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Introduction  

� PhD Nutrition and Health Education
� BS in Foods and Nutrition
� Completed Registered Dietician didactic program at 

Penn State University
� Fulbright Scholar to Slovenia in Public Health
� Worked as Advisor to the Minister of Health

for six years in International Cooperation
� Weston A Price member for 5 years. 
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Slovene Ministry of Health Stefanova 5
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Sylvia and the Minister of Health, Bozidar

Voljc



A Campaign for Real Milk is a project of The Weston A. Price Foundation
PMB 106-380, 4200 Wisconsin Ave, NW, Washington DC 20016
Phone: (202) 363-4394 | Fax: (202) 363-4396 | Web: www.westonaprice.org

http://www.realmilk.com/where-other.html

http://hartkeisonline.com/



People all over the world drink raw milk 



When did people start drinking milk?



Globally only raw milk was available
The ability to digest the milk sugar lactose is a selectively 

advantageous and recent evolutionary genetic trait, which emerged 

about 7,500 years ago in Central Europe/Northern Balkans in 

conjunction with the dairying culture. 

Pastoralism is closely tied to the use of fresh milk as food.
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Yugoslavia – Serbia- in the Balkans 

where pastoralism began…



“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
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Kajmak, the traditional cheese of Serbia, 

Montenegro, Turkey and the Middle East



Raw Milk was the basis of fermented milk 

products in many cultures.

� products by animal 
type, appendix C 

� Products by region, 
appendix B



Ancel Keys, “Mr Cholesterol,” and the Seven Countries 

Study finds Serbians the healthiest 

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 Italians, 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.

Mr Keys sold the world on oils by his measurement of blood cholesterol. But  
today, blood cholesterol is not considered as a marker for heart disease.
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Visit to a typical Serbian 

Farm

Sambor, a town in Northern Serbia- the 
Balkans, near Novi sad
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� 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 !) 

� 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.



Europe

Western, Central and Eastern Countries





Heidi by Johanna Spyri



Obesity rate and raw milk consumption

Country               Raw milk    Fluoride 

� United States     30.7%
� Australia             21.7%
� Canada              14.3 %
� France                  9.4% 
� Austria                  9.1%
� Italy                       8.5%
� Switzerland           7.7%   

� OECD Health Data 

� No            Yes
� No            Yes
� No            Yes
� Yes           No
� Yes           No
� Yes           No
� Yes           No
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The British Isles and Ireland

� 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.



http://www.seedsofhealth.co.uk/articles/

milk_alive_well_england.shtml





Raw Milk in Poland

Dear Madam,  

In response to your question concerning the sale of raw milk I kindly 
inform you that in Poland marketing of raw milk or milk products
produced from raw milk is allowed when the requirements laid down 
in 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 Górska, 

CHIEF SPECIALIST, MILK UNIT

DEPARTMENT OF AGRICULTURAL MARKETS
MINISTRY OF AGRICULTURE AND RURAL DEVELOPMENT

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

sponusic128@yahoo.com
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Regulation (EC) No 853/2004 of the 

European Parliament and the Council of 29 April                       
2004

� 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.



Raw Milk sales in Poland

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.
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Raw Milk in Europe
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. 
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Austrian raw milk law, 2006, Regulation 106  

� .

� § 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
§ 4. Raw milk many only be distributed on the day of production and 
on the two subsequent days. Raw cream many only be produced 
and distributed on the day of the milk production or on the following 
day.







Lacto fermented vegetables at  the fall and 

winter Farmers Market





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



At the opening of the first Melkomat machine, in Ljubljana, Slovenia, Simona Prevec, the 

governmental representative from the Ministry of Agriculture, Forestry and Food, pointed 

out that, “the consumer now has the opportunity to buy fresh milk everyday from local 

farms.”

Can you imagine that happening in America?

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



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



Mayor of Ljubljana attends opening.

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





Automatic raw milk machine- Want to know 

actually where your milk comes from?

� 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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Milk o matic on U Tube



Potokar Farms http://www.kmetija-potokar.com/





www.milkmaps.com





The End

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