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and Welfare. (1978). Part I in Grade A Pasteurized Milk Ordinance 1978 
Recommendations (pp. 20-21). Washington: U.S. Government Printing Office.  
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Potentially Hazardous Foods, A Report of the Institute of Food Technologists for the 

Food and Drug Administration of the U.S. Department of Health and Human 
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Sec. 555.320 Listeria monocytogenes. Federal Register, FR 73(26):7298-7310.  
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See pp. 240 & 487 citing Kozak, J., Balmer T., Byrne R., & Fisher K. (1996). Prevalence of 
Listeria monocytogenes in foods: Incidence in dairy products. Food Control 7(4/5):215-221. 
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McGuire. (2011). Characterization of the Diversity and Temporal Stability of 
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Idaho Administrative Code, Agency 02, Title 04, Chapter 13, Rules Governing Raw 
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Jost, T., Lacroix, C., Braegger, C.P., Rochat, F. & Chassard, C. (2014). Vertical 

mother–neonate transfer of maternal gut bacteria via breastfeeding. Environmental 
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 21 Kleinfield1949-PartVI.pdf 
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and Administrative Record, 1938–1949. (pp. 189, 209). New York: Commerce 

Clearing House, Inc.  
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Maijala, R., Lyytikäinen, O., Johansson, T., Autio, T., Aalto, T., Haavisto, L., & 

Honkanen-Buzalski, T. (2001). Exposure of Listeria monocytogenes within an 

epidemic caused by butter in Finland. International Journal of Food Microbiology 

70:97-109.  



Cited References - Citizen Petition to FDA, Butter                                       Submitted June 22, 2016  –  Revised 6/22/16 

 

File:  CitPetFDA-Butter-CitedRefs.doc                                                Page 6 of 9 Rev. 062216 
 

 35 Marler2007-UtahDairy.pdf 

 

Marler, W. (aka, Food Poisoning Lawyer). (2007). Unpasteurized milk sold at Utah 
dairy traced as source of Campylobacter outbreak. FOOD POISON JOURNAL (Mar. 22, 
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monocytogenes and listeriosis: a review of hazard characterisation for use in 

microbiological risk assessment of foods. International Journal of Food Microbiology 
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