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There has been a media blackout in this country about one of the most important nutrition stories of the
year, the recent finding of live paratuberculosis bacteria in retail milk purchased from stores in Wisconsin,
California and Minnesota, proving that the organism can indeed survive pasteurization.[23]

In the view of Dr. Hermon-Taylor, leading paraTB researcher and Chairman of the Department of Surgery
at St. George's Medical School in London, "There is overwhelming evidence that we are sitting on a public
health disaster of tragic proportions."[24]

Although thousands die from food poisoning every year in the United States, most sufferers only
experience acute self-limited episodes. Up to 15% of those that contract Salmonella, however, go on to get
serious joint inflammation that can last for years. An estimated 100,000 to 200,000 people suffer from
arthritis arising directly from food borne infections each year in the United States.[25]

One of the most feared long-term complications of food poisoning, however, is Guillain-Barre syndrome,
in which infection with Campylobacter, a bacteria infecting up to 90% of Thanksgiving turkeys every year
in the United States, can lead to one being paralyzed for months on a ventilator.[26]

Some scientists now fear, though, that an even more serious disease may be infecting our food supply. The
United States has the highest incidence of Crohn's disease in the world, a devastating lifelong
gastrointestinal condition.[27] The United States also has the highest incidence on the planet of a similar
disease in cattle called Johne's disease.[28] We know that Johne's disease is caused by a bacteria called
Mycobacterium paratuberculosis, and more and more evidence is accumulating that human Crohn's disease
may be caused by this bacteria as well.[29]

Drinking milk from cows infected with Johne's disease is how people are exposed to paratuberculosis.[30]
Although these bacteria are found free-floating in milk, their transmission may be facilitated by their
presence inside pus cells.[31] This is a particular problem in the United States, as we have the highest
permitted upper limit of milk pus cell concentration in the world--almost twice the international standard of
allowable pus cells (750,000/ml vs. 400,000/ml)[32] By US federal law, Grade A milk is allowed to have
over a drop of pus per glass of milk.[33]

Despite research showing that by hiding in fat droplets, pus cells, and fecal clumps in milk[34] paraTB
might be able to endure temperatures much higher than currently used in pasteurization,[35] the FDA and
the USDA have continued to deny this pathogen could survive pasteurization. Now that the bacteria has
been found growing in pasteurized milk taken right from supermarket shelves here in the U.S., their
position is no longer tenable.



Why haven't we heard about this is the press? In an editorial entitled "Media and Censorship," the editor-in-
chief of the Cleveland Free Times wrote: "The dairy lobby is notoriously powerful inside the Washington
DC beltway. And a tax on dairy farmers helps the dairy industry spread its advertising dollars around
generously (most notably the 'Got Milk?' ad campaign), to the point where the wholesomeness of milk goes
virtually unquestioned in the media. How else can it be explained that the possible link between a
bacterium in milk and Crohn's disease is virtually unknown in the United States, despite front-page
coverage in England and other places around the world?"[36]

The dairy industry knows what kind of time bomb they're sitting on.[37] An article in Milk Science
International entitled "Is Mycobacterium paratuberculosis a possible agent in Crohn's Disease?" warns that
"the present state of knowledge is... potentially catastrophic for the dairy industry..."[38]

Every few hours, another child in this country is diagnosed with Crohn's disease and may be condemned to
a life of chronic suffering.[39] The balance of evidence strongly suggests a causative link between
Mycobacterium paratuberculosis in milk and Crohn's disease.[40] This public health issue has been at the
periphery of the dairy industry's agenda for years, a nagging concern on the back burner.[41] Now that live
paraTB bacteria have been found in retail milk here in the U.S., we need to move this issue to the front
burner and we need to turn up the heat.

For background on this critical issue, please read my article at
http://www.veganoutreach.org/health/gotmilk.html and for updates on this evolving crisis, go to
http://www.crohns.org
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