated that he could remember when there had been no price 

. controls and that it was a very rough time for all of them. 

Mr. Getto asked if he thought that the Dairy Commission has 
been a consumer protection cor:::1ission as well as a stabilizer 
for the industry. Mr. Picetti replied that it was indeed. 
He went on to say that six to seven years ago there were about 
100 producers in their group ~id now there are only 27. 

Mr~ Hayes a·sked if this incluc.ed southern Nevada to which 
Mr. Picetti replied that it d.:::1 not. 

As a final ~uestion Mr. Getto asked Mr. Picetti if there was 
an oversupply of milk at the :p::esent time.•· Mr. Picetti say 
that actually there was a shor-:.age. 

Next was AB 888 1 permits sale of raw milk, prescribes inspections 
of milk producers, and regulates use of antibiotics in dairy 
animals, and AB 920 which per.:-..its sale of h:Lgh quality raw milk 
in Nevada. 

First to speak in favor of th.is bill was Jacque Crane. Her 
comments may be found in Attac~rnent I • Ms. Crane finished 
·by reading a letter from Mrs. ~-!. Bailey.of Gabbs, Nevada1 
See Attachment II1 and presenti~g to the conunit~ee copies of 
a report by Dr. Francis M. Pot':enger, Jr., entitled '"l'he 
Effect of Heat-Processed Foods .and Metabolized Vitamin D Milk 
on the Dentofacial Structures ~£ Experimental Animals." ~ 
Attachment III., 

Hero Witt, dairyman and membe= of Nevada Dairy Producers, spok8 
against the bill. He said tha-: he •,..;ould agree that people may 
want to buy ra·w but to think t.~at they can go back to the good 
old days and run out to the f2::-m and get a container of raw 
milb is completely wrong. It · .. ;ould be most unlikely that .ra·w 
milk would be cheaper as the c.a.ir;man · would be liable for the 
product and in order to·avoid 2.ny lawsuits would have to carry 
additional insurance etc.· Mai~ thing would be the price though 
as people would expect it tote cheaper and would not be. 
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Jim Edmundson of the Health Department who is the milk rating 
officer for the State, spoke against the passage of these 
bills. He stated that it would be difficult to certify that 
this milk would be free of s2...-:1onella, which is the biggest 
problem with raw milk. It tC..:-:es up to 48 hours to run sarnples 
to check for this. Samonella organism is one that is found 
universally - it can be founc:. in shedder cows. It would be 
likely that a veternarian could go to a producer and certify 
today that all the cows were free. of organisms but probably 
would not be able to give this sa;-ne guarantee 1 or 2 weeks 
from now. Even when the cert~ficate states that all animals 
are f;cee from organisms everJ so often 1 will crop up and 
when that happens inunediate action must be t2.ken. In the 
meantime possible organisms have gotten in the milk. 

Hr. Edmundson presented a report of a death from certified 
raw milk to the committee. See Attachment IV 

. . 
He also stated that there was no fiscal note attached but 
"'he· stated that a vet would :have to be hired to go out and 
check the cows at least once a month. 

Mr. Young asked Mr. Edmundson to explain what samonella was 

68 

Mr. Edmundson stated that it was a strain:,. of organism that 
caused a dysentary type disease which was not usually fatal 
except in cases where person had some other disease which might 
tend to lower his resistance atld put him in a weaken condition. 

Hr. Ed..-rmndson stated that is -:hese bills there is no regard 
to the amount of coloform in ':he milk, no examination of the 
milk for infectious hepatitis. He also stated that he knew 
of no market that had aerated milk on its shelf. 

As to the nutritional change - milk is the only food that 
is ingested as a liquid and digested as a solid. Pastuerization 
tends to soften the curd and ?Hin the stomach iI'fu~ediately 
curdles ft. 

Mr. Edmundson then introduced ~-!rs. Mildred. Pale,· Consul ting · 
Nutritionist for the Departme~t of Health, who explained the 
nutritional qualities of milk. Mrs. Pale said that the:enzymes 
in milk are immediately broke:1 down by the ph in the stomach 
br..tt the real problem was with samc.1.nella 't·:hich can be ·a real 
problem for older people and ~abies, who are hardest hit. 
Pastuerzation kills these ger:-:s as·well tuberculin and other 
bacteria. The protein in the milk is the sq111e rather past~urized 
or raw. Mrs. Pale stated tha": she liked raw milk and if she 
really wanted to drink it she would move where she could handle 
it herself • 

s. D. Mastroianni of the Health Department stated that he 
concurred with Mr. Edmundson 2.nd wanted to added that there 
was ·also the problem of the £2.ct that tests for streptocci 
take a long while. 
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Mr. Getto asked if the pasteu:-ization temperatures kill 
sa."ftOnella and the various other bacteria mentioned here • 

.Mr. Ednmndson stated that tuberculin bacteria is killed at 
the present time at 161° for 15 seconds and sarnonella is 
killed quite easily and readily at a thermal temperature 
of 130°. All the present bacteria now found in milk are 
killed by the present pasteurization temperature. 

Mr. Hickey then asked how many states allow the sale of raw 
milk. Mr. Ednmndson stated t~at he believed that there 
was between 10-15 including 0:-egon, Utah, and California 
which only allows as a local O?tion not on the State level. 

Jacque Crane then said that tr.e main thing that they wished 
to have is the freedom of choice to drink the milk of their 
choice. 

G9. 

AB 792, requires package,,.dating of fresh baked goods and dairy 
products. Mr. Neil Holbrook, attorney for Safeway Stores 
dealing exclusively with milk laws, began by stating that 
this bill is not unlike those of other legislatures all over 
the country. There are simila:- bills in Maryland, Nebraska, 
and California. His remarks r.2y be found in Attachment V, 
There were no questions for M.::-. Holbrook. 

Chainnan Hickey then re-openec the testimony for AB 899, 
which provides for special prc?erty tax on cattle to combat 
predatory animals. Bill Wrig~t of the Deeth area and a 
board member of the Nevada Cattlemen's Association, stated 
that he was opposed to this bill. He stated that had h2 been 
at the ranch this morning he v.·ould be hunting two coyotes who 
h--=id killed a calf of his. These two will be hunted down and 
killed. They protect the coyotes on the ranch and have had 
to kill only a total of 5 in t:--ie last 8 years. 

Fee~,that this terribly unfair to have a tax levied on them 
to protect other peoples cattle and sheep. Not opposed ta 
what they do ta protect themselves as long as it does not affect 
other people who are a part o:: the same business. 

Mr. Young asked Mr. Wright if :-ie did not remember anything 
about.this bill from a board ceeting or something of that 
nature. Mr. Wright said that 21.e vaguely remembers discussing 
something about predators:_but c.id not realize that it had 
gone this far. He did not realize that they were discussing 
something that would be mandatory. 

Mr. Wright said that did belie7e that they had a special meeting 
in Elko to discuss this but he had ru,other committment and did 
not realize that this is what came about. 
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Mr. Jack Boyd of Halleck also spoke in opposition to this 
piece of legislation. He stated that main reason was that 
a program of this type seems to always be never ending 

70 

and always expanding. He also said this is a very controversial 
issue in that the most complete study to date states that 
in studying the stomach content of many coyotes it was found 
that the contents were found to be 75% rabbits, rodent:and 
carrion and 2/3 of 1% was calf, colt and pig. 

He also said that he did not believe that this bill would 
do too much to control the problem for the cattlemen and 
that he did not believe the problem was severe enough to 
worry about • 

. Another of his worries was the method that might be used to 
combat the problem. He stated that he was opposed to ma~y of 
the methods. 

The sheep business has gotten bad public relations because of 
the use of poison to control coyote and he would not like to 
see anything that might hurt the image of the cattle industry. 

Believe that there should be much study and investigation into 
the problem before any laws or taxes are levied. But if 

, such a bill were to be enacted it should be voluntary and 
not mandatory. Hr. Boyd then presented a pa.'uphlet entitled 

"Common Sense in Predator Control." See Attachment VI. 

Final speaker was Frank Hooper who stated that he too was 
opposed to this bill as he felt that it was a bad mistake 
to kill the coyote. He also felt that this thing might just 
keep growing and growing. He said that he thought that there 
had been a marked reduction of coyotes·since last fall. Also 
felt that many other things work against the coyote. He also 
felt that too many cattlemen know that this bill is in the 
hopper. 

Mr. Boyd said that he felt that the coyote kept the rodent 
population and eliminate the sick and injured species. The~ 
renegade should be destroyed. The most effective way of 
control is to single out the offending beast and eliminate 
them. 

As there was not further business Chairman Hickey adjourned 
the meeting at 10:15. 

Respectfully submitted, 

Sandee Gagnier 
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CONSUMPTION OF RAW MILK VERSUS PASTEURIZED MIIK 

The U.S. and State Departments of Agriculture and other state 
and federal agencies have taken an arbitrary stand against the sale 

of raw milk and through various propaganda efforts would have the 

public believe that pasteurized milk is as good or better for the 

health of the consumer. Indeed, the departments contend that the 

consumers of raw milk run the risk of a variety of milk-borne diseases 

which they infer are not likely to be contracted through the use of 

pasteurized milk. Further, they insist that pasteurized milk does not 

inactivate any necessary enzymes contributory to human health; that it 

tastes as good as raw milk; that it only slightly affects digestibility; 
and, that pasteurized milk is as nutritious as raw milk. 

It is significant, however, that thousands of doctors, dentists, 

nutritionists, biologists, bacteriologists and other professionally 

accredited persons support the consumers' wish to have a freedom of 

choice in the selection of their milk and other foodstuffs. 

Certainly the possibility of a consumer contracting a milk-borne:· 

disease should be the most important consideration in allowing the 

sale of raw milk. 

Therefore, it should be noted that during the past 50 years some 
70 per cent of milk-borne epidemics have been traced to pasteurized 

~. 
The State of Oregon has always allowed the sale of raw milk in 

limited quantities, according to Dr. Monroe A. Holmes, Public Health 

Officer and Assistant Epidemiologist of Portland, Oregon. 

On April 2, 1973, Dr. Holmes stated that in his 17 years of public 

service in Oregon there have been no reported and proven milk-borne 
diseases afflicting the consumer. He further noted that while there 

have been some incidents of suspected diseases among some dairy cows, 

.¾ no cases have been confirmed. 99 per cent of the milk produced in 

Oregon is pasteurized---however, consumers in that state do have free

dom of choice in their purchase of milk. 

Dr. George L. Humphrey of the California Department of Public 

Health reports that there have been relatively few outbreaks of disease 

in man during the period of 1963-1972 which can be attributed to raw 

millc produced and consumed in that state. 

(Con•t.) 
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In a recent report to the Nevada Division of Health, Dr. Humphrey 

noted that their were relatively few occurences of consumers being 

afflicted with problems resulting from consumption of raw milk. It is 

note1vorthy that he particularly noted that~ particular dairy in

volved in disease outbreaks is also the~~ involved in more re

cent outbreaks. Furthermore, he stated that neither of two outbreaks 

associated with use of rmv milk in 1971-72 occurred as acute episodes 

as in the classical nature of food borne disease. 

Aside from consideration of diseases, which should and can be 

controlled by proper care and inspections, the next most important 

argument in favor of raw milk concerns nutritional quality and value, 

which is disputed by the agriculture departments. 

Today, the need for adequate protein consumption for man's health 

is universally recognized. Meat and milk are the primary sources for 

obtaining protein in America. The price of meats has skyrocketed to a 

point that nation-wide boycotts are taking place. One quart of milk 

contains more protein than an average-size steak, and many nutrition

conscious consumers are relying on milk to support their protein needs. 

Basically, pasteurization is performed by heating ra,v milk. 

Originally, this practice was proposed only as a temporary measure to 

insure safe, clean milk for the consumer owing to a variety of disease 

problems, which have n01v, for the most part been brought under control. 

Various agriculture and health officers would have us believe that 

pasteurization is a simple, harmless and health producing practice. 

Conversely, proponents for sale of raw milk believe numerous tests 

and examinations made in this country and ~any others definitely prove 

that pasteurization is not so harmless nor nutritious. 

Pasteurization causes a loss of calci,un and the destruction of 

enzymes, antibodies, hormones and vitamins--all of which are health

building and protective properties, present in raw milk. The heating 

"''process of pasteurization is definitely known to lessen the digestibility 

of milk and subsequently the biological efficiency of protein. It is 

true that some persons, particularly those of negroid or oriental races, 

after infancy, cannot digest or are allergic to milk in any form owing 

to the fact that their systems do not contain lactase enzymes. 

(Con't.) 
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Contrary to pasteurization propaganda, Dr. Robert Liefman, who 

is an internationally recognized endrocrinolgist, maintains that, 
11 Food in its raw natural state needs hardly any digestion in order 

to furnish the body with the vitamins, minerals and animo acids re

quired for health." 

According to the famed nutritionist, Dr. Carleton Fredricks, 

llRcspected medical journals ••• have carried many reports indicating 

that the growth of children, like that of young animals, is more 

satisfactory on raw milk than on pasteurized. 

/, 

nMany enzymes in raw milk are destroyed in pasteurization ••• At 

least one, phosphatase, has been proved important in the nourishment 

of infants ••• the crowning irony resides in the test for pasteurization: 

When a health depart:raent wishes to determine whether milk has been 

pasteurized, a search is made for phosphatase, and if any phosphatase 

activity is found, the milk is condemned, 11 said Dr. Fredricks. 

Other enzymes contained in raw milk are those concerning fat 

utilization and one which has a germicidal effect. Also, an anti-ulcer 

factor and anti-anemia factor present is destroyed by pasteurization, 

as well as Vitamins A, Bt c, D and minerals. The practice of irradia

ting pasteurized milk with synthetic vitamin D has been denounced by 

the American Medical Association and others. 

Dr. N. Philip Norman has reported that pasteurization destroys 

or at least, greatly reduces the lipids (lecithin) which normalize the 

use of cholesterol, which both occur naturally in raw milk. Also, he 

has stated npasteurization and honogenization inhibit bacterial activity 

and de0reases spoilage rates. 1l.111us, dairy products may be kept under 

refrigeration for ten days or two weeks ••• A kissing cousin to pasteuri

zation is homogenization. This pseudo-scientific salvaging process is 

another boon to the dairy industry. In this process milk is squirted, 

under terrific pressure, through fine calibre tubes against a wall. As 
a result, fat droplets are broken up---completely and permanently ••• 

"The dairy industry, in collaboration uith the health authorities, 

has successfully imposed pasteurized milk upon most of this country. 

It now seeks to :make homogenization of milk mandatory. Pressure is put 

on local grocers, chiefly in the form of trade deals. Tempted with the 

• coa.~ing line that homogenized and pasteurized milk lasts longer and is 

returnable when stale, the grocers shy away from the distribution of 

rmv millc ••• 

(Con 't\) 
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flJf not sold, those stale products are salvaged by the industry 

and surreptitiously converted into other profitable items," Dr. Norman 

reported. 

Probably the most extensive studies ever made concerning the 

effects of raw milk as compared to pasteurized milk consumed by both 

animals and human beings have been conducted by Dr. F.M. Pottenger, Jr. 

He has reported that raw milk consumption produced better bones and 

teeth than pasteurized milk, and that raw milk protected against or 

prevented dental problems, deafness, rheumatic fever, asthma and a type 

of arthritis. 

According to M.W. McKie, M.D., "One should never underestimate the 

healing forces of nature for they are a vital aid to the body." 

Because of the historically rapid development of our country and 

its society, the individual's rights have steadily become inter-twined 

with the general public's. Admittedly, some restrictions and qualifi

cations of some rights are necessary for the common welfare of citizens. 

However, i:f the state agencies that are responsible in matters of 

4I health protection relative to milk production are actually fulfilling 

their duties of inspection, etc., it would seem the likelihood of there 

being any danger in allowing Nevadans the right to purchase raw milk is: 

practically nil. 

• 

In all probability, a factual survey of dairying families would 

reveal that they have been drinking raw milk in preference to pasteur

ized milk---all of their lives---and, without contracting any health 

disorders as a result! 



• 

-

• 

ff 

THE REASONS I PREFER RAW MILK TO PASTEURIZED: 

1. It tastes better. 

2. My studies indicate that it is more nutritious. 

3. The control of T.B. and Bangs (Brucellosis) has made the drink
ing of it less fearsome. 

4. I am convinced that much dirty, perhaps even diseased milk is 

foisted on the consumer all because it can be pasteurized and 
kill the most noxious of the bacteria present. 

6. 

As a bacteriology major some years ago, the tests on raw certi

fied and pasteurized milks showed a disproportionately large 

number of bacteria in the pasteurized samples as compared to the 
raw samples. 

As a 

area 

cows. 

ill. 
some 

young, just graduated bacteriologist, I moved to a farming 

where practically everyone drank raw milk from their own 

Somehow I fully expected these raw milk drinkers to be 

Naturally, I cooked all raw milk before using it. It toolr 
years to find anyone who claimed to have a milk-borne ill-

ness. She was from a European country and had contacted bovine 

tuberculosis. This is rather unscientific, but the proof of the 

pudding is in the eating, and I have used raw milk for some years 

now, as often as I have been able to get it. None of the five 

children or parents in our family have suffered any lmown adverse 

effects from consuming raw milk. 

(Signed) 

Mrs. M. Bailey 
Gabbs, Nevada 

March 30, 1973 
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M~ rt1me is Harrieite Trudeiil arid I am he~e to present t~e 76 
~ . 

testimony in support of AB 888 for the Consumers League of 
Nevada. These remarks were originally prepared for presentation 
by Charles Levinson of Las Vegas, and· it {i with regret that we 
have learned that because of his class schedule at the Univer
sity of Nevada Las Vega~, he is unable to be present .... I have 
been asked to refer questions or requests for elaboration of re
marks to him, and he is most willing to discuss the League's 
position with any members of the committee. I do have with me, 
however, the minutes of the Board of Health meeting of May 18, 
1972 to which I refer in this testimony. I would be most happy 
to share them with you. 

We would like to start with some specific input regarding 
the past efforts of the League to co-operate with the St~te 
Board of Heal th regarding the quality of millc in Nevada. 

On May 18, 1972, the State Board of Health held hearings 
in Sparks, Nevada regEi.rding :proposed chang::1s for milk and regulations 
regarding milk production. Mr. Levinson attended those hearings 
to represent the consum~r viewpoint. 

Also present at that meeting was Dr. Otto Ravenholt. of the 
Clark County Health department. 

Regarding the legalization of nnn-pasteurized or certified 
raw milk, I will quote from the minutes of that meeting. This 
is a statement from Dr. Ravenholti 

"In southern Nevada there has been a growing interest in the 
availability of non-pasteurized or certified raw milk. There 
has been a legal opinion that if there is a meaical prescription 
for the use of raw milk, that would be a legal trar~action 
clespite the current regulations on milk. 

The proposed regulations (as of May 18th, 1972) prohibit 
the sale of anything that is not p~steurized -milk in Nevada 

and additionally provide that no such milk may be produced, 
stored, or offered for sale, etc. in the state of Nevada. 

We ought to balance our restrictive measures against the 

benefits generally achieved by them. The 1970s have gener~ 
ated people who wish to do their ovm. thing and wl10 do not 

necessarily want to con:fo1--m to the patterns or the past,. 
This is true in regard to natural foods and as it regardF. 
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the unpasteurized milk, and if they are willing to pay the 
price we should leave th0m the option. ~~ true hazards! 
in my professional judgment. are extremely remote when you 
have control on the animal, processing, etc." (end 
quote, Dr. Ravenholt). 

Thus, our Clark County Health Officer has indicated that there 
would be lijtle hazard, providing there is close control o:f 
the production and the product. This is specifically what 
AB 888 requests. 

At that same hearing in Sparks, the State Board of Health 
was questioned regarding the present practices being followed, 
as well as the proposed changes. Under these practices, it is 
possible for a dairy to produce contaminated milk for an extended 
period of time (90 days) and still be permitted to market it. 
Additional changes were made in the application of existing regul
ations by the State Board of Health. 

Specifically, under former regulations designed to safe
guard the public, milk from infected cows, or cows being treated 
on antibiotics, nad to be specially handled and then thrown 
away. The new regulation eased these ru~es and were adopted 
by the Board of Health. 

Other snfeguards were also dt.unped by the State Beard of 
Heal th. In practice• the rules for eliminating unsafe ·i111lk 
from the market are not followed. The general procedurt is that 
the State Board of Heal th must have J out of 5 failures ,·.:, 
bacterial counts before they· will remove a product from ;ale. 
In addition, tha State, by its own admissions, does_ not tollow 
its own regulations. There is a spi;Cified period of tirr · and 

at least 2 tests that must be made bei'or~ the product _: · 
allowed to be placed back on the market. Hcwever, b)_i:,.Jmissicn 

of Mr. Rosequ.ist, milk inspector for Clark County, i.Hd in con
versation with a Health Officer in Carson City, .!.t is Tpparent 

that this regulation is not be.ing followed by thf S*·-te Health 
Department. 

Rather than to require the 2 tests nGcess'r.-~r t1 :3llow 
the product back on the marltet, the State Heel th De.,artment 
pei"?lli ts immediate resumption by the produ.;8r after t,ne test 
is made. In other words, they are allowjng the procucer to 
market milk illegally. They feel that t~e rules ar€ unfair 
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to the 1,,-oducer and that it is too costly. We seriously 
question th:s practice. Rat,1er ~kat than have the consumer 
purchase conta,:i.nat.ed milk, 4nd. to .1llow this testing tor 
contamination to t;.">.tend to a pe;.4 iod of three months, we :feel 

that the producer sh'-uld be resti:tctad immediately. Note 
that AB. 888 would requl.:--e unrnsteurized products to be 
removed immediately once the product has failed state regul
ations. 

On January 17th of thls year. at the request of the 
Consumers League, the Coun,y Health Department conducted a test 
on a raw goat milk product. The standard plate count on that 
product was less than J,000 per milliliter, which is actually 

well we~ within the limits of regulations for pasteurized pro
ducts. The coloform count was less than one per milleliter, 

again well within the liwlts. Thi~ product far exceeded the 
safety standards and quality of any of the other products which 

large producers are marketlng and, i.n fact, exceeds the quality 
of the pasteurized milk Pe§ regulati~ns. 

At that same :,earing in Sparks, in May. l972e- Dr. Raven

liolt statad that i1 the south the state has had an influx on 
non-nationals in tt1e milk service industry from backgrounds 
that might bring i.n heal th problems. What Dr. Ravenhol t was 
specifically refer:'.'ing to was the heal•i:h card permits that the 

State Board of Health no longer requires for milk handlers. 
This was another ch~·nge in the regulations. The change was 

reportedly brought about because the cost for the health 
c~rds, that is, the testing, did not varrant the expense. 

Not!ce here that the .board of Heal th took the position of the 
prodicars, that is, we ;1hould elimina -'i;e the procedure because 

of cost, despite the fact that it might be hazardous to do so. 
But, on the other hand, rega1.'ding ratr milk, the Board took at1 
opposite position. As quoted on Page 8 of the minutes, "If 
there is a quest5.on or a doubt as to whether raw milk would be 
safe it should not be allovmd." 

Why the hypocrisy on the par·t of heal th? they a.re 
questioning the zafet~/ of rs:1 milk bu·t ·i;h&y are: n•:)t t.i_uestionir..g 

• the potential health probleD'.a with the handlers where, even 
from Dr. Ravenholt there was a question and doubts as th to 
their background and their health. Why do they not take the 

eame position and insist that the handler be examined for 
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In sununary, gentlemen, the Board of Health has taken a 

position that cannot be defended. On the one hand they say 
that it would COf~t the producer too much for the food handlers 

v certificate, and there.fore regulations should be easedr 

on the other hand~ they eliminate the i. .. equirement for handlers 
and for sbnorma.l milk, which is certainly a danger to the 
public, as i-t hac either come from infected cows or cows on 

antibiotics. Thcdr position ,;ndangers the public as there 
is no adequn te imy ~e-s-eM~-a!-t~-19-iJPael!.e=&-:t-llemaa·l.YEH:3 they can 

control the products themselves. 
This is a strc•nge position for the Board of Heal th to take 

since tieir main function is to protect the consumer. Obviously 
they are tak:i.ng a ix,sition of protecting the producer, but now 

they are in a posit.f.on of opposing some products on the basis 
that they endanger i;he public. AB 888 provides for adequate 

testing methods~ w0,1kly inspections, and inspections o:f 

the plants themselvP.s. 

Thoy continually express the opinion that it would. be 
- too costly and that -::hey do not have the ft.mding to provide 

adequate safeguard.a fer the public? and thus ignor-a the 

• 

:rec;.l.atiort3 and ig::.~;G~'a re,:i_~3s ·:PJ fr:;-m the ~·onsumer. 

At "th& pr..::serr,; t.i.rae, We :rnow Qf onl.Y 2 or J ver·;t :1mall 

prc:dt1cers w::o wculd e,;nn b0 i:nteres ted in marketing this high 

qtmlity product. {raw riilk). Therefore, any excuses by the 

State :Boa::d o:f Health :r::::gardiDg excessiv.a testing or inspections 
mus-~ bs disregard<3d. :i-)weve::, passage of AB 888 will do a · 

great deBl to impo~ve -mllli: quzli·cy stando.rds for all consumers 
in Nevada. 

The State Bo:.n·d oi' Heelt,'1 is ignoring its res:ponsibili tier_; 

sn::.l insist:11:g that tlmre realty is no proble1:1. Obviously • 

. .".'l:'0'5,.lcts \'Ii th high bacterial ~ounts will continua to be markf. ta.d 

b~ produc~rs; since the philosophy of the State Hsalth Depar~ent 

see-:s to be that, since ·they cannot adeo,.u.ately work with the 
prc,1:~em, it is better to ignore it. 

i:11 therefore req"1est th~t the committ.:?e support AB 888 

in t:.1a.t complete safat'J prcvif;.tons for the public are provided 

f:>r in t,.e bill. The only thing lacking now would be ·ac1equatg 
p~c.1.ection by the Stam Board o.f Health and the State H~alth 
D:11>.:::ctinen·;;. 
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THE EFFECT OF HEAT-PROCESSED FOODS A.\'D )IET.ABOLIZED 
. · VIT.UII~ D )IILK ON THE DENTOFACIAL STRl:CTURES 

OF R.~PERDIENTAL ANBIALS 

F1uxc1s X PoTTEXGER, Ja., M.D., F.A.C.P., )foxRovu, CALIF. 

WE PERFOR)IED a ~eeding experiment with cats in our laboratory a few 
years ago to determme the effect of heat-treated foods upon growth and 

deYelopment. This experiment stemmed from the fact that we suffered steady 
mortality among the cats on which we were performing adrenalectomies for 
the purpose of standardizing adrenal cortical material. We were feeding these 
animals the meat scraps from the Sanatorium, together with raw milk and 
cod-liver oil. The cats were poor operatire risks although our technique ,vas 
good. In time, more cats had been given to us than we were able to feed on 
the scraps from the Sanatorium. We placed air order for raw-meat scraps at 
th~ market where the Sanatorium meats were bought; these scraps included 
niuscle, bone, and riscera. This raw meat was fed each day to the same 
group of cats. Within a rn·y short time the cats in those pens sm·vived the 
operations, the unoperated cats appeared to be in better health, and the kit
tens born were rigorous. The contrast in apparent health between the cats in 
the pens fed on raw-meat scraps and those fed on the cooked-meat scraps was 
so startling that we decided to do a feeding experiment.1

•
1 

The cats were kept in open-air pens with a yard 4 feet wide, 7 feet high, 
and 12 feet long, one end haring a roof, and a floor with bedding. 

A routine procedure was followed with all cats. They were weighed, 
numbered, and described. In the case of donated cats, all possible information 
was obtained from donors regarding the history of deYelopment and the type 
of food the cat had receired before being placed in our pens. Clinical notes, 
including weights, were kept. Each kitten was described and weighed on the 
day or birth, giYing parentage, behavior of the mother during the birth, and 
other pertinmt data, and clinical notes continued on all riable kittens. In the 
case of death an autopsy was pet'formed, cataloguing gross and microscopic 
findings. Cnlcium and phosphol'ns dclcr111innlio11s were done on the femur. 
At the •·lose of the expel'iment, which ran for ten years, all remaining animals 
were autopsied. 

In the first series of experiments, one group of cats was fed a diet of two
thir,l~ raw meat, one-third rall' milk, and cod-liYCr oil. The second group was 
fed a •lid of two-thirds coohtl mrnt, one-third raw milk, nnd cod-lh·er oil. 
Within the ten-year period, appl'oximately nine hlindrcd cats were studied, 

Re3,I ti, , .. re the Si,:ond .Annual ScmlMr for the Study an~ Prnctlt:<! or Dental llcdlclne. 
The Desert Inn, Palm :,prlngs, Calltornl&, Oct 9, 1U5. 
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findings is presented. 
The cats receiving raw meat and raw milk (Figs. 1 and.2) reproduced in 

homogeneity from one generation to the next. Abortion was uncommon, lit
ters averaged five, and the mother cats nursed their young in a normal manner. 
The cats in these pens had good resistance to vermin, infections, and parasites. 
They possessed excellent equilibrium; they behaved in a predictable manner. 
Their organic development was complete and functioned normally. 

' - _! ' ••. - .; ' .-", .• 

Fli;. 1,-Adult remale cat, one year old, on raw meat and milk, First Ulter In pent, 
1936. Four kittens, 4 days old. Note run development and acUvlty ot klttena. Note 1mootb
nesa and luater or Cur. Inactive kitten second Crom Jett II kitten ot cat 524 • 
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Fli, %.-Four kitten, o! cat In Fir, 1, 1m tilter, t da11 old, and one living kilten (,ec
ontl from left) of cat &24, Note 1uperlor facial and bodily dmlopment of the rn•m~al 
kittens. 

Cats receiving the cooked-meat scraps (Fig. 3) reproduced a heterogeneous 
strain of kittens, each kitten of the litter being different in skeletal pattern. 
Abortion in these cats was common, running about 25 per cent in the first gen
eration to about 70 per cent in the second generation. Delirrries were in gen
eral difficult, many cats dying in labor. Mortality rates of the kittens were 
high, frequently due to the failure of the mother to lnctatc (Fig. 4). The 
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kittens were often too frail to nurse. At times the mother would steadily 
decline in health following the birth of the kittens, dying from some obscure 

~ CG tissue exhaustion about three months after delinry. Others experienced in-
creasing difficulty with subsequent pregnancies. Some failed to become preg
nant. For all breeding purposes, except special studies not reported here, we 
used a normal, raw-meat-fed male of proved fecundity, thus eliminating the 
possibility of male sterilit7. 

Fli;. s.-Adult female cal m. On cooked meat and raw milk for slx monlb.s and durlnc 
preJRancr, U36 lltter. Nole dlll e7ea, poor fur. Three kittens, • daya old, dead. LIYlnc 
klttrn shown on FICL 1 and 1 
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•·1,. f.- Three dead kittens, f days old, of cat 52f, 1936 litter. Nole poor fur and ceneral 
developmenL 

Cooked-meat-fed cats were irritable. The iemalcs were dangerous to 
handle, occasio11ally viciously biting the keeper. 'rhe males were more docile, 
often to the point of being unaggressive. Sex interest was slack or perverted. 
Vermin and intestinal parasites abounded. Skin lesions and allergies were 
frequent, being progressively worse from one generation to the next. Pneu
·monia and empyema were among the principal causes of natural death among 
th·· cats. Diarrhea, followed by pneumonia, took a heavy toll of the kit-

• • 

tens. Osteomyelitis was also both common and often fatal. Cardiac lesions, 
some ascertained clinically during life, were f requcnt. Hyperopia and myopia, 
thyroid disease, nephritis, hepatitis, orchitis, oophoritis, paralysis, meningitis, 
cystitis, arthritis, and many other degenerative lesions familiar in human medi
cine were observed. 

~f the cats maintained entirely on the cooked-meat diet, with raw milk, 
the kittens of the third generation (Figs. 5 and 6) were so degenerated that 
none of them survived the sixth month of life, thereby terminating the strain. 

One group of cats was fed first on raw meat, then placed on a cooked-meat 
diet for six months, and then returned to a raw-meat diet. When females of 
this group became pregnant, their kittens suffered some of the afore-mentioned 
stigmas, although the females themselves appeared to be in good health. Their 
succeeding litters would show irregularities that tended to lessen in intensity 
for the first two or three years, and then to increase again. The generations 
following improved as long as they received the raw-meat diet. Their resist
ance to disease, greatly diminished when the cooked-meat diet was adminis
tered, gradually improved upon their return to the raw-meat diet. They 
would partially maintain their skeletal form, but their calcification would con
tinue to diminish (Figs. 7 and 8). Their reproductive efficiency would be 
injured from the standpoint of the size and vitality of their kittens, and was 
particularly noticeable in the failure of the subsequent litters to conform' to a 
homogeneous pattern. 

Cats of the first and second generation cooked-meat-fed groups were re
turned to a raw-meat diet. These were classified as "regenerating" animals 
of the first and second order, first, second, third, and fourth generations. 

It apparently requires four generations for either order to regenerate. 
However, because of lack of reproductive efficiency, it is only the occasional 
animal that returns to the normal homogeneous pattern noted before deficiency 
was imposed on the strain of cats. Improvement in resistance to disease is 
~oted in the second generation regenerating cat. Allergic manifestations per
S!St. Reproduction is erratic. In the third generation regenerating animal, 
skeletal and soft tissue changes are still noticeable to a lesser degree. In the 
fourth generation, the occasional animal appears to have returned to normal 
skelet~l and tissue form. 

At autopsy, cooked-meat-fed females frequently presented the picture of 
ovarian atrophy and uterine congestion, whereas the males often showed fail
ure in the development of active spermatogenesis. The long bones tended to 
increase in length in these animals, while diminishing in diameter. It was 
common to find the hind It gs increasing in length .over the forcl<'gs. 'rhe 
trabeculation of the bones hecame coarser and showed evidence of less calcium 
(Fig. 9). In the third generation of cooked-meat-fed animals, some of the 
bones became as soft as rubber and a true condition of osteogcnesis imperfecta 
was present (Figs.10 and 11). 

In the cooked-meat-fed animals, visceral volume decreased, which was 
~vident from the size of-.,he racic and abdominal cavities. However, the 
males on the sweetened c " milk were oYerly fat and showed distended 
"1,,,1A._: ..... 1 ..... .:,: ... 
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Fig. 9.-X-rars or hind fett of male cat, 50% and 534. Cat SO% was the son or male cal 
:,34 and female cat 52(. Mother ( SH) had been subjected to cooked meat diet In 1936. Her 
kitten (502) 'l',as one or tbe third litter a!ter cat 52( was returned to raw-meat dleL cat &02 
was ralEed on raw meat. Note coarse tra~ulatlon or the bones o! cat 502 when compa.red 
with the same structure, In tlle father. Trabecular pattern of mother's fool waa ,llrbtl)' 
coanar than that ot the father. 
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Fl.ull o! female kitten, ased S months, I weeks. Rei;eneratlng: llrat order,_ litter. 
,Z5: P Ut ot femur. Note that 1kull II complete except for orbital a 
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Fig. 11.-Skull ot third i;cno.ratlon, ftrst Utter cooked-meat female kitten. ai;ed 5 months, S 
weeks. Ca 1.86; P 0.639. Note how skull falls apart at suture llneL 

Before I describe the dental conditions that obtained in the cats on the 
raw- and cooked-meat diets, I wish to state briefly that we did three other series 
of feeding experiments. In these series we used the following kin<ls of milk: 
raw milk, raw metabolized ritamin D milk, pasteurized milk, eraporated milk, 
and sweetened condensed milk (Figs. 12, 13, Hand 15). Roughly, our mults 
corresponded with those of the prerious experiments; animals on raw milk and 
raw meat reproduced a homogtneous strain, the usual causes of natural death 
being old age or injuries from fighting. 

The male eats fed on metabolized vitamin D milk (from eattlc fed irradi
ated yeast) and raw meat showed osseous disturbances very like those on 
pasteurized milk, while the female seemed unaffected. However, an interesting 
circumstance occurred in the maks fed on this milk. Young males did not 
lire beyond the second month, and adult males died within ten months. The 
most notable fact was that there is a tendency for the calcium phosphorus ratio 
to become unbalanced, approaching 2.5 to 1, as compared with a normal of 
2 to 1. (Tables I, II, and.II. This was accompanied by osseous changes, in
cluding the deYelopment ets in certain of the young animals. As was 

--



T.\BLE L Lo~Gmrr or IRRADI.ITED VITAlllN D )lll,li:·FED CATS ,..~ 
' · (Four litter-mate, well-derdoped raw-meat male kittens, age 1% months, were placed on two 
r metabolized -ritamin D milks-one from a certifu>t! farm where the cattle receircd green feed, 

and the other where cattle recein<l dry feoo. Note thnt the dry-feed-fed cattle gare milk 

• 

• which produced rickets when ftd to cat~, in spite of high amount of vitamin D present. 
The ritamin D irradiated milk ns the sole ~ource of food) 

CALCIUll A.-..D 

I 
DATE AND I I FmST AND I WDGHT I PHOSPHORUS CAUSE or 

DIET IUCIO:TS LAST WDOHT CHANOE RATIO DEATH 
Ftmale Raw meat 0 605 +840 (2) Chloroformed 
359 control 1,445 Ca 13.27 6/24/36 

p 6.72 

lfale Green feed, 0 620 - 80 (191) Pneumonia 
360 ntamin D 540 Ca 15.:\2 6/16/36 

milk p 8.12 

Mais Green feed, 0 580 - 79 (202) Pnenmonia 
361 -ritamin D 501 Ca 15.86 6/16/36 

milk p 7.85 

Male Dry feed, Present 640 -134 (205) Pneumonia 
362 vitamin D 506 Ca 15.60 6/15/36 

milk p 7-61 

lfale Dry feed, Present 700 -163 (216) 
263 ntamin D 537 Ca 17.71 Severe 

milk p 7.27 Ricketa 
6/15/36 

Litter mates born March 1, U3'. 
Experiment gtarted April 15, 1931. 
Milk was sole diet. 

pointed out by Becks' in his experimental work with dogs, natural cod-liver 
oil did not appear to bother the cat. 

The cats fed pasteurized milk as their principal item of diet, and raw 
meat as a partial diet, showed lessened reproductive efficiency in the females, 
and some skeletal changes, while the kittens presented deficiencies in develop
ment. Cats fed eYaporated milk showed even more damage. However, the 
most marked deficiencies occurred in the sweetened condensed milk fed cats. 
We beliere that the excessire carbohydrate in this milk was responsible for 
much of this heavy damage. 

Later, we made a comparative study of seYeral types of milk on white 
rats,5 the general results of which coincided with those found in the cats. 
Among the findings is the change in trabeculation of the bones, which was 
well demonstrated in the elbow (Figs. 16A., l6B, and 160). 

Of particular interest arc the dental structures of these animals (Figs. 17A, 
17B, 170, 18A, 18B, 180, 19A, 19B, and 190). The cats fed on the mv-meat 
diet from generation to generation maintained a regular, broad face with promi
nent malar and orbital arches, adequate nasal ca,ities, broad dental arches and 
regular dentition. The configuration of the female skull is distinct and differ
ent from the male, and each maintained the normal outlines. The membranes 
were firm and of a good pink color, with no eridcnce of infection or degenera
tive change. In older cats, particularly the males that had engaged in much 
fighting, the incisors had often been lost; but in raw-meat-fed cats of r1• 
meat-fe.try, gingivitis or paraden~o~is was seldom seen. 
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Fig. 12.-lntenial ori:an• c>( (rm:~33, (,·,I 11 ,Jl,•1 I)( n1.,,.1h1r,I raw 111,•al 1111,1 two
thirds rnw milk. Xoh• ('X<'Cllt•nt ('(llltliliaP.1r nn1I ,·r,·11111\' ,,,Hu" •Ulwlllllllt•IIII .. tl.t" 11
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Fh:. 15.-lntcrnal ori:nns or h·m:ilc <'Ill s111;, fed .,,,.,..,1t-111•1I r1111<l,•nse1I milk nnd r:•w meat. 
Xohi Hll'l'lllC 1·oarn•ncss ol fur amt mnrketl 11111·1,lc 1·11,0111ol11r tllsh1rl•1nrc or ~kin. fnllurc oC 
lun~~ to,::a· f:nlaf'l:e111<•nl of lh·n nntl tipkcn. Chronlt- 1•1;sil·c rnn~•·stlon. I.ack or lntcstlnnl 
tone. ll~11:orgc1m-nt of utel'II.I. -

TABLE II. Mn,K f;Xl't;RIMt.:)IT HUMBER IV 

( Experiment lo stn<ly effect of heat·processc<l milk in the development an<l longel'ity of c:ib 
fed one-third enough raw meat to maintain them and tll'o•lhirds the amount of foo<l from 
milk. Note thnt the animals on the metabolized ritamin D milk diet died 11ithin two months, 
while most litter mates survived the entire experiment. Start of experiment, Dee. 12, 1940; 
close of experiment, Aug. 13, 1941 (8 months]) 

AGE AT BEGIN)IINO 
NUllBER AND ORDER OF EXPERIIIENT 

Male Conden&ed Mill: 
•7gg 1 Re LI 9% months 

i49 I Re L3 7½ months 
757 1 Re L3 7% months 

Female 
644 Re Adult 
646 1 Re LI 1 year 7 month! 
506 Re 2 years 6 months 

Male Eraporated Mill: 
i89 I Re Lt 9½ months 
750 1 Re L3 7% months 
760 1 Re L3 7½ months 

Female 
i94 Re A<lult 
693 1 Re 11 2 years 
GiS I Re 12 I year 4 months 

Male I'a,,teuriied Milk 
i!I0 I Re LI !ll).i months 
752 1 Re L3 i 1)J months 
i61 1 Re L3 i½ months 

Female 
091 Re 2 years 
569 I Re LI I year 8 months 
532 Re 3 years 

Male .lfrtabolized Vitami11 D Mill: 
i92 1 Re LI 9% months 
;r,3 I Re L1 PIJ months 
i63 I Re L3 ;1,tJ months 

Female 
533 Re 4 years 
097 1 Re 11 11h years 
094 Re 51h years 

Males 788, 789, 790, 792-llttcr mates. 
Males m, 750, 752, 753-lltter mates. 
Males 757, 760, 761, 763-lltter mates. 

LE:,.'GTII OF LIFE AFl'E& 
E.'l'.PERtm:xr BEO!ll' 

S months 
· 3 months 

S months 

41,{? months 
4½ months 
S months 

8 months 
4% montl1s 
S montbs 

4% months 
S months 
J~l months 

S montl1s 
!l months 
S months 

S months 
2½ months 
S months 

t month 22 ,layK 
t month 16 daya 
I month 11 dnys 

S months 
s months 
8 months 

'Explanation: 1 = First generation; Re = regenerating; L1 = llrst litter. Example: 
1 Re Ll = First generation, regenerating, first litter. It Is the ftrst ;;encratlon rall'•nieat 
animal, born to a cat arter It had been on a cooked-meat diet. 

Adult cats placed on a cooked-meat diet begin to show unhenlthy condi
tions in the mouth within three to six months. A pregnant cat will show the 
change more quickly. These cats first present gingh•itis, then diminished cal
cium, paradentosis, abscesses, nnd finally, some shedding of the teeth. The 
eaninc is the last tooth to be shed. 

Cal'ies did 11ot develop in cats fed 011 any of the diets. 
In the second generation of the cooked-meat cats the newborn deficient 

animal shows an irregular cleYelopment of the contours of the skull cap and 
a narrowing of the malar nnd.: l arches, the latter becoming incomplete 
as deficiency progresses. Lil the configuration of tlte mandible and 
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TABLE llI, ).!ILK EXrERnlENT NUMBEI\ 111 

(In addition to the regular diet, each eat daily reeeired approximately 15 mg. iron, 0.16 mg, 
copper, and 0.016 mg. manganHe. Note the i:hortncss of life of the metabolized ritamin 1) 
milk-fed males on the sole diet of milk) 

I 1

1,ENGTII or LIFE I rALCIDll AND 
Nl'YffER AND AGE .\T 8EGJNNl1'0 AFTF.R EXPERil!F:NT PIIORPIIORUS 

ORDER OF EXPERIMENT BEG.\N RATIO 

.\letabolized Vitamin D llilk 
Male 

"512 2Cl ~ yl':1r~ i 111ontlt~ li month~ 2.43 
~H 2C~ 2 years 4 month, 10 month~ 2.08 

1594 2 Re I.I i months 3 weeks l month :: wf't'h 2.72 
620 1 Re Lt i months 2 months 2.27 
6.'il Re 9 month~ ~ montl1~ ~ wl'l'k~ 2.74 
w4 Re iH4 JUonths I month JO ,lay~ 2.11 
661 Re 6 montha I month 19 days 2.36 
6i4 Re J.ost 
Femal,. 
:il9 IC :t YPt\111 6 month~ :t month~ I week ::,(IO 
J86 I Jill I.:! 's months 2 month~ I week ::.20 
li09 Re .\,!ult s month~ 2.69 
ti82 Re i 1h monrh, 3 months I wet•k !!.22 

Pn.deuriud Alilk 
.\tale 
511 2CJ 2 y,:m 6 monlhR 3 month~ 12 <lay~ 2.19 
515 2C2 ~ )·rur~ ii month~ IO monlh~ I w~k 2.23 
531 2 Re J,I ~ ~·l'lm R month~ !i montl1R 2.0!I 
589 Re I )'1'llr fi monlhA 5 months 2.31 
:;gz ~ Re T,I 61/2 JDonthA 2 weeb :?.I~ 
618 I Re LI ;1,; JUonth8 2 month~ I WN'k j,00 

658 Re li1~ months 2 month~ H ila;r~ 4.70 
660 Re 6 monthe 1 month 11 ,Jay~ 2.31 
Ftmale 
518 IC 3 year! S months 4 months 2.33 
521 R ~ years 4 month~ 2 month~ 3 <lay~ !l.38 
566 Re 2 J·ears 4 months JO months J week 2.36 
584 1 Re J.2 8 months 2 months 2.18 
655 Re 5 months 1 month 7 day1 2.11 

•%Cl = s«!ond generation. cooked-meat-Ced animal, llr11t titter. 
t~ Re L1 = Second generation, reseneratlng animal, first litter. 

AVERAOP: 
1.ENOTH 
OP LIFE 

~ month1 
4 dny1 

4 monthR 
1 day 

4 month~ 
11 dayR 

3 montha 
2i days 

maxilla is altered. As the kitten grows nnd derelops, tlH'se abnormalities be
come more prominrnt. The eruption of the teeth is frequently followed by bleed. 
ing gums and prostration. Eren the deciduous teeth are irregular in size and 
shape and are apt to be delayed in shedding. Supernumerary and missing 
teeth are c<'mmon. Teeth do not erupt at a regular time as they do in the 
raw-meat-fed cat. )Cost of the cooked-meat-fed cats sho,I' a longer and nar
rower face with a retraction in the middle third. There is frequently a reees
sire mandible or a protruding mandible. 

The permanent teeth are, in general, more irregular in size and alignment 
than the deciduous teeth. Gingivitis prrsists, gums become spongy, and ab
scesses gradually develop. It is through this pro<'css of secondary infection 
that most cats on a cooked-meat diet lose their teeth (Pigs. 20A, 20B, and 200). 
One of the most interesting factors is that the teeth in the second generation 
cooked-meat and regenerating cats frcquent.ly showed root resorption {Figs. 
18A, 18B, and 180). Decks' hns suggested thyroid deficiency as a cause of ro,lption. Although thyroid ~:ficiency is sometimes~ demon,~ in 

Vlr. tU. 

,..-.: ~--. •· .. · 

Fir. us. 

Fie.UC. 

~---------- -----------
Fli;. 16A.-Elbow of male rat 5, fed on raw milk. Note ad\'anccd maturity, 1re1.ter 

diameter and lensth ot olccranon process ot the ulna and liner Internal trabcculatton. as com• 
pared with 1''Jgs. 16B and 160. All rats Ced on milk Crom the same mllklni;s. 

Fig. 16B.-Elbow of male rat _9
1 

Ced on pasteurlud milk. Note smaller olccranon proceu 
and delayed maturity when compareo with rat 6. · 

Fir. UC.-Elbow ot mal.rat tcd on milk bolled live minute& Note much coaner In• 
temal trabeculaUon ot the olcc oceu than In either Fir. lU or Fir. 1'B, Smaller ID 
diameter, 1horter In lencth. 

1'l 
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Fig. 17A..-LateraJ photoi;t1ph ot the akull ot cat 539, primarily a raw•meat-ted animal 
that had had a short period ol time (leu than six montha) on a cooked-meat diet. Note 
h~aled portion ot alveolar proceaea around teeth previously damaged by the cooked-meat diet. 
\\ cll-dcnloped condyle places lanr border parallel with upper jaw. 

fl'- 11B.-Bue of skull or cat 139, showing- well-developed malar and orbital archc.1. Fair 
. trabeculatlon. 

•,.I~ 'I a I, 

• •/J •• 

Fir. 170,-Lateral x•ray ot half Jaw or cat n,, 1howlnr; a normal Jaw structure, i;ood 
dist.I I ot trabeculae, well-d"eloped condyle, and well-developed pteryi;old proceu of tht 
ma veolar crest or nonal helcht: even distribution of tee!& -

• 

these animals, it is by no means constant. Howc\'er, they all received a <liet 
of <lcnaturc<l proteins which may play an important part in root resorption 
as well as chronic infections and disturbances in mineral metabolism. Loss of 
teeth in the deficient animal has come about as a result of paradentosis. Loss 
of ,·ertical trahcculation and erosion of the nlreolar processes occur in these 
animals. 

It is interesting to note that root resorption occurred more commonly 
nmong the cats fed a diet of heat-processed milk than among those reeeiring 
cooked meal 

I/ I 
' \ 

\': ... ·\ 
', ' 

··- ..... • 
', \ 

".· 

Fig. lSA.-Uegenerallni, male cat 5~9 on raw meat until I year, 2 months or ase, follow· 
Ing which he was on pasteurized milk experiment for four months. Note misslnc teeth, chalky 
appearance o( bone, squaring of( of bases or teeth and marked root resorption. Osteoporosis • 

. l.nck or completion or orbital arches. )lalar bones ha,·e become separated at suture line!. 

'l'he <legenerath·e changes in the skull and 111011th grew more pronounced 
in the third generation cooked-meat cats (Figs. 10 an<l 11). 'l'hc hones were 
very fine, with scarcely enough structure to hold the skull together. The 
teeth were smaller and much more irregular. When the permanent teeth 
ci111>tcd, the third generation cats were frequently prostrated. 

In the regenerating eats, skull dc,·elopmcnt is still deficient in the scco11tl 
g,meration, with a uniraalalig.1~ment of teeth. 1'hc third generation 
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Fis. 1IB.-X•ra7 of base of skull of regener&Ung male cat 589. Note laclt of orbital an4 
1ycomatlc arche, and marked osteoporoala. 

I 
\ 

··.,. •. 

Fir. 110,-X•rar of mandibles of regenerating male cat 589. Note marked 01teoporo,la 
and atro»h)' of the alveolar proce1se1 with small condyle l~ad and poorly developed pternotd 
ProctlL 

• -

' 

:t;, 
•· ,~ ..... 

t:·\!; 

1 ' , "!~>'. 

·J ,.· 
\. ,.._:, 

// 
/// 

1'~g. 19A.-Flrst generation female cat 518, nursw one month on a cooked•n~tt diet for 
three years, three months. She was then placed on the pasteurized milk experiment and died 
three months later. Note flattening of the entire skull \\"Ith poor development of the condyl&r 
fosaae. Distance from the z)•gomatlc arch to the lower border of the mandible u lesser ID 
the posterior jaw than the anterior ID the region of the premolar teeth. Well-developed p&r&• 
dentoala with vertical atrophy. Poor distribution or trabeculae. Erosion of the condyle. Root 
ruorptlon present In both upper and lower teeth. 

Fig. 19B,-Flrst generation female cat 518, 3 years. 7 months, u In Fig-. UL Note pat• 
tlal resorption of orbital arches and poor structure of znomatlc arch. Evldenc. ot oateo
poroall. Poor distribution or trabeculae. 
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Fig. 20.l.-Second generation male cat 51!, second Utter, cooked meal Note apparenUy 
good skull except ror incomplete orbital arch, resorption or the condyle, and the pulllnr up ot 
the posterior portion or the mudlble In comparison with the anterior portion. 

\/ ... ' 

Fig. 20B.-X-ray ot basal vie..- ot skull ot second feneratlon male cat 511, u In Fir. 20A. 
Note lack ot development of orblta arch and osteoporoala. 

rl\ J>, / -f ,. f\ \ /> , . 11,y-,v ---
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. ~ - _·:..= -:.,;·· __ . ____ .-,._,.,,.,· 

regenerating cats show improrement, and in the fonl'th generation, an occa
sional cat will show normal skull and dental derelopment. 

After we performed these experiments, the pens in ,rhich all of these ani
mals were housed lay fallow for several months. Weeds sprang up in each 
pen. The fact that the weeds grew so luxuriantly in the pen which housed 
the raw-meat and raw-milk-fed animals, as compared with those which grew 
in the other pens, led us to perform a further experiment. We planted two 
kinds of beans in each pen.· The results of the soil-fertilizing effect of the milk
fed female cats is shown in Fig. 21, where A, B, C, and D indicate the relatiYe 
growths of vegetation in pens formerly occupied by cats on the Yarious milk diets. 
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Fig. 21.-Beans planted In pens occupied b)' remale cats shown In Fig~. 12, n, H, and 
15. A, Haw milk fed. B, Pasteurized milk ted. C, E\'aporated milk !eJ. D, Sweetened 
condensed milk fed. 

What vital clements were destroyed in the heat processing of the foods 
fed the cats l The precise factors are not knoll'n, Ordinary cooking precipi
tates protcins,7

•
5 rendering them less easily digested.' Probably certain al

buminoids and globulins arc physiologically destroyed.7· 10 All tissue enzymes 
are heat labile and would be materially reduced or destroyed. Vitamin C 
and some members of the B complex are injured by the process of cooking . 
Wulzcn and Yan Wagtendo11k11 haYe described a thermolabile substance in 
milk that may be one of I.tors. )finerals are rendered less soluble by 



altering their physicochemicn\ stnte.12 It is possible that the alteration of the 
physicochemieal state of the foods may be all that is necessary to render them 
imperfect foods for the maintenance of health. It is our imvrcssion that the 
drnat11ri11g of protei11s by heat is 011c'factor responsible. 

The principles of growth. and deYelopment are easily altered by heat and 
oxidation, which kill lifing cells at eYery stage of the life process, from the 
soil through the plant, and through the animal. Change is not only shown in 
the immediate generation, but as a germ plasm injury which manifests itself in 
s11bseq11e11t grneratio11s of plants a11d animab. 

I wish to thank those who ha\'e contributed to this work: Dr. Allison James of Lot 
Angeles, who first brought the dental a~pects of the experiments to my attention; Dr. 
J. E. Ziegler, of Los Angeles, who has miste1l with the x-rays of the skulls; Dr. D. G. 
Simonsen, also of Los Angeles, who supervised the care of the animals and the compiling 
of records; and the Lee Foundation for Nutritional Research, of l\[ilwaukee, which baa 
contributed other valuable a.ssistance in the preparation of the article. 
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A. Cnlifornia 

Fatal Case of Snlmonclla dublin Infection Associated with Raw Certified 
Milk. Reported by Dr. Philip K. Condit, Chief, Corr:::nunicable Diseases, 
California State Department of Public Health, Dr. Herbert H. Ccr-,r,Jer, 
Chief, Acute Comnunicnble Diseases Di via ion, Loa Angeles County Heal th 
Department, Dr. Edward Aaron, Senior Veterinarian, Loa Angeles County 
Health Department, and Dr. George Perlstein, EIS Officer assigned to 
California State Department of Public Health. 

A 25-year old female was admitted to the UCLA Medical Center in Los Angeles 
on September 14, 1964. A blood sample taken on that date for culture sub
sequently grew Salmonella dublin. Diagnosis on September 15, the date of 
death of the patient, included septicemia and acquired auto-immune hemolytic 
anemia. The hematologic disorder was a pre-existing one. 

Epidemiologic investigation of the case reveaI-ed the patient to. be a con-
sumer O r-·c~}:JJ£.{e:(~.aw, :m.l}k~)h·e ,.,dairy~ :Lmplicat~~d-·;~s· ·aurvey~d -·t·~ d; t-e~ine .. 

: ;'_ - · the status of the workers in regard to.§.. dublin. One male employee was. 
~- :~ ·... :· found to be a shedder of the organism. A survey of the 1500 cow herd on an : 

individual basis was not carried out, but it ia of epidemioloiic importance 
that in 1958 this same herd was implicated in a 1• dublin outbreak. During 
this outbreak of 47 cases, 11 of which were laboratory confirmed, certified 

_.-- raw milk was implicated and a survey of the 387 cows at that time revealed 
3 who were shedding 1• dublin.l 

., . ·- ... . 
·.···< •. : ~· ...... _:_. 

Editor's Co.rrment: Salmonella dublin infections in cattle is a well 
recognized problem and one which has caused a great deal of worry and 
expense ih recent years. It's presence in raw milk has been commented on 
frequently in the _past and points ·out ·ar~other danger of the consumption of 

. raw milk. 

.-• In this particular case the patient had an auto-immune hemolytic anemia, 

-. 

-~::-,~~--~-.·-a disorder which has been shown clinically and experimentally to predispose ~ 
·• __ .. -·.·:.·.-··~to salmonella infections.2 The hypothesis has been advanced that phagocy• .. :. ··-·.:_, 

· ~- --- . to.sis of the cellular breakdown products by the reticuloendothelial cells ·:· :· .i,:_.,._< ;;;:, 
. .: -~••.:::=~:.-~. saturates or impares the capacity of these cells to effectively combat ._:_--:·:·-~:,· 

-~·-1·.·:·- . .• .·.~~: : pathogenic bacteria. . .: . · . . · . _ . ~:<·.~_: ·-~~:~ 
• " -.. l 

"' • ~ l . ' 

. 1. 
·- · .. - -

Schroeder, Robert·J., and Dale, }1sry B. Epide~iology and Control of 
a Salmonella dublin Food Infection Outbreak in Man. Proceedings of 
the Third Annual ~..eeting of the United States Livestock Sanitary · 
Association, p. 248-254, 1959. 

2 •· Kaye,· Donald~· and Hook, Edward W •. Influence of Auto-immune Hemolytic 
. --,";: ---Anemi.1 on Susceptible Salmonella Infections. Proceedings o! the Society 

· .· .. ::.~~.:· ··for-Experimental_Biology'in Hedic_ine. 117:20•23, 1964. 
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COMMENTS BY NEIL HOLBROOK, ATTORNEY FOR SAFEWAY STORES . 

At.t.~<!.h l"Y\e~l ]Z 
SUGGESTED TESTIIDNY 

BEFORE NEVADA ASSEMBLY COMMITTEE ON AGRICULTURE 
Carson City, Nevada 

April 5, 1973 

Safeway appreciates this opportunity to make known its 

views on AB 792 on the matter of dating dairy and bakery products. 

Because we carry some 10,000 items in our stores, it is relatively 

rare that we participate in a Legislative Hearing concerning a 

single food product. However, owing to the far-reaching conse

quences of this measure upon consumers, we velieve it is timely 

and incumbent upon us to share with you our four decades of 

experience as both a processor and retailer of food products. 

Most of our comments here will be directed towards dairy 

products because of their perishability and the need to date 

these products, but some of the essentials will apply equally 

to bakery products. 

Since 1935, Safeway has been openly dating its fluid milk 

products with the date the product should be removed from the 

shelf. We do this because we velieve that consumers are entitled 

to know the freshness of perishable products; and because of our own 

desire to insure proper rotation and to expedite movement of the 

perishables out of our stores. It's good quality control and itn' 

good economics. 

We are in agreement with the objectives of this Legislature 

to enhance the quality of milk distributed to consumers in this 

state. Perhaps you are aware that about four months ago, the 

Nevada Diary Commission adopted a regulation requiring that diary 

products be imprinted with the date the product should normally 
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Comments by Neil Holbrook 

be removed from the shelf. This regulation is precisely 

the same as a law adopted in California two years ago. 

However, to enact a law that will result in establishing 

a specified number of days of shelf life will, instead of 

creating higher sanitation, have the strange effect of reducing 

the quality of milk sold to Nevada consumers. It is probably 

the best possible way to standardize mediocrity and actually 

decrease the quality of milk. Moreover, it will cost consumers 

more money for their milk, a matter that cannot be overlooked 

in the face of rising food prices. Under such a law there is 

no incentive to process high quality milk with a long shelf life, 

as is presently the trend most everywhere in this nation. For 

example, we have recently constructed a milk plant that serves 

this very market in which plant we built a laminated airflow from the 

ceiling to the floor. The air is recycled and sterilized each 

time it enters the room where the milk is filled into the 

cartons. This processing method approaches nearly perfect 

asceptic packaging, and while the milk is not sterile, we are 

close to achieving this result. In fact, presently all of our 

whipping cream and half-and-half is sterilized and asceptically 

packaged. 

If a law specifing the length of shelf life were adopted, 

there would be no incentive for processors to seek for a long 

shelf life product. Some processors could relax their quality 

control security with a short shelf life statute. In most of 

our milk plants, we print on our milk cartons pull-dates of about 
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10 days after processing, and still publicly and openly guarantee 

the consumer seven days of wholesome product properly refrigerated 

intheir home. What the consumer really wants, is the longest 

possible shelf life. A shelf life law geared towards the most 

unsanitary operator in the market would tend to pull high 

quality processors down to that level. Mo~eover, a nominal 

shelf life would mean that measurable quantities of outdated 

milk would be dumped down the sewer, a substantial factor that 

would increase the cost of dairy products. 

It is common knowledge all over the dairy industry that 

temperature and not time is the major consideration for whole

some long shelf life of a pasteurizeJ. fluid milk product. Milk 

has excellent keeping quality at 45°F and below. 

The trend in recent years all over the nation is towards 

the long shelf life product. Numerous sterilized milk plants 

have been built and are now being built to enable the use of 

ultra high heat processing and asceptic packaging. Safeway is 

now building every new plant with equipment to sterilize the air 

in the packaging room. If we so desired, although we are not 

doing so and we do not plat to do so, we could institute a pull-
-

date of 18 to 20 days for the milk from our plant which supplies 

consumers in this market where we are today. 

Recently the Maryland Legislature was considering a shelf 

life dating law with a specified number of days. Our own 

studies indicated that adoption of that proposed law would 

have increased our processing and distribution costs for the 

plant supplying that area by approximately $.0543 per gallon 
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over the existing cost. The higher cost would have been the 

result of numerous factors including, among others, more frequent 

deliveries to stores, lower volume per delivery, and dumping 

outdated milk. We also found that such a dating law would tent 

to decrease the availability of milk and per capita consumpiton. 

For example, store operators would tend to order lesser volumes 

so as to avoid dumping outdated milk, particularly on weekends. 

Our study concerning the proposed Maryland law, which by 

the way did not pass, turned up an interesting.wrinkle we had not 

anticipated. Passage of the law. would have required._addi tional 

unnecessary energy in the face. of. pending. shortages. of. energy. 

For example.,. we found that out milk plant serving. the Maryland 

stores would have to make an additional 160 deliveries per week. 

This would have resulted in consumption of 79,000 additional 

gallons of diesel fuel per year. The milk plant would have had 

to use an additional 250,000 gallons of water, 17 million BTU's 

and 260,000 killowats per month. If other handlers used proportionate 

amounts of energy, the result would be wasted energy, unnecessary 

trucks cluttering the highways, increased hazard and accidents 

in residential areas where milk is delivered to the homes, 

pollution of the air with exhaust fumes, and wasted manpower -

all of which was avoided by the Legislature's refusing to adopt 

the proposal. 

We are inclined to believe that no longer can a Legislative 

approach to each issue stand alone. In our increasingly complex 

socio-ecological-economical system, you must now consider and 
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balance all factors including higher food prices, wasted energy, 

unclean air, and the availability of milk for low income families. 

Yours is a complex and solemn stewardship you hold over our 

resources and we do not envy your high responsibility. 

We respectfully request that you consider the alternatives 

availate to you including the following: permitting the recently 

adopted open dating regulations to continue, or establish a 

statuatory dating law similar to that of California requiring 

that milk be dated with the date the product would normally be 

removed from the shelf, or allow a different date for each 

distributor of milk, based on a sanitation rating issued by the 

Departmentof Health. Also consideration might be given to handling 

the problem by evalutory statue or authority to a regulatory agency. 

Again, let me say that Safeway appreciates this opportunity 

to make our views know to you. This concludes my statement. 

NEIL HOLBROOK 
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CONTROL 
BY \Y/. 0. NAGEL 

. Technical Editor, Missouri Department of Conservation 

r-)-'HE MISSOURI SYSTEM of Extension Predator Control 
J_ has been in effective operation since 1945. It has 

been highly satisfactory, from both the public relations 
and economic standpoints. Its effectiveness is due pri
marily to a logical, direct simplicity: essentially, it 
consists of training the landowner suffering damage to 

eliminate the specific individ1tal doing it. This permits 
the highest possible efficiency in actual damage reduc- · · 

· frm, at the lowest possible cost. 
It also meam something else: by concentrating on 

the individual animal doing the damage, the rest of its 
species ( which means, by far the greater number) remain 
to contribute their benefits as a necessary and valuable 
part of the whole wildlife complex. This underlines a 
basic principle of great importance: there can be no 
true 111i!dlife management except in accordance with the 

· conservation principle of wise me. This applies to 
predator management (a term much more realistic than 
"control") as well as to management of any other 
species. 

~1:- short, as applied in 11issouri, this system meets 
the essential criteria of economic efficiency, good public 
relations, and accord with conservation principles. 

It lVas11't Easy 

• 

Thi:; obviously simple solution wasn't so simply arrived 
at: th;;re were too many strongly conflicting differences 
of viewpoint. The basis for the conflicts is perhaps 
best exprcs.;c<l in nvo contrasting definitions of "preda-

.Members frequently inquire about the "1'1issouri system of 
predator control" and how it works. We asked Mr. 
TT'.7 erner Nagel, who for some ,-e,1rs has been associated 

· with the ,"\Iissouri Department of Conservation, lo write an 
objective explanation . 

. :\fr. Nagel is also Chairman of the Conservation Council, 
Outdoor lV riters Association of America, and Vice 
President of. Great Rivers Outdoor lVriters Association. 

tor"; a definition of fact, and one that summarizes public 
op1mon. 

In simple fact, a predator is "Any animal that kills 
co eat." \Y/ebster says so, and so does science. This 
include-s the swallow catching flies, the bass eating 
minnows, the lark eating grasshoppers, the skunk catch
ing mice--it includes any and all animals that, by their 
eating habits, constitute our best natural defense against 
a group even more destructive than wolves, foxes, bob
cats or coyotes-the insects, rodents and other herbivores 
that feed on our plant crops. 

But people usually don't think of the insect and rodent 
eaters as predators. To express the prevailing popular 
view, ·we have to make up another definition: "A preda
tor is any crectfttre that has beaten yo1t to another crecit!lre 
yon wanted for yomself. 11 This definition brings it down 
to the r-crsonal basis, and it is less a ddinition than an 
expl'an..1tion of why there are so many conflicting opin
ions about predators and predation. This is the view 
that has made the predator control controversy one of 
the most persistent and violent of any wildlife issues; ·it 
is the Yiew that has caused the common £~ding among 
conser.ationists that many programs, an<l much legisla
tion, accede to public pressures rather than follow 
face; of wildlife nunagement. 

}.fo.souri is no different from any other state in having 
had a long tradition in this personal view of predation. 
Legislation providing for payment of .bounties on wolves, 
coyotes and bobcats goes back to 1825; it allowed 
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counties to pay bouNies on these animals, with nore or 
less aid from legislative grants. Missouri also ran the 
gamut of orher "predator control" programs in the mode, 
including the U. S. Fish and \X'ildlife Service "govern-

'

"""'nt trapper" system, employment' of a state hunter 
h dogs, encouragement of drives, etc. None of these, 

wever, including the bounty, ,vas effective in stopping 
the compbints of damage--complaints from farmers 
about predation on livestock and poultry, or from hunters 
about predation on game. They did not stop the con
tinual demands from both groups for state and federal 
agencies to "do something about it". 

Not a Serious Game Problem 

Studies here and elsewhere revealed that, in suitable 
habitat, predation in the wild had little if any effect in 
reducing game abundance. On the contrary, it had bene
ficial effects in helping weed out the diseased, crippled 
or "stupid" individuals and in keeping game "wild"
an important item in the sporting qualities valued by 
sportsm::-n and nature lovers alike. The best "predator 
control" for game, then, was the same measure that 
would also increase abundance and distribution-habitat 
improvement. 

The regLdations of the Missouri Department of Con
servation arc in accordance with these facts. The Wild
life Code r:,1kes no distinction between predators and 

6flY other kind of wildlife: the word "predator" is not 
W,en mentioned in it. 

The Department carries on no "predator control" for 
the protection of wildlife except habitat improvement, 
which helps wildlife protect itself. We recognize that 
any species may cause damage to property under certain 
circumstances, and provide for this as follows: 

"1.30 Owner May Protect Property.-Subject to Fed
eral regulations governing the protection of property 
from migratory birds, any wildlife which beyond 
reasonable doubt is d~maging property may be 
captured or killed by the owner of the land where 
such property is being damaged, or by his agent, at 
any time and without permit, but only by methods 
permitted in this Code, except by written authoriza
tion of the Director. This may be done only on the 
owner's land to prevent further damage. \X'ildlife, so 
captured or kilkd may not be used, transported, sold 
or given a·way but must be reported to an agent of 
the Commission within 48 hours and disposed of in 
accordance with his instructions." (Wildlife Code of 
.Missouri, 1965) 
This provi~:on recognizes both the wildlife managc

.a.,t and public relations aspects of any depredation 
~blem. However, it is not the complete solution; 
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tl-:tre remains still one very important consideration
the debt we owe to the man on the bod: In ,OOifc 
mrnagement alone, this debt is considerable: the farmer 
no: only controls wildlife habitat, but also the hunting 
or;orrunities and other recreational uses available to a 
la,;e extent only on private land. In recognition of this, 
the D::-partment tries in every way within its scope co 
ht-:p the landowner solve his own management problems 
th:-ough sound practices compatible with conservation 
principles. Helping him control predator damage by 
mt:hods in keeping with these principles is one such 
ar;:roach. 

The "Problem" Species 

Complaints of predator damage involve many species. 
However, they emphasize coyotes ( often mistakenly 
called "wolves"), foxes and, in limited areas, bobcats. 
There are several reasons for this: these are the larger 
anirnals that sometimes prey on livestock, and loss of 
pi.;s and sheep is considered more serious than loss of 
poultry; these are traditional "predators," both because 
the persistent folklore has "wolves" and bobcats attack
ing people as well as livestock, and because they are 
named in the long-standing bounty system; they are 
de·:er in raiding and outsmarting all but skilled hunters 
or ,rappers trying to catch them. Thus the raiders among 
them do constitute a special problem. 

The Extension Trapper Training Program was de
veloped as a solution to this problem-a solution that 
w2.s v;ithin our scope and did constitute a real service to 
the landowner. It emphasized trapping, for two reasons: 
this was the most effective way to catch the specific indi
vicual doing the damage; it was also a technique that 
cot:.!d be readily taught to the landowners themselves, 
and was most adaptable to their use. Trapping also 
h2d the advantage of being a relatively humane method: 
the use of pairs of traps with offset jaws permitted hold
in;; the animal securely, without serious injury, until it 
codd be quickly dispatched. An "innocent" animal hap
perjng to stumble into the set could be released uncrip
pld. Finally, competent trapping is specific; the unselec
tfre poison baits and poison "guns" are not. 

Beavers Qualify 

In recent years beaver have become numerous and 
widespread enough to cause significant local damage, 
m2.inly by damaging levees, damming ditches, causing 
crq damage ( mostly corn) and destructive flooding . 
Dt_?redations by non-predatory species are usually not 
ha:1dled by extension trapping. Beaver damage is an 
exception: because trapping is the most efficient control, 
tr2:ning is given when requested where damage exists. 
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Unlike the named predators, beaver are not hard to trap. 
That training is requesred underli:ies a point of view im
portaac to consider in ANY depredations problem. As 

.t..'.ted by Allen Brohn, who supervises the Department's 
extension trapper service, "In any depredation situation, 
it's the new and unfar:1iliar, rather than the extent of 
J~tmage, that causes the most comment and rouses the 
most comphinc. This muse be taken into account in the 
public relations part of cl~ program; the control meas
tltt:s must be based on the actual amount of damage 
-1 .. ,.one. 

How It lVorks 

The program consists of two parts: the actual trapping 
training service, and a sustained information program. 
These supplement each ocher, and to some degree over
lap; but the information program is broader in scope, 
and is directed to all segments of the public. 

The Extension Training Service is a cooperative pro
gram. County agricultural extension agents act as local· 
ckaring centers for requests from farm groups, and ar
range with the Department's predator control supervisor 
for predator control assistance. The Conservation De
partment's extension trapping instructor meets with the 
group, demonstrates trapping techniques to farmers de
s-iring this instruction. 

The tJuality of the instructor is very imp9rtant. The 
development and application of simplified trapping tech
niques by our extension trappers, Lewis J. McIntosh 
(formerly) and Robert H. Smith (presently employed) 
has been a major contribution; their ability to discuss 
pred::.tion and other wildlife relationships, in terms of 
farmers' thinking, not only gave a broader view of preda
tion but contributed importantly to the success of the 
program. 

When possible, the demonstration is given right where 
a p;e:dator has been doing damage; the group is shown 
how to locate the best site where this specific individual 
may be caught, and the landowner concerned often 
makes the set under the instructor's guidance. All the 
important points are both explained and demonstrated to 
the group. Follow-up training is given to individuals 
desiring it. Our bulletin, "Predator Control-\'{lhy and 
How," is given to trainees for supplementary information 

and reference. 
The Department's information program supplements 

the training sec:ice and goes beyond it into more general 
areas of wildlife interrelationships. Publications and 

•

movies range from explaining the Extension program to 
those discussing the role of predation in the wildlife 
complex and explaining predation as a necessary way of 
life. Less specific than these, but consistent with the 
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Department's concept of consistent information' servi~~ 
2.re references to the real meaning of predation in any 
2.rticle or movie when pertinent and appropriate to the 
subject. 

The Department's views and actions on predation and 
?tedator control are not limited to any specific branch 
er activity; they are an integral part of the entire wild
life management program. Thus they are carried to the 
?ublic through every avenue of public contact, including 
2ersonal contacts by field men. The importance of this 
:o understanding and cooperating with any Department 
;cogram can hardly be over-emphasized. With .Missouri's 
Extension Predator Control program, it undoubtedly 
contributed greatly to public acceptance of an approach 
in sharp contrast to long-established views and traditional 
i?rograms. 

The Proof of the Program 

Figures are very useful devices-in fact, they can be 
used by almost inyone to prove almost anything he 
,,;ants to prove, on any side of any argument. We have 
them; so do operators of any kind of predator control 
2rogram. For example, Frank Sampson and Allen Brohn, 
analysing the program after eight years of operation, 
found annual operation costs to be about $11,500 (with 
rwo trapper instructors) in comparison with annual 
coyote bounty payments running from $55,000 to 
.$165,000. They found the trained farmer averaged 
17.8 hours trap-tending time to catch a coyote, while the 
government trapper average was 60.3 hours. That's inter
esting: but the important thing-the real proof of both 
:ne eco:10mic and public relations value of the program 
-lies in what the landowners themselves report and 
i:low the;; react. Each year, the farmers trained are asked 
m reporr their losses for the year prior to trapping and 
:he year following trapping. For the 20 years this pro
gram has been operating, their own reports show they 
have reduced their damage losses an average of SO per
cent. Bue the fact that the damage complaints, formerly 
numeroi.!.S under other programs, have dropped to almost 
zero is the most convincing proof of all. Interestingly 
enough. complaints of damage to other wildlife have also 
been greatly reduced. 

Summing It All Up 

PredJ.tion is a fact of life, but it is also a point of view. 
A predaror is "any creature that kills to eat" (and that 
incl des us), but many creatures that do this are not 
rhought: of as predators until they beat us to some other 
creature we wanted for ourselves. That is the personal 
view; it is the one on which dama_sc complaints are 
based. fr is often strong enough to O\ersha<low recogni-
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tion of predation as a necessary function in the wildlife 

1
1plex, and as an important natural check on rodents, 
cts and other creatures which, uncontrolled, cause 
more damage than most of the predators themselves. 

It is the view which keeps many people from recognizing 
th~· qualities of beaury, intelligence and wariness many 
predators contribute to the enjoyment of the outdoor 
scene. 

The common sense approach to predator control in
terprets both views through the cor5ervation principle 
of wise use. This makes no "moral" or legislative dis
tinction between predators and any other form of wild
life; it does not saddle a whole species with the "sins" of 
outlaw individuals; it provides for control of marauders 
of any species, and preservation of the rest for their many 
values to many people; it operates on the basis that there 
is no conflict between scientific and aesthetic truth ex
cept in the prejudices of man himself. 

EDITOR'S NOTE.-This system has been in 
effective operation in Missouri for 21 years and 

· in Kansas for 17. In Missouri the specialist is 
attached to the Fish and Game Department, and 

•Kansas to the Agricultural College. One attach
-nt has worked as well as the other. Missouri 
is Democratic, Kansas is Republican, and the 
specialist systems seem to work as well for one 
political party as for the other. 

J ,j each of the two States the total cost in tax
payers' money is less than $11,500 per year-less 
than one-twentieth of the cost of the Federal 
predator control cooperative system in the adjoin
ing State of Oklahoma . 

• 1 co .il 
731 DUPONT CIRCLE BUILDING, \A/ ASHINGTON, D. C.- 20036 
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Honorable Thomas Hickey 
Chairman Agriculture Committee 
Nevada Assembly 
Carson City, Nevada. 

Dear Thomas: 

April 4, 1973. 

Norman and I regret that we are unable, due to ranching 
commitments, to attend the hearing in regard to AB 899 relative 
to predator control. 

We are of the oprnion that AB 899 is not proper legislation and 
therefore we oppose passage of this bill. 

We do not feel that predator control has any valid basis, 
that the problems are individual and should be dealt with on an 
individual basis. Further, we believe that mandatory taxes 
should be ~voided as much as possible; and that this is unnecessary 
legislation. 

Again, I apologize for not being present for the hearing or 
for a more lengthy statement, but please consider this as testimony 
expressing our feelings. We would like this statement to be 
considered for the record. 

Thank you for your consideration. 

\ 

Glaser la.nd and L~.vestock 
Halleck, Nevada, 89824 
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Established 1 864 William Stock Farming Company 

COMMERCIAL CA'ITLE 

T clephone 2641 

Mr. Melvin How~xd, Assemblyman. 

Carson City, Nevada. 
Dear Bobe, 

Paradise Valley, Nevada 

April 2, 1973. 

Alvin Miller and Larry Hill have expressed concern over a bill 

which would apparently put a predator control tax on all livestock, 

not just sheep. I missed this bill as it was news to me. I do know 

that Hammy Kent, President of the Nevada Cattlemen, met with the sheep 

men in Ely last fall and discussed this. Subsequently, there was a 
request in the "Nevada Rancher", the association newspaper, asking 

for comments for or against this idea. I wrote to the Association 

opposing the idea and tax. Since I heard no more of it I had ass-

umed that there was much negative comment and the idea had been 
forgotten. But apparently not, 

These coyote~are a darned nuisance and they do kill some c2lves, 

no doubt about it, and it seems they are killing more each year. 

Howeuer, I dci not favor this tax, as I don't know what assurance we 

have that the money will kill enough coyotes to offset the damage, 

I am not in favor of solving every problem we have with more taxes. 

Just what the solution to the coyote problem is I don't know but there 

are several things that could be investigated besides tax. Or if I 

knew specfically what the tax would go for and how it was proposed 

to handle the coyotes it might make a difference in my thi~king, 

at the present time I know the answers to none of these questions so 

oppose a tax on all livestock for predator control. 

You1::,? truly, 

~ 
L~lie J. Stewart. 
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L;sl vin How •. rd 
St"'te: Assetf'lblywan 
Nevac:!a St:.tte Assembly 
CarsQn City, Nevad~ 89701 

Dear Bode: 

April 2, 1973 

Ple.i.se be advised •f c.ur "P!JGsitfon tG1 a bill, Nu.rnber AB899, which is· in 
the Assembly. As nrnchers and ;;tc.c~holder:. in the B.irnen C:.ttle Corp4ir~tion, 
jt is 0ur €.pinion th.it thi,; bill, which v1euld ir:ipose _. twelve (12) cent a 
head fee ~n c;..ttle f~.r predator c.:,~1tr~l, is not in the be;3t int-"!r!":st of 
the r~nchers. We feel that the ra~cher. in a giv~n ~rea are better a~Jre 
•f their indi vid11s.l pred;-.tor preble:ns. We h.ve this p.i.1ot year been a part 
~f a leic.i.l efflilrt t~ ci:;r:trel pr0blem predat<t>rs, and fc.unci that it weirked 
very '11ell :-t the loctl level. It is :..lso :;ur opir.i@n th;;;it t -1i:o bill, if 
p:; ssed, would '.·:ave additional expeni,~ w:i th the r'jper ·t:.,rk a:i.d p~rson,~l that 
.ire .ilviays; nec~ss;,1·y to enforce proGr•;ms. Tbis :n;itter shculd stay in the 
h.md£ of the peq,ple m~ .. t f;i.mili.i.r 1.::i. th the prebl~m , the livei;;t1;,ck pe~ple • 

A 




