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Introduction

Objective: to evaluate the microbiological risks of the consumption of raw cow milk (Advice SciCom 15-2011, Claeys et al., 2013), of raw milk from animal
species other than cows (Advice SciCom 11-2013, Verraes et al., 2014) and of dairy products made from raw milk (Advice SciCom 02-2015, Verraes et al., 2015).

» The scope includes raw milk from cows, sheep, goats, horses, donkeys, camels, llamas, buffaloes, yaks and reindeer and cheese, butter, cream and buttermilk made from raw milk from

cows, sheep, goats and buffaloes. Only zoonotic microorganisms and microorganisms from the environment are taken into consideration.
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Material and Methods

* The risk evaluation is based on an elaborate literature study and on expert opinion provided by experts in the field and by the members of the Scientific Committee of the FASFC.
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Discussion and conclusions

 The main microbiological risks related to the consumption of raw cow, sheep and goat milk in Belgium are Campylobacter, Salmonella and VTEC. Raw
donkey and horse milk has generally a higher microbial quality. In other European countries, additional microbiological risks are the TBEV in raw goat milk
and Brucella spp. in raw camel milk.

 The microbiological hazards of raw milk dairy products in Belgium are mainly linked to Listeria monocytogenes, VTEC, Staphylococcus aureus, Salmonella
and Campylobacter. The risks are higher for cheeses, especially (semi-)soft cheeses without acidification, and lower for butter and cream. Research showed
that in butter there is areduced growth potential of most pathogens such as Listeria monocytogenes. In endemic areas in Belgium or in other European
countries, raw dairy products may also be contaminated with Brucella spp., Mycobacterium bovis or the TBEV.

 Heat treatment of milk before consumption and before manufacturing of dairy products is important to ensure the food safety.

For further information please visit http://www.favv-afsca.fgov.be/scientificcommittee/ > Opinions
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