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ASSEMBLY AGRICULTURE COMMITTEE MINUTES 
MARCH 31, 1977 
4:00 p.m. 

MEMBERS PRESENT:. Chairman Hickey 
Mr. Price 
Mr. Jeffrey 
Mr. Serpa 
Mr. Polish 
Mr. Jacobsen 

MEMBERS ABSENT: Mr. Rhoads 

GUESTS: Al Edmondson, Nevada Health Division I 
Jack N. Armstrong, Nev. Department of Agriculture 
John L. O'Harra, Nev. Department of Agriculture 
s. D. Mastroianni 
June Roberts 
Greg McKenzie 
Robert W. Fink, Nevada State Dairy Goat Association 
James A. Henry, Nevada State Dairy Goat Association 
Bill Abel, Nevada State Dairy Goat Association 
Clem Martin, Nevada State Dairy Goat Association 
Bobbie Metzeger, Nevada State Dairy Goat Association 
Paul J. Virgin, Alta Dena Dairy, Industry, California 
Jennifer Arno, Legalization of Raw Milk Corcrnittee 
Frank Arno, Legalization of Raw Milk Committee 
Art Palmer, Legislative Counsel Bureau 

A quorum being present, Chairman Hickey called the meeting to 
order. The purpose of the hearing was to take testimony on 
AB 501 and AJR 37, ' 

AB 501, Permits sale of raw· milk 

Al Edmondson, Nevada Health Division, spoke against AB 501, 
stating that he presented a memo on this bill reflecting their 
position on this bill. This memo is attached to these minutes 
as Exhibit A and herewith made a part of this record. 

Mr. Edmondson stated that this memo does document diseases 
in the last several years that have been past through raw 
milk. He stated that there was one thing about raw milk and 
that is that it can never be absolutely certified as safe. 
An individual handling the milk can take a physical and be 
deemed safe; yet one week later he could have a communicable 
disease. This also holds true with the dairy animal. 
Pasteurization is a method of heat treatment that does kill 
all of the pathogenic organisms in the milk. True pasteurization 
does kill some of the enzymes in the milk. 
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Mr. Edmondson stated that the USDA Food Council has stated 
that they have never found any difference in the natural 
value of raw or pasteurized milk. 

Mr. Hickey inquired if there was any evidence of break out 
in connected diseases where raw milk is sold. Mr. Edmondson 
stated that there was letter attached to the memo from California 
regarding this. He stated that there really was not that 
large of volume of raw milk sold around the country. 

Mr. Hickey then inquired what it would cost for enforcement 
of this bill. Mr. Edmondson stated that he couldn't answer 
that exactly but that most of the cost would be borne by the 
producer. 

Mr. Jacobsen inquired if raw milk was allowed would it be 
necessary in California to inspect the milk and dairies 
producing the milk that would probably be corning into Nevada. 
Mr. Edmondson stated that they would take samples as the milk 
arrives into this state but that they do accept inspections 
made by California as these requirements are pretty well 
standardized with ours. 

Mr. Price asked if there really was a problem with brucellosis 
in our herds in Nevada. Mr. Edmondson stated that he had heard 
of a herd infected in northern Nevada but that this herd has 
been sold. He added that in southern Nevada there were 3 herds 
that were close to being free of this disease and one that was 
still heavily infected. 

Mr. Price inquired whether a dairyman that wanted to sell raw 
milk would be allowed to keep a certain number of head away 
from the rest of the herd for this purpose. These few could 
be tested more often and just be used for raw milk. Mr. Edmondson 
stated that he did not feel that this would be feasible in that 
the dairyman would also have to have special equipment set aside 
as well as separate rooms for processing of the milk. 

Mr. Edmondson also stated that he does not think that California 
has the 30 hour limit that this bill contains. In California 
this 30 hour limit would be impossible. He also stated that on 
line 7, page 1, should the bill be passed he would like to see 
50 degrees changed to 45 degrees as this is what they are 
presently requiring for other products. He stated that on line 
10, page 1 they would like the words "and O pathogenics per 
milliliter" added after the words "15,000 bacteria per milliliter". 

Mr. Polish inquired whether there have been any cases of 
undulant fever reported in western Nevada in the last 5 years • 
Mr. Edmondson stated that there was a case reported here in 
Carson City just recently but as yet they have not determined 
where it came from. 



I 

• 

• 

ASSEMBLY AGRICULTURE COMMITTEE MINUTES 
MARCH 31, 1977 
Page 3 

Mr. Polish went on to ask if there was actually a law against 
the sale of raw milk. Mr. Edmondson stated that there was 
not but that the Division prohibits it by regulation not by 
statute. 

Mr. Hickey inquired if Mr. Edmondson felt there was much 
"bootlegging of raw milk" into Nevada. Mr. Edmondson stated 
that they did not feel there was much problem with this and 
there probably was some "over the fence" sale of raw milk. 
Mr. Jacobsen then inquired whether the Health Division had 
any control over the "over the fence" sales. Mr. Edmondson 
stated that they do not, some herds of goats have been 
inspected but not for this purpose. He added that if a complaint 
were filed they would be required tog, out and check it out. 

June Roberts presented a prepared statement from Marilyn Rusk. 
This statement is attached to these minutes as Exhibit Band 
herewith made a part of this record. Mrs. Rusk's statement is 
in support of AB 501. 

Paul Virgin, Alta Dena Dairy, Industry, California, spoke in 
support of AB 501. He gave a brief background of their Dairy 
in California stating they process 80,000 gallons a day of 
which 20,000 is raw milk sales. Mr. Virgin then gave a brief 
statement on the number of cases of fever reported over the 
years. In 1973 there 172 cases in the country, none of which 
were attributed to the consumption of raw milk. In 1974 there 
were 189 cases reported and very few of these were attrinuted 
to raw milk consumption. He stated that perhaps 6 of these 
were attributed to consumption of raw milk from outside this 
country. In 1975 there were 232 cases reported and again none 
of these were attributed to raw milk consumption. Brucellosis 
in cattle can be controlled by vaccination of the animal itself. 
Mr. Virgin stated that in a certified herd, the animals are 
blood tested before they enter the herd and thereafter every 
6 months. The milk from those animals are given a ring test 
for brucellosis every month. A normal herd is tested this 
way every three months. This ring test is a screening test 
for these animals. They have not had any brucellosis in their 
herd at any time. 

Mr. Virgin went on to say that tuberculosis is controlled 
by testing the dairy cows itself. There has never been any 
case in their herd of this disease either. 

Certified milk is produced under the highest standards in 
the entire dairy industry, which is a process that relies 
on super sanitation to make sure that the milk is free from 
any harmful or disease causing organisms. 
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He went on to say that pasteurization relies on a heat process 
to destroy harmful bacteria. He would much rather see milk 
produced clean and pure. Pasteurization does not make milk 
clean just makes unsafe milk safe. 

California is also one of the few states that tests for the 
colorform. This is a type of organism found on a cow's udder. 
They allow as many as 750/milliliter in raw milliter if it is 
to be past rized. Raw certified milk by comparison cannot 
have more than 10/milliliter. This is an excellent guide as 
it tells how clean the milk is handled after it left the cow. 

Mr. Virgin stated that he would agree with 45o is important 
but he would rather see 40° but there would be some difficulty 
with.this in markets. The 30 hour limit is prohibitive and 
not reasonable. If you have good safe milk, whether it sits 
on the shelf for 2 or 3 days or more the pathogentic is not 
going to come from within it because there was none present. 
Agree with the suggestion that the milk be free of pathogenic 
bacteria. 

Mr. Virgin stated they have people in this area that would like 
to have certified raw milk available to them. They have 
some distribution in this area of their other products but 
they are not allowed to bring in raw certified milk or the 
raw certified milk products. He added that one of their 
distributors brought in some raw milk products and they were 
held responsible for that. It was stated that if any of their 
raw milk products were sold in the state the State Division 
of Health would revoke their permit to distribute any of their 
products here. 

Mr. Polish asked what time frame Mr. Virgin would suggest 
as a delivery time. Mr. Virgin stated that he would suggest 
144 hours, which would be reasonable. 

Mr. Jacobsen inquired if they had their cartons dated. Mr. Virgin 
stated that they have them coded for 10 days. Mr. Jacobsen 
then inquired if this product was available at Tahoe and Truckee. 
Mr. Virgin stated that they did have products all though that 
area on the California side. 

Mr. Serpa inquired if they bought any of their milk from dairies 
in Nevada. Mr. Virgin stated that they did not as most of their 
milk comes from Southern California. Local producers there help 
them out with milk that they don't produce. 

Mr. Virgin stated that he had talked to Mr. Baham from Anderson 
Dairy and they have expressed that they would like to have an 
opportunity to distribute Mr. Virgin's dairy products in this 
area, including raw certified milk. 
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Mr. Jacobsen inquired what the price differential was in 
California between raw milk and pasteurized milk in the 
quart size. Mr. Virgin stated that in the Southern California 
area it is 4¢. 

Mr. Jacobsen inquired how they maintained a butterfat content. 
Mr. Virgin stated that certain cows will give an averaged 
percentage of butterfat. They test milk samples every day. 

·Mr. Jacobsen then inquired whether they have had a time when 
butterfat was not up to required amounts. Mr. Virgin stated 
that they test the milk before it is actually bottled. 

Mr. Hickey inquired whether Nevada would have to go in and 
inspect California dairies. Mr. Virgin stated that he felt 
that California had stricter regulations then other states. 
Mr. Virgin inquired whether this bill would allow for the 
sale of raw milk and milk products as certified in the State 
of California. Mr. Hickey replied that there would have to 
be some amendments made on this bill. 

Clem Martin, Nevada State Dairy Goat Association, stated 
that he was the DHI supervisor from Douglas, Carson and 
Washoe Counties. He stated that he tests dairy goats and 
dairy cows. He stated that he is very interested in this 
bill because of the interest that has been shown by the people 
living in the areas that he tests. Dairy goat people are 
strongly in support of this bill because they are constantly 
plagued with people that want to buy raw milk. There is 
presently no outlet for this product. There are presently 
9 herds that are being tested. 

Mr. Martin stated that they are not in favor of seeing that 
the term certified. They feel that they can conform to the 
requirements. They do not feel they need to have the extra 
burden imposed on the certification. In California certification 
means that they comply to a medical board as a requirement. 
He stated that there are other herds that are Grade A producers 
of raw milk that are not certified and they distribute Grade A 
raw milk products. They do comply with health requirements. 
They feel the Health Department could monitor and nake them 
comply instead of having to file the certification requirements. 
This would cost the consumer eventually. 

Robert Fink, President, Dairy Goat Association, stated that 
they were in favor of AB 501. They are concerned, however, 
about the power of the board to adopt rules and regulations. 
They feel there should be something in the bill that would 
make it mandatory for the department to hold hearings. They 
would to see the right to produce raw milk stay within the means 
of the average individual. If a person can comply with the 
stipulations in the bill he should be able to go ahead and 
market that product. 
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Mr. Fink cited several beneficial results from the consumption 
of raw milk. Their main concern is that if this adopted that 
the board be required to have the hearings to make sure that 
it is not prohibitive to the average individual who might want 
to enter into this type of business. 

James Henry, Nevada State Dairy Goat Association, stated that 
he supported the bill. He stated that he had been raised with 
goats. He stated that he would talk about goat milk as opposed 
to cow milk. He added that goat milk is structurally different 
in the size of the fat globulars. Goat milk assimilates into 
the body more easily and is more like human milk. 

Mr. Henry stated that he has heard of no incidents of brucellosis 
in the last 5 years in goats in the United States. Goats will 
react to this test if they are pregnant or shortly thereafter. 
He stated that he has been pleaded with to give someone milk 
and they have to refuse to do this. 

Mr. Polish inquired what kind of packaging would it be. 
Mr. Henry stated that it would probably have to be glass. 
Mr. Hickey inquired whether that would be decided by a board. 
Mr. Henry stated that this is why they would like to have 
somebody from the association be in on what is being done. 

Mr. Jacobsen inquired how many were in their association. 
The answer was that there were approximately 60 and that 
there were 230 animals under testing with 9 herds that are 
tested. There are a great number of animals that are not 
on test. 

Joan Pedden, speaking for herself, stated that she was in 
favor of sale of raw milk. She stated that she had recently 
moved from Washington State where she was able to buy 
raw milk. She stated that she presently goes to California 
to buy it and would really appreciate it if she could buy 
it here. She stated that her pediatrician recommended it for 
her children and she feels that it is far more nutritious. 

Jennifer Amo, Legalization of Raw Milk Committee, submitted 
petitions containing over 1500 names from Reno and Las Vegas 
in support of certified raw milk and 932 from Carson City. 
~hese petitions will be submitted with Secretary's set of 
minutes and be a part of that record. 

Mrs. Amo stated that as far as amending the bill there are 
a couple of things they would like to see. She stated that 
there was little split in their group as far as certified and 
not certified. The people that she represents want only 
certified milk. They would the bill to state certified 
raw milk and certified its products on line 3. 

368 
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Mrs. Amo then presented a prepared statement which is attached 
to these minutes as Exhibit C and herewith made a part of this 
record. 

Mrs. Amo also presented the committee with other articles 
for informational purposes. Copies of these are attached to 
these minutes as Exhibits D, E and F. 

Dr. Armstrong,Department of Agriculture Veternarian, stated 
that he was here to merely present objective facts. He stated 
that wholesome milk from health~ animals is a very highly 
nutritious substance. He woul endorse the recommendation 
of O pathogens. 

Or. Armstrong stated that there were several disease entities 
that are capable of being transmitted through raw milk. 
These are salmonellae, staphylococci, streptococcus and 
others. There also are viral entities that are capable of 
being transmitted through milk. This organisms are controlled 
through pasteurization of raw milk. 

Dr. Armstrong stated that there was brucellosis present in 
Nevada dairy herds. As of March 30 there were 5 dairy herds 
under quarantine with 3,850 animals being represented by this • 
The total dairy herds in Nevada number approximately 67 which 
in turn represents approximately 12,000 animals. 

All dairies are tested on a monthly basis for brucellosis. 
Family milk cows and dairy goats are frequently tested for 
tuberculosis upon the owner's request. 

Dr. Armstrong presented a copy of the membership of the Dairy 
Goat Association. This is attached to these minutes as Exhibit G 
and herewith made a part of this record. 

Mr. Jacobsen inquired whether they get many complaints from the 
consumer. Dr. Armstrong stated that they do not get this as 
this goes through consumer affairs. 

Mr. Polish inquired if they had any occasion to have some 
checks on dairy goats. Dr. Armstrong stated that there are 
no instances of brucellosis in dairy goats in Nevada. 

Dr. O'Hara, Nevada State Department of Agriculture, stated that 
dairy goats have only been of any importance in Nevada within 
the last 10 years. 

Mr. Hickey asked if Dr. O'Hara felt that 45° was reasonable. 
Dr. O'Hara stated that this would be a maximum and that he wouldn't 
want it to go any higher. Mr. Hickey inquired if it was safe 
at 45°. Dr. O'Hara stated that this would depend on the quality 
of the milk prior to the cooling. If there are viral agents in 
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the milk the 45° would hold them status quo until the temperature 
rose above this temperature. 

Dr. O'Hara stated that if raw milk is produced under ideal 
conditions it is probably a safe product, but there must be 
continuing and constant controls on it. 

Dr. Armstrong stated that he felt that the risk benefit ratio 
of raw milk was somewhat high. In order to protect and provide 
a safeguard for the consumer pasteurization is recommended. 

Dr. O'Hara stated that he would question the value of putting 
the burden on the Department of Agriculture and Division of 
Health to see that all these things are abided by for the 
minority of people who would want to buy raw milk. 

Dr. O'Hara stated that this brucellosis problem concerns 
them greatly. They have tried extremely hard to rid Nevada 
of this. Brucellosis in humans is rarely diagnosed and he 
would guess that only 1 in 10 cases are diagnosed. 

Mr. Polish stated that he had heard that it passed through 
meat products. Dr. O'Hara stated that this was true in 
slaughter houses and with butchers. Dr. Armstrong stated 
that this was occupational associated disease. 

Mr. Hickey inquired what kind of rules and regulations would 
have to be drawn up. Mr. Edmondson stated that they would 
have to adopt some rules and regulations as prescribed by 
APA. This would require that they do hold hearings before 
any final rules and regulations were adopted. They have to 
this by statute. 

Mr. Hickey inquired about milk outside the State of Nevada 
Mr. Edmondson stated that they would have to check with 
the regulatory authority within the state of origin and 
if they have passed that state's regulations, then if it 
was legalized here, they would except their inspection. 
However, they would take samples here of the product 
periodically. 

Mr. Mastrioanni stated that he throughly agreed with 
Dr. O'Hara's, Armstrong's and Mr. Edmondson's remarks. 
He stated that Nevada approves of having the same requirements 
that we do would be approved for sale here. 

Mr. Hickey then inquired about certified as opposed to 
non certified milk. Mr. Edmondson stated that certified 
would be more safe. He stated that he had been to Alta Dina 
and they have a good operation. He stated that he has seen 
a lot of raw milk produced and every once in a while disease 
does come out of r.aw milk. This can happen on any raw milk. 



I 

• 

• 

ASSEMBLY AGRICULTURE. COMMITTEE MINUTES 
MARCH 31, 1977 
Page 9 

to conform constitutional 

Art Palmer, Legislative Counsel Bureau, explained the background 
for this bill. He presented a portion of the Political History 
of Nevada. This is attached to these minutes as Exhibit Hand 
herewith made a part of this record. 

Mr. Palmer explained that in May 5, 1866, the United States 
Congress offered to Nevada this portion of the State provided 
that Nevada consent to it. On November 5, 1866, the Legislative 
Assembly of the Territory of Arizona, memorialized Congress 
stating that this territory had never been accepted by the 
State of Nevada. Mr. Palmer went on to explain that in 
Governor Blasdel's biennial message of January 10, 1867, he urged 
the Senate and Assembly to amend the consitution to conform our 
southern boundary to the lines designated in the grant. 
The legislature, a few days later, passed a resolution accepting 
this additional territory. Mr. Palmer explained that this 
merely expresses their desires but does not actually amend 
the constitution. No action was taken on the Governor's 
suggestion to amend Nevada's Constitution. 

Mr. Palmer stated that at this point the Arizona Legislative 
Assembly moved the Pah-Ute county seat from Callville on 
the Colorado River north to St. Thomas, a location within the 
area Nevada had accepted by resolution. This was further 
evidence that Arizona did not concede that this territory was 
lost to Nevada. However, when Arizona was brought into the 
United States as a state her boundaries were set by their 
constitution. Arizona's pleas for this territory fell on 
deaf ears. 

Mr. Palmer stated that this resolution would bring the consitution 
into conformity with what is now the boundary of this state. 

Mr. Price inquired whether somebody didn't try to move some 
legal action stating that was in fact Arizona. Mr. Palmer 
stated that there have been attempts, discussions and inaccurate 
news articles on this because of a lack of complete understanding. 
Arizona would have no claim to this area, however, because in 
1912 when it was admitted to this union, its boundary lines 
were specifically set. If Arizona territory still existed 
they might have a point. 

Mr. Hickey inquired if the citizens of this State did not vote 
this portion to come into the State would this make it a 
territory. Mr. Palmer stated that it couldn't really answer 
this. Attorneys have argued this point back and forth. He 
stated that the nearest that he has been able to determine 
is that by adverse possession, because we have occupied and 
administered it for over 100 years, this would be pretty 
binding that we own it. Nobody has moved to challenge this 
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in any way, so for all practical purposes it is part of the 
State of Nevada. A technical point could be made to the fact 
that since Nevada never accepted and incoporated it; and 
since Arizona came in later as a state and it has no claim 
to it; and it is obviously not a part of Utah or California; 
one could use the label of unincorporated territory of the 
United States to define it. This same condition prevailed 
for a two year period of time over all the territory that was 
obtained from Mexico in the Treaty of Guadalupadalgo. The 
Congress did not provide for any organized government in this 
entire area between 1848 and 1850. This is one reason the 
Mormon State of Deseret was brought into being to provide some 
form of government to this area. 

Mr. Palmer stated the Attorney General was concerned about 
lines 17 through 20, page 1. He stated that in drafting this 
correction, the description for the boundary lines of the 
State of Nevada, they cleaned up some language which the bill 
drafter and counsel felt was inappropriate. On line 17, 
instead of "directional.along said eastern boundary line," 
they put in the word "the eastern boundary line" and then made 
for uniformity by putting "forty-third" into a hypenated word. 
They also added "the forty-third" instead of "said forty third". 
Counsel feels that this doesn't in any way weaken the case 
which the Attorney General is interested in, which has to do 
with the 128th meridian. This has nothing to do with this 
more massive situation in the southern portion of the State. 
The AG seems to be quite sensitive on this issue. Legislative 
Counsel Frank Daykin feels that there is absolutely no concern 
in that area whatsoever. A copy of the Attorney General's 
letter expressing this concern is attached to these minutes as 
Exhibit I and herewith made a part of this record. 

Mr. Palmer then stated that since he was not an attorney he 
could not speak with any real authority on who would vote on 
this, what the effects of this might be one way or the other, 
what would happen if it wasn't adopted by the people, and what 
status that territory is in. 

Mr. Jacobsen mov7d for a "do ~ass" on
1
AJR 37 and Mr. Polish 

seconded the motion. The motion unanimous! with Mr. Ser a 
Mr. · Mr. Je 

As there was no further testimony to be heard, Chairman Hickey 
adjourned the meeting. 

z::1~, 
Sandra Gagnier 
Assembly Attache 
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DATE: MARCH 30, 1977 

TO: TOM HICKEY, CHAIRMAN 
AGRICULTURE COMMITTEE 

MEMORANDUM 

FROM: JAMES A. EDMUNDSON, SUPERVISOR 
CONSUMER HEALTH PROTECTION SERVICES 

'--1\FlL'vl I , . 

The Nevada milk regulations were re-written and approved by the Nevada 
State Board of Health May 18, 1972, and became effective July 1, 1972. The Nevada 
milk regulations are now more stringent than most of the surrounding states and 
the U.S. Public Health Service. The purpose of the regulations is to adequately 
protect the public. It is possible to regulate any industry out of business • 

Raw Milk. The milk regulations adopted by the Nevada Board of Health 
July 12, 1960, outlawed raw milk in Nevada. Many people have said that raw milk 
is more nutritious, but it has not been proven. The Nevada Assembly Agriculture 
Cormnittee has been given documented evidence of the milk-borne disease outbreaks 
attributed to raw milk. The only known method for the prevention of this disease 
is pasteurization. 

Safeguards for milk were copied from the U.S. Public Health procedure 
as set forth in the 1965 Pasteurized Milk Ordinance. The Nevada milk regulations 
state, ''Whenever two of the last four consecutive bacteria counts, somatic cell 
counts, coliform determinations, or cooling temperatures, taken on separate days, 
exceed the limit of the standard for the milk or milk product, the Health Division 
shall send a written notice thereof to the person concerned. This notice shall be 
in effect as long as two of the last four consecutive samples exceed the limit of 
the standard. Additional samples shall be taken within 14 days of the sending of 
such notice, but not before the lapse of three days. Irmnediate suspension of the 
permit in accordance with Article 3 and/or court action shall be instituted when­
ever the standard is violated by three of the last five bacteria counts, somatic 
cell counts, coliform determinations, or cooling temperatures." 

The U.S. Public Health Service standards say "A suspension of permit 
shall remain in effect until the violation has been corrected to the satisfaction 
of the health authority." The Health Division follows this procedure. The 
Nevada regulations do not or have not required a specific number of tests be run 
before reinstatement of a permit. The procedures stated are accepted procedures 
nationwide • 
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Raw Goats' Milk. Low bacteria counts on raw goats' milk or cows' 
milk does not guarantee the safety of the milk. The standard plate count as 
was run does not say that no disease-producing bacteria was present. It is a 
well-known fact many bacteria survive pasteurization, but that no known 
disease-producing bacteria survive the required pasteurization temperatures. 
Pasteurized cultured milk products (buttermilk, yogurt, etc.) contain millions 
of bacteria. These cultured products are pasteurized and almost sterilized 
and then cultures of known bacteria added to produce the product. There is 
much more to the safety of milk and milk products than low bacteria counts. 
Low bacteria does tell a story on how the milk was produced and subsequently 
handled. This is the reason for the standards. 

Health cards. In the early 1940 1 s the U. s. Public Health Service 
took the position "that routine health examinations for persons who handle and 
process food are not of sufficient value in the prevention of food-borne ill­
nesses to warrant the expense incurred. The medical examination of a food 
handler, at best, can only give information as to this status on the day of the 
examination. It is well known that a person may be entirely well one day, yet 
capable of transmitting the disease the next day. Therefore, routine medical 
examinations give a false sense of security as they cannot be relied upon to 
prevent the transmission of food-borne disease." 

Section 11.3 of the Nevada milk regulations states "Other infection. 
Cows or goats which show a complete induration of one quarter or extensive 
induration on one or more quarters of the udder upon physical examination, 
whether secreting abnormal milk or not, shall be permanently excluded from the 
milking herd: Provided, that this shall not apply in the case of a quarter 
that is completely dry. Cows or goats giving bloody, stringy, or otherwise 
abnormal milk, but without entire extensive induration of the udder, shall be 
excluded from the herd until re-examination shows that the milk has become 
normal. 

The Health Division may require, from time to time, any test or exami­
nation it deems necessary after consultation with the Nevada State Department of 
Agriculture, Bureau of Animal Industry. In the event the Health Division does 
require additional tests, and in the event a reactor is found among a herd, 
that diseased animal or animals shall be disposed of as the Nevada State Depart­
ment of Agriculture, Division of Animal Industry, may require." 

Any milk that has been found to have antibiotics or any other deleteri­
ous substance is impounded and condemned under the Nevada Food and Drug laws as 
an adulterated food. Tests for abnormal milk are also run regularly. This is 
the best test known for abnormal milk and when the test indicates abnormal milk, 
it is again withheld from the market • 

37•1 



STAfE OF CALIFORNIA-HUMAN RELATIONS AGENCY RONALD REAGAN, Governor 

DEPARTMENT OF PUBLIC HEALTH 

1 1 BERKELEY WAY 

KELEY 94704 

• 

• 

January 29, 1973 

Mr. James A. Edmundson 
Public Health Rating Survey Officer 
Division of Health 
State of Nevada 
Carson City, Nevada 89701 

Dear ~k. Edmundson: 
Bureau of Environmental Health 

T-his is in response to your letter of January 24, 1973, requesting information 
on disease outbreaks over the past 10-years (1963~1972) attributed to raw milk. 

There has been relatively few outbreaks of disease in man in California during 
the period 1963-1972 which can be attributed to consumption of raw milk produced 
in this State. However, during 1971-1972, two outbreaks of salmonellosis in 
man have occurred in association with use of raw milk. One outbreak involved 
~- dublin, the other~. typhimurium. Bovine infection with the organisms in 
question have been identified in the two dairy herds involved in the separate 
outbreaks. 

In the case of the~. typhimurium incident, the organism was isolated from the 
feces of seven of the 380 cattle in the herd and in addition ~- typhimurium was 
isolated on three separate occasions from one q~art samples of milk-~two from 
market samples picked up by two separate county health departments, the third 
from a one quart sample some eight months after the outbreak occurred and after 
infected cattle had been supposedly removed from the herd on the basis of three 
serial fecal cultures on each animal carried out over a 2\ month period. The 
third isolate was made by the local milk inspection laboratory on routine culture. 
Some 5-6 human cases in three families in three counties were associated with the 
use of milk from the raw milk dairy involved. 

In the~- dublin outbreak, two serial fecal cultu~es on a total of 3537 cattle 
on the dairy has resulted in isolations of Salmonellae from 31 animals--~. dublin 
from 14 animals,_§. muenchcn from 10 animals,~- typhimurium from 7, ~- newport, 
~. bornum, ~- lille, and Arizona sp. from one animal each. Salmonellae were 
isolated from a total of 31 cows. Hore than one Splmonellae species was isolated 
from some animals. A total of 44 cases of~- dublin in man were reported during 
1971-1972 in California as compared to an average of 5-6 cases annually during 
the preceding 7-8 years. Rather complete food and epidemiologic histories have 
been obtained on 35 of the 44 cases of~- dublin to date, 17 of which have a 
history of using raw milk from the dairy in question • 
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Most of the cases of .§_. dublin which have been reported have been in very young, 
vecy old and/or debilitated persons. The distribution of cases of S. clublin 
in the foregoing regard differs significantly from the usual distribution of 
cases of salmonellosis reported to the Department. Likewise, the source of 
isolation from cases of~. dublin differs markedly from that for other 
s~lmonellae in that a high proportion have been isolated from blood, urine; 
abscesses or bone marrow. In less than 50 percent of the cases has~- dublin 
been isolated from the stool. 

Heither of the two outbreaks associated with use of raw milk in 1971-1972 
occurred as acute episodes, that is, as acute outbreaks in the classical nature 
of foodborne diseese. Rather, the cases have occur~ed as sporadic instances 
covering a span of weeks or months. In the instance of the~- tyohimurium 
outbreak, the index case occurred in a young baby being fed a limited diet 
consisting of raw milk and Similac. The local health department investigating 
the case isolated~. tyohimurium from a one quart sample of the milk picked up 
at the health food st9re where the parents made their purchases of raw milk. 
Subsequent information associated other cases in two other counties where the 
same brand of milk was used. 

In the~. dublin outbreak, the fact that S. dublin is an extremely rare sero­
type provided opportunity to investigate all cases from which the organism 
has been isolated. A special comprehensive food history form has been used 
(11 counties involved) and the only common factor identified to date has been 
use of raw milk from one particular dairy. 

Our ability to identify cases of~. dublin in man has been enhanced by the fact 
that all cultures of Salmonellae isolated from man in California must be sub­
mitted to the California Department of Public Health laboratory for definitive 
serotyping. The above requirement is by regulation. Recognition of the two 
outbreaks of snlmonellosis in man associated with the use of raw milk in 
California during 1971-1972 would be doubtful if the regulation requiring 
submission of all Splmonellae isolates for serotyping did not exist. 

We occasionally have cases of brucellosis in man reported to the Department 
where epidemiologic history suggests use of raw milk in ~~xico or other foreign 
country es the source of infection. 

Some 10 cases out of 170 cases of Q fever reported during the period 1962-1968 
have a history of using raw milk but without animal contact. The nature of 
the aerosal transmission of Q fever, however, makes difficult the implication 
of raw milk to the exclusion of other sources of infection. An outbreak of 49 
cases of~. dublin infection in man also occurred in 1958 in association with 
the use of raw milk. A copy of the herd testing done in connection with the 
1958 outbreak is enclosed for your information. The interesting thing is that 
the dairy involved in the 1958 outbreak is the same as that involved in the 
present situation. 

Cam rwarding your letter to Dr. James Chin, Chief, Bureau of Communicable 
isea e Control, zho y wish 50 add comment. 

-~inc rely, '- t--l 1/ 
~'JU "'J:::~ -'1, Ut'.(,'<J ~_yt 

George Vo Humphrey, D •. M., Vf-',H., Chief 
Veterinary Section 
GUI:r 
Enclosure 
cc: Dr. Chin 
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Dl.'. ll. H:;-:;~1 ;:-d ?~um~to 
Ee::.:lth 0£~·i..c:;.:;.-

Fcod mnd D-::-~1z -.\~in:!.Gt.:.:lt:iOa 
nu~~u ·0£ Scicucc 

St.c.:c D~pi:r-.:-.::nt 0£ Public Uoulth. 
r .. o. ::o:; l:'.,::9 
Sn~ I..uis O~i.apo, Caliio::uia 9~401 

In ror,ly to your l~ttcr of :~u.zust: 4th: 

l. r~.nto1.:1:ir:itio:t o! c:il!-c, if du:?.C! r,ropor.!J", l~a no k~c;,n e~vcr.1c 
cff.~ct oo tlli,.. l'.:stou.:i::~d 1.3:!.lk t,;::::lar~lly hr1.:; a i::uch lc.nz~= chnH liio 
t~~::;:-l r.l'i.1 bcc:mre tho f~:Y:ci.!riui.::io:,. p1:occ::~ :;:-c::!:.lccz the vidJk. bc.ctarial 

. co;.1nt to vc-:-1 lov lC"t~lt. :;o th:it= t!~o t11~a ::cquircd £er tho pnstet?zi~cd 
pr¢<.luct to s:po::.l i:, i::'..t;eh loilz~r t1'..:ia tMt for t:-...o ray proi::.!ct. 

2. Er.t~uive studica h..·wo. bcnn tlc!".e cm the nut~it.!cn:!l .ac~cts of 
rcu ar~d t-c.:.tcurizcd cilk. T!~cuc stut!ie:; li..·wo chc:.ra thzt r-.:.::itc~ri;;cd 
i:.ilk ia clZ uholot.a-c.a, i:.utrltiou~, . .nn<l tliz;csCi.bla a food aa 1.·:::u ~lk. 

3. i'.istcuri~ed 1:.il.~ f;Cl.'l.erAily will kcCj_'l ~uch longer th~n un~atetsr• 
i::cd r:.11?:: ~a otatcd in tha ant-M'or co (iU~stio-a ,n • 

4. I be U.e:vo thti.t the ur;c of uny rc.i: cl ll!. p kcas an (..'"lltirely t.m:nccc!l:• 
sary r!:s~:: on thil co-:inu.::er. For -<;;.~~-oplo, c, hc::-d C:).U be tcs:c.d £or b::ut:cllo• 
niG ~Acl be ;re.) of th.i:. <lisc.:ir;;c _;;c the tbo <:>f teztin~. L2."Ucello!)iS c.un 
ent~:- t!.i.o herd coo:l ~itor tc.:!tinr; ~nd brucalL., ccu td bo f o-..m<l in c.ilk !~<X:! 
n nin.·ucellcr;.1s ireo0 h~rc. Th~ tl.an::,cr !roe h.:uccllo;;iz is c;ily one .:-~ason 
to ~stcut"i::.c; otherG a1:o tho c!.~n;;~r to pc!>l-S.c h~lth !ro-;;;i r.il~ ccz~!.:;i.1.tln~ 
:'!icroo1:a-~-:u~~ ttmt cause tuberculosiz, S.'llconollo::is i-:tc lu<linz ty~,rioid 
!!!Ver, sc:r,tic soro thro.::i:, :food r,oisroinz f::o:::. <:n=c1:~to;,:igcnic St:1::i::vlo• 
coccu6 ~~, diphtheria., ~let fever, Q !ev~r, poli~::.yellti~, ~tui. 
o~r vi~al <llscaa$eo. 

~. liilk ~ill scna: O.Q -1n ~collc:1t vcli1c:lc fvr tune!'lission of 
in!cc:io-Jz tlisca~a if ~t~i~ien.t qu:.1lity ccat~ol ~c.tsurcs are not pr~ctic~d. 
To tlocu:::H:n.t thi..s,. ve need only to look at hi~tory. In toston alo::12, 4,095 
r:.i li:.oo:-na ~pi<lC1.1::!.cs g.f <liputhcrin, 2c..1rlct fever, t;tphoid fever, and ccptic . 
so:-~ thrcnt. occurred !retil 1907 to 1911. O::.c:e better ccn1t.l.t!on, i:iclu,1!.n; 
r-~~t~uri~aticn, i,"~D pzncticcd, thd r~te of cpint.Qicc ~~z reduced to vi~­
tt.:.:illy zc~o. T.ds cxconsivat:rauw:tc.u!oa of diec.3.&c throuza &ilk u;i1; tha 
b.:1:.is- i.oi· ~- nati~l !:-£fort ~ c414' ~taticn ;,bich cvolva-d to tho prozra. 
'-?C ~vc to.lny. 

.. 

• 
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Dr. !!. 1~cw~r,I 1:u~urJoto 
l.u::u::.t 141 19G') 

/ 
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i 
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.. 

R .. n. RcoiJ, J.:., r:1.D. 
Division of 1-!ic.1:oblolo;:y 
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September 22, 1966 

or. J. a. Askew, Director of Public He~lth 
Son Oiego County Health Ocp~rtment 
Son Diego. California 92101 

Dear Or. Askew: 

Pursuant to your request to Mr. \Jil licm C. m Iler, Jr •• Acting Chief, 
Ml lk. ~nd Food Branch, DI vision of Envi ronmcnt~l tngtnecrlng nnd food 
Protection, United St~tcs Public Health Service. wo are enclosing one 
certified copy of tho Grada 1'A" P~steurizcd Milk 0rdin.:::nce--1965 
Rccom:ncndntlons of the United Stntes Public Health Service. This 
document sets standards for tho production, hcndling, processing. and 
distribution of only gr£ide A pasteurized milk. No reference is r.1~de 
to tho production, h~ndling, ~nd sale of fluid raw milk for consum?tion 
in this recommended Ordinance. 

The forcward, preface, and Introduction of the Ordln~nce rnay have 
supporting m~terla1 that mi;('/ be helpful. Section 9 stipul~tes tho 
milk and milk products which may be sold following tho adoption of 
this Ordinance. · 

Also, Included is a xerox copy of Sub-part H, Section 72.161 through 
Section 72.173, of the United States Public Health Service lntorst~te 
Quarantine Regulations, which govern milk and food supplies for inter• 
state carriers. Section 72.165 of these regulations stipulates that 
all milk served on interstate carriers shall be pasteurized. 

Data supplied by Public Health Sorvice scientists state that entero· 
toxigenic st~phylococcl aro found In r~n mf lk, and because of the 
potential public health problem, it Is desirable to h.1ve r~w milk free 
of such organisms. However, the production of Staphylococcus 2ureus 
free ruN milk Is not economicnlly feasible. The possibility of 
enterotoxin production In rm~ milk, combined with what ls thought to 
be. much greater potential public he~tth h~zard from other pathogenic 
mi croorgcnl sms (o. g. Salmonella, Hycob.lcterl a, Coxl el la, Brucol ID, 
OlptherJg, Hemolytic Streptococci, Poliomyelitis, and Infectious 
Hepatitis) makes tha consumption of rtM milk hazardous •. JThe--risk ----1 
associated wtth the consumption of rtM milk ls unnecess~ry and there J 
are no known nutritional advant~ges to drinking tho raw produ~t that i 
might even pertlalty compensate for taking this risk. f. 

I .. \ . ' 

•• ., 
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We further bol ievo that even a small hozord associated with tho 
consumption of r~•I milk Is unoccc;,t.:.ble \"Jhcn there is .:i pr.:ictic.?i 
method for the olimlnotion of this h~z~rd. P~stourlzatlon ls tho only 
pr~ctic~l, effective process th.:it \.Ill 11 ki 11 St:;'12.!:!Y_lococcu!:i ~urcus .:nd 
other pathoocnic bilctcrin. This procc::.s ts s.:i i 1 needed bcc.::u~c \·Jc 
hove neither eliminated ZJfl disooscs ln cur dairy hords nor h;::vo wa 
d~vclopcd foolproof method~ in tho prevention of cont~~inntion of milk 
after it le~ves the cow. 

Ex~mlnation of cows ond milk h~ndlcr~, while dc5lrnble snd of great 
value, c~n ba done only at intcrv~ls ~nd, therefore, it I~ possible 
for pntho9onic b.actcrlD to enter thG milk for v.:.rylng periods before 
th.:l d h,case cond i ti on is di scovcrod. Rr,,o:1 mi I k miJy a 1 so become 
contmin~tcd by di sense b.::ctcria from other sources, such os fi ics, 
contcminated w~ter or utcnsl ls. tlo pructfc:;ble frequency of inzpcction 
,~ou1d prevent such contcmlnation. It is not fcasiblo to perform 
routine b~cterlological tests on rm~ milk to determine tho presence 
or absence of ~l 1 the pathogens ,-1hich mi 1k may transmit. Even if 
simple test procedures wore avail~blo, It is difficult to. visu.:ilize 
eny practic~blo testing frequency that .would give positive n~sur~nce 
th~t the r;,:..,1 ml lk would ..:il\'J.:iys be free from infection. Th:it r.n-, milk 
cnn und docs tr~nsmit disease end thot posteurization prevents such 
tr~nsmisslon h~s bean proved to the satisf~ctlon of health authorities 
by l~boratory ~nd commcrcial-sc~le cxp3rlmental ~'Ork. by epidemlo1ogic 
methods, by statl5tica1 methods, ~nd by Dnimal experimentation • 
Compilations of outbre~ks of milkborno discose by tho United States 
Public Health Service, over many ye~rs, Indicate th~t the risk of 
contr~cting disease from ra~ milk Is ~pproxlmatoly SO times DS great 
as from milk labeled "pasteurized." 

The public ho31th valuo of ·p~steurizotlon Is un~nlmously ~greed upon 
by health officials. The following resolution was ndopted by the 
Governing Council of tho Arnerlccm Public Health Associ~tion at the 
93rd Annual Meeting. October 20, 1965. and may bo found publl shed in 
V.olume SS, No. 12, p.igo 2006, of the American Journal of Public Health.' 

• 

GRADE A PASTEURIZED Ml LK ORDINANCE AND COOE 

"It ls essential to tho protection of tho public health that 
the safety and quality of milk .:2nd milk products be .1ssured. 
Uniform stand~rds of high quality p~stourizcd milk help ~ssure 
the quality of milk and provide~ safeguard ~gainst mi1kborne 
disease. A stand~rd milk ordin~nce Is especlally useful to 
agencies responsible for protecting tho publlc he~lth .i:gainst 
hazards a~soclatod wJth new milk product$. processes, materials, 
and marketing practices. 

''The Amerlc~n PubJic Health Assocfetlon endorses the prlnctples 
and atond~rds contained In the l96S Public Ho~lth Service 

.. 

I 
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Grade A Po~teurizcd Milk Ordir.cnce Dnd Coca. and urges .:11 
States ~nd co11'.inunities to .:i.dopt tha Ordinnnce os Jw, or .\. 
regulation for the 1iilni ti.iry control of mi Jk ~nd ml lk product~. 11 

1 · 

We undcrstcnd that Or. Ralston 6. Rend, Jr., of our Milk Sonitetlon 
Rcsc~rch Section, Robert A. T~ft Scnit~ry En9lncering Center, ha$ been 
In correspondence with Or. Cen Oc~n, C~lifornia St~to Ocp~rtmont of 
lioalth, c.nd that he rn::.y havo furnished wKJter'i<ll to Or. Oe~n that would 
be of interest. 

We ~re hopeful the enclosed documents,- ~s woll as the foregoing, will 
be of value to you. 

Enclosures 

Respectively forwarded: 

MILZOH E. UELD, Chief 
Milk £?.ud Food Section 
Sept~.ml>er 23, 1966 

~ 

Sincerely yours, 

/s/ Darold w. 'i'aylo1· 
Oorold W. Taylor. Acting Chief 
Xi lk .:ind Food er.:mch . 
Oivl slon of Environmental Engl neeri ng 

and Food Protection 

, .. 

r 
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Fatal Case of Snlr:,onclla dublin Infection Associated with Raw Certified 
Nilk. Rcpo::-ted by Dr. Philip K. Condit, Chief, Co ..... ,unicable Diseases, 
California State Department of Public Health, Dr. Herbert H. Cowper, 
Chief, Acute Con=.runicable Diseases Division, Los Angeles County Uealth 
Department, Dr. Edward Aaron, Senior Veterinarian, Loa Angeles County 
Health Department, and Dr. George Perlstein, EIS Officer assigned to 
California State Departxoont of Public Health. 

A 25-year old female was admitted to the UCLA Medical Center in Loa Angeles 
on September 14, 1964. A blood sample taken on that date for culture sub• 
sequently grew Salmonella dublin. Diagnosia 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 ~e reveal·eL~Q.'7,.E,ati~t.Nto.,..J?~a .. c2_ri::. 
. sumer o.t. c~"1;.~J(;€!_q.".,1:.aw .. ,.JQ.i..ll$.,..,.. .. ,The dairy 

0

i.Inplicated was surveyed to determine .. :-: . 

, I 
' 

i . ··1 

~···•-·:;'_,. ·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 ' ··I 

·. individual baais was not carried out, but it is of epidemioloeic importance · ~ 
that in 1958 this same herd was implicated in· a.§.. dublin outbreak. During ~ 

.. _ . . . this outbreak of 47 cases, ll 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.§.. dublin.l 
... : ... :x.,:: !': .. =~-:..:.. •-<· · · ·~ · Editor.'~ _Comment: ~al~one_lla dl.1:?.lin infections in cattle is a well 

~ ~-- .:·, reco~nized problem and one which has caused a great deal of worry and 
expense in re~ent years. It's presence in raw milk has been commented on 
frequently in the_past and points out-another danger of the consumption of 

. raw Jllilk. 

. • I 
! 

,.· .. ... 

--· · .. In this particular .case the·· patient had an auto-immune hemolytic anemia, 
_·::·~,;:;,-:-,~-:,_ a disorder which has been shown clinically and experimentally to predisppsc' .. · · .: 

rl.:~.::-•·.,~?··:':7 to salmonella infections.2 The hypothesis has been advanced that phagocy• ~~::·~:-.::: 
· ~ ~ :"~-·-: '. ... to.sis of the cellular breakdown products by the reticuloendothelial eel ts: :~·?.:·~"~~~·:f?-~ 
~· ·- ::.:: ,. saturates or impares the capacity· of· the·se cells _to effectively cOlllbat··.· :.:::: ·· •.:_:-·.:,.,. 

, 
l 

,! 

\ · · ~~< _. ~.:::· :: pathogenic bacteria. .. . :: · · ··.-· _. · · · ~: :.: -~- '~:.::: ·~;.::i 
i• . -~-·-.-- .. '.- . . . . • • . • . • . ___ ·:. __ ... ~ .·:.:: ! ·: ~ 

·- .. # :.· ------- ··t ' 1 . 
. . 1. Schroeder, Robert J., and Dale, Mary B. Epide~iology and Control of 

a Salmonella dublin Food Infection Outbreak in Man. Proceedings of . .. 
-.• . ,• . .: 
: ; : .... 

the Third Annual Meeting of the United States Livestock Sanitary ·· ··· ·. :- · :\>=::: i 
Association. P• 248-254, 1959. ·· · : ;- ·· ···· ·; 

2.: Kaye,· Donald~- and Hook, Edward W •. Influence of Auto-immune Hemolytic 
•. · . . · .. ·.:.-.Anemia· on Susceptible Salmonella Infections. Proceedings o! the Soeie ty 
·:: .:'-. -.~:~~:-.:'.·-~·for-Experimeutal_Biology"'1n Me!iic,µie. 117:20-23. 1964. · 
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'.1 1 DEAR DR. LAMB - In my 
0-i opinion, a discussion on. 

l 
f.i chronic brucellosis in yo ... : 
iij_ column would be very useful. 

Believe it or not, I find peo0le 
who never heard of the dis-
ease. Some that know this in­
fection exists have little 
knowledge otherwise and, in 
fact, thin!< the sources of the 
illness no longer exist. 

Brucellosis controls are in­
dicated and have lessened 
the extent of the disease, but I 
understand it is a health 
menace over the world. With 

• proper knowledge, many peo-
3 pie could avoid the disease. 

DEAR READER - For­
tunately, it is not as common 
as it once was. Equally fortu­
nate, the medical profession 
has medicine that will cure it 
when it does occur. You are 
right, however, it still is a 
health problem. Most cases 
of brucellosis occur from 
drinking raw milk. The 
germs in the milk enter the 
body through the digestive 
tract and infect the person. 
About five per cent of the .:-:!t· 
tie in the United States are 
infected with brucellosis. 

The disease in man is char· 
acterized by recurrent fever . 
These can be severe spiking 
fevers with intermittent 
chills. The lymph glands are 
swollen and there is associ­
ated headache and joint 
aches. The diagnosis is.often 
suspected because of the 
nature of the fever and the 
absence of other causes for 
the fever. The diagnosis is es· 
tablishEd by finding the 
germs. 

The infection may cause 
almost no symptoms or 
severe sudden symptoms. It 
can also be chronic, causing 
persistent low-grade fever. 
The germs can be eliminated 
by antimicrobal treatment. 
In chronic cases, two or three 
courses of treatment may be 
neces!>ary. 

The disease is also called· 
Malta fever because· it was 
first described in British 
soldiers dying on the island of 
Malta from this infection. 
They got it from goat's milk. 
A Dr. Bruce described the 
disease, hence, the name bru · 
cellosis. It is also called 
Bang's disease, particularly 
among dairy men, after the 
name of the man who first 
discovered it in cattle. Others 
know the disease as undulant 
fever, describing the un­
dulating nature of the body 
temperature of the patienL 

A small number of infec· 
lions are caused by the germs 

bhUIIU 

getting into a break in the 
skin from infected carcasses, 
usually in slaughterhouse 
wo.-kers. 

In infected raw milk, the 
organism can live under 
refrigerated conditions ahout 
lO days, and in cheese as long 
as three months. When a per· 
son gets infected, the disease 
may become apparent within 
days or months after the 
germs enter the body. 
Pasteurization of milk kills 
the germs. 

It is important lo realize 
that milk is excellent food, 
not only for us but for germs, 
too. Many diseases used lo 
cause epidemics as milk· 

(....... '\ , 1• V • , ~ 

borne diseases. Pasteuriza­
tion . and strict standards 
have eliminated the massive 
problem. There are still isol· 
ated areas in the United 
Slates. however, where un· 
controlled raw milk is avail· 
able. This is even more true 
on a world-wide basis. The 
traveler in foreign lands is 
wise to a\'oid milk unless it is 
pasteurized. Also. you sho~ld 
avoid drinking fresh milk 
from vour friendlv farmer 
neighbor. He just n1ight have 
an infected cow and not know 
it. The way to prevent most 
cases of brucellosis is lo 
avoid raw milk that might be 
from an infected cow or g~t. 
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Pasteurization, heating of milk to 61.8° C 30 minutes or 
71.8° C - 15 seconds, will: 

a. destroy Pathogenic Organisms 

b. preserve desirable characteristics of milk and its product 

Fortunately, pasteurization also partially or totally inactivates most 

of the degradation enzyme systems. The pasteurized product is not sterile and 

has limited shelf life even when stored in refrigerators. 

, . 

When longer shelf life or holding periods are desired, high temperatures 

are employed (79.6° C to 87.8° C for 20 to 40 seconds). 

Minimum pasteurization processes do not materially alter the physical 

behavior of the lipid phase. High temperature does contribute to the alteration 

in the nature of the fat membrane, and coagulation of proteins. 

Milk lipase - combination of several enzymes. 

The lipase that causes rancidity (rancidity destroys some vitamins) can 

be inactivated by holding at 55° C for 30 minutes. Rancidity causes a bitter 

• flavor. 

• 

Membrane lipase is irreversibly absorbed on the fat globule membrane as 

fresh milk is cooled. 

Plasma lipase remains in plasma as milk is cooled. It must be activated by 

homogenization or agitation before it produces rancidity. Amount present depends on 

many factors, such as type of feed, etc. 

Esterase - 3 types 

All three are active in degradation •. 

Alkaline - Phosphatase is always present in milk and is destroyed by 

pasteurization, hence is used an an index to the effectiveness of pasteurization. 

Acid phosphatase is found in both cream and skim milk. It is unstable to 

sunlight and ultra violet light, but is heat resistant. 

Xanthine Oxidase is the name used to represent several oxidases found in milk. They 

catalyze the addition of oxygen to a substance or the removal of hydrogen from it. 

This enzyme is known to be active up to the coagulation temperature of albumin in milk. 
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Lactoperoxidase 

Peroxidase is an enzyme which catalyzes the transfer of oxygen peroxide. 

It is found in all milk. Pasteurization does not de-activate peroxidase. 

Protease 

Protease is an enzyme which catalyzed the hydrolysis of peptide linkages 

to produce smaller protein fragments. It is present in.all milk. Protease is 

active in neutral or slightly alkaline medium and retarded in acid medium. It is 

inactivated by heat at temperatures of 75 to 80° C. 

Amylase 

Amylases catalyze the hydrolysis of starch to dextrin and maltose. Milk 

contains an alpha amylase which may be destroyed by heating milk at 55° C for 30 

minutes. It contains the beta amylase which withstands 65° C for 30 minutes with 

no loss of activity. 

Catalase 

Catalase is an enzyme that catalyzes the decomposition of hydrogen peroxide. 

It is present in milk and the quantity.varies with differenct breeds of cattle, with 

individual cows and with intervals between milking. The amount of catalase is 

increased in the fresh milk if the bacteria count is high. The present of increased 

catalase is used to detect infected udders. Heating milk for 30 minutes at 65° -

70° C destroys the enzyme. 

Aldolase 

Aldolase splits fructose 1,6 - de phosphate. It is found in all milk. It 

is destroyed by heating at 45° C for 20 minutes. 

Carbonic Anhydrase 

This enzyme catalyzes the hydration of carbon dioxide and also the reverse 

reaction. It has no known purpose in milk. 

Salolase 

Salolase is an enzyme which catalyzes the hydrolysis of a salicylate. 
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Rho<lonase 

This enzyme catalyzes the conversion of cyanide to thiocyanate. 

Lactase 

This enzyme catalyzes the hydrolysis of lactose to glucose and galactose. 

Some investigators report this enzyme in milk, others do not. Its presence in milk 

is not established. 

The above information was taken from Fundamentals of Dairy Chemistry by 

Byron H. Webb and Arnold H. Johnson, The Avi Publishing Company, Inc., 1965. 

Milk secreted in its cleanest, freshest form would not yet be degraded by 

enzyme action. If consumed the enzymes would be de-activated by the stomach content 

which is normally a a Ph of about .9 to 1.5. The pasteurization of milk slows the 

degradation of milk. 

It is felt that many of the milk enzymes are present by accident, because 

they appear in the blood • 
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March 30, 1977 

The State of Nevada Legislature 
Carson City 
Nevada 

Attention: Mr. Tom Hickey, Chairman 
Agriculture Committee 

Dear Mr. Hickey and members of the Agriculture Committee: 

It has been said ::,ver aud over that any eff:::>rt to try and legalize 
the sale of raw milk in Nevada is a hopeless attempt due to the fact 
that the Nevada dairies have so much control over elected officials. 
I refuse to believe that such is the case. I certainly believe that 
all of you will honestly evaluate the information presented to you 
regarding this issue with an open mind. 

If I were to ask each of you to endorse a bill which would legalize 
the sale of a product that could make its consumer feel fantasticJ 
happy, self-confident and enthusiastic you might be intereEted. H-:,w­
ever, if I were to continue to explain tha~ if the consumer purposely 
or accidentally ingested too much of this product, it would perhaps 
make him very sick, cause him to lose his memory, render him t-:,tally 
incapable of making proper decisions, perhaps cause him to die. -:,r 
least of all give him a terrible hang6ver, you would all agree that 
your trusting constituents should not be subjected to such a terrible 
product. Well, you all know that such a product is freely available 
as long as one is over the age of 21. 

Another product which can do as much for you is cigarettes. As so·.:>n 
as you are 18 years of age you may begin to smoke for pleasure or 
for lung cancer, heart disease or emphysema. 

Millions of dollars are spent each year by consumers to remedy alc-:,hol 
addiction, nicotine addiction and the diseases that result in their 
use. But there is one terrific aspect to all.this ••• the consumer has 
a choice. He has the right to decide! 

For those Nevadans who believe in proper nutrition such a choice is 
not available. When it comes to obtaining raw milk and raw milk pro­
ducts which are unquestionably more nutritious, ope has four choices: 11 travel to California where raw milk is available in the stores 
2 purchase and maintain properly zoned land for a cow or a goat 
3 illegally purchase raw milk from a questionable source 
4 buy no pasturized dairy products 
I personally feel that it is unfair that I have less freedom of choice 
than the residents of California, Utah~ Wa~hington. Oregon, New Y:>rk 
or Georgia (to name a few of the states which currently do allow the 
sale of raw milk). 

Believing in tne freedom of choice so long as that choice does not 
infringe upon the rights of others, I wish to make it clear that it 
is not the intent of those of us wno are interested in purchasing raw 

387 
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milk to insist that the local dairies produce such a product unless 
they are interested in doing so. I spoke with Tom Bahan, General 
Manager of Anderson Dairy in Reno. He said that his dairy would not 
be interested in producing a raw milk line due to the million dollar 
cost of having to buy a new herd for raw milk standards. He also 
stated that he would have no objection to out-or·-state raw milk being 
sold in Nevada. 

I then phoned Barry Brooks, President of Model Dairy and Old Home 
Milk. He too said tha~ his dairies would no~ be interested in pro­
ducing raw milk for sale. He stated that he would have no objection 
to raw milk being sold to Nevadans from out of state sources as long 
as it was from a reputable dairy such as Alta Dena. He further stated 
that since clean raw milk has such a low bacteria count tha~ it would 
have the same shelf life as pasturized milk or about 7 to 10 days. 
He said that the 30 hour limit now included in AB 501 is totally rid­
iculous for any dairy, local or out-of-state. 

I contacted Mr. John Olsen of the Associated Nevada Dairymen an 
association of 35 Northern Nevada dairies. He agreed that the 30 hour 
delivery limit was nearly impossible for a Nevada dairy. He did not 
think there would be enough demand for raw milk to .justify their pro­
ducing it for sale but did not see any objection to raw milk coming 
to Nevada.from a dairy that wishes to bring it here from out or state. 

The only other objection to this bill would be the concern for the 
consumers' health. I am certain that the Health Department will con­
vince you that you would surely die tomorrow if you drank a glass of 
raw milk today. Certainly California, Utah, Oregon, Washington and 
tne other states that I mentioned previously are equally concerned 
with the health of their residents. ·To make certain, I telephoned 
the California Department of Food and Agriculture in Sacramento and 
asked them whether or not there had been any health problems with the 
sale of raw milk in their state. The information they have ehould 
alleviate any of your fears; 30 years ago there was one recorded case 
of brucellosis wnich was traced.to a particular raw milk source. In 
1957-1959 there were several cases of salmonella dublin contracted by 
p~o~le who drank raw milk from an identified source. When I inquired 
as to whether or not anyone died from these diseases, I was told that 
several of those people did die, but they also had other diseases at 
the time and their deaths could not be labeled as a direct result of 
drinking raw milk. 

Let's assume that in California during the past 40 years as many as 
a dozen deaths from drinking raw milk from unsanitary or diseased cows 
have occurred. How does that figure compare to the number of deaths 
caused by alcohol related accidents or from deaths caused from lung 
cancer or emphysema during just this past year!? 

To conclude my request that you pass A.B. 501 with the necessary arrend­
ments in order to make it workable, I submit the twa attached letters 
from Dr. Zimmet and Dr. Bennett, both medical doctors loca~ed in Sparks, 
Nevada. 

Thank you for your time and consideration . 



1015 Spanish Springs Rd. SIDNEY ZIMMET, M. D. 
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K. S. BENNETT, M. D. 
Telephone (702) 359-3466 

The State of Nevada Legislature 
Carson City 
Nevada 

Dear Sirs, 

February 27, 1977 

I am writing this letter endorsing legislation supporting 
certified raw milk in Nevada. 

There is no question that from a medical standpoint, 
certified raw milk offers much ~reater health advantages 
over_ pasteurized milk for the following reasons: 

1) There is no boiling process and thus specific enzymes 
and nutrients are not· destroyed as with pasteurization. 

2) Sick herds of cows are no lon7er permitted. The 
cows must be healthy to pass certification of theii milk • 
In pasteurization we are depending on the heat process to 
destroy bacteria in the milk and thus care little for the state 
o~ the milk prior to the treatment. 

3) It will stop the numerous people who drink raw uncerti­
fied milk in their attempt to have what they know is healthier 
for them. This is a dangerous practice to drink milk that has 
not been certified. 

Besides the above scientific reasons for allowing raw 
certified milk in this state, there is also the basic reason of 
personal freedom again. To allow people to drinlc alcohol freely 
and yet not allow people to drink healthy pure milk makes very 
little sense. 

Raw certified milk is 100% safe and will allow children to 
live a much more healthy and productive life. Certainly this 
1s the prerogative of any family to so decide. 

S1nc~rely, 

~L 
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K. S. BENNETT, M. D. 
Telephone (702) 359-3466 

The State of Nevada Legislature 
Carson City 
Nevada 

Dear Sirs, 

February 27, 1977 

As a physician, I am in favor of allowing certified raw 
milk in Nevada. As a mother who drank nothing else during 
my pregnancy in California, 1t helped me to give birth to 
an exceptionally healthy child, who we still call "Tiger 0 

to this day • 

. I have put many such mothers on certified raw milk 
and have compared them with those who only drank pasteurized 
milk. Scientifically, the results were astounding. Needless 
to say, those that drank the pasteurized milk were not even 
close to the same health range as the mothers on certified 
raw milk. This was in regard to state of pregnancy, lactation 
results, and above all, the health of their children as well 
as their own. 

If I could buy such in the state I would do so immediately 
and would certainly advise all my patients to do the same, 

Sincerely, 

Katharine s. Bennett, .MD 
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Gentlemen, I would like to submit with my testimony a petitio~ 
of 932 names from Carson City. 

I'm sure your first question on this issue is "Why?" Why are 
Nevandans unhappy with pasteurized milk and its products--why do we 
want raw milk? 

Of course the nutritional values of raw milk are far superior 
to that of pasteurized, and many doctors and nutritionists agree 
that pasteurized milk may even be harmful to your health. 

Here is a brief outline on exactly what happens in the pasteur-
ization process: 

(1) Enzymes are killed which are needed for proper assimilation. 

(2) Anti-stiffness factors are destroyed. 

(3) Vitamin A - destroyed 
Vitamin B complex - 38% destroyed 
Vitamin C - destroyed (infants fed pasteurized milk will 

develop scurvy) 
Anti-neuritic vitamin - destroyed 
D, E, K - not altered 

(4) Calcium - very much diminished 

(5) Fat content is harmed during pasteurization 

(6) Protein - in raw milk is complete and contains all 22 
amino acids 

Pasteurization damages lysine and other amino acids, decreasing 
the absorbability and assimilation of protein. 

Dr. Annand has advanced the theory that the heated protein of 
pasteurized milk is directly related to heart disease. 

Another, Dr. Kurt Oster, has brought forth evidence that the 
homogenization of milk is directly related to arteriosclerosis. 

Statistics also favor raw milk: 

Under test conditions at Auchincruive Agriculture College, 
16 calves were divided into two groups. For three months, 
one group was fed raw milk and the other group fed pasteur­
ized milk. 

All raw milk calves completed the trial in excellent 
condition. 

The pasteurized group were all either ailing or dead-­
two died before the end of the first month . 
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Further testing was made by a Dr. McDonald, Medical Officer to 
Dr. Barnado's Homes for Boys. 

750 boys were given raw milk along with their regular diets. 
Another 750 boys were given pasteurized milk with their 

regular diets. 

This was done over a 5-year period. At the end of this 
time, the pasteurized milk group had 14 cases of tuberculosis. 
In the raw milk group, only one case of T.B. occurred. 

This test report appeared in the British Medical Journal and 
was conveniently forgotten. If the figures had pointed in the other 
direction, we would still be having weekly reminders. 

I could cite case after case of raw milk's superiority, but I 
feel I have made my point on the nutritional aspects. 

The next question should be, are there proper safeguards on the 
production of certified raw milk? Is it safe? 

Certainly, raw milk coming from a backyard cow or goat, if not 
handled under sanitary conditions for the animal, the barn or the 
milker himself, might lead to possible infection for those who 
drink such milk. However, certified raw milk is produced under the 
most rigid, sanitary conditions. 

• Animals, housing and milkers are supervised so thoroughly that 

• 

the milk is endorsed and prescribed by physicians throughout the 
country. The health record for this milk is so enviable that it 
is the only milk endorsed by many nutritionists. This is due to 
its higher nutritional content as well as its excellent sanitary, 
record. 

Uncertified raw milk may be purchased from Reno dairies, if 
you sign that it is for pet food. But after the head of a Reno 
Dairy admitted that to produce raw milk he would have to replace 
his whole heard, I wouldn't want to subject my cat or dog to 
possible contamination--much less my family (nor should I have to). 

We want only the legalization of certified raw milk which is 
tested daily by qualified lab personnel. 

There is a list of health and sanitation requirements on your 
desk. 

Raw milk is legal in 15 or more states, most of which surround 
Nevada. California, Oregon, Washington, Utah, New York, Georgia-­
to name a few--are all raw milk states. This doesn't mean that all 
citizens drink raw milk, but those who choose to have the freedom 
to do so, and certainly they haven't been overcome by all of the 
epidemics which we have been told shall befall us if we dare drink 
this liquid. 
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Would these states permit the sale of certified raw milk if it 
was indeed a health hazard? Of course not! 

The Food and Agriculture Department of California said they have 
had no problems at all--what problems that had arisen were 20-30 
years ago and were very isolated incidents. 

There are certainly more problems at alcohol rehabilitation 
centers and hospitals where people, literally in epidemic proportions, 
are suffering and dying every day. Not only are tobacco, alcohol and 
many drugs perfectly legal, but they are practically crammed down 
our throats by the advertising media. 

To be objective on this issue, we must stand back and look at 
the total picture. 

Another question: How will Nevada's dairies be affected? 

The dairies of other states have not been adversely affected. 
I see no reason for Nevada's dairies to be any different. 

In fact, if the dairymen thought it would be a threat, they would 
be here to oppose it. 

I see only positive aspects in legalizing certified raw milk: 
It could possible open up a new industry for Nevada; and it will 
give Nevadans freedom of choice in health matters. This is the 
freedom to choose the type of food and drink they wish to consume-­
a freedom which no governmental agency should interferewith. 

Those who want pasteurized milk are certainly entitled to buy 
it as always. Now those who want certified raw milk should be 
able to do the same. 

The law-abiding people of this state should not have to be 
considered criminals and subject to fine under an existing, archaic 
law for buying one of nature's finest accomplishments--pure, 
unadulterated certified raw milk. 

The growing numbers of those interested in the health of their 
family and themselves should have freedom of choice in matters of 
health. 

Please consider our argument carefully. Now that we have de­
criminalized our vices, let's decriminalize nature . 
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A FRESH LOOK AT MILK 
by Francis M. Pottenger, Jr., M.D. 

There are a number of vital factors tn fresh milk not generally known, in addition 
to its content of known nutrients 

J 
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A philanthropist 
mused. "I must find 
out why the bones of 
my high producing 
Jerseys get soft, why 
they develop arthritis 
and have to be slaugh­
tered." He was a man 
of action so he sought 

t 
dition of minerals and conservation of I 

scientific help to answer the problem. At 
the first Annual Science Conference to 
be held at his farm in 1933, the prelim­
inary rerort was made. This group of 
scientific men, primarily ecologists of 
varying disciplines, believed that the 
finest bottle of milk could only be pro­
duced through a thorough understand­
ing of the biological cycle of healthy 
soil, plant, and animal with judicious re­
turn to the soil of the elements removed. 
It was with that concept he attempted 
to provide a milk product of the highest 
quality which, in turn, would take its 
place in the optimum diet of man. The 
goal is so aptly expressed by him in the 
archives of the scientific work of the 
farm. 

"The driving force behind the efforts 
at the farm has been the thought to ac­
complish something for humanity." 

The men who, under the guidance of 
Erf, set forth to produce the environ­
ment necessary to raise the finest of 
cattle which could give milk that would 
be most adequate for man were imbued 
with the idea that to accomplish this end 
the soil must be living and complete in 
all of its constituents to produce the 
finest pastures, corn, sprouts, and other 
feeds. To supply any deficiency the ad-

vitamins for these animals must in tum 
be optimum if the cow was to reach her 
maximum physiological perfection. 

Search for Vital Factors in Fodder 

Thev set about to grow the finest 
fodde; from a biological standpoint. To 
test their product at each step they fed 
the resulting milks to laboratory animals. 
They sought ways and means of preserv­
ing the optimum amount of the grass 
juice factor and the other vital elements 
in their feeds. Their experiments ran the 
gamut of the addition of chemicals, of 
freezing, drying, and of curing, in order 
to find the methods of treating the hays 
and other feeds in order to preserve the 
maximum amount of vital food elements. 
During the winter months, in particular, 
when pastures were not available, they 
sprouted com to provide the factors of 
freshness, vitamins, and enzymes for the 
cattle. They studied the effects on the 
cows themselves as well as upon the milk 
which they gave. When the rat was fed 
the various milks, it showed how the 
tooth developed normally or abnormally 
depending upon the feed of the cattle. 
The experimentors added the use of the 
ultraviolet lamp to irradiate the cattle 
in order to give them a greater amount 
of the short rays. Likewise, they irradi­
ated the milk, testing each step as they 
went. They thought in terms of how to 

· make the animals most contented and 
employed the radio, the exercising 
wheels for the bulls and other innova­
tions, all with the one purpose in view. 

ey placed small amounts of nitrogen 
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and carbon dioxide in the milking sys­
tem to prevent oxidation. Sanitation was 
always at the top of the list and bacterio­
logical studies were continually made to 
assure the purity of the milk. They de­
veloped the milking parlor where the 
public could see the process. The great­
est of care was taken by the herdsmen, 
and young men from throughout our 
land came to learn of the advances in 
animal husbandry practices at the farm. 
Scientific experiments to find the import­
ant factors within the feed and milk 
were conducted in the laboratories c,f 
the investigators. The quest of quality 
was ever foremost in their minds. 

High Standards Abandoned 

The work of these men is recorded in 
nine volumes.1 The most prophetic }'Or­
tion of all the work and the summation 
of its importance is found in Part II of 
Edition II, "Feeding Dairy Cows With 
Special Reference to the Green of the 
Grass," by Erf, 1937, which expressed 
forebodings of the problems confronting 
the milk industry today. During the 24 
years since this was written a great 
change has taken place in the American 
public and its philosophy, and a new 
social order has arisen in which QUAL­
ITY HAS GIVEN AWAY TO QUAN­
TITY. Even those in high places spend 
their time trying to explain that one 
bottle of milk is just as good as another, 
that the meat from one steer, although 
it may taste a little differently has no 
difference in food value; that the quan­
tity, not quality, is the important thing. 
Following the predictions of Erf, when 
the health of the cattle fails, the nutri­
tional factors of milk will decline and 
partly metabolized food nutrients will 
produce sensitizations not only in the 
cow but in those who use the milk. His 
prophecy of the production controls and 
practices predicted the proscription in 
some medical-dental quarters. Among 
these attitudes are the following: -

1. Milk and milk products increase 
blood cholesterol and cause atheroscler­
osis or hardening of the arteries. 

2. Milk produces pyorrhea. 
3. Milk will cause the calcium to leave 

bones, bringing about osteoporosis and 
arthritis. 

4. Milk causes obesity. 
5. Milk causes abnormal calcium de­

posits. 
6. The use of milk after weaning is 

abnormal. 
7. Cow's milk is not a fit food for 

human infants. 
8. Milk causes allergies. 

Cholesterol. That milk causes a prob­
lem of cholesterol is largely based on, the 
premise that the ingestion of cholesterol 
and deposit of cholesterol are the same. 
The biochemist using tracer elements has 
been able to show the fallacy that the 
ingestion of cholesterol will elevate chol­
esterol in the body. Extensive use of 
quality raw milk, cream, and eggs, over 
years of time with tuberculous patients 
failed to produce hypercholesterolemia 
and atheroma. 

2. and 3. Pyorrhea and Arthritis. Ex­
periments initiated at the farm showed 
that pasteurized milk produces pyorrhea 
in the cat and imperfect development of 
the rat incisors. In a similar manner poor 
quality and/or heat treated milk caused 
osteoporosis and certain types of arthritis 
in the cat and rat; likewise, inadequate 
feeds caused arthritis in the cow. 

4. Mille Causes Obesity. Only the ex­
cessive use of milk may cause obesity. 

5. Mille causes abnormal calcium de­
posits. Though not carried on at the 
farm, the work of Wulzen2 and co­
workers made a very significant contri­
bution to our knowledge of the destruc­
tion of the anti-stiffness factor, present 
in unheated milk and cream. The loss 
of this factor produces abnormal deposi­
tion of calcium in many organs and parts • 

of the body. Her series of articles ex­
plains abnormal calcification from sub­
optimal milks. 

6. Weaning. Weaning is largely an 
academic question inasmuch as milk 
drinking and the use of milk products 
by adults is a very common practice 
throughout the world. Certain primitive 
people have continued to nurse, espe­
cially the male infant, as long as :3 - !j 

years. 

7. Cow's milk is not a fit food for in­
fants. That the formula is better than 
human milk or cow's milk is based on 
misconception that milk is only fat, pro­
tein, carbohydrate, vitamin and mineral. 
It does not take into consideration other 
factors that are present both in breast 
milk and cow's milk. The use of entirely 
synthetic milks has recently come to the 
fore inasmuch as such combinations can 
be manufactured more cheaply and ap­
parently are very stable. Some infants 
are unable to digest cow's milk. They are 
not just allergic but actually do not have 
the digestive enzymes to handle milk. 
Many (but not all) such infants properly 
treated will be able to drink milk if the 
proper enzymes are added to the 
formula. 

8. Allergies. There are those who have 
become sensitized to subquality milks; 
some can never be desensitized. There­
fore, milk should not be a part of the 
diet of these people; and because of the 
almost universal use of milk some indi­
viduals are seriously handicapped in 
their normal social behavior. This group 
of people constitutes a rather large seg­
ment of adult population. Many victims 
are not aware of their sensitivity. When 
under medical care until desensitized, 
this group frequently ceases to be milk 
consumers. 

The use of fluid milk is on the decline 
both in total quantity and per capita 
usage. If the medical-dental restrictions 
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of the use of milk now recognized are t~·•.' 
increase, the effect on a large portion o!:"1 
the American farming community can be J 
disastrous involving other industries as · 
well. 

What Have We Done to Milk? 

What is wrong with cow's milk? Is it 
possible that a food that has nutured 
man since the earliest agrarian times 
from one of, if not the first, domesticated 
beasts, has suddenlv become harmful to 
him? Is our fear ;,f milk, and I refer 
primarily to cow's milk, a psychopathic 
whim on the part of a great segment of 
the American society, or is it real? ls it 
something we have done to the cow, her 
flesh and milk, that is reflecting un­
favorably on us, her consumer? Erf an­
swered these questions. 

At the annual conferences such ex­
pressions as "Milk can only be as health 
giving as the health of the cow that 
produced it." "Trace elements each con­
tain important catalyzing effects on other 
foods and elements." "Improperly 
metabolized feeds interfere with the 
health of both the cow and the con­
sumer." "An allergic cow can produce 
allergic humans." 

Good milk produced by healthy an­
imals was injured even by simple aera­
tion, not only the process of pasteuriza­
tion. To establish this point, Erf reports 
the following experiment: Milk drawn 
into a bucket from one-half of the udder 
of a group of cows birthing twin calves 
was fed to one of her calves, while other 
calves were allowed to nurse on the 
other one-half of the udder of each dam. 
The second group was superior physic­
ally to those fed from the bucket. 

Those who were sti~ulated by the 
efforts of this farm with their early ex­
periments showed why ordinary milk 
produced allergy wh.00<1 milk did 



not. They showed what happened to the 
teeth. They showed how and why osteo­
porosis resulted from improper bone 
metabolism. Kitchin of Ohio State Uni­
versity showed the differences in the 
enamel and dentine of rats, and Lyman, 
the difference in the bone ash of the 
femur and the dental structures of the 
rats fed milk from properly and improp­
erly fed cattle. Pottenger also showed 
the difference in calcium and phosphorus 
in rats and cats fed the raw, pasteurized, 
boiled and sweetened-condensed milk. 

Grass Juice Factor 
Throughout the history of the farm 

every effort was made to save the grass 
juice factor and at all the early confer­
ences a discussion of this factor was an 
important part of the agenda. Peruse the 
volumes of the transactions of the scien­
tific meeting at the farm to see the un­
folding of the story. Though Wulzen and 
van Wagtendonk, isolated the antistiff­
ness factor as such from raw cream and 
plant juices, the workers here were close 
on the trail. 

Pasteurization Harms Fats 
Of the modem criticism of milk, only 

the cholesterol story was not answered. 
The answer was simple. A life time con­
sumption of clean, fresh, raw milk from 
healthy cattle does not produce meta­
bolic disease in man. Cholesterol is not 
the villain, but the villain is what man 
does to cattle. I can add a few medical 
observations. Dairy products fed in large 
amounts including raw cream and raw 
butter do not produce atheroma, do not 
raise the blood cholesterol, while the 
highest grade pasteurized produce does. 

Unless the dairy industry is to awaken 
and again recognize the principle of 
Coit and the practices of Erf, it will give 
way to the chemist and engineer and 
forget that, so far, only God has made 
life. Like dogs and horses, the dairy cow 
will become the pet of the curious, to be 

-

preserved in zoos like the Texas Long­
horn. 

It is enlightening to see the trend of 
thought as expressed in the sciehtific 
report from the farm. During the earlier 
editions the trend of thought was in full 
accord with the following expressions of 
health. The World Health Organization8 

defines health as follows: "The state of 
complete physical, mental and social well 
being and not merely the absence of 
disease and infirmity." As expressed hy 
the National Research Council4 in 1943, 
"This (nutrition) becomes distinctly sig­
nificant if one recognizes that health has 
quantitative characteristics involving ef­
ficiency reserves and the capacity n A 

only to avoid diseases but to attain max­
imum inherited potentialities," 

Function of Diet 

My own definition of optimal diet is 
that which would provide man with the 
nutrients essential to regenerate body 
cells; to enable him to mature regularly 
as determined by normal osseous, phy­
sical and mental characteristics; to resist 
diseases; to reproduce his kind in homo­
geneity, and to enable him to produce a 
livelihood for himself and his family. 

Under the tutelage of Erf the stress 
was toward optimum health. So it was 
that the well-being of the cows was of 
real consideration. How good is a cowl 
Is her brisket thin? Is her thyroid small? 
Does her fur have a sheen? How does 
the rap of the fist over her rump re­
sound? Are her ribs hard after the lacta­
tion period so they cannot be indented 
with the examiner's fingers? Are her eyes 
clean and clear? Are her legs trim? Is 
she calm and contented? These were 
points that our mentor showed us and I 
can attest how aptly they apply to the 
human being. 

Since the death of Er£, far more re­
liance on the cure rather than prevention 
seems to be stressed. 

• 

Some Diseases Irreversible 

Though the finest raw milk may great­
ly improve the nutrition of an individual, 
it alone or in combination with the best 
food obtainable cannot always undo 
damage once done. Nothing was more 
clearly set forth than in experiments n-·­
ported at these science confcrenCf!S, In 
answer to the dentists and orthopedk 
physicians that milk causes demineraliza­
tion of bones, there· is no question that 
pasteurized milk and milk from poorly 
fed cattle produces osteoporosis in the 
experimental animal. With hiologically 
inadequate milk the scientists were ah!<· 
to produce peridontosis, commonly 
known as pyorrhea, with loss of support­
ing bone and teeth. Once hone is de­
stroyed by poor metabolism and secon­
dary infection, it may repair with scar, 
but it is no longer the original hone; and 
a tooth lost can only he artificially re­
placed. Thus one can readily see that 
optimum nutrition including the finest 
milk will not restore injured tissue to 
optimum physiologic function. 

In a similar manner once al1ergy has 
been estahlished by the use of inferior 
milk products, the finest of food may not 
be able to overcome that a11ergy at once, 
even though the new dietary intake of 
the individual consists of the finest foods; 
and it may require months of rehabilita­
tion before the individual ceases, if ever, 
to show the reaction formerly caused hy 
the product. However, there are those 
who can consume cheese and not fluid­
milk There are those whom butter does 
not bother and those who cannot take 
the protein element 

The rare sensitivity is tq the lactose, the 
usual sensitivity is to the protein, while 
occasionally, the fatty acids may be the 
offender. 

Fear of milk-borne infection still per­
vades the professional thought of tlw 
clay in spite of the advent of the wonder 
drugs. The basic fundamental principle 
of the World Health Organization that 

f K: \'\, lo< 1- o 
man should be able to resist his envirojn;.I 
ment is more of an utopian theory tha 
a practice. Then, too, the great fear 
animals and the diseases that they mayj 
transmit to man over-shadows all other'i 
thinking. The point of view that animalsJ 
that produce food for man should hej 
healthy, free from disease and, likewise~j 
capable of maintaining themselves in.I 
01)timum health in their imposed en-I 
vironment which in turn should he de-i 
signed to provide optimum health for! 
man, is Jost. Rather than strive for sudr! 
an utopia, the sanitarian and physician; 
reply, "Man is not capable of c.arrying1 
out such a concept," and fear takes over. I 
How has man existed these thousands of.I 
years? The reply, "He was hardier and! 
only the most fit survived." In our fear.j 
must we allow to go unchallenged our! 
reliance on practices of production that j 
may render a most valuah]e food dan• I 
gerous to the consumer, and in turn may i 
destroy an important industry? i 

Synthetic Milk 
Must we al1ow our technologists toi 

tell us in the words of Firman Bear ! 
speaking about soils at a recent meeting i 
of the Friends of the Land», "Tell usj 
what you want and we will provide it." i 
Synthetic milk may taste like milk, look! 
like milk and serve as a partial food. j 
Reconstituted milk and cream may look! 
like the product, but they do not serve i 
the same biological purpose. Artificial ice 'I 

cream looks and tastes like the real i 
material to some, and sometimes has ! 
more or less caloric value. A large dis- i 
trihutor of milk once said to me, "1.i 
would not sell a quart of milk if I did I 
not have to for I can make milk for less I 
than two cents a quart." But ?efore we j 
accept the food technologists product, .i 
let us make sure that it has been proven l 

. I 
just as good. Let us make sure that he 1 
does not use increase in weight as his i 
criterion of excellence of growth, hut 
that he uses homogeneity of offspringj 
and excellence of physical and biological i 

-
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performance as the criteria. These studies 
cannot be run in 30 days or even one 
year. It will require years before a 
synthetic product can be proved. TI1e 
technologist says this will block prog­
ress. No, it will not block progress, it 
might save a large segment of the human 
race from much illness and unhappiness. 

Resume. Anyone who will take the 
time to read the nine volumes of the 
history of the farm will find that the 
criticisms of the physicians of today who 
feel that milk is a food interfering with 
good human nutrition have been an­
swered therein. The greater part of this 
answer is given in Erf s general discus­
sion in the second half of Volume Two. 
Here he discusses the importance of the 
health of the cows with reference to the 
quality of milk given; the effect of in­
completely digested food stuffs by the 
cow on the consumer; the effect of the 
destruction of the producer distributor; 
the effect of law and bureau on the 
quality of milk. He quotes the early work 
of Lyman and Kitchin on the study of 
the composition of the bones and teeth 
and why the teeth break down. Some of 
these were empirical observations and 
today we tend to throw such observa­
tions overboard as being unscientific. 

The dairy farmer, if he wants to sur­
vive, would do well to return to the 
precepts of Coit and Erf, and talk about 
QUALITY MILK NOT JUST PRICE. 
He must be able to show that his prac­
tices produce a product that will raise 
the finest of animals. That the anti-stiff­
ness factor, the proper minerals, fats, pro­
teins, enzymes, and antibQdies are all 
present in the amount necessary to raise 
the finest of boys and girls. This requires 
cleanliness and devotion to the cause of 
health, not the eight hour day nor the 
dollar alone. 
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WBJCH DD YOU CHOOSE? 
RAW CERTIFIED MILK 

A. Oeanliness Regulations 

1. Tested daily at an independent laboratory 
for the Certified Mille Commission. 

a) Bacteria count for standard plate 
count:* 10,000 per ml** maximum for 
Certified Milk or Cream. 

b) Coliform*** bacteria count may not 
exceed 10 per ml. 

2. Streptococci test once a month. 

3. Pasteurization disintegrates milk, while 
boiling reduces it to a useless, putrefiable 
mess that is tolerated by the liver with 
great difficulty. We can almost hear that 
long suffering gland cry "Oh, no!" when 
confronted with a shower of hot milk. 

Why do many babies apparently thrive 
on unnatural baby food? Because their 
liver is strong and their adrenals ade­
quate; but later, from the ages of three 
to six, we get the chronic sniffles. fre­
quent colds, tonsillitis and croups that 
are found so regularly in the kindergar­
ten and early school years. (3) 

Those of Dr. Pottenger's cats who were 
fed a diet consisting solely of pasteurized 
milk died after three months, while the 
control cats, fed raw milk, remained 
healthy. Calves seldom live over two 
months on the same diet. Despite the 

PASTEURIZED MILK 

A. Oeanliness, Calif. State & County Law 

1. Tested once a month by the Health Dept. 

a) Bacteria count for the standard plate 
count: 50,000 per ml maximum be­
fore pasteurization; 15,000 per ml 
maximum after pasteurization for 
milk, 25,000 per ml maximum for 
cream. 

b) May not exceed 750 Coliform per ml 
in raw milk before pasteurization, 
taken at farm pick-up. 

Coliform bacteria count may not ex­
ceed 10 per ml after pasteurization. 

2. No regulation requires test for Strep­
tococci . 

3. Pasteurized milk may contain a large 
quantity of bacteria, causing putrefaction, 
and if it contains diseased and dead bac­
teria. it is much worse than if the bac­
teria were alive. For example, serum 
vaccines and anti-toxins are the result of 
dead bacteria They are very potent and 
must be used with extreme care. ( 1) 

"Unclean milk cannot be made clean by 
pasterization. In fact, pasteurization in­
creases the danger of infection of the in­
testine with Welch's bacillus and other 
putrefactive organisms by destroying the 
lactic acid-forming organisms which when 
present hinder the growth and develop­
ment of the putrefactive flora. Destruc­
tion of these germs gives the putrefactive 
bacteria opportunity for unlifited growth 
and development under favorable condi­
tions whether within or without the 
body." (2) 

"It is well known that the mildest of all 
treated milks for bottle feeding to infants 
is the one that has been subjected to the 
pasteurization process. Still, the infant's 
secretions after ingestion of pasteurized 
milk become odorous and irritating. Con-
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reverence for Pasteur, enlightened pedia­
tricians know that pasteurization of cows' 
milk for infant feeding is a definitely 
harmful process. The large dairy inter­
ests use pasteurization to insure preser­
vation, to keep milk from souring quickly. 
Very little milk would ever reach the 
large congested cities if it was not pas­
teurized. But cleanly handled milk need 
not be pasteurized, as is proved by the 
excellent quality and sweetness of raw 
certified milk. When available, it should 
always be used. (3) 

B. Herd tests in Los Angeles County, Calif. 

1. All dairy cows in a certified milking herd 
are vaccinated for brucellosis between the 
ages of 2-6 months. 

2. Each certified cow is blood tested for 
brucellosis before entering the milking 
herd and receives a blood test at least 
once a year; thereafter reactors are re­
moved. 

3. All raw certified milk is ring tested at 
least 4 times a year for brucella. If the 
ring test is positive, then the entire dairy 
herd is blood tested for brucellosis and 
any positive reactors are removed. 

4. TB skin test is performed annually on 
all cows in the certified milking herd by 
a state veterinarian. If reactors were 
found they would be removed from the 
certified herd. All certified milk dairy 
herds are free and are maintained free 
of TB because of constant vigilance and 
testing. 

5. Herd sanitarian from the County Medical 
Milk Commission visits the dairy weekly 
or more often. A health inspector from 
the county visits the dairy at least 
monthly. 

C. Employ~e Health Examinations 

1. Once a month examination of each em­
ployee at certified farm. All new em­
ployees have a complete physical exam­
ination and tests when starting to work 
on a certified farm. 

2. Once a month throat culture and exam­
ination for streptococcus. 

3. During the year other tests are made at 
regular intervals. Another step to insure 
disease-free milk. 

stipation often results. If the baby's urine 
is examined, the waste products of pro­
tein putrefaction are found. In my own 
practice of over fifty years, I have found 
this repeatedly true." 

"That pasteurization of milk can result 
in a deterioration fatal to animals was 
shown by Dr. Pottenger in his cat experi­
ments. John Thomason of Edinburgh re­
ports another test with twin calves, one 
suckled and the other fed on pasteurized 
milk. The first was healthy but the sec­
ond died within sixty days. This experi­
ment was repeated many times." (3) 

B. Herd tests in Los Angeles County, Calif. 

1. All dairy cows are vaccinated for hru cel­
losis between the ages of 2-6 months. All 
dairy cattle moving within the state must 
bear evidence of official calfhood vaccina­
tion. 

2. All dairy cattle must be blood tested for 
brucellosis if imported into California re­
actors are removed. 

3. The milk from all dairy herds is ring 
tested at least 4 times a year for brucella. 
If the ring test is positive then the entire 
dairy herd is blood tested for brucellosis 
and any positive reactors are removed. 

4. TB skin test is performed on all cows 
by a state veterinarian at intervals long­
er than one year. If reactors are found, 
additional tests may be required. Re­
actor cows are removed. 

5. Health inspector visits dairy monthly. 

C. Employee Health Examinations 

1. Examination required at time of employ­
ment. 

2. None required. 

3. None required. 
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4. Stool specimen is required from each 
employee bi-annually. 

5. Chest x-ray or skin test for TB required 
annually. 

D. Nutritional Values 

1. Enzymes, catalase, peroxidase and phos­
phatase are present. 

a) Phosphatase is needed to split and 
assimilate the mineral salts in foods 
that are in the form of phytates. (4) 

b) Wulzen Factor (anti stiffness) avail­
able. 

Wulzen and Bahrs reported that 
guinea pigs fed raw whole milk grew 
excellently and an autopsy showed no 
abnormality of any kind. Guinea pigs 
fed pasteurized milk rations did not 
grow as well and developed a definite 
syndrome, the first sign of which was 
wrist stiffness. (5) 

c) X Factor in tissue repair available. (6) 

2. Protein - 100% metabolically available; 
all 22 amino acids, including the 8 that 
are essential. for the complete metabolism 
and function of protein. 

A very interesting observation for a pe­
riod over six months was carried out bv 
M. Ludd, H. W. Ewarts and L. W. 
Franks, in New York on infant feeding. 
The infants were divided into four 
groups. The first was fed on pasteurized 
milk alone; the second on pasteurized 
milk plus orange juice and the third on 
pasteurized milk plus orange juice and 
cod liver oil and the fourth certified milk, 
which was the onlv raw milk obtainable 
in New York. The percentage in weights 
of those different groups showed that 
those fed on pasteurized milk alone gain­
ed 1. 7% weight; with pasteurized milk 
plus orange juice and cod liver oil the 
gain was 9.5%, while those fed on raw 

E ,d,; l,, + 
4. None required. 

5. None required. 

D. Nutritional Values 

1. Pasteurization destroys the enzyme phos­
phatase. (8) 

a) Absence of phosphatase indicate that 
milk has been pasteurized. 

b) Wulzen Factor destroyed (anti-stiff­
ness nutrition factor lost) . ( 5) 

c) No evidence of 'llternation by pasteu­
rization . 

2. Digestibility reduced by 4%, biolo~ical 
value reduced by 17%. From the diges­
tibility and metabolic data it is concluded 
that the heat damage to lysine and pos­
sibly to histidine and perhaps other 
amino acids destroys the identity of these 
amino acids and partly decreases the 
absorbability of their nitrogen. (7) 
"Lactalbumin and Lactoglobulin are both 
coagulable proteins and will coagulate 
when isolated from milk by suitable sep­
aration methods. As present in milk, they 
do not coagulate on heating because the 
pH is not favorable, but they are un­
doubtedly denatured by heat." (8) 

"It is worth repeating again and again 
that the more protein is heated or cooked. 
the more its colloid form is changed. 
Hydrophilic colloids are converted into 
hydrophobic colloids. Structurally, the 
proteins differ from the sugars, starches 
and fats in that their composition con­
tains nitrogen, sulphur, phosphorus, iron 
and many other trace elements. The 
sugars, starches, and fats (carbohydrates 
and hydrocarbons) contain carbon, hy­
drogen and oxygen, al1 - -vhich are not 
materially changed or uai· .. ged by heat­
ing. But the heating do.:,.; alter the pro­
teins, which then easily putrefy in the 
intestines and give rise to grave disturb­
ances. This is the factor which leads to 
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milk gained 14% in weight. (2) 

3. Vitamina-all 100% available. 

a) Vitamin A-fat soluble 

b) Vitamin D-fat soluble 

c) Vitamin E-fat soluble 

d) Vitamin K-fat soluble 

e) Vitamin B-complex 

VitaminBw 
VitaminB 
Vitamin Be 
Vitamin Bl 
VitaminB2 
VitaminB2 
Vitamin B2 
Vitamin B2 
VitaminB3 
VitaminB6 
Vitamin Bl2 -

f) Vitamin C 

Biotin 
Choline 
Folio Acid 
Thiamine 
Inositol 
Nicotinic Acid 
Riboflavin 
Pantothenic Acid 
Niacin 
Pyridoxine 
Cyanocobalamin 

g) Antineuritic vitamin 

4. Minerals - all 100% metabolically avail­
able. 

a) Major mineral components; calcium, 
chlorine, mapesium, phosphorous, po­
tassium. sodium and sulphur. 

b) Vital trace minerals, all 24 or more, 
100% available. 

disease in both childhood and the later 
years." (3) 

''The cats fed pasteurized milk as their 
principal item of diet, and raw meat as 
a partial diet, showed lessened repro­
ductive efficiency in the females and 
some skeletal changes, while the kittens 
presented deficiencies in the develop­
ment. Cats fed evaported milk showed 
even more damage. However, the most 
marked deficiencies occurred in the 
sweetened condensed milk-fed cats. We 
believe that the excessive carbohydrate 
in this milk was responsible for much of 
this heavy damage." (9) 

3. Vitamins 

a) Vitamin A - destroyed 

b) Not altered 

c) Not altered 

d) Not altered 

e) Vitamin B complex - pasteurization 
of milk destroys about 38% of the 
vitamin B complex. (4) 

f) Vitamin C is weakened or destroyed 
by pasteurization. Infants fed pasteu­
rized milk exclusively will develop 
scurvy. 

g) Testing of pasteurized milk indicates 
some destruction of this vitamin. (13) 

4. "The effect of pasteurization on the cal­
cium salt (lime) in milk has been 
studied by H. E. Mague and D. Harvey 
working in the Rewett Research Insti­
tute, Aberdeen, Scotland. They dem­
onstrated that the calcium in milk is in 
two forms - a soluble one, and an in­
soluble one bound up in caseinogen. Af­
ter pasteurization the total of soluble 
calcium is very much diminished. The 
loss of soluble calcium as regards infants 
and growing children must be a very im­
portant factor in growth and develop­
ment, not only in the formation of bone 
and teeth, but also in the calcium con-
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Raw milk contains approximately 1 gram 
of calcium to each 2 ounces of milk, and 
the calcium and raw milk are in a state 
that will be utilized by the body tissues. 
Upon this depends the health of children. 
Without the raw milk the child's resis­
tance to disease is always very low, as 
there are no natural sources from which 
calcium is obtained in foods in quantities 
enough to supply the demand. Approxi­
mately all calcium taken into the body 
in foods which are prepared with the use 
of heat is devitalized and is in such a 
state that it cannot be utilized by the 
body tissues. This is shown to be true by 
those who are recognized as authorities, 
as quoted in "Physiology" written by 
Best and Taylor. A child requires 16 to 
23 grams of calcium daily. Another sug­
gests that in some instances much higher 
quantities are required. Authorities show 
that approximately 55% of calcium taken 
in foods prepared with heat is devital­
ized. They also state that possibly more 
diets are deficient in calcium than any 
other mineral element and more individ­
uals are deficient in calcium than any 
other mineral element. This shows that 
there is a great need for calcium. This 
statement alone is enough to condemn the 
use of pasteurized milk. (1) 

5. Carbohydrates - easily utilized in meta­
bolism. Still associated naturally with 
elements (instable). 

6. Fats - all 18 fatty acids metabolically 
available, both saturated and unsaturated. 

fxh~b,+ t 

tent of the blood, the importance of 
which is now being raised." (14) 

"Harold F. Hawkins, D.D.S. of the Uni­
versity of Southern California, has this 
to add: 'Raw milk from healthy cows 
that have been suitably tested is of the 
highest biological value. Pasteurized 
milk is not so desirable as raw and great­
ly increases the difficulty of calcium 
assimilation as well as injuring vitamins 
and probably hormones. Pasteurization 
should not be used for food. Homogen­
ized milk is usually pasteurized from 
160 to 186 degrees F by the flash meth­
od. This type of milk is not suitable for 
a growing child or invalid as only about 
half the theoretical calcium is assimil­
ated by the average child, according to 
our tests." (14) 

5. Carbohydrates - no evidence of change 
by pasteurization. 

6. Pasteurization harms the fat content of 
milk. 

E. Possible Damage to the Health of Consumers from Drinking Pasteurized Mille 

1. Dr. J. C. Annand has written a series of articles in which he has advanced the theory that 
the increase in the incidence of heart disease was proximately related to the onset of pasteu­
rization of milk. Different population groups were studied in various parts of the world. 
His theory is that the heat process of pasteurization alters the protein found in milk and as 
a result heated protein is responsible for the large increase in the incidence of heart trouble 
in citizens of western civilization, during the course of the past generation. (16 to 22) 

2. Dr. Kurt A. Oster has advanced the theory that homogenization of milk is proximately re­
lated to the atherosclerosis which is so prevalent to citizens in developed countries of the 
western world. The reduction in the size of the fat particles caused by homogenization per­
mits them to be assimilated into the stomach lining in a manner that was not contemplated 
by nature. When these fat particles along with xanthine oxidase get into the bloodstream the 
human system sets up a defense mechanism which results in the scarring of arteries. (23) 
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AtheroKclero"i" - The Cut11e Airainst Protein - Continued, 1961, J. C. Annand, 
M.D. 
Immune Re!!l!(>nlle to Bovine Xanthine Oxida..~e in Athero!!clerotic Patients. Kurt 
A. Oster, M.D. American Laboratory. August 1974 . 
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THERE IS A DIFFERENCE 
Between MAN'S and NATURE'S HANDIWORK whether it he in SOILS, FOODS, 

VITAMINS or FOOD SUPPLEMENTS; THE CHROMATOGRAMS 
SHOW THE DIFFERENCE 

The past 75 years have given us autos, 
movies, electricity, radio, television, airliners, 
radar, guided missiles, jet propulsion, and 
interplanetary orbiting - more scientific 
progress than in the entire previous world's 
history. But, it is discouraging to realize that 
man has devoted so much of his creative tal­
ents to things outside himself and so little to 
'KNOW THYSELF'. 

The success of the vast technological ad­
vancements of the past 75 years has been 
made possible . because man has followed 
NATURAL LAWS accurately in things 
OUTSIDE himself. Why doesn't he do like­
wise for the INNER man? 

For 80 years man has stuck to the calorie 
theory, which compares his body to a furnace 
or chemical laboratory requiring oxygen, pro­
teins, carbohydrates, hydrocarbons, and more 
recently vitamins and minerals. But, has this 
theory actually increased his physical or men­
tal efficiency after 50 years of age? For ex­
ample, statistics indicate a 60 year old man 
has only about 1. 7 years more life expectancy 
now than 100 years ago. Yet, the "Healthy 
Hunzas", who know nothing about calories; 
proteins, starches, or vitamins, reportedly 
have no difficulty living from 90 to 120 years 
of age, maintaining in many instances perfect 
20/20 vision at 100, still possessing physical 
stamina at 90 equivalent to ours at 40 or 50, 
according to Dr. Banik, who visited "HUI17.8" 
land These healthy people live on Natural 
unrefined, unsweetened, unprocessed, unfrag­
mented, and unpasteurized foods grown oq 
healthy, live, organic soil.1 But, in America 
today those eminent scientists who can pro­
duce for us televisions, radars, movies, build 
a sputnik that will orbit the moon, or replace 
the valves of a human heart with plastic ones, 
still seem to die at the same rate and age as 
the average layman. 

Is it because man believes in Abiogenesis­
"the theory of the production of living from 
non-living matter'' instead of believing in 
Biogenesis-"the doctrine that living things are 
produced only from living things?" Is it be­
cause he believes in Natural Science for 
things OUTSIDE himself, but for the IN­
NER MAN he thinks that dead refined foods, 
dead synthetic vitamins and dead: inert mate­
rials are as beneficial as live3 NATURAL 
FOODS with their live vitamins and organic 
minerals, all organized by the sun, rain, 

water, minerals, and the soil's living bacteria. 
THERE IS AV AST DIFFERENCE and the 
chromatograms show it. 

Orthodox Nutrition as taught in many 
schools, colleges, and direct to the public 
through some avenues of radio, TV, and the 
press, reflects a reliance on Abiogenesis be­
cause it depends on a chemical analysis to 
determine food values. But, it is fundamental 
that live organic Natural Foods must be 
killed (and thus rendered dead and inert) to 
be chemically analyzed. Hence, they may 
show up as chemically identical to a synthetic 
food or vitamin. But, the chromatogram 
SHOWS THE DIFFERENCE. 

As a nation we are led to believe by some 
so-called scientific writers that we are one of 
the healthiest nations on earth, that we can 
efficaciously eat anything advertised and of­
fered for sale. We are told by these writers 
that LIVE NATURAL FOODS are no better 
than fragmented, refined, processed or chemi­
cally treated foods. 

Thus, we try to raise healthy sturdy chil­
dren on pasteurized milk and are told that 
pasteurization of foods is one of the great 
boons to civilization. Yet, no farmer has ever 
been able to raise a calf well on pasteurized 
milk. A child will develop scurvy if fed only 
pasteurized milk, but will not if fed raw whole 
milk.4 Dr. Pottenger's 10 year experiment on 
900 cats showed that cats fed only cooked 
meats or pasteurized milk developed multiple 
degenerative diseases, becoming extinct with 
the third generation, while those fed raw 
meat or raw milk lived generation after gen­
eration in health, producing large healthy lit­
ters. 5 WHAT A DIFFERENCE. 

All live Natural Foods have enzymes yet 
some so-called experts maintain that enzymes 
are unnecessary because the human body 
makes its own. The whole effect of mass pro­
duction to feed a vast population is to destroy 
the enzymes in our foods, in an effort to in­
sure that they will not spoil in transportation 
or storage. Hence, Orthodox Nutrition con­
veniently ignores these minute live particles 
in our foods. However, other experts have in­
dicated the necessity of enzymes. 6 WHY not 
investigate THE DIFFERENCE for your­
self? 

We have been told by some so-called ex­
perts that synthetic Vitamins are as beneficial 
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as the V'itamins- in Natural Foods. Some so­
called experts even claim they are identical. 
Other authorities, such as A. J. Carlson7 of 
Chicago, Dr. Baron Chow8 of Johns Hopkins, 
Ed Mellanby6 of England, C. A. Elvehjem 
and W. A. Krehl of Wisconsin,9 Agnes Fay 
Morgan of California10 and an official publi­
cation of the U. S. Army11 maintain that syn­
thetic man-made vitamins can never take the 
place of the vitamins as found in Natural 
Foods. Our Food and Drug Administration at 
one time assented to this view.12 Yes, THERE 
IS A DIFFERENCE and the chromatograms 
show it. 

Many so-called experts still insist that IN­
ORGANIC minerals are as nutritionally ef­
fective as the ORGANIZED minerals Nature 
puts in our foods. If this is true then why 
can't we -all be readily free of all mineral de­
ficiency, because every mineral is available 
and very cheap in its inorganic form. How­
ever, new evidence indicates that both vita­
mins and trace minerals, to be beneficially 
effective, must be bound up in Enzyme sys­
tems.11t Enzymes are found only in raw, fresh 
Natural Foods. THERE IS A DIFFER­
ENCE as shown by the chromatograms. 

Many scientific articles have set forth the 

deficiencies of white sugar, yet Orthodox Nu­
trition has failed to come out openly against 
it and in favor of old fashioned raw sugar or 
molasses. BUT THERE IS A DIFFER­
ENCE. See for yourself. 

Harvey W. Wiley, M.D., father of our Pure 
Food Laws, was strongly opposed to synthetic 
sugar made from com starches, hydrochloric 
and other acidsf and known commercially as 
glucose or dextrose.14 He predicted adverse 
effects on the pancreas unless it was banned. 
However, its backers were able to procure 
some so-called scientists who maintained 
these synthetic substitutes were just as good 
as honey because their chemical analysis was 
the same. Orthodox Nutrition thus accepts 
these products. But they are not natural and 
the chromatograms show it. 

Nearly all agricultural colleges and agents 
now recommend using chemical fertilizers to 
increase yield. Neither they nor many so­
called nutrition experts disclose that the qual­
ity of the food grown with chemical fertilizers 
can be inferior in quality to that grown with 
Natural methods used by most farmers prior 
to 1930. But, the chromatogram SHOWS 
THE DIFFERENCE, both in the soil and in 
foods grown thereon. 

WHAT IS A "CHROMATOGRAM" 

The Chromatogram has been used in urine 
analysis since 1944 but in 1953 Ehrenfried E. 
Pfeiffer M.D.,13 internationally known soil 
expert perfected it for graphically demon­
strating hidden differences in soils. He knew 
that frequently two soils might have almost 
identical chemical analysis but differ widely 
in biological values such as yield, quality of 
protein, and seed germination.• Its value rests 
upon the property of certain specially manu­
factured filter papers, through which individ­
ual fractions of a cert.a.in substance may be 
separated, then in tum be made visible by 
means of a reagent. The resulting picture 
allows interpretation through distinct differ­
ence in color, rings, spike like forms, etc. as 
related to qualitative and biological values. 
These interpretations can be made by anyone 
who studies them carefully working from a 
chromatogram of the well known live product 
to the one under interpretation. 

Having perfected it for differentiating soils, 
Dr. Pfeiffer then found it worked equally well 
in differentiating values between two foods or 
two vitamins which might chemically analyze 
almost identical yet have widely different bio­
logical and qualitative values. 

In Nature not only does every living thing 
have a purpose but its juice• displays a defi-
• reproductive value 

• • an extract is made 

2 

nite PA 'ITERN in a chromatogram, whether 
it be a grain of wheat, a drop of milk, an ap­
ple, egg or blade of grass, the fresher the prod­
uct the greater the biological activity and the 
more prominent the enzyme formations. But 
an inorganic mineral, chemical or synthetic 
vita.min show only varied colored rings but 
no definite pattern, for they are inert. 

In this circular the reader will see chromat­
ograms illustrating differences for SOILS, 
FOODS, and VITAMINS. Chemically 
treated soils or products grown thereon are 
contrasted with organically treated soils or 
products grown thereon. Some well known 
foods that have been refined, pasteurized, frag­
mented or synthesized are compared with cor­
responding products left as Nature made 
them. We illustrate the intrinsic biological 
difference between synthetic man-made vita­
mins with the inorganic minerals so fre­
quently added and Natural Vitamins with 
their many synergists organized and balanced 
in Nature's Laboratory. 

The Chromatograms show that Nature does 
SOMETHING that man cannot duplicate. 
Even when the chemical analysis is identical, 
that SOMETHING rs STILL THERE. 

t used in the process 

(Continued on Page 8) 
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CHROMATOGRAMS F 
LEFT SIDE SOILS RIGHT SIDE 

Organically (naturally) treated soils. lnarganically (chemically) treated soils or produce lflWn 
thereon. 

la. A chemically treated sail. 

"Minerals and nitrates higher than 1 b. - organic matter 1.7% 
but shows poor humus management. 11 * 

2a. Com-young grNn leaves grown 
on chemically treated sails. 

"Middle ring shows washed out faded pattern indicating less 
active enzymes compared with 2b."* 

3a. Oats-young gr"" leaves grown 
on chemically treated soils. 

"Shorter spikes & leu serrated (jagged) border indicates less 
protein and enzyme octivity. 11 * 

• SN bottom of page 7 

vs. 

vs. 

1 b. A typical good organically treated sail. 

"Higher than la. in microlife - better In humus organic matter 
2.8% - shows no deficiencies."* 

2b. Com-young grHn leaves used in Greenlife and 
SpringrHn, grown on organically treated soil. 

"The serrated (jagged) inner edge of middle ring is typical 
for enzymes & biolagical activity."* 

VS. 3b. Oats-young green leaves used in GrNnlife and 
Springreen, grown on organically traeted soil. 

"Jagged border and strong spikes indicate stronger protein 
and enzyme activity."* 

3 
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LEFT SIDE 

CHROIVIA TOG RAMS 
FOODS RIGHT SIDE 

Refined, tra1mented, heated or chemically treated. 

4a. White refined sugar. 

"Pure augar but minus all intrinsic fadors present in raw 
brown sugar .4b."* 

5a. Synthetic sugar • glucase (dextrose) 
mostly used in preswHtened foods. 

"Com sugar chemically refined - brown color shows sugar 
reaction - yellow showa some other reaction. " * 

vs. 

vs. 

6a. White flour • bf.,.,ched. VS. 

" Little i1 left of original quality of the wheat seeds. " • Vitamin 
and enzyme formations lacking. 

• see bottom of page 7 

4 

Natural-unrefined, unfra1mented and (mestlyl raw. 

-'b. Raw brown sugar. 

"Shows several intrinsic factors - serrated sawtooth outer 
zone indicates presence of enzymes."* 

Sb. Molasse1-old fashioned. 

"More vitamins indicated by wider more undulating outer 
zone & slight radiating inner field."* 

6b. Whole unbleached flour-organically grown . 

"Contains intrinsic facton, vitamins & enxymu of the germ -
spikes of inner circle indicate enzymes."* 



I BIOGRAPHY 
of 

DR. EHRENFRIED E. PFEIFFER 

Dr. Pfeiffer was director of the Biochemical Research 
Laboratory, Threefold Farm, Spring Valley, N.Y. and 
taught nutrition at the School of Dentistry, Fairleigh 
Dickinson University, Teaneck, N.J. His life interest was 
the study of growth in any form. 

His academic study was done at Technical College, 
Stuttgart, Germany and the University of Basel in Switzer­
land, where he also did graduate work in chemistry and 
physical chemistry. 

Pfeiffer was always interested in combining basic re­
search with practical application and demonstrating his 
points of view by practicing them. Therefore, he not only 
operated a biochemical research laboratory (the first one in 
Switzerland) but, at the same time, became the director of 
the N.V. Cultuur Mij., Loverendale in Holland from 1926 
to 1938, a company which operated several large farms (800 
acres) and gradually built up greenhouses (2-1/2 acres), a 
truck garden (21 acres) and a food processing business, in­
cluding a flour mill and bakery. Part of the buildings and 
all the greenhouses were destroyed during the war, but the 
buildings were built up again and the company continued 
to operate. 

Ba. A popular aoft drink. vs. 

RIGHT SIDE 

refined, unfrapented and lmtstly) raw. 

7b. Raw milk-whole. 

edge & protruaiona from edge to center indi-
1min1 & minerals."* 

Sb. Fresh orang• juice organically grown. 

"Outer eel;• shows the sugar - other factors not identified."* "Outer ~one indicates presence of enzyme• & Vit. C, latter 
shown, also by color of inner circle." • 

9a. Margarine. 

"'Lacks vitamin & enzyme farmatlon - its value best judged by 
comparison with butter 9b."* 

• ... bottom of page 7 

vs. 9b. Butter - fresh home-made from unpaateurized milk. 

"'See the winged pattern and color of many intrinsic factora 
and vitamin influences."• 

5 
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LEFT SIDE 

CHROMATOGRAMS 
VITAMINS and FOOD SUPPLEMENTS RIGHT SIDE 

Synthetic Vitamins and in11Janic minerals-inert. 

!Oa. Pure Commerciol Vitomin C (oscorbic acid} 

"Typicol color ond rings of ascorbic acid but no biologically 
active ingredients."* 

Ila. Alpha - tocopherol commercial Vitamin E 
only a part of complete E complex. 

"Intrinsic factors cannot show up because of refined state.1'* 

12a. Synthetic Vitamin A made from refined 
and chemically altered lemon gross root. 

"We miss here the winged or leaf pattem which shows up in 
natural products. 11* 

• lff bottom of page 7 

Unrefined vitamins and minerals as found in Nature. 

VS. !Ob. Acerolo - a tropical cherry - Natural C - u .. d in Vit­
Ra-Tox #57, Springreen #87 & Sonne'• #17. 

"Jagged border & strong radiations indicate intrinsic factors, 
vitamins & enzyme activity."* 

VS. lib. Wheat Germ Oil unheated encapsulated in Vlt-Ra-Tox 
#53, Veico #83 ond Sonne's #3. 

"In addition to Alpha-Tocopherol other fatty acids and enzymes 
indicated - note similarity to butter."* 

VS. 12b. Cod liver Oil - unrefined specially made for 
V. E. Irons, Inc. - excellent source of Vit. A & D. 

"Note wings or leaf pattern found in all natural oils or fats 
as butter and wheat germ oil above.1'* 

6 409 



CHROMATOGRAMS €xh,b,t F 

LEFT SIDE VITAMINS and FOOD SUPPLEMENTS-cont'd RIGHT SIDE 

Synthetic Vitamins and inorganic minerals-inert. 

13a. Complete synthetic Vitamin 8 
complex - mixtu,. of known ports. 

Notice complete aboence of spike like enzyme formations and 
biological intrinsic factors. 

Ua Mixtu,. of synthetic vitamins & Inorganic minerals to 
duplicate analysis of Items In Ub. 

Utterly lacking In biological Intrinsic factors or any spike like 
enzyme formation. 

15a A 'so-called' Natural Supplement with potencies 
supplied by synthetic vit. and inorganic min. 

"Edges and spikes show smudged pottem indicating inter­
fe,.nce with organic enzymes by inorganic minerals and/or 
synthetic vitamins."* 

vs. 

Unrefined vitamins and minerals as found in Nature.rt 

13b. Natural '8' complex plus intrinsic factors In 
Vit-Ra-Tox ,#23, Springrffn ,#31 & Sonne'• ,#11, 

"Thin outer rim, long jagged tMth indicate intrinsic factors, 
good protein & strong enzyme activity."• 

VS. !Ab. G ... nlife ,#22, Spring'9ffl ,#30 & Sonne'• ,#10 analysis 
of which was chemically reproduced in Ua. 

vs. 

"Center radiation & jagged spike formations show excellent 
intrinsic factors, vitamin & en.zyme activity."* 

----~ ...... ,,.,. ". ll:1\J~ 
15b. GrMnlife ;11,21, Spring,..n ,#33 and Sann•'• ;11,12 

Greenlife 60%, bone meal, yeast, fish oil 40%. 

"The enzymatic pattern, in addition to intrinsic factors and 
vitamins, may be called 'classical'/'* 

t VIT-RA-TOX'S "GREENLIFE", SPRINGREEN and SONNE'S. 

* Quoted from Dr. Pfeiffer's scientific report on this work. 7 
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THERE JS A DIFFERENCE (Continued) 

When Orthodox Nutrition recognizes these 
DIFFERENCES and the inadequacy of man's 
puny efforts to duplicate Nature, the nutri­
tional welfare of our people will be inestimably 
bettered. 

NOTE: As noted above. various so-called experts in the 
nutritional field may disagree with some of the con­
clusions reached herein, and some conclusions may be 
considered as contrary to the consensus of current expert 
opinion. Nevertheless, based upon our own experience 
and upon the opinions of the experts cited, we believe 
such conclusions to be sound, and the experts cited to be 

well-qualified in their respective fields. 

V. E. IRONS, INC. 

by V. EARL IRONS 
Natick, Mass. 01760 

Prices: Single copy 
I to 10 copies 
10 to 25 copies 
25 to SO copies 
SO& over 

.7Sc 

.6Sceach 

.60c each 

.SOceach 

.40ceach 

We are indebted to Dr. Ehrenfried E. Pfeiffer and his staff in their Biochemical Research Laboratory, Spring Valley, New 
York for the infinite care and patience in developing these Chromatograms. A more thorough bibliography of Dr. Pfeiffer is 
attached or obtainable upon request from us. 
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rary M.D. degree by Hahnemann Medical College. 
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Dickinson Univ., Teaneck, N.J. He has written exten­
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March 30, 1977 

Dr. Armstrong: 

Information on the dairies in Nevada, as requested. 

1. Total dairy herds from which BRT samples are taken on a regular basis 
is 67 and this represents 12,510 animals. 

2. Total number of dairy herds quarantined for Brucellosis is five, with 
3,850 animals represented. 

3. BRT samples are taken on a monthly basis from all dairies. 

5. Family milk cows and dairy goats are frequently tested for TB upon 
owner request. Commercial dairy producers are not TB tested. 

6. Attached is the last quarantine list and the Nevada State Dairy Goat 
Association roster, for your information • 

-412 
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Bedke, Ray C. 

Biasi, Rruno 

:amichael, Frank 

~lquist Ranches 

;uazzini, Louis 

& & Sons 

lughes Brothers 

kErquiaga, John 

lentaberry Brothers 

)iquet Ranches 

tosevear, Thomas 

liver Road Ranch 

ihitaker, Charles 

• 

UNITED STATES DEPAR1MENT OF AGRICULTURE 
ANIMAL AND PLANT HEALTII INSPECTION SERVICE 

Veterinary Services 
P. O. Box 11100 

Reno, Nevada 89510 

MARCH 1977 

NEVADA CATTLE HERDS UNDER QUARANTINE FOR BRUCELLOSIS 

HERD NUMBER OF DATE OF QUARANTINED 
COUNTY TYPE ANIMALS QUARANTINE BY 

Elko Beef 895 2-21-75 Dr. Green 

Clark Dairy 1200 9-19-74 Dr. Lynch 

Churchill Beef 400 Dr. Adams 

Elko Beef 750 10-5-76 Dr. Green 

Churchill Dairy 200 2-4-77 Mr. Payne 

Clark Dairy 750 3-4-75 Dr. Lynch 

Clark Dairy 700 7-21-76 Ms. Cavett 

Humboldt Beef 325 12-8-76 Dr. Cushing 

Humboldt Beef 525 12-8/10-76 Dr. Cushing 

Humboldt Beef 900 3-16-77 Dr. Cushing 

White Pine Beef 250 3-16-77 Dr. Green 

Churchill Dairy 1000 9-24-76 Mr. Payne 

Churchill Beef 40 2-24-76 Mr. Payne 

LAST HERD TEST 

2-28 & 3-1/2-77 

3-1-77 

1-31 & 2-1-77 

3-22-77 

2-28-77 

3-22-77 

3-24-77 

2-3-77 

3-23/24 (Partia 

3-15 (Partial) 

3-15-77 (Partia 

3-3/9-77 

1-18-77 
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NEVADA STATE 
DAIRY GOAT ASSOCIATION 

Bill & nicky Abel 
8600 Pioneer Way 
Fallon, Nv. 89406 
Pho:1.e, ~67-2128 
ALPINES, NUBIANS 

Sue Balllngham. 
17870 w. Aspen Circle 
Reno, Nv. 89508 
Phone: 9 72-·8 7 59 
TOGGENBURGS 

Woodr &,Alicia Beck 
P. o •. Box 1137 
Carson City, Nv. 89701 
Phone: 882-3548 
NUBIANS-

Loren Bentley 
HS 29 
Yerin~ton, Nv. 89447 
Phone: None 
NU'BIANS 

Bill & Eve Burke 
4150 Cathy Avenue 
Reno, Nevada 89502 
Phone: 825-2697 
ALPINES, LA MANCR~S, 
NUBIANS, SAANENS 

Ed & Paula Davis 
3035 White Pine Drive 
Carson City, Nv. 89701 
Phone: 84-9-07 38 
NUBIANS 

Bob & Norma Fink 
5160 Sun Valley Drive 
Reno-Sparks, Nv. 89431 
Phone: 673-2222 
ALPINES, NUBIANS 

Bill & Eileen Heindselman 
4045 East Lake Boulevard 
Carson City, Nev. 89701 
Phone: 849-1663 
NUBIANS 

Jim & Lee Anna Henry 
20865 Ames Lane 
Reno. Nevada 89502 
r h u ,·, :. : 8 4 9 - 1 1; 5 9 
ALPINES, SAA!lENS, TOGGENBURGS 

Bob & June Xartin 
15625 Fawn Lane, 
Reno, Nevada 89502 
Phone:- 849-1383 
Alpines, TOGGENBVHGS 

Bill & Geri Nelms 
3025 Malapi• 
Sparks, Nev. 89431 
Phone: 358-0170 
La Manch.as 

John & Vi Pelle~rini 
P. o. Box 14 · 
Yerington, Nv. 89447 
Phone: 463-2848 
AiPINEs.· NUBIANS 

F. w. Richards 
20865 Ames Lane 
Reno, Nevada 89502 
Phone: 849-1459 
LA MANCRAS 

Ron & Sandra Sharp 
P.O. Box 204 
Pahrump, Nevada 89041 
Phone: 727-5293 
ALPINES 

Ron & Carol Smith 
218 Carville Circle 
Carson City, Nv. -89701 
Phone: 882-5404 
NUBIANS· 

Jerry & Nite Wise 
871 Washington Street 
Reno, Nevada 89503 
Phone: 323-7744 
ALPINES, NUBIANS 



90 Political History of Nevada 

cast to the line of one hunurcd and thirteen d~grccs tw~nty n_,inut~s. west 
longitude; thence north, along said line of long.1tu?e, lo tis poml of mter­
scction with the thirty-seventh pnrnllel of north latnude; th~nce west, along 
said parallel of latitude, to a point where the bou~dary l!ne ~ctween the 
State of California and the Territory of Arizona stnkes said _1h1rty-scve~th 
parallel of latitude; thence southeasterly, along said bounda_ry lme, fo a poa~t 
due west from said Roaring Rapid; thence due cast to saa~ Ronrmg Rapid 
und point of beginning, be and the same is hereby erecte_d m~o a ~ounty, to 
he known 11s the County of Pah-Ute. The town of Callvalle, m said count_y, 
is hereby creatcll the sent of justice of said eou~ty, and \he Cou~ty C~mm•~­
sioncrs thereof ure hereby authorized to establish elccllon prcemct~ Ill snad 
county. 

SEC. 2, •.. SEC. 8 ...• 

The following resolution passed nt the Third Legislative Assembly of 
the Territory of Arizona ( 1866) menti~ned the P~h-Utc. CO\)nty sent and 
river port of Callville, as associated with stc.imshtp navigation from the 
open seas into what is now Nevada above Hoover Dam. 

CONCURRENT RESOLUTION Regarding the Navigation of the 
Colorndo River, 

Wheret1s The successrul accomplishment of the navigation of the Colo­
rado River' to Callville, has been effected by the indomitable energy. of the 
enterprising Pacific and Colorado Navigation Compa?y; th~ref~re, be 11 

Resolred, That the thanks of every member of this Leg1slat1ve Assembly, 
for themselves nod their con~titucncy, are due and hereby tendered lo 
Admiral Robert Rogers, commander of the steamer Esmeralda, and to Cap,- . 
tnin William Gilmore, agent. , . . 

Rrso/l'cd, That this resolution be spread upol) the nunutes .of the Council. 

In 1866 Congress took action again to enlarge Nevada, this authoriza­
tion following the first attachment of additional area to Nevada in 1862, 
when still a territory. The congressional act and the events that followed 
have created much confusion among historians and caused mapmakers 
and legislatures considerable concern. l'his is probably due to the sepa­
rate nature of the last two additions, and confusion between the~e 1866 
and 1867 additions and the former one made in 1862, along wllh con­
flicting references to the times at whicl~ these Inst additions becai:i? effec­
tive. The congressional act that provided for the last two additions of 
territory to Nevada rend as follows (U.S. Statutes at Large, Vol. 14, page 
43): 

CHAP, J,XXIU.-An Act concerning the Doundarles of the Sh1lc 
of Nevnd:1, 

(Approved Mny 5, 1866) 

[Doundnrlcs or NcvndaJ 

llc it enacted by the Senate and /louse of Representati.••es of thr U11itetf 
States of America in Congress assembletl, That, as provided for _nnd con­
sented 10 in the constitution of the Stale of Nevada, nil that territory and 
tract of land adjoining the present eastern boundary of the Slate of Nevada, 
and lying between the thirty-seventh and the forty-s~cond degrees of n~rth 
latitude and west of the thirty-seventh degree of longitude west of Wa~hang­
ton, I-added to :ind mmlc a pnrt of the Stale of Nevada, 
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(Stntc to Give las Asscnl) 

SEC. 2. A ml be ft I urtl,er enacted, That there is hereby added lo and 
made a part of the State of Nevada all that extent of territory lying within 
the following boundaries, to wit: Commencing on the thirty-seventh degree 
of north latitude, at the thirty-seventh degree of longitude west from Wash­
ington; and running thence south on said degree of longitude to the middle 
of the river Colorado of the West; thence down the middle of said river 
lo the eastern boundary of the Stale of California; thence northwesterly 
along said boundary of California to the thirty-seventh degree of north 
latitude; nnd thence cast along said degree of latitude to the point of begin­
ning: Pro1•ldcd, That the territory mentioned in this section shall not become 
a part of the State of Nevada ulllil said Slate shnll, through its legislature, 
consent thereto: A 11d providr:,I further, Thnt all posscssory righls uc4uired 
hy citizens of the United Slates to mining claims, discovered, locnlcd, and 
originully recorded in compliance with the rules and rcgul.,tions mlopted by 
miners in the Pah-Ranagat and other mining districts in the Territory incor­
porated by the provisions of this net into the State of Nevada shall remain 
ns valid subsisting mining clnims; but nothing herein contained shall be so 
construed as granting a title in fee to any mineral lands held by possessory 
titles in the mining States and Territories. 

An examination of this congressional net indicates that section one 
became self-executing under the Nevada Constitution, which reads in 
Article 14, Section One, as follows: · .. 

" .•• And whensoever Congress shall authorize the addition to the Territory 
or Stale of Nevada of any portion of the territory on the easterly border of 
the foregoing defined limits, not exceeding in extent one degree of longitude, 
the same shall thereupon be embraced within and become a part of this 
state ..•• " 

This new eastern line is the same as the present eastern boundary of the 
State of Nevada. The area was taken from the western portions of Box 
Elder, Tooele, Millard, Beaver, Iron, and Washington counties of the 
Territory of Utah (see Maps L and M). The 1866 addition incorporated 
within the State of Nevada another area of 18,325 square miles where 
now arc located Wells, Ely, Pioche, and Caliente, Nevada. The 1866 line 
established by this addition· gave a third definition for an eastern bound­
ary for Nevada (1861, 1862, and 1866). 

The present eastern boundary line for the State of Nevada does not 
fall on the l 14° of longitude west of Greenwich because of the differen­
tial between Washington and Greenwich longitudes, at this latitude 
amounting to approximately 2 miles, and evidentally not recognized at 
the time Congress employed Washington longitude for defining boundary 
Jines. Thus we inherit the peculiar situation whereby Congress defined 6 
full degrees of longitudinal width 'for Nevnda but we do not have such 
area secured to us, being squeezed by California on the west or Utnh 
on the cast. 

The second section of the congressional act required specillc action on 
the part of Nevada before the northwestern portion of Arizona Territo1y 
could be embraced within the Stnte, there being no provision in the Con­
stitution for acceptance. The congressional act states this situatio~le 

.)early, as follows: • 
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" .•• Provided, That the territory mentioned in this section shall not become 
n part of the Stale of Nevada until said Stale shall, through its legislature, 
consent thereto: ••• " 

Although many histories and maps show the wedge-shaped section, 
now southern Nevada, ns having been attached to the State in 1866, 
obviously such is not the case. The Third Legislative Assembly of the 
Territory of Arizona was quite aware of this and later in 1866 adopted 
the following memorial to the Congress: 

MEMORIAL 

Asking that the Act of Congress, approved May 5th, A. D. 1866, selling 
oU to the St(lle of Ne1•t1da all that part of the Territory of Arizu1111 
ll'est of the thirty-seve11tl, degree of Longitude west from WaJ-lti11gto11, 
wul west of thl! Colorado Ri1•er, be repealed. 

[Approved November S, I 866) 

To the Senate and House of Representatives of the United States in 
Congress assembled: 

Your memorialists, the Legislative Assembly of the Territory of Ari­
zona, respectfully represent, that by an act approved May 5th, 1866, Con­
gress added lo, and made a part of the State of Nevnda, "all that extent of 
territory lying within the following boundaries, to wit: Commencing on 
the thirty-seventh degree of north latitude, at the thirty-seventh degree of 
longitude west from Washington, nnd running thence south on said degree 
of longitude to the middle of the river Colorado of the west, thence down 
the middle of said river to the eastern boundary of California, thence 
north-westerly along said boundary of California to the thirty-scvcnlh 
degree of north latitude, nnd cast nlong said degree of latitude to 1hc point 
of beginning;" Proviclecl, however, that the territory mentioned should not 
become II part of the State of Nevnda unlit said Stnte should through its 
Legislature consent thereto. 

Your memorialists further represent, that lo the best of their knowledge 
and belief, this territory has not yet been nccepled by the State of Nevada, 
in the terms and manner required by the foregoing provision, and lh:1t the 
matter is yet wholly within the control of Congress, und they earnestly 
pray thnt the act by which it is proposed lo take from Arizona lhis 
important part of her territory, be repe,1lcd by your honorable bodies. 

The area in question, which embraces the chief part of Pah-Utc County 
and all of Mohave County west of lhe Colorado River, holds a natural and 
convenient relation 10 the Territory of Arizona, and n most unna111ral 
and inconvenient one to the State of Nevada. It is the water shed of the 
Colorado River into which nil the principal streams of Arizona empty, 
und which has been justly styled the Mississippi of the Pacific. Dy this 
great river the Territory receives the most of its supplies, and h11cly it 
has become the channel of II large p.irt of the trade of San Francisco 
with Utuh and Montana. Tvlorcover, while it is a compnnllively short and 
easy journey from any pnrt of the territory in question to lhc county 
seuts or the capitnl of Arizona, it is n tedious and perilous one of 1hm: 
hundred miles lo the nearest county scat in Nevada, und 10 reach the 
capital of that State, by reason of intervening deserts, including the cele­
brated "Dcnth Valley," over which trnvcl is often impossible and alway~ 
extremely hazanlous, ii is necessary to go nround by Los Angeles ,11HI San 
Francisco, u distance of some fifteen hundred miles, and a nwst circuitous 
way. It is the unanimous wish of the inhabitants of Pah-Utc and 1110. 
counties, and indeed of all the constituents of your memorialists, th, 
territory in question should remain within Arizona; for the Ctl1wc1 1 
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tr:1nsac1ion of ollkial and other business, and on every account they greatly 
desire it. 1\nd 011 their bdialf and in accordance with what appears to be 
no more than a matter of simple justice and reason, your memorialisls 
earnestly request your honornble bodies to set aside the action by which 
it is proposed to cede it to Nevndn, nnd ns in duty bound your petitioners 
will ever pray. 

Reso/1•ecl, That our Delegate in Congress, Hon. John N, Goodwin, is 
hereby requested to spare no elfort to secure a favorable response to 
this memorial. 

When the Third Session of the Nevada State Legislature convened in 
1867, Governor Blasdel included in his biennial message to the body the 
following recommendations relative to the congressional authorization 
for more territory: · 

DIENNIAL MESSAGE 

STATll OP NEVADA, EXECUTIVE DErARTMENT 

CARSON C1TY, January 10th, 1867. 

Gc11t/e111e11 of tire Sc11ate and Assembly: •.• 
EASTl:.llN AND SOUTHERN BOUNDARIES 

By Act of Congress, approved May S, 1866, there was added to this 
State on the .cast all the territory lying between the 37th and 38th degl'ees 
of longtitude, west from Washington, extending from the 37th lo the 42d 
degree of north latitude, embracing 18,000 square miles, or 11,530,000 
acres. This grnnt was anticipated and provided for in lhc. formation and. 
ndoption of the State Constitution, and, therefore, no further action is 
required. A further nddition "commencing on the 37th degree of north 
latitude at the 37th degree of longitude, west from Washington, and run­
ning thence south on said degree of longitude to the middle of the river 
Colorado of the West; thence down the middle of said river to the 
eastern boundary of the State of California; thence northwesterly, nlong 
said boundary of California, to the 37th degree cif north latitude; and 
thence enst, nlong said degree of faltitude, to the point of beginning," was 
contingcnlly made to become eJTcctual upon the acceptance of the State, 
through Its Legislature. This grant, connecting us as it docs with the 
navigable waters of the Colorado River, nnd embracing utcnsive and 
·valuable ngriculturnl and mineral lands, is of great lmportnnce to the 
State, and should be promptly accepted. Looking alone lo the Act of 
Congrcs~. it would seem that all the action nccessnry on the part of the 
Stale, for n run and final acceptance of this last named cession, would 
be that or the Legislature in the form of on Act or joint resolution. But 
the establishment of boundary lines by the Constitution would seem to 
leave the Legislature without present authority to bind the State in the 
premises. In order that no misapprehension may arise from n failure 
to comply with the Act, I suggest the propriety of lmmedinte legisla­
tive acceptance ns therein contemplated. And In order to legally and fully . 
extend the jurisdiction of the State over the ceded territory, I su(!gest the 
propriety of proposing and submitting to the people, for their rntlflcntion, 
an amendment lo the Constitution conforming our southern boundary lo 
the lines designated in the grant •••• 

additi 

H. 0. 8LASDEL 

(From Senate Journul and Appendix, Thil'd Session, 1867) 

s later the Legislature passed n resolution accepting this 
itory, cedc<l to the State of Nevada, which read as follows: 

, 
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No. IX.-Joi11t Resolution {11 relat/011 to the bo1111dariel' of the StMe of 
Nev"da, mu/ the acceptance of additional territory, cNfrd by the U11ited 
States to this State, · 

(Passed January 18, 18671 

(Acccp1ln1 addillonnl lcrrllory ceded 10 lhc Stale or Ncva<fal 

WIIEREAS, by Act of the Congress of the United Stales, entitled "An Act 
concerning the boundaries of the State of N_cvada," approved May fifth, 
A.D. 1866, certain territory belonging to the United States, bounded and 
described as follows, to wit: commencing on the thirty-seventh degree 
of north latitude, at the thirty-seventh degree or longitude west from 
Washington; and running thence south on snid degree of longitude to 
the middle of the River Colorado of the West; thence down the middle 
of the said rivet· to the eastern boundary of the Stale of California; 
thence northeasterly along said boundary of California to the thirty­
seventh degree of north latitude; and thence enst along said degree of 
latitude to the point of beginning, was added to and made pan of the 
State of Nevada; and 
. Whereas, by the provisions of the second section of said Act of [?) 

the Legislature of the Stale of Nevada is required to consent to the 
cession of snid territory to said Stale before the same becomes a part 
of and within the jurisdiction of this Stale; therefore 
Resofred, by the Legislature of the Slate of Nevada, thut the territory 

bounded and described In the second section of the aforesaid Act of the 
Congress of the United States is hereby accepted, mnde part of, and 
declared lo be within the jurisdiction of the State of Nevada, subject to 
and under nil the provisions and conditions contained within the second 
section of said Act, 
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However, no action \vas taken on the Governor's suggestion to amend 
Nevada's Constitution to encompass this last addition of territory. Subse­
quent sessions likewise took no action to amend the Constitution and to 
this day the section of the Nevada Constitution identifying our bound­
aries reads as follows: 

ARTICLE. 14, 

BOUNDARY. 

Section. 1. Doundnry or lhe State of Nevada. The boundary of the 
Stale of Nevodn shall be as follows: Commencing 111 n point formed by 
the intersection of the thirty eighth degree of Longitude West from Wnsh• 
ington with the Thirty Seventh degree of North latitude; Thence due West 
nlong said thirty seventh degree of North latitude lo the eastern boundary 
line of the Stole of California; thence in a North Westerly direction along 
said Eastern boundary line of the State of California to the forty third 
degree of Longitude West from Washington; Thence North alont: said 
for1y third degree of West Longitude, an<l snid Eas1crn boundary line of 
lhe Slate of California lo the forty second degree of North Latitude; 
Thence due East nlong the said forty second degree of North Latitude to 
n point formed by its intersection with the aforesaid thirty cighlh tkgree 
of Longitude west from Washington; Thence due South down said 1hir1y 
eighlh degree of West Longitude to the pince of heginning. And whenso­
ever Congress shall authorize the addition lo the Territory or State of 
Nevadn of nny portion of lhe territory on the Easterly border of the fore­
going defined limits, not exceeding in extent one degree of Longitude, the 
same shall thereupon he embraced within, and become a p.irl or this 
State:. And furthermore Provided, thnt all such lcrritory, lying West of nml 
adjoining the boundary line herein prescribed, which the Stale of · r­
nia may relinquish to the Territory or Slate of Nevmla, sh:ill thcrct c 
embraced within and cons1i111tc n nnrl of 11,i• ,;;,,,,,, 

.. .. 
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L_ater in 1867, the Fourth Legislative Assembly of the Territory of rJ:.J . 
Arizona reacted to the acceptance by Nevada of pait of Arizona Terri- ,...; 
tory as apparently not granting de focto control to Nevada. Pah-Utc ~ 
County was not abolished though most of its area was absorbed by 
Nevada. Arizona did not recognize the Nevada acceptance resolution as , 
incorporating most of that county. The Arizona Legislative Assembly 
passed the following act moving the Pah-Ute county seal from Callvillc 
on the Colorado River north to St. Thomas, a location within the area 
Nevadn had accepted by resolution . . 

AN ACT For the Removal of the County Seat of l'uh Ute Counly, 
(Approved Oclobcr 1, 1867) 

Be it enacted by the Legislative Assembly of the Territory of Arizona: 
SECTION 1. That the County Seat of Pah Ute county be and the same 

is hereby removed from Callville to St. Thomas in said county. 
SEC. 2. That this net shall fake effect and be in full force from and 

nfter its passage; · 

As further evidence that Arizona did not concede that her territory 
was lost to the State of Nevada, the same session of the Arizona Legisla­
tive Assembly directed the following memorial to the Congress a few 
days later. This memorial quoted directly from Nevada's Governor Blas­
del and pointed out why they felt the area was not as yet a part of Nevada. 

MEMORIAL 

Aski11g that the Act of Congress, approved May 5th, 1866, sct1i11g oU lo 
the Stale of Nevada all that part of the Territory of Arizona west of the 
Thir1y-seve111/i degree of Lo11gi111cle west from W"sl1incw11, and west of 
the Colorado River, be repealed. 

(Approved October ,, l 867) 

To the Senate nnd House of Representatives of the United States in 
Congress Assembled: 

Your memorialists, the Legislative Assembly of the Territory of Ari­
zona, having nt their Inst session me111ori:1lized your Honorable body with 
reference to the setting off of the greater portion of Pah Ute County, 
and nil of Mohave County west of the Colorado River, lo the State of 
Nevnda, would ngnln most earnestly but respeetrully appeal to your Hon­
orable body for the relief sought nnd so much desired by nil of the citizens 
of Arizona, and especially Uie inhabitants of the said portions of this 
Territory. 

We, your memorinlists, had great hope that the Le.gislntivc Assembly of 
the State of Nevada would listen to our memorial and peti tion of last 
year, and would not compel an unwilling people to become a pnrt o( their 
Stnte, when the relations nre, and necessarily must ever be unnaturnl and 
inconvenient while the relations of Pah Ute and :l'llohnve Counties (the 
portion in question,) arc most natural and convenient to and with those of 
Arizona Territory. But from n resolution accepting the cession by Congress 
of snid Territory to snid State of Nevada, passed January 18, l 867, the 
Legislature of that Slate hns manifested a determination to take from Ari­
zona this importnnt portion of her Territory, notwithstanding hcr. o-
rinls and petition unanimously signed by the citizens therein • c 
enrnest nnd solicitous nppenJ of the Arizona Assembly, Our only ho w 
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is vcste<l in the fact that while that Stale has made Constitutional provision 
for the ncceptan~·e of Territory on the cast and west, she has mnde none 
for the south of her limits. Therefore, in the lnnguage of Governor Blais­
dell, "in order to legally and fully extend the jurisdiction of the State over 
the ceded territory" nn amendment to the Constitution of that State is 
necessary lo conform on the southern boundary to the lines designated 
"in snit.I grant," and as an amcn<lment to the Constitution of that Slate, 
c.innot be effected in less than two years, your memorialists do not con­
sickr said tcrritory leg.illy under the jurisdiction of that Slate; and, there• 
fore, most carnes1ly 11rny that your Honorable body will repeal the net, 
ceding to that St:\le said port;,ms of Arizona, npprovc,J May 5th, A.I>. 

1866, and }'Our memorlalisls will ever pray. 
JfrsvlvC'cl, Th.it our delegate in Congress, the Hon. Coles Bashford, is 

hereby r.:qucsled to use nil honornble means to secure a favorable response 
to this memorial. 

lfrsoh-ccl, That the Secretary of the Territory be requested to forward 
11 copy of this memorial to our Delegate in Congress ns early ns possible. 

Evidently Arizona's picas to the Congress fell on deaf cars. The author­
ization granted Nevada to absorb the northwestern part of Arizona Ter­
ritory was never repealed. Apparently in recognition of Congress having 
failed to reverse itself on the issue, and in view of the fact that most of 
Pah-Ute County was lost, along with a small portion of Mohave County, 
to the State of Nevada, the Sixth Legislative Assembly of the Territory of 
Arizona, meeting in Tucson in 1871, repealed the act creating Pah-Ute 
County (sec Maps Mand N). 

This last addition of territory to Nevada, 12,225 square miles,. con­
taining close to half of Nevada's population, based on the 1960 census, 
now includes all of Clark County, with Nevada's 1st and 3rd largest cities, 
Las Vegas and North Las Vegas, as well as Henderson, Boulder City, part 
of Hoover Dam, a strip of southern Lincoln County, Nye County from 
Beatty south, and the southernmost tip of Esmeralda County. 

From the foregoing history of Nevada it can be seen that the Territory 
of Nevada existed between 1861-64, covering two different territorial 
extents. The State of Nevada existed between 1864-67, covering three 
different territorial extents. The five different possible sets of boundary 
extensions and terminology, a territory of two shapes and n state with three 
undoubtedly have in lnrge measure contributed to the confusion existent 
today in regard to the origin and development of Nevada (see Map O). 
Not only were there numerous changes after Nevada was first organized, 
but the foundation of Carson County which represented the nucleus of 
Nevada underwent vast modifications between 1854-61 by means of 

1 various enlargements, attachments, modifications, and reestablishments. 
The entire period from 1854 (Carson County created) to 1867 (last 
addition to the State of Nevada) presents a complex problem in the geo­
political history of Nevada. 

SEAT OF GOVERNMENT 

The original territorial cnpital and seal of government for Carson 
Coun Fillmore City. This location was about 150 miles south of 
Great , kc City and about 500 miles east of the populated part of 
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1861-67-Tcrrllory of Nevudn formccl In 1861 from C11rson mid llum• 
boltlt counlles of Utah Territory, In 1862 Nevada Tcrrilory cnl:ir~cd by 
extension enstwnrd one decree Into Utnh Tcrrllory. Enlarged Tcrrllory, 
11nd Stale ns crcnlcd In 1864, coextensive In size. Addillonal cxlenslon easl• 
ward one degree Into Ut11h Territory In 1866 by Slate of Ncv:1tl:1. Exh:n• 
s1011 south Into Arizona Terrilory to the Colorado Ri\'cr by Stale of 
Ncvud:1 In 1867, Nevnda Territory existed In two ditfcrcnt sizes; Ncnula 
its n slate In three different sizes. 
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March 23, 1977 

Assemblyman Thomas J. Hickey 
Chairman 
Assembly Committee on Agriculture 
Legislative Building 
Carson City, Nevada 89710 

Re: AJR 37 

Dear Assemblyman Hickey: 

This office notes with more than passing interest 
the above Assembly Joint Resolution to amend the boundary 
description of the State of Nevada to include that part of 
Nevada lying below the 37th parallel of north latitude. We 
are disturbed by the proposed changes in the north-south 
boundary between California and Nevada, appearing on lines 
17 through 20, page 1. 

This office has been engaged in discussions with 
representatives of the California State Land Commission and 
the California Department of Justice over the status of the 
present boundary as located on the ground from Lake Tahoe 
northerly to the Oregon border. It is therefore imperative 
that no amendments be made to this portion of Nevada's 
border with California as such might affect Nevada's position 
in the current boundary location discussions. 

Certainly this portion of Nevada's border with 
California is not in any way affected by the primary purpose 
of AJR 37 which ie to amend the boundary description to 
include lands lying south of the 37th latitude. It is 
therefore strongly urged that AJR 37 be amended to eliminate 
the proposed changes appearing on lines 17 through 20, page 
1. 

Sincerely, 

JHT:rab 
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