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Background. In Denmark it is not legal to produce cheeses from raw milk, but we do import them from other EU-countries. This is a result of the way the Danish authorities interpret the EU-directive (92/46/EØF of 16th June 1992) that concerns the production and treatment of raw milk. The opinion of the Danish authorities is that consumption of raw milk cheeses causes an increased health risk and therefore should not be produced in Denmark. Their argument is that it is not possible to maintain a satisfactory hygiene level without heat treatment of the raw milk. This has been debated for some time as some dairy professionals as well as celebrity chefs believe that raw milk cheeses taste better than pasteurized cheeses and thus can add a quality lift to the food industry. The purpose of this study was, therefore, to examine if and how it is possible to control the production of raw milk so that the health risk connected with the consumption becomes more acceptable.

Materials & methods. Through a literature survey the factors of importance to the raw milk flora as well as the legislations that apply to the production of milk sold to dairies were studied. From 3 observation days on a dairy farm and the results of the literature study, a HACCP based food safety programme for the raw milk production was developed. The hazards of the raw milk production as well as the critical control points (CCP) were identified and for the latter procedures were compiled.

Results. The weekly aerobic, mesophilic plate count on farm X varies between 3,000 and 12,000 cfu per ml raw milk over a period of 8 weeks. According to the literature survey, the factors that were found to have the most influence on the raw milk flora were the personal hygiene of the milker, the number of disease free carriers and ill animals, the prevalence and type of mastitis, the use of chemicals and fertilizer on fields used for cattle feed, the quality of the silage, the water quality, the cleanliness of the cattle which again were found to be affected by the stalling and type of bedding, the pre-milking, the treatment of teats before milking, off-milking as well as the cleaning of process equipment (milking machines, pipelines and depository tank). Of these important factors it was only the quality of the silage, the water quality, the milking and specifically the teat treatment, the pre- and off-milking as well as the cleaning of process equipment that could be regarded as CCPs. However, developing a food safety programme does not ensure that the raw milk is free from pathogenic bacteria or other hazards affecting human health, but it seems to be possible to reduce the risk.
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