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AMS2011-MfgMilk.pdf

[AMS]: Agricultural Marketing Service (AMS), United States Department of
Agriculture. (2011). Milk for Manufacturing Purposes and its Production and
Processing: Recommended Requirements (p.6). July 21, 2011. Available at
https://www.ams.usda.gov/publications/content/milk-manufacturing-purposes-and-
its-production-and-processing

66

Ahmed2016-CowButter.pdf

Ahmed, S.S.J., Abdalla, M.O.M., & Rahamtalla, S.A. (2016). Microbiological quality
of cow’s milk butter processed in Khartoum State, Sudan. British Microbiology
Research Journal 11(1):1-10.

56

AAM2015-FAQcheese.pdf

[AAM]: American Academy of Microbiology. (2015). FAQ: Microbes Make the
Cheese, February 2015. FAQ Series. Retrieved at
http://academy.asm.org/images/stories/documents/FAQ--cheese.pdf

102

ArizRevSt-ARS3-606.pdf

Arizona Revised Statutes Annotated, Title 3. A.R.S. § 3-606, Sale of milk, milk
products, raw milk and raw milk products; regulation. [Sourced Westlaw 2016]

47
49

Budhkar2014-Milk.pdf

Budhkar, Y.A., Bankar, S.B., & Singhal, R.S. (2014). Milk and milk products:
microbiology of cream and butter. In Batt, C.A. Tortorello, M.L. (Eds.), Encyclopedia
of Food Microbiology, vol. 2. (pp. 728-737). Elsevier Ltd., Academic Press.

37

Burkett2010-Queso.pdf

Burkett, E. (2010). Queso Fresco: Cheese with a Reputation. Food Safety News
(May 16, 2010). Retrieved at http://www.foodsafetynews.com/2010/05/queso-fresco-
cheese-with-a-reputation/ on June 11, 2016.

58

Cabrera2012-HumanMilk.pdf

Cabrera-Rubio, R., Collado, M.C., Laitinen, K., Salminen, S., Isolauri, E. & Mira, E.
(2012). The human milk microbiome changes over lactation and is shaped by
maternal weight and mode of delivery. The American Journal of Clinical Nutrition
96:544-51. Downloaded at www.ajcn.nutrition.org on August 22, 2014.
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102

CalCodeReg-17CCR11380.pdf

California Code of Regulations, Title 17. 17CCR 8§ 11380. Required Health Warning
on Labels of Raw Milk and Raw Milk Products. [Sourced Westlaw 2016]

96

89

Chen2003-LowRisk.pdf

Chen, Y., Ross, W.H., Scott, V.N., & Gombas, D.E. (2003). Listeria monocytogenes:
low levels equal low risk. Journal of Food Protection 66(4): 570-577.

56

Cogan2002-HardCheese.pdf

Cogan, T.M., & Beresford, T.P. (2002). Microbiology of Hard Cheese. Chapter 11 in
R.K. Robinson (Ed.), Dairy Microbiology Handbook, Third Edition (pp. 515-560).
New York: John Wiley and Sons, Inc.

96

72

Coleman2003-Meat.pdf

Coleman, M.E., Sandberg, S., & Anderson, S. (2003). Impact of microbial ecology of
meat and poultry products on predictions from exposure assessment scenarios for
refrigerated storage. Risk Analysis 23(1):215-28.

95

60

DAmMico2008-Farmstead.pdf

D'Amico, D.J., Groves, E., & Donnelly, C.W. (2008). Low incidence of foodborne
pathogens of concern in raw milk utilized for farmstead cheese production. Journal
of Food Protection 71(8):1580-1589.

56

DAmico2014-Safety.pdf

D’Amico, D.J. (2014). Microbiological Quality and Safety Issues in Cheesemaking.
Chapter 11 in Catherine W. Donnelly (Ed.), Cheese and Microbes (pp. 251-309).
Washington, DC: American Society for Microbiology Press.

59

DePasquale2014-Ecology.pdf

De Pasquale, I., Di Cagno, R., Buchin, S., De Angelis, M., & Gobbetti, M. (2014).
Microbial Ecology Dynamics Reveal a Succession in the Core Microbiota Involved in
the Ripening of Pasta Filata Caciocavallo Pugliese Cheese. Griffiths M.W. (Ed.),
Applied and Environmental Microbiology 80(19):6243-6255.
doi:10.1128/AEM.02097-14. Retrieved at
http://www.ncbi.nlm.nih.gov/pubmed/25085486

98

17

FDA1978-PMOp20-21.pdf

[FDA]: Food and Drug Administration (FDA), U.S. Department of Health, Education
and Welfare. (1978). Part | in Grade A Pasteurized Milk Ordinance 1978
Recommendations (pp. 20-21). Washington: U.S. Government Printing Office.
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63

FDA2001-EvalCh3excerpt.pdf

[FDA]: Food and Drug Administration (FDA). (2001). Factors that Influence
Microbial Growth. Report excerpt from Chapter 3 in Evaluation and Definition of
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
Services (sections 2.7-2.7.3). December 31, 2001. Retrieved at
http://www.fda.gov/Food/FoodScienceResearch/SafePracticesforFoodProcesses/uc
m094141.htm on February 17, 2016.

89
96

42

FDA2008-FR73-26.pdf

[FDA]: Food and Drug Administration (FDA). (2008). Draft Compliance Policy Guide
Sec. 555.320 Listeria monocytogenes. Federal Register, FR 73(26):7298-7310.

18

FDA2011-PMOp6-7.pdf

[FDA]: Food and Drug Administration (FDA), U.S. Department of Health and Human
Services. (2011). Section I: Definitions. Grade “A” Pasteurized Milk Ordinance (pp.
6-7). Rev. 2011. Retrieved on June 21, 2016 at
http://www.fda.gov/downloads/Food/GuidanceRegulation/UCM291757.pdf

81
87
89

42
64

FDA-FSIS2003-citeFrye.pdf
FDA-FSIS2003-citeOlsen.pdf

Also see
Kozak1996-Prevalence.pdf

[FDA/FSIS]: Food and Drug Administration Center for Food Safety and Applied
Nutrition (FDA) and Food Safety Inspection Service (FSIS). (2003). Quantitative
Assessment of Relative Risk to Public Health from Foodborne Listeria
monocytogenes Among Selected Categories of Ready-to-Eat Foods (pp. 240, 263,
487, 509). Retrieved at
http://www.fda.gov/downloads/food/foodscienceresearch/ucm197330.pdf

See pp. 240 & 487 citing Frye, C.P. (2000). Milk product pathogen sampling (unpublished
data). Washington, D.C., International Dairy Foods Association, Milk Industry Foundation,
National Cheese Institute, International Ice Cream Association.

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.
[See also Kozak1996-Prevalence.pdf]

See pp. 263 & 509 citing Olsen, J.A., Yousef, A.E., & Marth, E.H. (1988). Growth and survival
of Listeria monocytogenes during making and storage of butter. Milchwissenschaft 43:487-
489.
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91 |90 Gahan2014-Gastro.pdf Gahan, C.G.M., & Hill, C. (2014). Listeria monocytogenes: survival and adaptation in
96 the gastrointestinal tract. Frontiers in Cellular and Infection Microbiology 4(9):1-7.
http://doi.org/10.3389/fcimb.2014.00009
9 |8 Ghoddusi2014-Chapter10.pdf Ghoddusi, H. & Ozer, B. (2014). Microbiology of cream, butter, ice cream, and
46 related products. Chapter 10 in Dairy Microbiology and Biochemistry (pp. 245-270).
3; Boca Raton, FL: CRS Press.
50
52
54
93 | Gombas2003-Survey.pdf Gombas, D.E., Chen, Y., Clavero, R.S., & Scott, V.N. (2003). Survey of Listeria
monocytogenes in ready-to-eat foods. Journal of Food Protection 66(4):559-569.
48 | 46 Hammer1941-Factors.pdf Hammer, B.W. & Long, H.F. (1941). Factors influencing bacterial growth in butter.
49 Microbiology Molecular Biology Review 5(4):337- 374. Downloaded from
http://mmbr.asm.org/ on January 7, 2016.
45 | 43 Holliday2003-Viability.pdf Holliday, S.L., B.B. Adler, L.R. Beuchat. (2003). Viability of Salmonella, Escherichia
3? HollidayBeauchat2003survivalGrow coli 0157:H7, and Listeria monocytogenes in bgtter, yellow fat spre'ads,'and
thPathButter.pdf margarine as affected by temperature and physical abuse. Food Microbiology
20:159-168.
58 | Hunt2011-Diversity.pdf Hunt, K.M., Foster, J.A., Forney, L.J., Schiitte, U.M.E., Beck, D.L., Abdo, Z, ... M.A.
McGuire. (2011). Characterization of the Diversity and Temporal Stability of
Bacterial Communities in Human Milk. PLoS ONE 6(6), e21313.
doi:10.1371/journal.pone.0021313.
102 | ldaho-ADC02-04-13-007.pdf Idaho Administrative Code, Agency 02, Title 04, Chapter 13, Rules Governing Raw
Milk. ID ADC 02.04.13.007, Definitions. [Sourced Westlaw 2016]
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67

Idoui2010-EastAlgeria.pdf

Idoui, T., Benhamada, N., Leghouchi, E. (2010). Microbial quality, physicochemical
characteristics and fatty acid composition of a traditional butter produced from cows’
milk in East Algeria. Grasas Y Aceites 61(3):232-236.

95 | 60

Jackson2012-Detection.pdf

Jackson, E.E., Erten, E.S., Maddi, N., Graham, T.E., Larkin, J.W., Blodgett, R.J.,
Schlesser, J.E., & Reddy, R.M. (2012). Detection and enumeration of four foodborne
pathogens in raw commingled silo milk in the United States. Journal of Food
Protection 75(8):1382-93.

58

Jost2014-Neonate.pdf

Jost, T., Lacroix, C., Braegger, C.P., Rochat, F. & Chassard, C. (2014). Vertical
mother—neonate transfer of maternal gut bacteria via breastfeeding. Environmental
Microbiology 16:2891-2904. d0i:10.1111/1462-2920.12239.

21

Kleinfield1949-PartVI.pdf

Kleinfield, Vincent A. & Charles Wesley Dunn. (1949). Part VI, Senate 5-74%"
Congress, 1ST and 2D Sessions. Federal Food, Drug, and Cosmetic Act. Judicial
and Administrative Record, 1938-1949. (pp. 189, 209). New York: Commerce
Clearing House, Inc.

81

Kozak1996-Prevalence.pdf

Cited by FDA/FSIS, see above

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.

40 |9
44
84
95

Lewis2006-ButterUK.pdf

Lewis, H.C., Little, C.I, Elson, R., Greenwood, M., Grant, K.A., & McLauchlin, J.
(2006). Prevalence of Listeria monocytogenes and other Listeria Species in butter
from United Kingdom production, retail, and catering premises. Journal of Food
Protection 69(7):1518-1526.

77

Maijala2001-Finland.pdf

Maijala, R., Lyytikainen, 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.
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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,
2007). Retrieved at: http://www.foodpoisonjournal.com/foodborne-illness-
outbreaks/unpasteurized-milk-sold-at-utah-dairy-traced-as-source-of-campylobacter-
outbreak

92

McLauchlin2004-Hazard.pdf

McLauchlin, J., Mitchell, R.T., Smerdon, W.J., & Jewell, K. (2004). Listeria
monocytogenes and listeriosis: a review of hazard characterisation for use in
microbiological risk assessment of foods. International Journal of Food Microbiology
92(1):15-33.

68

Meshref2010-Egypt.pdf

Meshref, A.M.S. (2010). Microbiological quality and safety of cooking butter in Beni-
Suef governorate-Egypt. African Health Sciences 10(2):193-198.

45
46
49
51
73
78

43

Michelon2016-Growth.pdf

Michelon, D., Leclercq, A., Garric, G., Guillier, L., Beaufort, A., & Bergis, H. (2016).
Growth Potential Assessment of Listeria in Milk Fat Products by Challenge Testing.
Journal of Food Safety 36(1):1-11.

89
96

86

Pouillot2015-Dose.pdf

Pouillot, R., Hoelzer, K., Chen, Y. & Dennis, S. B. (2015). Listeria monocytogenes
dose response revisited—incorporating adjustments for variability in strain virulence
and host susceptibility. Risk Analysis 35(1):90-108.

94

61

Pricope2013-Storage.pdf

Pricope-Ciolacu L., Nicolau, A.l., Wagner, M., & Rychli, K. (2013). The effect of milk
components and storage conditions on the virulence of Listeria monocytogenes as
determined by a Caco-2 cell assay. International Journal of Food Microbiology
166:59-64.

59

Quigley2011-Molecular.pdf

Quigley, L., O'Sullivan, O., Beresford, T.P., Ross, R.P., Fitzgerald, G.F., & Cotter,
P.D. (2011). Molecular approaches to analysing the microbial composition of raw
milk and raw milk cheese. International Journal of Food Microbiology 150:81-94.

File: CitPetFDA-Butter-CitedRefs.doc

Page 6 of 9 Rev. 062216




Cited References - Citizen Petition to FDA, Butter

Submitted June 22, 2016 — Revised 6/22/16

59

Quigley2012-Sequencing.pdf

Quigley, L., O’'Sullivan, O., Beresford, T.P., Ross, R.P., Fitzgerald, G.F., Cotter, P.D.
(2012). High-throughput sequencing for detection of subpopulations of bacteria not
previously associated with artisanal cheeses. Applied and Environmental
Microbiology 78(16):5717-5723.

95

59

Quigley2013-FEMS.pdf

Quigley L., O'Sullivan, O., Stanton, C., Beresford, T.P., Ross, R.P., Fitzgerald, G.F.,
& Cotter, P.D. (2013). The complex microbiota of raw milk. FEMS Microbiology
Reviews 37:664—698.

79
80
85

65

Ryser1991-citeOlsen.pdf

Ryser, E.T. & Marth, E.H. (1991). Incidence and behavior of Listeria monocytogenes
in unfermented dairy products. Excerpt from Chapter 9 in: Listeria, Listeriosis, and
Food Safety (pp. 289-330). New York: Marcel Dekker, Inc.

See pp. 323-325, 329 citing Olsen, J.A., Yousef, A.E., & Marth, E.H. (1988). Growth and
survival of Listeria monocytogenes during making and storage of butter. Milchwissenschaft
43:487-489.

85

Stasiewicz2014-Bioterror.pdf

Stasiewicz, M.J., Martin, N., Laue, S., Gréhn, Y.T., Boor, K.J., & Wiedmann, M.
(2014). Responding to bioterror concerns by increasing milk pasteurization
temperature would increase estimated annual deaths from listeriosis. Journal Food
Protection 77(5):696-705.

58

Urbaniak2014-Human.pdf

Urbaniak C., Cummins J., Brackstone, M., Macklaim, J.M., Gloor, G.B., Baban, C.K,,
Scott, L., . .. Reid, G. (2014). Microbiota of Human Breast Tissue. Macfarlane G.T.
(Ed.). Applied and Environmental Microbiology, 80(10):3007-3014. DOI:
10.1128/AEM00242-14. Downloaded from http://aem.asm.org on August 22, 2014.

36

UtahAdmCode-R70-330-5.pdf

Utah Administrative Code, R70-330-5. Sanitation and Operating Requirements.
Retrieved at http://www.rules.utah.gov/publicat/code/r070/r070-330.htm#T5 on June
1, 2016.
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35 UtahAg2013-Report.pdf Utah Department of Agriculture and Food and the Utah Department of Health.

(2013). Unpasteurized Milk-Associated Diseases in Utah. 2013 Report to the Natural
Resources, Agriculture & Environment Interim Committee and the Health & Human
Services Interim Committees 5. Retrieved at:
http://health.utah.gov/legislativereports/2013UnpasteurizedMilkReport.pdf

90 |61 | VanDerWaaij1971-Mice.pdf Van der Waaij, D., Vries, J.M.B., & der Wees, J.E.C.L. (1971). Colonization
resistance of the digestive tract in conventional and antibiotic-treated mice. The
Journal of Hygiene 69:405-411.

82 |41 | Varga2007-Microb.pdf Varga, L. (2007). Microbiological quality of commercial dairy products. In A. Mendez-

95 Vilas (Ed.), Communicating Current Research and Educational Topics and Trends in
Applied Microbiology. Formatex Microbiology Series (1). (pp. 487-494). Badajoz,
Spain: Formatex. ISBN 978-84-611-9422-3. Retrieved at:
http://real.mtak.hu/id/eprint/6206

83 | 40 Verraes2015-Review.pdf Verraes, C., Vlaemynck, G., Van Weyenberg, S., De Zutter, L., Daube, G., Sindic,

95 M., Uyttendale, M., & Herman, L. (2015). A review of the microbiological hazards of
dairy products made from raw milk. International Dairy Journal 50, 32-44.

43 |9 Voysey2009-Butter.pdf Voysey, P.A., Anslow, P.A., Bridgwater, K.J., Lavender, B., & Watson, L. (2009).

45 The effects of butter characteristics on the growth of Listeria monocytogenes.

gg International Journal of Dairy Technology, 62(3):326—330.
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100

WAPF2015-CheeseRisk.pdf

[WAPF]: Weston A. Price Foundation (WAPF). (2015). Comments on
Understanding Potential Intervention Measures To Reduce the Risk of Foodborne
lliness From Consumption of Cheese Manufactured From Unpasteurized Milk
(analyzing the available CDC and publicly available data). Submitted to the FDA on
Nov. 2, 2015. Retrieved at
https://www.regulations.gov/?utm_campaign=comment%20publication%?20notificatio
n%?20email&utm_source=federalregister.gov&utm_medium=email#!documentDetall,
D=FDA-2015-N-2596-0024

55

Wilbey2002-Chapter4.pdf

Wilbey, R.A. (2002). Microbiology of cream and butter. Chapter 4 in R.K. Robinson
(Ed.), Dairy Microbiology Handbook, third edition. (pp. 123-174). New York: Wiley-
Intersciences, Inc.

89

62
88

WHO-FAO2004-RTEfoods.pdf

[WHO/FAO]: World Health Organization and the Food and Agricultural Organization
(WHO/FAOQ). (2004). Risk Assessment of Listeria Monocytogenes in Ready-to-Eat
Foods (pp. 132, 149-152). Retrieved at
http://www.fao.org/docrep/010/y5394e/y5394e00.htm
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