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[bookmark: _GoBack]Conclusion: Pathogens indigenous to farms, animals and raw (unpasteurized) milk are potentially dangerous and very real. The nutrition content is diminished very little by pasteurization or other heat treatments. It is not worth the risk to drink raw milk or to eat foods made from unpasteurized milk. Organic cows, farms or milk are not exempt.
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Fig 1. Contibution of vitamins* to the recommended dady intake (<KDY based on
the consumption of one large 2las of raw or heat-treated milk (250 ), Soud et al.
(2008), Andersson and Oste (1965, chap. 13), Schaafsma (1989), Beltz and Grosch
(1957, chup. 10, and Walstza and Jeness (1984) *ISHC (2009). No data for vitamins.
B, B, A,D, . K, niacin and biotin in pasteurized and bolled milk, and for vcamin K in
UHT and sterlized mikk
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