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Map and further anal;sisimparams data publishad by
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People here believe raw milk is much healthier than that sold in supermarkets

(pasturized). We normally say the milk sold in supermarkets is 'blue,’

meaning that it contains a high percentage of water and is not as thick and
of good quality as raw milk.

One liter (about a quart) of raw milk is about 50 cents and the price of one
liter of milk in a store is about 65 cents.

As the price of raw milk is very low, people tend to make hard and cottage
cheese, as well as kajmak, and sell them at much higher prices.”

--Tatjana Glusac, Novi sad, Serbia, former Humphrey
Fellow to the USA

Tanja and Sylvia in Novi sad, 2008 Ta:jau | GIUSHE: Serhia
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ESP Lecturer, Teacher Tramer for the
British Council and the Ministrv of
Education Teacher training and m-setvice
actrvities, EFL. acereditation. classroom
supervision coaching.




or "new” cheese made from unpasteurized,
unhomogenized milk.

It's usually served with bread as an appetizer
ilepinja sa kajmakom), but also as a condiment
melted on the Balkan version of a hamburger
patty (plieskavica sa kajmakormn), as well as
simmered with beef shank meat (ribic u
kajmaku), or tucked in pita bread with cevapcic

Sdusages.

If left to ferment, aged kajmak has a stronger
taste and is yvellow in color, and is required for a
pastry (pita) called gibanica.

Ingredients:
2 quarts unpasteurized, unhomogenized (raw)
cow or sheep milk

1 teaspoon salt

Preparation:

. In a medium saucepan, bring the milk to a rolling

boil. Turn off heat and let cool completely without

shirring {4 to 5 hours). Skim off cream that has
oL ]

accumulated on top and refrigerate.

. Repeat the boiling and cooling process several

times, skimming off cream and adding it to
container in refrigerator. Add salt and mix well,




products by animal
type, appendix C
Products by region,
appendix B
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In the Seven Countries Study, in the 1960’s and 1970’s, led by Ancel Keys of the University of
Minnesota, which included subjects from the US, England, Austria, Sweden, Italy, Yugoslavia
(Croatia,Serbia,Bosnia) and Japan, it was found that the rural Serbian group (drinking raw milk
and eating lots of cheese) had the lower rates of arteriosclerotic and degenerative heart disease
than Italians. Only the Japanese were lower (Kozarevic, 1971). Rural Serbians showed the lowest

rate of hypertension of any of the men in all cohorts studied (Djordjevic, 1970).

Despite these findings, and those in Japan, Keys preferred to emphasize the use of olive oils among
the ltalians, who also had low rates of heart disease, and concluded that saturated fats found in
milk and meat have adverse effects on the heart, but that olive oils and other unsaturated oils
were good for the heart. (He spent the last 28 years of his life in Italy). His work was funded in

part by the California State Olive Advisory Board

In the 1960s Keys was able to convince a sizable part of the US public that replacing
saturated fat by unsaturated fat would reduce blood cholesterol, high blood pressure

and the incidence of coronary heart disease.



Sambor, a town in Northern Serbia- the
Balkans, near Novi sad
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The
Untold Story

" Milk

The History, Politics and Science
of Nature’s Perfect Food:
Raw Milk from Pasture-Fed Cows

Of the FIFTY states of the United States,
TWENTY-SIX states, including California
and Pennsylvania, allow on-farm sales of
raw milk.

Of those, Arkansas and Mississippi allow
goat’s milk only.

But nearly all impose restrictions on how
the farmer may sell it and forbid
advertising (it isn’t a pharmaceutical,
folks 1)

TEN states allow retail sales but sales
are only readily available in FIVE states.

SEVEN states allow sales for animal
consumption without requiring dyes
(charcoal) be put in the milk.

TWO states allow raw goat’s milk only
but with a physician’s prescription
FIFTEEN states, including DC, make all
sales or raw milk illegal.

Wisconsin is one of those states. In SIX
of these states, including Wisconsin, cow
shares are legal.
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United States 30.7% No Yes
Australia 21.7% No Yes
Canada 14.3 % No Yes
France 9.4% Yes NO
Austria 9.1% Yes No
Italy 8.5% Yes No
Switzerland 7. 7% Yes No

OECD Health Data



Raw milk sales are legal in
England, Wales, and Ireland
but illegal in Scotland.

The Royal Family consumes
raw milk and Prince Charles is
a supporter
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Real Milk is Altve & Well in England

by Richard Gopus
Winter, 2001

Real Milk is alive and well in England. In fact, Real Milk in England
is undergoing a minor revival in spite of—or perhaps thanks
to—a recent challenge by the Labour Party.

The unpopular Ministry of Agriculture, Fisheries & Food (MAFF) has
long opposed the sale of “green top” or raw milk in England. But they
got nowhere under the Conservative party. When the Labour Party
gained power, MAFF thought this city-based party would be the
perfect vehicle for removing our beloved green top milk from the
market. Within 4 months of being elected, the Labour Party
recommended a ban on the sale of green top milk for “public health
reasons.” They did not know what was going to hit them.

Sir Julian Rose. a leading organic Berkshire farmer and former
chairman of the Soil Association joined with me to form the Campaign
for Real Milk_ | chose the name because | adore draught British ale
and had seen how successful the Campaign for Real Ale (CAMRA as
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Raw Milk Scotland

Why raw milk?

Raw milk has been consumed as part of a natural, healthy diet for at least
10 000 years. It became illegal in 5cotland in 1963 despite considerable
opposition. In England the opposition was much stronger, despite several
attepts to ban it, and it is still legal to buy direct from the farmer. Raw
milk producers there are enjoying a boom, mainly because of the growing
awareness of its very noticable health benefits.

« Raw milk from small local farms travels a much shorter distance and,
as it i1s not heat treated, very little energy is used in its production
and transportation. So it's better for the environment!

Vitamins and minerals are more bioavailable.

Raw milk tastes sooo much better!

Raw milk is full of probiotics.

Raw milk contains enzymes

Raw milk protects against allergies! / like eczema and asthma
Raw milk from grassfed cows rarely contains pathogens

The pathogens abundant in the waste products of intensively
reared animals are also implicated in the contamination of other

food and water supplies. So althouah pasteurisation can disauise
the contamination of milk from intensively farmed animals, these

same animals are still contributing to the overall food poisoning
burden

« 30% of UK pasteurised milk comes from 10% of "battery” cows who
never see daylight. Raw milk from these cows may contain

pathogens. E—



Agnieszka.Gorska@minrol.gov.pl" <Agnieszka.Gorska@minrol.gov.pl>
To:
sponusicl28@yahoo.com

Dear Madam,

In response to your question concerning the sale of raw milk | kindly
Inform you that in Poland marketing of raw milk or milk products
produced from raw milk is allowed when the requirements laid down
iIn Regulation (EC) No 853/2004 of the European Parliament and the
Council of 29 April 2004, laying down specific hygiene rules for food
of animal origin, are met. Sincerely Agnieszka Gorska,

CHIEF SPECIALIST, MILK UNIT
DEPARTMENT OF AGRICULTURAL MARKETS
MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT



As regards raw milk and raw cream intended for
direct human consumption, it is appropriate to
enable each Member State to maintain or
establish appropriate health measures to ensure
the achievement of the objectives of this
Regulation on its territory.



Meine Liebe Sylvia!

Ich glaube, dass alle Sorten des
Milch in Laden sind pasteriziert Das
echten (unpasteriziert) Milch kann
man nur im Dorf von Bauern kaufen
oder in der Stadt im Marktplatz (wie
Kleparz in Krakow) von Bauern.
Vielleicht gibt es auch
unpastirizierten Milch in sehr kleinen
Laden, wo ist viel Produkten von
Bauern, aber ich bin nicht gewiss.

Kuessen und Gruessen

--Hanka (from Krakow, Poland) (A
Botanist, PhD) and raw milk fan.




Popular in Europe: Raw Milk by Vending Machine!

While US health officials continue their knee-jerk opposition
to raw milk, European sales of fresh raw milk by vending
machine are growing by leaps and bounds. We need these
vending machines here—even if only on farms. They
completely relieve the farmer of having to bottle his milk—the

consumer brings the containers and fills them with a punch of
a button.




§ 2. (1) Raw milk and raw cream are permitted for distribution
only directly from the producer to the end user or to single unit
retailers, and from these retailers directly to the end user.

MILK DISTRIBUTION EQUIPMENT

§ 3. Raw milk can only be distributed from an officially

accredited milk distribution machine , if it is guaranteed that the
raw milk does not suffer any hygienically negative impact by the
machine or its location.

TIMING OF DISTRIBUTION

8 4. Raw milk many only be distributed on the day of production and

on the two subsequent days. Raw cream many only be produced

Snd distributed on the day of the milk production or on the following
ay.
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Saturday Jan. 19
Liubljana central market square- saturday farmers market
areens







Milk-O-Matic A Big Hit in Slovenian
Farmers Markets

By Kimberly Hartke | Published: November 5, 2005
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by Sylia P. Onusic, Guest Blogger




Ljubljana

Pt

L ALL
T, ZizEs
B

A Rilk dispensing machine atthe farmers market. Pretty cool, and very good milk!

http://www.flickr.com/photos/okrahaven/3870064058/



Magover predstavnice Ministrsiva za kmetijstvo g.
Simone Prevec

http://www.kmetija-mis.si/Mlekomat.htmi




Anamarija Mis pojasnjuje defovan)e miekomata

http://www.kmetija-mis.si/Mlekomat.htmi




http://www.kmetija-mis.si/Mlekomat.htmi







Dispenses raw milk into the container of the consumers choice-
frees up the farmer

Allows the consumer to purchase various amounts
Holds the milk at a constant temperature

Makes milk available 24-7

The machine can also be used to dispense “artisanal’ lightly

pasturized milk, non-homogenized milk right at the farm, near a
grocery store or mall, cutting out the middle man, packaging,* and
making the product really local.
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K.senija Sarazin of Ljubljana and her sister, Ines, enjoying milk at the
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See the Milk-O-Mat in Action

For a lock at the process on You-Tube see the operation of the melkamat ownet
by Fotokar Farms by a young. handsome Slovene man who is delighted with the
machine.




$ % http://www.kmetija-potokar.com/

Password

tacebook

sveZe mleko-kmetija Potokar is on Facebook
Sign up for Facebook to connect with sveZe mleko-kmetija Potokar.

sveze mleko-kmetija Potokar ¥l

Wall Info Photos Discussions Links

Ob Filters

i sveie mleko-kmetija Potokar vsem lepe praznike

Satat 1:03sm - Comment - Like

KMETLIA POTOKAR se nahaja na i) Ivica likes this,
Radenskem polju in proizvaja mleko
najbolige kakovost, Migko je od
sedaj na voljo tudi na mlekomatu na
grosupeliski trénid ter v E Ledler
Ljubljalja. ZIVITE DRUGACE PIITE
DOMACE

) sveZe mleko-kmetija Potokar poglejte si odajo ljudje in zemlja -kmetija potokar
§ na kratko

Ljudje in zemlja, oddaja TV Maribor
tvsio.si

Magbolj objektivre in verodostojne infor
gporta in zabave. Pryi interaktivnl multimedijski portal.

Fans




Gérard Gayet, agriculteur
biclogique, a la Gondoligre (Saint
Laurent de Chamousset-6897
" : approvisionne tous les jours votre
A distributeur en lait cru frais pour
vous offrir tout le meilleur de la

I nature.
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www.milkmaps.com






Thank you. Drink Raw Milk. It’s the
Real Deal.
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